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Yeast & Baking Baker’s Yeast Baker’s Yeast Yeast & Baking

Feature:
Type: Shelf Life: 

Industrial baking packaging
Pack size:

Household baking packaging
Pack size:

Semi-dry Yeast
Feature: 

Type: Shelf Life: 
Pack size: 

Instant Dry Yeast

Special Instant Dry Yeast

Pack size: 

Semi-dry Yeast
Feature: 

Type: Shelf Life: 
Pack size: 



Yeast & Baking Yeast & Baking

A-66
Feature: 

Usage: 
Dosage: 
Packing: 

A-300
Feature: 

Usage: 
Dosage: 
Packing: 

A-800
Feature: 

Usage: 
Dosage: 
Packing: 

A-555
Feature: 
Usage: 
Dosage: 
Packing: 

A-1000
Feature: 

Usage: 
Dosage: 
Packing: 

Bread Improver (vacuum package)
Feature: 

Usage: 

Dosage: 
Packing: 

Feature:

Usage: 
Dosage: 
Packing: 

IMPROVE THE TEXTURE

A66

A300

A800

Bread Improver (vacuum package)

EXTEND THE SHELFLIFE

A-66

A-300

INCREASE BREAD VOLUME

A-66

A-800

A-555

A-1000

Bread Improver (vacuum package)

INCREASE BREAD SOFTNESS

A-66

A-300

Bread Improver (vacuum package)

FOR BAGUETTE

LD-300

LD-500

CONCENTRATED BREAD IMPROVER

For sweet dough: 

CS-02, CS-04

For lean douth: 

CL-01, CL-02,CL-05

LD-300
Feature: 
Usage: 
Dosage: 
Packing: 

LD-500
Feature: 
Usage: 
Dosage: 
Packing: 

CS-02
Feature: 

Dosage: 
Packing: 

CS-04
Feature: 

Dosage: 
Packing: 

CL-01
Feature: 
Usage: 

Dosage: 
Packing: 

CL-02
Feature: 
Usage: 

Dosage: 
Packing: 

CL-05
Feature:
Usage: 

.
Dosage: 
Packing: 



Yeast & Baking Yeast & Baking

FOR HAMBURGER

H-800

FOR CRUMB

Crumbs Bread Imporver

FOR PIZZA

Dough Relax Agent (GSH05)

FOR FROZEN DOUGH

Frozen Dough Improver F-99

Croissant bread improver

H-800
Feature: 

Usage: 
Dosage: 
Packing: 

Feature: 

Dosage:  
Shelf life: 
Pack size: 

Release Agent
Feature: 

℃

Dosage:  
Shelf life: 
Pack size: 

Shortening
Feature: 

Dosage:  
Shelf life: 
Pack size: 

Magarine
Feature: 

Dosage:  
Shelf life: 
Pack size: 

Crumbs Bread Imporver
Feature: 

Usage: 
Dosage: 
Packing: 

Feature: 

Usage: 
Dosage: 
Packing: 

Frozen Dough Improver F-99
Feature: 

.
Usage: 
Dosage: 
Packing: 

A-PLUS Pastry
Feature: 

.
Usage: 
Dosage: 
Packing: 



Yeast & Baking Yeast & Baking

Baking Powder (Aluminum free)
Feature: 
Shelf life: 
Pack size:

Baking Powder (Aluminum free)
Feature: 
Shelf life: 
Pack size:

Cake Improver (Cake Gel)
Shelf life: 
Pack size:

Cake Improver (Cake Gel)
Shelf life: Pack size: Ammonium bicarbonate

Feature: 

Shelf life:      
Packing size: 

Non-Dairy Creamer powder 
Feature: ; 

Shelf life: Pack size:

Sodium bicarbonate (baking soda)
Feature: 

Shelf life: Pack size:

Cream of Tartar
Feature: 
Shelf life: 
Pack size:

Custard Powder
Feature: 
Shelf life: 
Pack size:

Ammonium bicarbonate
Feature: 

Shelf life:      
Packing size: 



Yeast & Baking Yeast & Baking

Sesame
Feature: 

Shelf life: Pack size:

Pumpkin Seed Kernel
Feature: 

Shelf life: Pack size:

Watermelon seed kernel
Feature: 

Shelf life: Pack size:

Raisin
Feature: 

Shelf life: Pack size:

                

Feature: 

Shelf life: Pack size:

Goji Berry
Feature: 

Shelf life: Pack size:

Dried Cranberry
Feature: 

Shelf life: Pack size:

Red Bean Paste
Feature: 

Shelf life: Pack size:

Others

Products Name Shelf life Packing size

Vital wheat gluten

Vanillin

Milk Powder 
(WMP and SMP)

Calcium Propionate

                                

Ascorbic Acid (Vitamin C)

Potassium sorbate

Feature



Yeast & Baking

Baking Tools 

Mantou Improver

Sweet Rice Leaven

Yeast Extract -Savoury

saccharomyces cerevisiae

KA02, KA65,
KA66, LA00 

FIG606, FIG12LS,
FIG22LS, KU012

KK02, KA301, 
SG010

VKA236, VKA246,
TDK002

Basic YE

Xian/Umami Taste YE

Hou-feel/Mouthfulness YE

Flavor YE

Features Pack sizeType

Features Pack sizeType

Features Pack sizeType

Features Pack sizeType



Soda crackers

Toasts

Cakes

.

