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Protecting Family Health
Starts With Natural Ingredients For Food

Henan Weichuang Bio-tech Co.,Ltd

Q :0373-6815716(Chinese) +86-373-6255118(English)

@ : wchsw@wchsw.com(Chinese) vivian@wchsw.com(English) . S

® Henan Weichuang Bio-tech Co.,Ltd

:www.hnsyhg.cn www.weichuangbio-tech.com
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Product introduction

iy ‘ S0EEXILER|S B8 (HighAcidity Natural Vinegar)
/ ‘ L ‘\ A Pure natural fermentation, good choice of healthy seasoning.

LUK IABRIE, (2B K .

@ 7= i [ #7 (Solid Seasoning)
Simple usage, wide applications and low cost.

REREIS, BB 2, TAMRE.

Bl E= 25 hEF (Clean Label Food Preservatives)

With cleaner ingredients, enjoy food with greater peace of mind.
R ET 2, 2 EBR D

B3 £ s ¥ (Potassium Cinnamate)

A natural preservative, an alternative to sodium dehydroacetate.

RAWER, REZBRMHNERR.

B & T >

Enterprise Profile

AR MR AR AT AR FREHMNEATLNT, E—RAEETHE S £ NNERSH p,»~ @
BRI, RITWERARET SREHRNEY, SNBEESS, TUBRER TUSSESHEEMMEREE T TTmmTronniioniTiionoooionoooiinniies .
TR, E B IF[E &l (Compound Preservatives) :

{178 5 B & B A BT MR R B B SRS 2. 1, BRI HL B R AL &), Qne-sfop Se;";::;mp'::’;g"““’ efficientand sate;

- Iﬂ%,ﬁ I E':_r':I:'E¢ o
RS RS ENE SRS, BEEAEEBRITS RO AR MR _ R‘E“’ > 1 __________________________________________________

HES, 1 ATIEIE T FSSC 22000, HACCP, ISO 9001 & &5, SEARNMBZAMEEREWVEEILITS =, R =

PER R, IS K. 9B IR, * BRI ZE (FoodGrade Glacial AceticAcid ) :

Henan Weichuang Bio-tech Co., Ltd located in the middle of China, is a national high-tech enterprise Food grade glacial acetic acid is pure and is the leader in food safety.
with independent R&D and production capacity. Our product line covers high acidity vinegar, vinegar BRPKZE, ARER, ARGBR L. :
powder, and organic preservatives. We can meet customers' desire for natural food ingredients and T T e £

cleanlabel. EEEFSE RN
)@ & ™ 63 (Alcohol Products )

4R & AER (Premium Edible Alcohol ) 75%3E & B#% (75% disinfectant alcohol )

that customers can achieve satisfactory results when using our products. (B H B FAES (Regular Edible Alcohol ) Z5AR%E¥HER (Pharmaceutical Excipient Alcohol )
Over the years, our company has obtained FSSC 22000, HACCP, I1SO 9001, etc. We have been r o3 B e e b e e e e e e e e e ey ;
cooperating with more and more large enterprises home and abroad, such as Heinz, Kerry, etc.

ix == ¢
BRFE
Qualification Honor

We have professional R&D team to provide customized solutions according to your needs. At the same
time, we provide a full range of technical support before sale and perfect after-sales service to ensure

FSSC T e
" 2200 @ SR
. e pat N/
=" - 9001
EEEH FSSC22000 —_ - . HAGLP HOg00 KOSHER HALAL
ERE U BB %R ZEAMIE B A E £ EF D AT BEINS i E O & SAE) (B BLASE)

xES A 1% 5T



HelE

WEICHUANG BIO-TECH

High Acidity Natural Vinegar (s-
%E&f‘efgi,mﬁﬁ Eﬁ

Product Introduction
Fmitad >

PHRERESEEEMERARE XRARSABEEBEABEAR, £ FMEREABRBIMM. RS FEENEFYHEFRLRES,
OBRAHIE, BRI KRB EAAMNF, T URIBER BREFIBEMNEE.

