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Yeast. Raising Agent and Improver
1. EETERE

Instant dry yeast 1

'%)Ange\

INSTANT DRY YEAST

2 B E AR R AR DA Fe R 35
SRFAT .

ABEPR , AR AR, HH BT
AT E e, AT &R A E R,

Angel active dry yeast uses genetic
engineering and modern drying technology.
Fast fermentation and easy to use

Active dry yeast is applied to the making of
bread. cake. steamed buns and so on.

A 5 £*400. 11 £.*4%60. 11 %
*3%¥20%4, 11 #.*5*%60. 11 #.*10*20 . 11 %
*20*12 . 100 %£.*60. 125 5£.*36. 500 %.*20

Packing specification: 5g*400., 11g*4*60.
11g*3*20*4. 11g*5*60. 11g*10*20 . 1lg
*20*12 . 100g*60. 125g*36. 500g*20

Ingredients: Natural yeast, emulsifier

AR

Functional Features:

Lisiaw A m e,

1. It’s suitable for the making of all kinds of breads
2. S EMAEEE, TR Y B

2. High fermentation activity with significant reduction of fermentation time;

3L EB AR T A RIFOBEN, ARAE -, BMAS . NIRRT ERSE
%2k,
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3. Good expansion of dough in oven, uniform in color with
sufficient fermentation and good texture.

R 7. @mEZH 0.8-1.2%
Usage: 0.8-1.2% of the weight of flour

Ak RMEE, mhde s HRE, REMAK
PH RS

Usage: First, mix yeast with the flour and other dry
ingredients first, then add water and stir well.

AR ML AEAE A R
KRBl JEPTR M AHRAAAT A
AN, AFFERIFKIEIA 26-28C
Note: Avoid directly mixing yeast
with oil, salt and ice. Qil is to be
added after all other ingredients
have been well mixed. In winter, the
temperature of water need to be
adjusted and maintained between
26-28C.

S HT R, WE204F,
ZHEG——AREAER
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2. ZBBKHRF

Angel Mantou Improver

)

Zohig AR R AR R PIR A RBIET S ARG R, SRR ARSI K
#2 IR FIFOG FRA M,

The mantou improver of new type is specially developed for moderate high fermented flour
based food. Its unique bio-enzyme formula can enlarge the size of mantou and make it
softer with better texture.

LR HLA: 15 5L*50%4, 50 5£*100. 300 5£*20., 5 /AT *2
Packing specification: 15g*50*4, 50g*100. 300g*20. 5kg*2

HREH. 1818 A
Shelf life: 18 months

Fr AR BHRR TS RO
Storage:
Store in a dry and cool place.

Fett. E2RBECR, KEZ 4%, MIEBLILER4, EmlsmHmes, A5 C, KEE
By, ReMrBh, o-BobrBg, HABERAHE,

Ingredients: corn starch, soya flour, sodium stearoyl lactylate, glycerin monostearate,
ascorbic acid, xylanase, lipase, alpha-amylase, glucose oxidase.
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ERFE: @A THRA, LE. &TFFX@agaif

Range of application: for all types of Chinese pastries, such as Mantou. steamed roll.
baozi.

/iuanﬁf'fi:

Features:

1, R B ey LA, mbed ey T2

1, Enhance the processing capacity of dough , promote formation of gluten ;

2, ABENARRBLENEE,
Provide the required nutrition for the growth of yeast
2’ *%%%éﬁ#ﬂﬁi?&&éé ﬁ?\‘}iﬁpﬁé‘i'}io
1, Improve the endurance and stability of yeast in the process of fermentation.
A7k Bk, BEAERE

Usage: Pour Angel Mantou Improver and other ingredients into the flour, then start mixing.
Best results will be achieved with the dosage of 0.5% of the flour weight.

*FTLERIGRIE /F comparative test picture

-y

Without mantou improver

0. 5% Angel mantou improver

AN B Sk R AV BRAE T Sk . BT AT A ISR T SE i, FELs, AR ORI A T8 SRR
Angel Mantou Improver can make the surface of the Pau smoother, increase the final volume
and keep more nutrient.

. ,*ﬁ;‘lﬁ‘_f_ : 3.

Without mantou improver

0. 5% Angel mantou improver

POEREA A, VB Ak, LT
Make the internal tissue finer, the taste softer, the whiteness better.
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3. RHEXEIEITH
Angel Double Acting Baking Powder

’@Angelﬁm

] ‘ Double Act'i_ng Baking'F:owder
D2 Titr e
s BEE

‘

AT RS 4E, BAEAGREER, BAMEHE. @, wiEDen, B

Angel Double Acting Baking Powder is aluminum-free and it has double-effect foaming
function. It is suitable for making cakes, breads, fried snacks and refreshments etc.

R AUAS: 50 50*20%4, 100 5£.*10*%10. 127 *10. 5 21 *2

Packing specification: 50g*20*4, 100g*10*10, 1kg*10, 5kg*2

A 24187

Shelf life: 24 months

BB TIRRSBIRRIRA

Storage: Store in a cool and dry place

BObh: BRER 44, BRERES, BRIR —&4%5, HEBR-S-NB:, Bby, BHR_E M
Ingredients: sodium hydrogen carbonate, calcium carbonate, calcium dihydrogen phosphate,
glucono delta-lactone, starch, disodium dihydrogen pyrophosphate.