Others

FeaturesDosageType

Ready meals & Frozen meat

Frankfurt sausage

Steak

Meatball

Barbecue steak

Skewer

Frozen pre-cooked dish

 

FeaturesDosageType

Seasoning for nut

Seasoning for 
chip /nacho

Snacks & Seasonings

FeaturesDosageType

Yeast Extract -SavouryYeast Extract -Savoury

FeaturesDosageType

Beef bouillon

Chicken bouillon

Beef bouillon cubes

Instant noodles

; 

Bouillon & Soups & Instant noodles

FeaturesDosageType

Dressings & Sauces

Tomato sauce

Sweet chili sauce

Fish sauce

Oyster sauce

Mayonnaise/
Salad dressing

Soy sauce 

Soy sauce 
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We provides the appropriate products and services 
for fuel ethanol, alcohol, wine, beer, and other 

Alcohol Yeasts

Product model Pack Size

℃

Distilled Spirits & Biofuels Distilled Spirits & BiofuelsAlcohol Yeasts Beer Yeasts

Beer Yeasts

Product
Speed

Alcohol Best  for

BF16

BF27

CN36

CS31

WA18

CY115

Ale

Ale

Ale

Ale

Moderate

Moderate

Fast

Moderate

Fast

Fast

10

10

10

15

15

Sweet stout

Brown porter

Wheat beer

Fruit beer

, 

, 
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Distilled Spirits & Biofuels Distilled Spirits & BiofuelsWine Yeasts

Product model

CEC01

CECA

BV818

Others

Product model

, 

FN502
Yeast extract，

FN503
Yeast extract， ; 

FN405

FN502 GH
Yeast extract enriched

FN301

Yeast cell wall
CW201

Yeast cell wall 

Yeast cell wall
CW101

FN401



Microbial Nutrients Microbial Nutrients

Features

FP410

P328 
 

Features

Bacillus • • 
• Bacillus medium

E.coli culture • LB medium

• 
• • 

• Rich in nutrients    
• 

• • Streptococcus cfu countStreptococcus medium

Features

FP103

FP102

FP101

Features

YA801

YP108

YP600

YP200

Yeast extract

Features



Gut Health
Saccharomyces Boulardii
Saccharomyces cerevisiae
Saccharomyces Boulardii
Saccharomyces cerevisiae

contribute to a healthier and sustainable world 

 

Saccharomyces 
Boulardii

Yeast Extract

FeaturesProduct Name

 

Yeast Flakes

FeaturesProduct Name

•
• 
• 
• 

•

• 
• 
• 

•
• 

• 
• 
•
•
• 

•
•
•
• 

•
•
•

• 

•
•
•
• 

Human Health Human Health



For Aqua

Animal Nutrition Animal Nutrition

For Aqua

For Aqua

Saccharomyces cerevisiae

Saccharomyces cerevisiae in a 



Animal Nutrition Animal Nutrition

Proudcts

Saccharomyces cerevisiae

For Aqua

For Calf

（



Plant Nutrition Plant Nutrition

K
Moisture 

Ash 
Lead 
Arsenic 

• 

• 

• 

Moisture 

Lead 
Arsenic

•

•

•

Moisture

S 

•

•

Moisture

Betaine 

Lead 
Arsenic

 

• 

• 

• 



Enzymes Enzymes

•
•
•

•
•
•

•
•

•

•
•

•
•
•

 Lipase

Lipase

.

•
•
•

•
•
•

;
;

～
•
•
•

Glucose
oxidase

XYL50

Product
Name

Product 

;

Protease

MAM100

FAM100

（
）

• 

• 
• 

• 

Nuclease
• 

• 

• 
• 

• 
• 

• 
• 

• 
• 

• 
• 

Others

• 
• 
• 

• 
• 

Lactase
• 
• 

Others



Enzymes

Product Name Features

stable
XYLANASE

LIPASE

CNAS ISO9001 ISO22000 ISO14001

Ours Brands

BRC Sedex OU Kosher MUI Halal NON GMO ProjectGMP+