High acidity natural vinegar is fermented from selected natural raw materials up to 21% without any additives. The vinegar

can provide rich nutrients and flavor components you need. Acidity and packaging can be customized according to customer

needs.

Advantages 1.Z2E 5% 1. Strong bactericidal power Package
SRR D LI el awe >
Usage I EEEA, WEHRER, AN AT ERRIELRERME.

1% Fa jj— :‘% ) It can be used directly or diluted.

The specific ratio depends on the actual situation.

Storage HERRTIRL, BEHEFT, FRAGRERIZHITE40°CLL T,
@ ﬁ% .[»_4-'_ ) Store in cool, dry place and seal for preservation.

Keep the temperature under 40°C.

o z (1000kg.200kg.25kg/ barrel )
Application

N FH SiE
SRERERERZATESREKR. &8, BRI, BIE, A%RF. 1L, EEERRRTZNATFES. X8 REFTI
High acidity natural vinegar is widely used in compound condiments, sauces, pickled vegetables, baking, meat products, etc.

In addition, itis also gradually being widely used in medicine, beauty, cleaning and other industries.

& : www.hnsyhg.cn €, :0373-6815716 %z : wehsw@wchsw.com (Chinese)



ProductInformation
FmiEE >

BE TEEH L8 K5 AT
d ] ial Technological h . Carried
Product Name Main Materia Process Characteristic Standard
BB K, ¥ &S EHEIER
White Vinegar - Clear and transparent
water, non-GMO corn
3.5-20% body.
g natural fermentation
” B,EE,
T K, KK, EX Fe%
Rice Vinegar k Sour, mellow,
water, rice, corn :
3.5-17% and slightly sweet.
PR Eg K, BR, BHE SEERNEFYREMMOE,
S }: B ) BT, Bt R,
SHECHHE S wa :jr’ Sorgt um, It has rich nutrients and flavor with
3.5-15% ran, etc. M gb s endless aftertastes and silky texture.
R L GB/T 18187
traditional Chinese SR
. ) TLay
Eig K, EEK, B fermentation P ————e
Balsamic Vinegar water, glutinousrice, Rich in amino acids and trace elements.
3.5-15% bran, etc. Sour but not astringent,
. fragrant and slightly sweet.
FREE 7K, R R+
AppleVinegar water, con(:.eptrated A RMENREERYR,
3.5-10% apple juice CURERA, RIBARY, RE AR
F IR KB Rich in various organic acids and
e natural fermentation other nutrients.
] Itis of good body and of rich fruit
. 7K, IERHRE fragrance.
HawthornVinegar
water, hawthorn pulp
3.5-10%

Product Certificate
ik >

8

[EeEr———
oy AN WM T4 5010

(Kosher)

Q : Industrial Park of Huixian County, Xinxiang City, Henan Province, China.

F/ N

& : www.weichuangbio-tech.com &, :+86-373-6255118 @a: vivian@wchsw.com (English)
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WEICHUANG BIO-TECH

Solid Seasoning (s
[ 7 3 Bk 4

Advantages UUfRIEEREANRBETHENENE, TLMZ.
F: = fj!: ,FE.\ > qu:ﬁ, FAEfRIAR DN, ﬁﬂff’.@mﬁﬂio
ESSAR. BNBNTMRESMHEFRKT .
BRNE, EKRmHERBNRER.
With Weichuang high acidity vinegar as raw material, easy to store and transport, save cost.
Spray-dried without any additive to maintain the natural flavor.
Rich in amino acids, organic acids and minerals and other nutrients.

Effectively inhibit bacteria and extend the shelf life of food.

Usage Bk AT LUB AR K R R FUR RO T fE R Package
TEHAEE D EMHNTERRIEAGTNERETITE,. . MR )

Dissolve vinegar powder in water to form premix.