WERAE: mHEE 0.52%
Recommended dosage: 0.5~2% on flour
LRARE: @HEEH 5%

Maximum dosage: 5% of the weight of flour

A% R 75 ik
HE S AEmETE Y, TARMERLE, B6., BoF, LL@TRIERETE,
Usage:

Add the product directly into the flour to make cakes, breads, youtiao, desserts, etc.,
especially for cakes and breads.
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g b Z Sl

Aluminum-free Youtiao
Raising Agent

R Tk N RS
Applicable to Youtiao and other
fried puffed food

LS. 20 £*50%4, 250 % =
*20., 300 52*20, 500 5%.*20
Packing specification:
20g*50*4 . 250g*20.
300g*20. 500g*20

Bokt: BRBR &SN, B RBH. BBRES. AR, BAR 4. HHR. Stk
Ingredient: sodium bicarbonate, corn starch, calcium carbonate, tartaric acid, sodium
dihydrogen phosphate, citriiaoc acid and cellulase
EESLAZ: @ AE 2-3%, RFALE
w8 =8 5%

Recommended amount: 2-3% of the amount

of flour, no more than 5% of the amount of

flour

ATk BHERTHRERR

Storage method: sealed and stored in dry,

cool place S
kERN. RO Efas T =
Production date: see the printed and sprayed
code on the packet

REH: 1218 A

Shelf life: 12 months

BEAEZ (eBT):

Operation procedure (see the picture):

1. fed——# AR gt S s i g ISR (20 52 ) ¥4, BN@EH T (500 %+ & 5@
B ), MK 300 F A

1. Mixing dough—evenly sprinkle Angel aluminum-free fried dough stick raising agent (20g)
into the flour (500g medium and high gluten flour), add 300g waterto make the dough;

Youtiao Raising Agent
REFNH (FRNBHR)
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2 BE——@ AR ES, BE 20 54

2.Resting—cover the dough with preservative film. Leave to rest for 20 minutes.
~ e

3. B ——3F 2-3 04F, ABREREN, §RRABAE (8 ) 3-9M8. 01, BXAa
AR &
3. Kneading dough—knead the dough for 2-3min, and put it in preservative bag. Keep (for

secondary fermentation) at room temperature or in cold storage for 3-9h, the time should
be shorter in summer, longer in winter.

4. BAk——pfds, HFRAFHAES K
4. Stretching—pull the dough into lengths, and press it into long slice with hands.
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5. }&%_—‘}]Jﬁ%l]%, EX@}% %F,—%, )ﬂ @%%g‘“){%fﬁ}&ﬁ

5. Shaping—divide the dough into small peices, take two pieces and overlap, press and
shape with chopsticks or ruler

6. M ——HHF Ik, A 200 CoyibsBsBE08 0 227 R+
6. Cooking—pull the small piece into lenghs, fry in 200 “C oil until golden yellow
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5. FHIT
Angel Rice Leaven

A WL @eaven
z‘& ) BER.16% (32X
5 7 Net Weight: 169
E !
x@

Eiﬂ‘ ﬁnﬁm B o i
Angel Rice Leaven S

=\

Net wal.qm: 8g

HIBRBEA P B R MAE S L, FLEBRE, CRETFELY, TETAHAIEARAK

RANF B A DR EBEmH R, LBRA THEGE, ok FWEE, ERAE. 9

ﬁ ABFER KT, Sotanwm RN LEMAENELA T AR RGAZE, LOHK
R ED R KBRS R 7, L%Jﬁ;ii%}*”‘m\ wEAEE . ARV HAEER R,

Sweet Rice Wine,whose formal name is " rice wine", is a traditional Chinese folk snack with a

history of over a thousand years in China. It is mainly made through fermenting by cooked

glutinous rice or cooked rice added with beneficial microorganisms. with simple brewing

process and sweet and mellow taste, It is popular in China, Southeast Asia, Japan, South

Korea and other regions. Angel rice leaven is produced by adopting advanced microorganism

culturing process and equipment, and its microorganism is very beneficial to the

fermentation of sweet rice wine. The strain is of high purity and stable quality. Low doses of

the rice leaven can help achieve the desired effect.

QLB HK . 8 F*20%4, 8 F£.*2%20%4, 8 %

*5*10*6. 8 SL*10*5*6. 8 5%*300, 300 5.*20. 5

ST*20 10 AT *1, 25 AT *1

Packing specification: 8g*20*4, 8g*2*20*4.

8g*5*10*6. 8g*10*5*6. 8g*300. 300g*20.

Skg*2. 10kg*1. 25kg*1

AR 12184

Shelf life: 12 months

A IERBIRIR

Storage: keep in cool and dry place

Bt WEA. KH

Ingredients: rhizopus and rice flour

A2 F0 6 (8 %) TH 225 A5k (R KkK)

Amount: each packet (8g) can be used for 2-2.25kg glutinous rice (or rice)

ANGEL YEAST CO., LTD.
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FERIEF %

Household operation method:

1, HAE K IZ 0 2T FR AR
1, Soak the glutinous| rice till being crushed by finger;

s *
\ i
b -

2 i 4 =
3, # BLEE B KA P RS A AN B S B b R AR MUK — 18/ 3
3, Stir Angle rice leaven into the cooked glutinous rice until blended, place into a clean vessel,
and prick a small hole in the cooked rice.

