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Thickeners

Product Name

Xanthan Gum

Xanthan Gum

Xanthan Gum

Agar Agar Powder

Agar Agar Powder

Sodium Carboxymethyl Cellulose
Sodium Carboxymethyl Cellulose
Sodium Carboxymethyl Cellulose
Sodium Carboxymethyl Cellulose
Kappa Refined Carrageenan
Kappa Semi-Refined Carrageenan
lota Refined Carrageenan

lota Semi-Refined Carrageenan
Mix Carrageenan

Gellan Gum

Gellan Gum

Konjac Gum

Konjac Gum

Konjac Gum

Sodium Alginate

Sodium Alginate

Pectin

Pectin

Pectin

Pectin

Pectin

Pectin

Pectin

Pectin

Gelatin

Microcrystalline Cellulose
Hydroxypropyl Methyl Cellulose
Hydroxypropyl Methyl Cellulose
Hydroxypropyl Methyl Cellulose
Arabic Gum

Methyl Cellulose

Methyl Cellulose

Guar Gum

Welan Gum

Antioxidants

Product Name

Ascorbic Acid/Vitamin C
Ascorbic Acid/Vitamin C
Ascorbic Acid Coated

Ascorbic Acid Coated

Calcium Ascorbate

Sodium Ascorbate

Erythorbic Acid

Sodium Erythorbate
Tert-butylhydroquinone (TBHQ)

Vitamins

Product Name
Vitamin A
Vitamin D3
Vitamin E
Vitamin K
Vitamin B1
Vitamin B2
Vitamin B3
Vitamin B5
Vitamin B6
Folic Acid
Vitamin B12
Biotin
B-carotene

Specification

Food Grade:80/200 Mesh

Food Grade:80/200 Mesh: Ethanol<500ppm
Oil Grade:40/80 Mesh

Gel strengthz900g/c o’

Gel strength=1000g/c
Viscosity:2000-3000 (1%, mPa.S)
Viscosity:3000-4000 (1%, mPa.S)
Viscosity:4000-5000 (1%, mPa.S)
Viscosity:5000-6000 (1%, mPa.S)
Food Grade

Food Grade

Food Grade

Food Grade

Food Grade: Customized

Low acyl

High acyl

Viscosity:25000 mPa.S
Viscosity:30000 mPa.S
Viscosity:36000 mPa.S

Food Grade:500-700 mPa.S

Food Grade:800-1500 mPa.S
Citrus: DE Value:25-35%

Citrus: DE Value:58-62%

Citrus: DE Value:62-68%

Citrus: DE Value:68-72%

Apple: DE Value:58-62%

Apple: DE Value:62-65%

Apple: DE Value:65-68%

Apple: DE Value: =70%

Food Grade:80/220/240/280 Bloom
PH101/PH102

Food Grade

Industrial Grade

Pharmaceutical Grade

Food Grade

Food Grade

Pharmaceutical Grade

Food Grade

Qil Drilling Grade

Specification
40-80 Mesh
100 Mesh
Feed Grade
Assay: 96-98%
USP Grade
USP Grade
Food Grade
Food Grade
Food Grade

Specification

Feed/Food Grade
Feed/Food Grade
Feed/Food Grade
Feed/Food Grade
Feed/Food Grade
Feed/Food Grade
Feed/Food Grade
Feed/Food Grade
Feed/Food Grade
Feed/Food Grade
Feed/Food Grade
Feed/Food Grade
Feed/Food Grade

Preservatives

Product Name

Potassium Sorbate

Sorbic Acid

Sodium Benzoate

Benzoic Acid

Calcium Propionate
Calcium Propionate
Calcium Propionate
Sodium Propionate
Natamycin

Nisin

Sodium Acetate Anhydrous
Calcium Acetate Monohydrate
Calcium Acetate Anhydrous
Sodium Diacetate

Sweeteners

Product Name
Sucralose

Aspartame
Acesulfame-K
Sodium Saccharin
Sodium Cyclamate
Sodium Cyclamate
Compound Sweetener
Dextrose Monohydrate
Maltodextrin
Maltodextrin

Glucose Syrup

HFCS (High Fructose Corn Syrup)
Sorbitol Liquid
Sorbitol Powder
Xylitol

Erythritol

Maltitol

Crystalline Fructose
Glucono Delta Lactone (GDL)
Sodium Gluconate
Polydextrose
Dextrose Anhydrous
Dextrose Anhydrous
Mannitol

Trehalose Dihydrate
Isomalt

Neotame

Stevia

Stevia

Stevia

Acidity Regulator

Product Name

Citric Acid Monohydrate
Citric Acid Monohydrate
Citric Acid Anhydrous
Citric Acid Anhydrous
Sodium Citrate