The exact dosage varies and depends on the specific

food category.

Storage TRIETFIRFRRATH TS R R E R E B BITE40°CLL T,
ﬁ ﬁ% "‘—]!—* ﬁ; ) Store in dry, clean and cool place. i —

Keep the temperature under 40°C. (25kg/ barrel. 15kg/carton)

Application
Rz A 33 >
[TZREATFEHOE, IREER. FERR. ESERENERF,

Itis widely used in various fields, such as leisure food, convenience food, solid seasonings and sauces, etc.

ik

& : www.hnsyhg.cn  &,:0373-6815716  Gm: wchsw@wchsw.com (Chinese)



Product Information
FmiEE >

an

Product Name

FERH

Main Material

TZ

Technological
Process

RITIRE
Carried
Standard

IhieE
Function

HEE#
White Vinegar
Powder

KEH
Rice Vinegar
Powder

PRES 7
Mature Vinegar
Powder

ERERH
Apple Vinegar
Powder

LItEEE
HawthornVinegar
Powder

)

Soy Sauce Powder

Hihnk

Tomato Powder

Product Certificate
ik >

Bis, MG
white vinegar,
maltodextrin

KEE, ZFHIE
rice vinegar,
maltodextrin

FRlE, ZF R
mature vinegar,
maltodextrin

FRE, ZTFNE
applevinegar,
maltodextrin

LItEEs, Z G

hawthorn vinegar,

maltodextrin

=i, ZTENE
soy sauce,
maltodextrin

EIORR

tomato pulp

BETIE
spray-dried

(Kosher)

Q/HWS 0001S
R R
ERORAD XK
Provide the desired
flavor and acidity

of the product
Q/HWS 0002S
Q/HWS 0006S

(Halal)

Q : Industrial Park of Huixian County, Xinxiang City, Henan Province, China.
& : www.weichuangbio-tech.com &, :+86-373-6255118 %a: vivian@wchsw.com (English)



CleanLabel Food Preservatives -
mamEBRambhER

HelE

WEICHUANG BIO-TECH

Advantages -SFHEEUEKAIREN, ELRARBERRE. ZARNBEBE TR REMRE . E A% HEE
RS MRXRANENS M, 7 LU TP aREY, MK REPHIEBXCRAEL E, HHE T ARE
BERERREEAXRANEREENEE,
s ERABYRUEA ERRAERNESIEIYATIERY S0REXE, FTpHE, BS, 3k HETIH)
L[240
IEES, EBARPERRYTNFANE, BE8E, 88, THHE, = KANE.AMES.
Buffered vinegar is made from corn and is naturally fermented into liquid. Buffered vinegar powder is a powdery solid formed
by spray-drying. Buffered vinegar and buffered vinegar powder are naturally organic products. On the basis of inhibiting
microorganisms in various foods, extending the shelf life and enhancing flavor, they also meet the public's demand for clean
label and the desire to use natural food ingredients.
Cultured sugar is made of corn, edible glucose and yeast extract, fermented by Product Certificate
edible bacteria, adjusted pH value, mixed, and filtered (spray-dried). S ey R
Our products have a wide antibacterial spectrum and can effectively inhibit Bacillus, I~ an IE :E' )

yeast, mold, Listeria, Gram-positive bacteria and Gram-negative bacteria, etc. (‘.-)-
Package Solid (EIF) 25kg paper drum, 15kg/carton
@’ b o ;ﬂ ) -
= AL Liquid (&) 1000kg. 200kg. 25kg/ barrel oh |
Application o o

Rz FA Sl s
Aatne BB ZRAF&MEE, AR, BE. 58, X, &1 BE. ks, if enF.
Clean label food preservatives are widely used in various fields, such as cooked meat, bakery, seafood, pickled vegetables,

sauces, dips, dressing, prepared food and so on.