/—'\,

4, RAER A R 4545 B 30 B A A 69183 T 58 24-36 NHFEP T,
(THRARBREH)

4, Cover with gauze and place at constant temperature of about 30°C to ferment for 24-36h.
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6. IR %W R LT HE R RW
Angel Active Dry Wine Yeast(RW)

ZHRF HEHEE A AR E SR BER

BAI R, BEHRRASEL, TERTLSHE

By,

T AALE) H B AR R Bk, R
% 4E Ak,

Angel Active Dry Wine Yeast is selected from
natural and high quality yeast strain and has
the advatages of fermenting rapidly, stablely
and sufficiently and producing more amylose.
It has the distinctive aroma of red wine and
benefit to enhance the varietal aromas.
EEFLAE: 10 5£.*10*20

Packing specification: 10g*10*20

A 1218 A
Shelf life: 12 months

B IR

Storage: Store in cool and dry place

Bokh: B, SLILE] (RSB Fm])
Ingredients: Natural yeast, emulsifier(food additive)

PIAEF %

Operation method:

ANGEL YEAST CO., LTD.
168 Chengdong Avenue, Yichang, Hubei, China. 443003
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PR} SIS
EERRL . BES. BeR. T BEUE, BHRE FTEEHRDEY.
MR, PRER. BR, RESHE. FRIB T ERETMNT0N%

T

1 Material Selecting

Grapes to be selected should be small, ripe, fresh and dark-colored, rotten grapes and other
impurities should be removed.

2 crushing and bottling

Crush grapes without crushing their seeds. The amount of the materials should not exceed
70% of the volume of the container

EZal o an] pS1- 2]

MAREES RS, 1058HE 7 28550 HHRAZNREMNE
. : B, SXT. BEKA AR N EEEAR
ARRERS. smmasesssetee o 000 RUSE AREERIEAT
0, BF SRR - £ :

SRS — AR .

\

3: Adding yeast

ANGEL YEAST CO., LTD.
168 Chengdong Avenue, Yichang, Hubei, China. 443003
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Add the wine yeast, 10 grams of which can ferment 50 kg grape materials. During
fermentation, the container should be covered but it should not be airtight, which is
convenient for the discharge of carbon dioxide.

4: Fermentation controlling
Grapes begin to ferment after about 12 hours. Use tool to press grape pomace into the wine

and mix well every morning and night. The appropriate temperature for the fermentation
should be less than 30 degrees Celsius. The operation should last for about one week.

I 6 B

. o I . Flisk (IR HELFHR BRARMBERSE,
Tl EEil, o E ahiE e RELHES, SERE, SRR
mit B AKR. 8 TEESTERER. g ' ; .

{8 R !

5: Filtrating and clarifying
The fermentation is over when there is no obvious bubble in liquid. Use gauze to filter the

wine, then bottle and keep the wine in cool place, leaving it to ageing and clarify. Do not
tighten the cap.

6: Drinking
After one to two weeks, there will be some sediments in the bottom of the bottle, slowly

pour and separate the supernatant fluid. Put them into another container. Try to fill up the
container and tighten the cap. Then, the good wine is made.
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7. BRYIKEEHR

Starter for Yoghurt

.{5. AEE0% (12/EX10) H':m'-'\"-{rm"

AR 1 58*10
Packing specification: 1g*10

REHE: 1218 A
Shelf life: 12 months

A HHL A% (0CLUR)

Storage: sealed and keep in cold storage(below 0°C)

oAt A AR, PRI | Rnk BIATE
Ingredients: maltodextrin, Streptococcus thermophilus. Lb. bulgaricus

AT %
Operation Method:

M 1N RBRIG R 1 5, w1t

Material: 1g of Yoghourt Ieaven and 1 liter of pure milk

ANGEL YEAST CO.,, LTD.
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R EE6-10/h

1, Clean the tank of Yogurt machine with boiling water, then add 1 liter of pure milk. ( 15
minutes for cleaning with boiling water is recommended)

2, Fetch 1g of Yoghourt leaven from fridge, and keep it at normal temperature for 15
minutes. Then filled in the pure milk, stirring for at least half a minute until blended.

3, Put the inner tank back into the Yogurt machine to ferment for 6-10 hours at a constant-
temperature. The Yoghourt will be ready when the milk coagulates .

4, The Yoghourt is eatable now, or you can keep it in fridge for several hours, the flavour will
be better. You can add sugar or marmalade according to personal preference.
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=. FHW#EH (Premix Products)
v THA TR

Youtiao Premix

Youtiao mix

.ffnﬁ.&l Hi*ﬁ I
fﬁfm N, N
£ @5\

R W
TREEN LA

v AWK RATR ‘\
v RBENR
IR, §H20% 5, - ‘g

HEi Net weight : ﬂ:ﬂg
&

\

4

b sTAE B &b EE S, FIEET IR, WREZK, REZHLMEMAE, €
TR V4 E AR, B oA A

Angle Youtiao Premix is free of alum and ammonium bicarbonate, it is very convenient to
make Youtiao with this product, only water needed. It eliminates the risk of aluminum and
brings good taste.

QA 230 5*20. 900 S£*10., 5 AT *2
Packing specification: 230g*20. 900g*10. 5Kg*2

1218 A
Shelf life: 12 months

Bk Nk, R ( BARRS B H RS, ARER 84N, BRBRAS, B GRR, BifR &
4, AR, KEWR) , £H, 9k, 2RBH
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Ingredients: wheat flour, food additives ( monoglycerides, sodium hydrogen carbonate,
calcium carbonate, tartaric acid, sodium dihydrogen pyrophosphate, citric acid, xylanase ),
salt, sugar, corn starch.

BAG R BHEBR TSR REFR

Storage method: sealed and store in dry and cool place

4 & M. % Nutrition Information

BFEaFENutrition Information

IiE Items 210057 Per 100g ERESEEY (NRVRD)
BES Energy 1626K) 19%
HHE Protein 84g 14%
§EHE Fat . 31.0g 59%
Wzkik &4 Carbohydrate 56.5g 19%,
M Sodium 829mg 41%,

SH BTy . ik TARH 230g, K 140g
Reference recipe: Youtiao mix 230g, water 140g

HAEW BR

Production steps:

1, TR P K, FEREE; wRaBsksk, @ F LTS rEEE
Wy B ER&ER, HE 2030 54, BIHE—K,

1, Add water to Youtiao mix, use hand to knead and form dough. Put a liitle salad oil on
hands if the dough is sticky. Cover the dough with plastic film, leave to rest for 20-30
minutes. Then mix the dough again.

gt

HEHRIFE  FEBRILEE  FAiSE ( A%¥kE) .