Calcium Citrate
Potassium Citrate
Fumaric Acid

Tartaric Acid (DL&L)
Malic Acid (DL & L)
Phosphoric Acid

Lactic Acid

Calcium Lactate
Sodium Lactate
Magnesium lactate
Potassium Lactate

Specification

White Granular/Powder

Food Grade

White Granular/Powder

Food Grade

Spherical; Loss On Drying: s5%
Granular/Powder; Loss On Drying: s2%
Granular/Powder; Loss On Drying: 5%
Granular/Powder

Assay = 50%

10001U/mg

Food Grade

Food Grade

Food Grade

Food Grade

Specification

FCC/USP

Granular/Powder

30~100 Mesh
8~12/10~20/20~40/40~80 Mesh
NF13

CP95

Food Grade
DE:10-15%
DE:15-20%
80/81/82/83/84/85%
Fructose Content: 242, 255
70%

20-60 Mesh
10-30/30-80 Mesh
18-60 Mesh
20-60/100 Mesh
20-60 Mesh

Food Grade

Food Grade

Food Grade

Food Grade
Injection Grade
Pharmaceutical Grade
Purity:=98

ST 4~20 Mesh
Powder

RA 2 97%

RA 2 98%

RA z 99%

Specification

8-80 Mesh

8-40 Mesh

30-100 Mesh

10-40 Mesh

30-100 Mesh

30-100 Mesh

Food Grade

Food Grade; HWS, CWS
Monohydrate/Anhydrous
FCC

Food Grade; Assay 275-86%
Assay 260/80/85/90%; Liquid/Powder
Food Grade

Food Grade

Food Grade

Food Grade



Phosphates

Product Name

SAPP-Sodium Acid Pyrophosphate
STPP-Sodium Tripolyphosphate
TSPP-Tetrasodium Pyrophosphate
SHMP-Sodium Hexametaphosphate
MCP-Monocalcium Phosphate
MCP-Monocalcium Phosphate
MDCP-Monodicalcium Phosphate
DCP-Dicalcium Phosphate
DCP-Dicalcium Phosphate
DCP-Dicalcium Phosphate
TCP-Tricalcium Phosphate
TSP-Trisodium Phosphate
TSP-Trisodium Phosphate
DSP-Disodium Phosphate

Flavour Enhancer

Product Name

Monosodium Glutamate (MSG)
Disodium 5'-ribonucleotide (1+G)
Tomato Paste

Hydrolyzed Vegetable Protein
Vanillin

Ethyl Vanillin

Maltol (E636)

Ethyl Maltol (E637)

Vanilla Powder

Capsicum Oleoresin

Menthol

Menthol Crystals

Eucalyptus Oil

Specification

Food Grade; ROR:28/40

Food Grade

Food Grade

Food Grade/ Industrial Grade

Food Grade: Monohydrate/Anhydrous
Feed Grade: Granular/Powder

Feed Grade

Food Grade: Anhydrous/Dihydrate
Feed Grade: Granular/Powder;P 217%
Feed Grade: Granular/Powder;P 218%
Food Grade

Industrial Grade; Assay = 98%

Food Grade; Na3P0O4 297%:;

Food Grade

Specification

Assay 299%,20-120mesh
Food Grade

Brix% 28-30/30-32/36-38
Food Grade

Food Grade

Food Grade

Food Grade

Food Grade

Food Grade

Food Grade

Pharmaceutical Grade
Cosmetic/Param/Food Grade
Cosmetic/Param/Food Grade

Dehydrated Vegetables

Product Name
Carrot Granule
Carrot Granule
Carrot Granule
Carrot Granule
Tomato

Tomato

Potato

Green Bell Pepper
Green Bell Pepper
Red Bell Pepper
Red Bell Pepper
Cabbage Green/White
Cabbage White
Spring Onion Flakes
Spring Onion Rolls
Garlic Powder
Garlic Granules
Garlic Granules
Garlic Granules
Garlic Flakes
Onion Granules
Onion Powder

Fibers & Starches

Product Name
Soy Fiber

Pea Fiber
Wheat Fiber
Inulin

Wheat Starch
Corn Starch

Specification
3X3MM
5X5MM
10X10X2MM
3x3x20MM
3x3MM
6x6MM,9x9IMM
10X10X3MM
3X3IMM
9X9IMM
3X3IMM
9X9IMM

5x5MM
5x5MM
5x5MM

5x5MM
100Mesh
20-40Mesh
8-16Mesh
40-60Mesh
8-16/20-40/40-60Mesh
10x10MM 5x5MM
100Mesh