/Y

@& : www.hnsyhg.cn  &,:0373-6815716  %m: wchsw@wchsw.com (Chinese)



ProductInformation
FmiERE >

S
Type
E5
A64
ey}
Buffered
Vinegar
Powder K1
Buffered
Apple
Vinegar
Powder
APL
ERREN i
Cultured
Sugar
(powder] APN-F1
APN-F2
FNEE
Buffered /
Vinegar
SG
EREEY
Cultured
Sugar
(liquid)
F46

B

Main

Ingredients

BEEH

white
vinegar
powder

ERE
apple
vinegar
powder

K EXK
BEEEEE
water, corn,
edible glucose

k.EH

water, corn

K. E%H

water, corn

K, EHK
BERREE
water, corn,
edible glucose

K. E%H

water, corn

RATHRE

Ihak
i Carried
Standard

Function

Q/HWS 0001S

B RpHIE
Adjust pH of product
ims|EE 2
Inhibite total bacterialcount
MERCHRZAA
Shelf life extending
1 0= g AU
Enhance the flavor of the product
SHE{EAEF EFR
Synergistic effect with other
preservatives

Q/HWC 0004S

GB/T 18187
R AT R
BREET SRR S
I Ee5eHA
Preserve water,
stabilizing,
add fluffiness,
pH adjusting,
inhibite total bacterial
count,
shelf life extending

Q/HWC 0004S

o : Industrial Park of Huixian County, Xinxiang City, Henan Province, China.

P/

& : www.weichuangbio-tech.com &, : +86-373-6255118 & vivian@wchsw.com (English)



( N ES) Potassium Cinnamate

—— Better Choice For Natural Preservatives

Product Description

FamiER >
AERFRRARNERNTELE, BTEREN. ER R mb BRI e A L —i

o, AAEARNARNEARN R FA—XARGRHER, EXSESE, X256,

WElERmBMHNEE. AENESEE RIFINEIER.

Potassium cinnamate is the potassium salt of natural cinnamic acid and belongs
to flavors. It is a newly developed product in the field of food preservatives and has

huge development and application prospects. As a natural food preservative, itis

non-toxic, harmless, and convenient. It has a good inhibitory effect on mold, bacteria

and yeast that cause food spoilage.

White crystalline powder

Character (1% 1X): (HEEEEHF) O
CAS Number (CASS): 16089-48-8 K+ \
Molecular formula (4 F=): CoH7KO2
Diagram of molecular structure
Molecular weight (3 F&): 186.25 (7 FLEME)
Product Features Package

FRiEa > BRERAME X
= [Ti%4DE Broad-spectrum antibacterial
« AIREM Thermal stability

= fR{2INAE Health carefunction

RIS Gusd 2okl (1kg*20bag/Carton, 10kg/bag. 15kg/bag. 20kg/bag)
= REMAE RN Doesnotaffect the flavor of the food

= e LERBIEA Safeandnon-toxicside effects

Anticorrosion Mechanism e e e

B}S E 1:” Ig ) LA (PO T R R E M RE R, T BT
AR 2 59t lE, TEBRME S TR USSR, BT ;g b

MR NBRA R RRE, AREETR,E o

SR INEE N, BAKEHNER R, Y

Potassium cinnamate is weakly alkaline. After converted § 7,

into weak acid under acidic conditions, it can be dissolved é“

in the microbial membrane to enter the cell and produce }:jéo%

ionization reaction, which achieves ionization balance and

effectively affects enzyme activity, and finally achieves g:.ﬁ:-.a :.;ri::;:fs m:::ﬁ.i' ﬁ::fl :::E:f:s ?e?:f n:)::([ﬁu‘:r)y

. . coli aureus cereus  monocytogenes aeruginosa
antibacterial effect. . 0.1% MBS — ABERERO5g/L) I MEE — 0.1%WL R

Control group—~Nisin (0.5g/L) Control group—0.1% potassium sorbate

i : www.hnsyhg.cn Q.; 0373-6815716 @z : wehsw@wchsw.com (Chinese)

.