BENFE.
wimKFIEET |, INFMERE , FIEA20°CERRRK

wEmFiE BmFiE

2,7 B E 2-4
ANGEL YEAST CO., LTD.
168 Chengdong Avenue, Yichang, Hubei, China. 443003
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Leave to rest for 2-4 hours at room temperature.

3, -tk L dEly, AR EVFHEIN,; HHEIF@mBERE 2 20 Kk, &
NpEEmE, AFEEER, TEHI10BE, BEX S BAMGTA; AAHMEA
IR 2 BARET

3, Sprinkle a little flour or brush a little oil on the table, extend the dough to 20cm length.
Press the dough into flat piecew , 10cm in width and 0.5cm in thickness. Then cut into small
pieces in 2cm width.

4, H B H T EAF) —AR, FTHAEFR-T, AFE4EHn, HEFKZF 25 EZK,
4, Overlap two small pieces, and press with chopsticks at the center. Extend the piece to
25cm from the ends.

Hifd

5, N 200CHghsB N, A RT RFH-EME, FEEFLTH T,

5, Put these overlapped peices into fryer with hot oil at 200°C, keep flipping till golden
brown.

SHE200°C BESE EIRHIR
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9. XKARKETHERD
Rice Cake Mix

ZHR BEETA N R KR R RANRSG, B R AR, HIEM
BARGE . AIRER R ) 6 b XK R

Angel rice cake mix is rice powder mix with fermenting ingredients. It's suitable for directly
making fermented rice cake and the making process is easy and convenient, which can bring
you Chinese rice cake with special flavor .

@A 238 5£.*%20. 308 %£.*20. 900 %£*10. 5N *2. 25 N *1
Packing specification: 238g*20., 308g*20., 900g*10. 5kg*2. 25kg*1

PR HA.18 18 A
Shelf life: 18 months

BeHt .
T KK, OB, BRimE| (&R A B aEmREs). B, DA R
A, BRER . BB (R 4N, RERAS. F) AMEER-6-MBF . HHRR )

Ingredients for Mix: rice, sugar, food additives( hydroxypropyl distarch phosphate), yeast,
wheat bran

Accessories ingredients: food additives ( calcium carbonate, sodium hydrogen carbonate,
sodium dihydrogen phosphate, glucono delto-lactone, citric acid, potassium bitartarate,
calcium dihydrogen phosphate), corn starch

e B BT .
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KEHETARE 300 . 7K 315-345 . & ENHE 50 . #kheL 8 L,
Recipe: 300g Rice cake mix , 315-345g water , 50g sugar, 8g accessories .

A28 75 ik
Directions for usage:
1. HRESETAFH KRS, WHHY;

Mix the rice cake mix with water and stir well.

SN

2. mEEH, %) 30-40°C B 12-15 B
2. Cover and seal for Fermenting at 30-40°C for 12-15

3. ABEEE R QB A A B 5

3. Then add sugar and one sachet accessories, stir well.

ANGEL YEAST CO., LTD.
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4, BIABER, BEXES) 15 4.
4. Pour into the mould, steam for 15 minutes with high fire.

5. The Rice Cake is ready.

ANGEL YEAST CO., LTD.
168 Chengdong Avenue, Yichang, Hubei, China. 443003
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10, FRBERER (FHER)D

Microwave Cake Mix (milk)

Z011/00,01

Microwave Cake Mix

{48 — 48 30 T AU Bk . B SR OE AR T A B0 R P MOk B4 £ ok 2k,
To make a cake only need 1 minute. Bakerdream microwave cake mix can help families
rapidly make delicious desserts.

LA 50 £*4*%30, 50 %£.*25*4
Packing specification: 50g*4*30., 50g*25*4

REH: 1818 A

Shelf life: 18 months

BAt: GAE, b, B, HIER (B EHBE, Hiibm, ®&%9), B4
e, RoRimE] (RRAZBHARE, BAFR & 4, BMREM, BHRKR, TR
B, MBI AS, WERAS, BES) , RH, RASH

Ingredients: sugar, wheat flour, starch, creamer(glucose syrup, vegetable oil, boxin), glucose,
food additives ( hydroxypropyl distarch phosphate, disodium dihydrogen pyrosphate,
sodium hydrogen carbonate, citric acid, xanthan gum, calcium dihydrogen phosphate,
potassium bitartarate, calcium carbonate ), salt, food flavouring.

ﬂ'%’]/f/ﬁjf‘}i‘:

Direction for use:

1, W —1B 58 BAT N B, TR EMIK

1, Break an egg into the microwaving bowl and beat it to smooth paste.
2, l— L BRI MNER T, oS4,

ANGEL YEAST CO., LTD.
168 Chengdong Avenue, Yichang, Hubei, China. 443003
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2, add a small bag of cake mix into the egg paste and then mix well.