Specification
100 / 80 Mesh
100 / 80 Mesh
Food Grade
Food Grade
Food Grade
Food Grade

Proteins

Product Name

Vital Wheat Gluten
Hydrolized Wheat Gluten
Isolated Soy Protein
Isolated Soy Protein
Isolated Soy Protein
Isolated Soy Protein
Concentrate Soy Protein
Concentrate Soy Protein
Textured Soy Protein
Pea Protein

Pea Protein

Pea Protein

Rice Protein

Egg White Powder

Egg Yolk Powder

Whole Egg Powder

Emulsifiers

Product Name

Glycerol Monostearate (GMS)
Distilled Monoglyceride (DMG)
Soy Lecithin Liquid

Soy Lecithin Liquid

Soy Lecithin Liquid

Soy Lecithin Powder

Soy Lecithin Powder

Soy Lecithin Granule
Propylene Glycol

Propylene Glycol

Propylene Glycol

Stearic Acid

Stearic Acid

Magnesium Stearate
Potassium Stearate

Calcium Stearate

Sodium Stearate

Glycerin

Glycerin

Span

Tween

Calcium Stearoyl Lactylate
Sodium Stearoyl Lactylate
DATEM

ACETEM

Sucrose Esters of Fatty Acid
Polyglycerol Esters of Fatty Acids

Colours

Product Name

Anatase Titanium Dioxide
Rutile Titanium Dioxide
Caramel Color

Red Yeast Rice

Red Yeast Rice

p-Carotene

Curcumin

Capsanthin Color

Copper Chlorophyll

Sodium Copper Chlorophyllin
Allura Red (E129)

Brilliant Blue (E133)

Indigo Carmine (E132)
Lutein (E161b)
Lemon-Yellow Tartrazine (E102)
Monascus Red

Ponceau (E124)

Paprika Oleoresin (E160c)
Sunset Yellow (E110)

Specification
Food Grade
Food Grade
Dispersive Type
Emulsion Type
Gel Type
Injection Type
Food Grade
Feed Grade
Food Grade
Protein =2 70%
Protein 2 80%
Protein =2 85%
Food Grade
Food Grade
Food Grade
Food Grade

Specification
Assay240%
Assayz90%

Feed Grade

Food Grade: GMO
Food Grade: NON-GMO
Food Grade:GMO
Food Grade: NON-GMO
Food Grade
Industrial Grade
Pharma Grade
UsSP

Industrial Grade
Cosmetic Grade
Food Grade

Food Grade

Food Grade

Food Grade
Industrial Grade
Food Grade

Food Grade

Food Grade

Food Grade

Food Grade

Food Grade

Food Grade

Food Grade

Food Grade

Specification

Food Grade/lndustrial Grade
Food Grade

Food Grade

CV: 1200-1300

CV: 1500

1%

Food Grade

Oil/Water Soluble

Food Grade; Assay215%
Food Grade

Food Grade; Assay 2 85%
Food Grade; Assay = 85%
Food Grade; Assay = 85%
Food Grade

Food Grade

Food Grade

Food Grade; Assay 2 85%
Food Grade

Food Grade; Assay = 87%



Nutrition Enhancer

Product Name

Caffeine Anhydrous

Chondroitin Sulphate

Creatine Monohydrate

Inositol

Taurine

Folic Acid

MSM (Methyl Sulfonyl Methane)
L-Threonine

L-Lysine Monohydrochloride

L-Lysine Monohydrochloride
DL-Methionine

Glycine

L-Arginine

L-Leucine

L-Isoleucine

L-Cysteine Hydrochloride Anhydrous
L-Cysteine Hydrochloride Monohydrate
L-Valine

L-Glutamine

BCAA

Choline Chloride

Betaine

L-Ornithine Hydrochloride
L-Phenylalanine

Magnesium Lactate

Sodium Caseinate

Sodium Gluconate

Calcium Gluconate

Inulin

Spirulina Powder

Coenzyme Q10

Hyaluronic Acid

Chitosan

Chlorella

Calcium Caseinate

Glucosamine-(HCI) (S04 HCI, 504 NacCl)
Glucosamine-(HCI) (SO4 HCI, S04 NacCl)
L-Carnitine (L-Carnitine HCI; L-Carnitine tartrate)

Others

Product Name

Non Dairy Creamer

Mon Dairy Creamer
Natural Cocoa Powder
Alkalized Cocoa Powder
Ammonium Bicarbonate
Sodium Bicarbonate
Sodium Metabisulfite
Silicon Dioxide

Fruits Powder & Juice

Processing Aids

Product Name
Calcium Carbonate
Potassium Chloride
Magnesium Sulfate
Zinc Sulfate
Ammonium Chloride
Calcium Chloride
Sodium Hydroxide