RotassiumECinnamate |
= Bl @Im‘kﬁ EordNatural

=

Usage & Dosage

FRZ&FAE >
LAERLBRPREFREEEF M BEBENFEREN0.05%~0.2% RN LLFIFIREAENERETIMNE.
2 BN ERGEITERZAIBITHE LR, SHMUE R MF—E#ITHE.

1. The dosage needs to be added according to the actual situation.

2. ltis recommended to carry out the preservative process before the finished product is packaged, and mix it with other food
additives.

Application
R B emisy
[ZNAERRR AXNENERANI. ERX. Af R RER R AKRF.

It can be widely used in prepared dishes, meat and vegetable protein meat processing, pickles, flour products, baked goods
condiments, etc.

o : Industrial Park of Huixian County, Xinxiang City, Henan Province, China.

Y

& : www.weichuangbio-tech.com &, :+86-373-6255118 @aa: vivian@wchsw.com (English)
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\Fﬁm Compound Preservatives — One-Stop Solution

Product Description
FamiER >

EEHERR—REIE MR ZHHEFRIBFNAMR EENEENERANFBIRFHNES S, A LLERIHFERL
Rz @8, B T EFSIEPRRESE, —RIREETRASHERNDR, BYIRS T E~HE,
Compound preservatives are food additives that enhance the antibacterial effect and broaden the antibacterial spectrum
by combining two or more preservatives. Through scientific formula compounding, synergistic effects can be achieved. Atthe same

time, the operation steps in the production process are simplified, and the anti-corrosion problems can be solved in one

operation, which effectively improves the production effciency.

Product Features Package
FmER > BRI >

» AT EIE Broadenthe antimicrobial spectrum

= LTRISH Anti-secondary pollution q 3‘{!
= ZifmM Cost-effective o
= fE1k1g1E Simplified operation 2.5kg x 8%%/%
" EBmmA Improve food quality (2.5kg x 8 bags/carton)
Packaging and shipping can be customized according to demand
(BENSHARESFSRER )

Product Application
A D




Product Information

FmiERE >

an

Product Name

Fokt &
Ingredient Sheet

BiIRINE

Dosage
Calculated by total material
[ E29EHR)

HITHR)
Carried
Standard

BEHER (EE.BSTR)
Compound Preservative
(For Bakery&Pastry)

B R B S
Compound Seasoning
Preservative

BREERmAER
Compound Sauce Products
Preservative

WAL R E REF
Compound Wet Flour
Preservative

BRCHR & A EARIER EFIC

Compound Pickled Edible Fungi

And Algae Preservative C

BRRRRRYETIA
Compound Pickled Vegetable
Preservative A

B R ARG G PhE
Compound Cooked Meat
Products Preservative

BRBAER

Food Flavors

(LELES, MEREL-O-NR. ILEREERRE R, B, WH hASAhEES
Sorbic acid, glucono-&-lactone, nisin,
mono-diglycerol fatty acid esters

LZUEE TR, INZ EEA. R NE0A-6-Es.
BRI E =, c- RIS ARERAR T
Potassium sorbate, sodium diacetate, glucono-6-lactone, nisin,
e-polylysine hydrochloride

FERRRTH. FENEES-0-AES. LLALERTR, ILERERE R,
e-RinSE iR
Sodium benzoate, glucono-&-lactone, potassium sorbate, nisin,
e-polylysine hydrochloride

5, IHSHARRARANE. IR, BN AR
Mono-diglycerol fatty acid esters, sodium tripolyphosphate,
monocaprylic acid glyceryl, calcium propionate

(LBERTR, FEIREE-O- NS, JLEREERE .
2 M7 R . c- RIS RN EAE
Potassium sorbate, glucono-&-lactone, nisin,
disodium edetate, e-polylysine hydrochloride