3, BRI O LB R TREIE T, A& K 1 5 200 T2/A, 4=
RBEFEMI S, T8 F 1 R AOLIF R

3, Then put into the microwave oven, and heat at high baking temperature for 1 min 20s.
Optionally delay slightly the heat time if the cake batter is much.

e —
Bakerdream

==
BRI A B R !

e |

o2 | wuE
— TR
$TH

'@Ange[ﬁm‘ e E0IE

ANGEL YEAST CO., LTD.
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11. £F maEHHh
Whole Wheat Bread Mix

& A . *

égﬁ%-&?i?q . SEFQTLY
g specification: 350g*20 Whole Whedl Becaille

EH: 1818 A

Shelf life: 18 months

Bkt NSl aRE, ok, 24

B, KREf, RH,

Ingredients: wheat flour, sugar, bran,

thermally treated rye flour, soya flour,

salt.

Brif: HETIRRBIRIR

Please store in cool and dry place.

S4By . W\ e TAEE 350g, #/% 118, 45 50 £, K90 £IF, KHEAS L,
AR 30 2 (REH3048) . E: ARAIEK

Recipe: whole wheat bread mix 350g, one egg, milk 50ml, water 90ml, yeast 5g, oil 30ml (or
butter 30g). Note:In winter, please use lukewarm water.

Three-step to make bread:

1, Ad B 69 BT A R A AR A N @ R RAR A

1, Place all the ingredients in the churn of the bread machine after weighing.
1, ZEmeaw s, ik,

2, set the routine program and press the START key .

3, ML RAE S, AIAR T,

3, pour out afer being made, serve after cooling down.

=¥ FENutrition Facts ¢

=] =100% ERRSEE%
i 1507 FEE (K)) 18%
BE 128% ' 21%
BERS 145 " 2%
| Bkiaw 73.8% ' 24%
W 480 | 24%

ANGEL YEAST CO., LTD.
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Nutrtion Facts
ltem Per 100 grams Nutrient reference values
Energy 1507 kilojoule (KJ) 18%
Protein 12.8 grams 21%
Fat 1.4 grams 2%
Carbohydrate | 73.8 grams 24%
Sodium 480 milligrams 24%

ANGEL YEAST CO., LTD.
168 Chengdong Avenue, Yichang, Hubei, China. 443003
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rﬂ[:J]:liru }JT_T .

12 G, 1o wwmwnes 14, 15 L

REET : RRETFRIERIER , Eh
L, FILMEEaERREE R ARSI,
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12. PAHETRR

White Toast Mix

LR HAE: 350 5L.*20
Packing specification: 350g*20
PREH: 1818 A

Shelf life: 18 months
Rt Ay, GO, KB, &K WIS

White Toast Mix

gy, B,

Ingredients: wheat flour, sugar, soya flour,
milk powder, salt.

Brif: HETIRRBIRIR

Please store in cool and dry place.

SHE BT . @aTAR 3508, H£F 1
18, 44350 5, K90 ZH, &tz
5 5%, £AW 30 £ (K30

}E ) o '/‘i: }ék/r'\)ﬂ 55'17K

Preference recipe: whole wheat bread mix 350g, one egg, milk 50ml, water 90ml, yeast 5g,
oil 30ml (or butter 30g). In winter please use lukewarm water.

Three-step method to make bread:

1, Hd LB P o) BT A RATAE B A N8 ELARAEIEAR A

1, Place all the ingredients in the churn of the bread machine after weighing.
QAT EOMEHALS, B,

2, set the routine program, then press START key.

3, eI RABE R, AIFHTRA,

3, Pour out after being made, serve after cooling down.

E AL FENutrition Facts ;
mE #1005 EFREEEY
el 1498F4 (KJ) 18%
REH 1253 21%
i=Fl 1.1% 2%
Bk 73.258 24%
1 43095 22%

ANGEL YEAST CO., LTD.
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Nutrtion Facts
ltem Per 100 grams Nutrient reference values
Energy 1498 kilojoule (KJ) 18%
Protein 12.5 grams 21%
Fat 1.1 grams 2%
Carbohydrate | 73.2 grams 24%
Sodium 430 milligrams 24%

168 Chengdong Avenue, Yichang, Hubei, China. 443003
Tel: +86-717-6369 520 Fax: +86-717-6370 680

LENEOHESsLE
2.78E\1A
3RS0 EF
| 4.7KBOBFH
SRS
6. 2 30 EF
é { EEH305T )
1 RTTiER
BE{CTFiER
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13, FFEEE LN

BuckWheat Wowotou Premix
LR HLAS: 350 5£*20

Packing specification: 350g*20

PREH: 1818 A

Shelf life: 18 months

BAt: NS, &40, G, KEH,

BH,

Ingredients: wheat flour, buckwheat flour,

sugar, soya flour, salt.

Brif: HETIRRBIRIR

Please store in cool and dry place.

AE BT HAG § ATAH 3508, BAK
(30°C A4 ) 180ml, Z8tE# 5S¢,

Recipe: Buckwheat Wowotou premix 350g, lukewarm water (30°C) 180ml, Angel Instant Dry

Yeast 5g.

G

Nutrtion Facts
ltem Per 100 grams Nutrient reference values
Energy 1884 kilojoule (KJ) 22.4%
Protein 9.4 grams 15.6%
Fat 10.8 grams 18%
Carbohydrate | 77.9 grams 25.9%
Sodium 133 milligrams 6.65%

1% B 7 % : Usage:
1,  RBAKHEEEEAK NS & AR T
1, Dissolve dry yeast in warm water, then add into the premix.

2, B FEaE @B E, HE S 54,

2, Knead the dough until smooth, rest for 5 minutes.

ANGEL YEAST CO., LTD.
168 Chengdong Avenue, Yichang, Hubei, China. 443003
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3, B, 5%, wA (FLi&rHmpmibss) ;
Rub, Split and mould the dough.

. B (RAEBE 37°C) 25 24
, The dough proofs for 25 minutes at 37°C.