Specification

USP Grade

Shark Cartilage/Ox Bone
80/200 Mesh

NF12/FCC

USP

Pharma Grade

20-40 Mesh

Food Grade/Feed Grade
Food Grade

Feed Grade; 98.5%
Food Grade/Feed Grade
Food Grade

Food Grade

Food Grade

Food Grade

Food Grade

Food Grade

Food Grade

Food Grade
L-Leucine:L-Isoleucine:L-Vallin
Food Grade/Feed Grade
Food Grade/Feed Grade
Pharma Grade

Pharma Grade

Food Grade

Protein On Dried Basis =2 90%
Food Grade

Food Grade

Assay = 80%
Proteinz55%

Assay = 20%

Food Grade

Food Grade

Food Grade

Food Grade
Pharmaceutical Grade
Food Grade

Food Grade

Specification
Fat:28+2%;Protein:1.5+0.2%
Fat:28+2%;Protein:2.2+0.2%
Fat: 10-12%

Fat: 10-12%

Food Grade

Food Grade

Food Grade

Food Grade

Food Grade

Specification

Food Grade,Light/ Heavy
Food/Industrial Grade
Heptahydrate/Anhydrate:Powder/Crystal
Heptahydrate/Monohydrate
Food/Feed/Industrial/Fertilizer Grade
Dihydrate,Flakes/Anhydrate, Powder/Pearls
Industrial Grade,Flakes/Pearls

2:1:1

Plant Extracts

Product Name

Tongkat Ali Extract

Radix Puerariae Extract
Barbury Wolfberry Fruit Extract
Guarana Extract

Rhodiola Rosea Extract
Elderberry Extract
Honeysuckle Flower Extract
Milk Thistle Extract
Astaxanthin

Broccoli Seed Extract
Broccoli Seed Extract
White Kidney Bean Extract
Garlic Extract

Angelica Extract

Red Axle Extract
Polygonum Cuspidatum Extract
Centella Asiatica Extract
Ghana Seed Extract

Saw Palmetto Extract
Mangosteen Extract

Green Tea Extract

Green Coffee Bean Extract
Maca Extract

European Bilberry Extract
Grape Skin Extract

Grape Seed Extract
Ginseng Extract

Ginger Extract

Pine Bark Extract
Marigold Extract

American Ginseng Extract
Ginkgo Biloba Extract
Epimedium Extract
Echinacea Extract
Rosemary Extract
Spirulina Powder

Inulin

Zeaxanthin

Probiotics

Product Name
Lactobacillus Fermentum
Lactobacillus Paracasei
Lactobacillus Helveticus
Lactobacillus Acidophilus
Lactobacillus Rhamnosus
Lactobacillus Bulgaricus
Lactobacillus Plantarum
Lactobacillus Sakei
Lactobacillus Reuteri
Bifidobacterium Infantis
Bifidobacterium Longum
Bifidobacterium Breve
Bifidobacterium Animalis
Streptococcus Thermophilus

Specification

0.1%~1.0% (HPLC)/1:1~25:1 Powder
40%(UV)/ 40%(HPLC)

10.0%~40.0% Polysaccharides (UV)
10~20%Caffeine (HPLC)

3.0% Rosavin (HPLC)

5%,10% Anthocyanidins (UV)
5%Chlorogenic acid(HPLC)
80%Silymarin(UV)

5%,10% Astaxanthin

1%~20% Glucoraphanin

13.5% Glucoraphanin +1% Sulforaphane
1%Phaseolamin

1.0%~5.0% Allicin (HPLC)

1.0% Ligustilide (HPLC)

8%~40% Isoflavones(UV)

50%~98% Resveratrol(HPLC)
0.2%~10% Asiaticoside(HPLC)
10:1/30% 5-HTP/99% 5-HTP

25%/40% fatty acid (powder); 85%d (oil)
25%~50%Mogroside V
20%~98%Polyphenols (UV)

45%/50% Chlorogenic acid(HPLC)
0.6~3.0% Macamide (HPLC);3:1/5:1/10:1
25.0% Anthocyanins (UV)

30% Polyphenols(UV)

OPC95%(UV)

10%~80% Ginsenosides(UV&HPLC)
5%~20% Gingerols(HPLC)

95% Proanthocyanidins (UV)

10%/20% Lutein(UV/HPLC)

10%~80% Ginsenosides(UV&HPLC)
24.0% Flavones,6.0% Lactones(HPLC)
10.0%, 20.0% lcariin (HPLC)

4.0% Polyphenol (UV)

1.0%/5.0% Rosmarinic acid (HPLC)
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