WZEASR . EEERE-O- s, 2 RN Z B — fh.
I EIRE R, c- RS R kAt
Potassium sorbate, glucono-6-lactone, disodium edetate,
nisin, e-polylysine hydrochloride

WA, HEEE-6- N, AMENER. c NS,
SEEUERTh. R AEh

Sodium diacetate, glucono-6-lactone, nisin, e-polylysine hydrochloride,

sodium tripolyphosphate, edible salt

PAEEIREY, A FIRIY, TTHHEEN), B R RBMF
Cinnamon extract, rosemary extract,
bamboo leaf extract, licorice extract, etc.

2%o

3%

3%o

3%0

2.5%o

2.5-3.0%o

3%a

2%0

GB 26687

GB 30616

o : C01, Peizhai Industrial Park of Zhangcun Township, Huixian Country, Xinxiang City,

Henan Province, China

Q,: +86-373-6255118 Ga: vivian@wchsw.com (English)



FOOD GRADE
— GLACIAL ACETICACID

SONBYUAN BIO-TECH CO.LTO.

Product Description
FamiEiR >

KB IAEEER, KEERR, ERTEH, Bk, BRRE~miE™ P & m
BE BT LAPE I BR IR, BE T 7= SR 1E 2 RO BRIk, 8 D0 XUBRBY B R X BT LUE R RZABIPHIE
5, HEIAE. BE. ME8SNEYMNERKEHE, HERE,

Glacial acetic acid is commonly used in the production of sauces, condiments,

pickled vegetables, etc. It can be used as an acidulant to give the product a proper
sour taste and increase the layered flavor. It can also be used as a natural preservative

to keep freshness and inhibit the growth of microorganisms, such as bacteria,

mold, and yeast.

Usage =m&& 5! Purity 88 CAS Molecular Formula 33

food grade R ant 70%-99.9% 64-19-7 CH,COOH

(HETFTIe4AESHINESR, IR TERRR.)

(Itis normal for crystallization to occur below 16.4 degrees.)

Product Advantages
Fmt®E >
“ EALEFEE GMP

« ELIAME Authoritative Certification
(FSSC 22000, HALAL. KOSHER)

- EEMBESIES Complete Certificate of Shipment
BI4R H R BRIE . 7= #IE F X

Provide health certificate, certificate of origin

and other documents.

- ZEBIEE Various Packaging

A EHILE™ Customizable Service

HRPAENER30/200/MARF B (1000kg. 200kg. 30kg/ barrel )
Provide bulk 30/200/ IBC tank and other packaging forms.

AIRIEE PRI R FIEC A B3R, 1R 1H70--99.9%8 B A9 @ F1180mUE =™ &

Provide 70--99.9% acidity products and 180ml bottled products according to customer regional characteristics and

formula requirements.

&' : synaturalvinegar.com &, :+86-373-6255118  %=:: wchsw@wchsw.com (Chinese)



— T e

- FEMHOLKE Rich Export Experience
ERTFIIRHEPSERIZRABEILT KB RENGEXR,
FaEEERR T ERMHMK,

Indecades of foreign trade sales, we have established long-term
and stable cooperative relationships with many domestic and

foreign companies, and our products are sold to nearly 50 countries

and regions.

ZEFR, BNABEFNRRFKZERETERAIMRSERNBEIAR, RIMMIIET Rif B EKHNOR, B KBamEFT I
EREMARRER.
Over the years, the food-grade glacial acetic acid produced by our company has established a solid and favorable

reputation among customers. Itis a trustworthy and high-quality choice for numerous food production enterprises.

Application
VAT B
BUATEM, Ak, BREF~RNESH,

Itis often used in the production of sauces, condiments, pickled vegetables and other products.

Q : Industrial Park of Huixian County, Xinxiang City, Henan Province, China.

P/

& : www.weichuangbio-tech.com &, :+86-373-6255118 @aa: vivian@wchsw.com (English)