AN

Ly

5, BEKRZEA] 15 548 R T,
5, Steam at high baking temperature for 15 minutes.

ANGEL YEAST CO., LTD.
168 Chengdong Avenue, Yichang, Hubei, China. 443003
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Corn Wowotou Premix

LR HLA: 350 5.*20

Packing specification: 350g*20

RE . 1818 A

Shelf life: 18 months

Beat: Aok, 2R, K&k, RH,
Ingredients: wheat flour, corn flour, salt.
B HETRRSIRR

Please store in cool and dry place.

SE . EARGE AR 350g, BAK ﬁﬁ

Net Welght 350g

(30°C A4 ) 190ml, Z8tE# g,
Recipe: Corn Wowotou premix 350g, lukewarm
water (30°C) 190ml, Angel Instant Dry Yeast 5g.

Bk

4

Nutrtion Facts

ltem Per 100 grams Nutrient reference values
Energy 1892 kilojoule (KJ) 22.5%
Protein 10.3 grams 17.1%
Fat 11.1 grams 18.5%
Carbohydrate 76.9 grams 25.6%
Sodium 79 milligrams 3.95%
1% R 75 %
Usage:

1, A B KA BEEE S A A N 8 & SA TR ‘:P
1, Dissolve dry yeast in warm water, then add into the premix.
BASZE @ EZ | B AR, #E 5 54,
Knead the dough until smooth, rest for 5 minutes.
Bk, 53, A (FLEESHFHEGIERT)
Rub, Spllt and mould the dough.
FRA (SRAEIBJE 37°C) 25 o048
The dough proofs for 25 minutes at 37°C.
BE K &) 15 48 Bp T,

Steam at high baking temperature for 15 minutes.

- - -

-

-

-

v L A bW WINNDN

-
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15, HEIFERETFR (JRWR. T538 /1)

Muffin Pre-mix (Flavor:
original, chocolate)

Ao KA FHIAE, & N R 4K
# 20 18

This product is applicable to household
oven, 20 baking-resistant paper cups are
presented in the box

A L AL — & e R AR,
48 B VT VAR AR B RS AR 69 BR £ IR
ATHA, R R et SBR T A JE e R EALAIAE

Add other ingredients into this product according to certain proportion, stir well. By baking,
Muffin with unique flavor that is popularin
Europe and America can be made. It is easy and
quick to use this product, which is applicable to
bakery and household cake.

@K #A: 300 5£.*20, 600 S£.*10, 1 AT
*10, 5 AT *2

Packing specification: 300g*20. 600g*10.
1kg*10. 5kg*2

REH: 1218 A

Shelf life: 12 months

A BT HIRE TR

Storage method: please store in cool and dry
place;

BeAt: Ao, AR, AR A

fg . OB BenAcmA] (ARG Rk

B, BRER E4A. BRER —E45. H HHER-6-7

Be. N RAAA) L. RE

Ingredients: wheat flour, cane sugar, whole milk powder, powder vegetable oil, modified
starch, food additives (glycerin monostearate, sodium bicarbonate, calcium dihydrogen
phosphate, gluconic acid-6-lactone, guar gum and edible flavor), lactose and salt

R 77 kAR E: AEELERAA—Z W RS T, Foimz LB &,
Method and amount: evenly mix with other ingredients according to certain proportion, see
the amount in formula table.

ANGEL YEAST CO., LTD.
168 Chengdong Avenue, Yichang, Hubei, China. 443003
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TRFBarik: FHRATIRRBRI;

Storage method: please store in cool and dry place;
HFAVEBE T .

Formula:

EE

1. Material:

B HETASEE 300 S5 (% TTHURHE 1018 )
Muffin pre-mix 300g (for about 10 cakes)

5% 100 5% (21845% )
Egg 100g (2 eggs)

& dah 60 5%

Salad oil 60g

L% 150 5o

Milk 150g

A RS BRI T R84 Ok
Y&, AR, KA B AT

2. utensils: household oven or microwave oven with “hot-air baking” function, baking-
resistant cake paper and household kitchen scale

3’ %‘]/ﬁzl

3. Process:

1) RAEHTA 10 548, w3 170C,

1) Preheat oven for 10min , heat to 170C.

2) F LR By M E BT . B%. Gl AR @M, AT MRS
AEdFmANdEERE . Rit. RE. ZBBR (RTH. 5. BAEF) , M7
A RAHERI 4

2) Evenly mix muffin pre-mix flour, eggs, salad oil and milk at low speed into paste according
to the aforesaid formula, or add appropriate amount of honey, fruit juice, jam, various dry

ANGEL YEAST CO., LTD.
168 Chengdong Avenue, Yichang, Hubei, China. 443003
Tel: +86-717-6369 520 Fax: +86-717-6370 680
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fruits (raisin, blueberry grain, crushed walnut, etc.) according to personal preference, and
evenly mix all ingredients.

3) AR AARILR B DM T IENGTE BALIAR E 8 i, I EARA T VAR R mEA
=R RER . RERFEM,

3) Use pastry bag or teaspoon to put the paste into the baking-resistant cake paper cup to
80% of the volume, finish by sprinkling some chopped almonds, peanut flake, oatmeal, etc
over the paste for decoration.

4) VA 170°CHEME# 20 548 £ 34,

4) Bake at 170°C for about 20min until cooked.

5) JRH B ALMARA ZP B TR A

5) Take the cake paper cup out, serve after cooling down.

* O AP A T AR SRR B R RAE

* Cover with preservative film or bag after cooling down.

=
8
= b3 7
1. Ingredient preparation 2.Mix ingredient 3. Mix 4. Fill in paper cup 5 Bake 6.Cool

ANGEL YEAST CO., LTD.
168 Chengdong Avenue, Yichang, Hubei, China. 443003
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YAy

=. P28 (Seasoning Products)

16. FURINYRS

Granulated Chicken Bouillon
FH AR T R AR BE it (YE) F=
PR, ARERE., FEFI, &
TASRAAR, EREARILS,
Added with natural yeast extract (YE) and
chicken extract, Angel Chiken Bouillon has

thick and delicious taste. It is also rich in
various amino acids, and has high nutrition value.

LR AL 40 5£*100. 100 5*100. 150 52.*20. 200 52.*40. 450 5.*20. 500 52.*20. 1
+ %£*10. 2.5 T #%.*4

Packing specification: 40g*100. 100g*100. 150g*20. 200g*40. 450g*20. 500g*20.
1kg*10. 2.5kg*4

PREH. 1818 A
Shlef life: 18 months

FeAt: B OXEeRA| SRR Bob BB LRI R R & F FeArRAt
Ingredients: salt, flavor enhancer, monosodium glutamate, starch, sugar, plant extracts,
natural pigment and flavorings

AL 8 77 ik

FE XA BARIT AT S 0484 B2 BB 0 BRI N AT, B ZASEM, AT VA
P& KA 09 Bk Fe SR

Directions for usage:

Add Angel chicken bouillon into the dish a few minutes before the dish is prepared, mix well
until dissolved, and the chicken bouillon can improve the flavor and appearance of dishes.
Ak £ AR YE?

Tips: What is YE?

YE ( BEHF4hitdh ) , RREBEFmETRRLEOYT . BRI ERRS . YEL
—HE B B RAT R RS, B AL E R R A

YE(i.e. yeast extract)refers to the extraction of proteins, nucleic acids and other natural
ingredients from the yeast cells. YE is an international popular seasoning and also an
important seasoning ingredient.

ANGEL YEAST CO., LTD.
168 Chengdong Avenue, Yichang, Hubei, China. 443003
Tel: +86-717-6369 520 Fax: +86-717-6370 680

en.angeyeast.com 36 /42



D Angelsm

17 ZBDORTERE /RIS R G 4

Angel Chicken Bouillon Cubes or powder

B BLIIR B A [ IR 38 ok o AL AR B E B e i o
AARAE BB AHRS, THE B ARSE
Ao YE BEFE TR B B, ZEBRAR A

TARG KA. HHaf L bt Bek, 5t L

vz s 2 AR, B B 27 2% 3 ?PMH;.M EYNLOH  POULE
3@,1& ISO ﬁﬁ%‘}_‘ﬂ Az M 5;27\.\’5{9_ ﬁ\j Halah /ﬁ}}iﬁ‘ F%] 7A oBYK Gynkon Gynaknapu am.ih pnLnG
AR /&) ks,
AR 5 '{ Y g— - |
o_ . . . /gr y ’\ k-‘ ‘s h.’!ar,(;)rm;wo
Angel chicken bouillon cube or powder is a kind g S e e
o B . 60X10g l "
g’ 1

of compound seasoning made with strict process.
It is delicious and rich in nutritional ingredients
such as chicken extract and Yeast Extract. Chicken
bouillon cube can improve the flavour of dishes,
soup and other food, and It has passed the
accreditation of 1SO Quality Management System
and Halah Halal certification .

| | CHICKEN BOUILLON e

B .
Packing specification:
(1) 10 /3%, 6032/, 24 &/45; 10g/piece, 60 pieces/box, 24 boxes/ctn;
(2) 10 % /3%, 48 3/%, 30 &/45; 10g/piece, 48 pieces/box, 30 boxes/ctn;
(3) 4 /3, 1038/, 200 &/45; 4g/piece, 10 pieces/bag, 200 bags/ctn;
(4) 45u/3, 253/, 80 % /44; 4g/piece, 25 pieces/bag, 80 bags/ctn;
(5) 4 5u/3, 100 32/%, 20 4 /#4; 4g/piece, 100 pieces/bag, 20 bags/ctn;
(6) 10 su/4&, 12 & /¥, 504%/#; 10g/bag, 12 bags/line, 50 lines/ctn;
(8) 100 5i/%, 100 % /4#4; 100g/bag, 100 bags/ctn;

A, 18 18 A
Shelf life: 18 months

RAHE: RAETZRIFIRIE

Storage method: please store in cool and dry place;

FeAt: B 3ok SR ERAN Boky M A IR R
R & Z ARt

Ingredient: salt, flavor enhancer, monosodium glutamate, starch, sugar, plant extracts,
natural pigment and flavorings

18 8 k. —N3R(10 L) T v Be b 1500 £ FFK

ANGEL YEAST CO., LTD.
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Usage: A small piece (10g) can be added with 1500ml water. Angel chicken bouillon cube can
be used to enhance the flavor when cooking the dishes, soup and other food, use it when
add salt and other seasoning.

AE S TARIBEE P & RRBERE G RAEFE: BAK, Rk, A%, FR%, B
ZERSF S

Bouillon Cubes are available in different flavours: chicken, beef, shrimps. mutton.
mushroom and others.

ANGEL YEAST CO., LTD.
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18. ZH YE FHERE G HWE(ER)

Angel YE Mushroom Seasoning
Powder (vegetarian)

G5 YE A3 4 2 —AE 4 AE T TR 3 P 3Rk g n
AL AT ekAL, BB oAk THRIRAS YE B @
FIREDmE R, KERE ASRLR, LERE %ﬁ‘%ﬁ
Bk, AR AAE A0 AR ERIE, (=

Angel YE Mushroom Seasoning Powder is a new
composite seasoning refined from qualified
mushrooms, combined with popular YE(yeast
extract) through special technics. It is rich in amino
acids, pure and natural mushroom flavor. It is your
best choice for a variety of dishes.

QR HA: 40 L*25%4, 100 5t.*25%4, 450 &
*20, 500 5%.*20

Packing specification: 40g*25*4. 100g*25*4. 450 5£.*20. 500g*20

REH: 1818 A

Shelf life: 18 months

BeHt .

BH, RmAmE (5RB4, 5-ZRMEFR 4, LRARKR, A MLE), ZRK
B, QB B, SRS (YE2%) , KM EG, A, RS

# o

Ingredients: salt, food additive(monosodium glutamate, Disodium 5'-ribonucleotide, L-
alanine, silicon dioxide),corn starch, sugar, mushroom, yeast extract, HVP, maltodextrin,
flavoring

15 ik

S R AEBARMBA DR By F R, TR E A E R

A A AR NG L), B T AR AR R

ATEERE, RRFA LGN, TTHEIRALIAEE £ A,

JERAIIF A MG KN R, TR ER EvR,

Usage:

. Add this product in stir-fry according to personal taste before serving to improve the flavor
of the dishes.

. Add the powder and mix well in stews before serving to obtain a better flavor,

. Mix well with water ,then add into the filling to improve the filling's flavour,
. When the Chafing dish is done, add the powder with soup to enhance the flavor of the
dishes,

ANGEL YEAST CO., LTD.
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19, LHEFHETE &R

Angel Concentrated Seasoning

2 3L B eRoby 2 FT R SRR R RAE ST ok o ;
WS R A R M AR, PREEE . EekR
o Az EAZAL,

Angel Concentrated Seasoning is a new

natural composite seasoning, and it is able
to bear high temperature and long time

cooking. Good taste and the distinct ﬂ
fragrance makes people's aftertastes

infinite and endless. Less dosage and A /

convenient for use.

B HAS . 8 £*300, 15 5£.*100. 40 5% t
*25%4 . 100 52*100. 200 5.*20. 200 5& . y

*40. 450 %£.*20. 500 %£*20. 1 %£*10. o Ghida
5 F5u*2

Packing specification: 8g*300., 15g*100. 40g*25*4., 100g*100. 200g*20. 200g*40.
450g*20. 500 %.*20. 1kg*10. Skg*2

PREH. 1818 A
Shelf Life: 18 months

Bkl BRIt (YE28%) , BSifimi] (oA B4, BrkEHFBm—4h, —A4L
B, £, ERBH, B A, 4AFmA, Biekd, R85

Ingredients: Yeast Extract(YE, 28%), Food Additives(MSG, I&G, Silica, Turmeric), Corn Starch,
Glucose, Chicken Oil, Food Flavor

RiERE: TREZATEIFEERGHNE, CTHTAF. 8F50P48, 02083
JE S b 8 £ B AR Fok, ARMBA 2ok B 2 R Ae

Usage: widely used in all kinds of dishes and can also used in the stuffing of baozi and jiaozi;
adjuste the amount according to personal taste; this production could enhance the thickness
and deliciousness of the dishes.

Bt A5

e UR IR iR BURARA, R A FRAEH O, B R R

Please store in dry and cool place. Seal the package after each use to avoid hygroscopy and
agglomeration,
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20, ZEHFPREERYT

Angel Super-thick Seasoning Sauce

AR SR R — A AR R (YE) BAHMYE, B
AR, SRR, AFAFRBAGE, &R L E TEARH
BB ATR S, TSR, KSR, Bk R
B MR A O R A RS R,
Angel super-thick seasoning sauce is a novel finely-produced
compound seasoning product that made through strict
production process and takes yeast extract (YE) as the basic
substance, coupled with meat, vegetable, spice and other
extracted essence . This product has good seasoning and flavor

enhancing performance, resists high-temperature boiling, and
can make food mellow, full and delicious.

G FLAE: 25 51*200. 150 52.*20. 180 5£.*20. 227 5£.*20.
950 j%.*6

Packing specification: : 25g*200. 150g*20. 180g*20.
227g*20. 950g*6

REH: 1218 A

Shelf life: 12 months

Aot BEERAbIRY (BB 20%) . HAERA . RHE . AFHH. KR E
8. BmiimiE (SRR, V-ZREFIR T4, HAR., CAAFR . ATk
a) L BB, IR . A A

Ingredients: yeast extract (with the amount of 20%), zymolyte of pork, salt, malt dextrin,
hydrolyzed vegetable protein, food additives (sodium glutamate, disodium 5'-ribonucleotide,
glycine, ethyl maltol and sodium dehydroacetate), starch, pig fat oil, spices

Bik: EIEFE. WE, By, A@k, B8, BB, AGFRAIERFARTIEMN,

Usage: for braising, stir-frying, cooking soup, boiling noodles, marinated dish, hot pot,
stuffing preparation, etc.

Gk FETRRBBRFREANR, ERAEEITME,

Storage method: please store in cool, well-ventilated and dry place, cap the bottle after each
use.

A EBH: ek brgmsiTeg

Date of manufacture: see the printed and sprayed code on the package

1R 7 ik BMCEMBAE N, mNT A 0.5%-2%, THRIBMA ookE, ERE. W
X By, Ak, BB, K. FEEEHRIAERFER TR

Usage: Add Seasoning Sauce during cooking (0.5% - 2.0%, adjust according to personal taste).
It can be used in dishes, soups, noodles, sauces, stewed dishes, hot pot, and fillings.
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