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AL S

Taiwanese premium red bean filling
9 2 DI F I RO RL Gl - BB W
BEFE B~ A B - R
[EFNIEN U RS0 T PN AR
TR N R - 1 R

W Wleni/H
S pec |6 kg/Barrel
BtEA A |l
Storage | Frozen

E ALY

Jinshan sweel polato filling

ERIE R R Ry ) A EE S
BRI o IR -
* HER A U - PHI#ITE6.5~7.5:2
1 0 bk % LS > LI
IR B ATE A ELQ » ShTTERSE
IfFia -

H OWI&R/aE
Spec!3kyg/Bag
BtEhR |
Storage | Frozen

b 45 3

Char-grilled sweet potato filling

AEF Wt HLIT » P T SRR 3 T T M
B - MR & 1T R ARALE A B
FORIMETET o REME e R MR R

o

W BI3&R/E
Spec |3 ks Bag
RAef R [

Storage |Frozen

SRETE

Purple sweet potato with yam filling
SRR TEFEESEOE - FHE
B PR - E (i L g
» B2 AU Y o R
AW A RS > WS e s b
FAWRIEAL > HMENHE > &
H BRI 1A ~ G Ak -

# OHIl.3air/a@
Specll.8kgBag
LS
Storage | Refrigerated

BRI
FILLINGS

H Uk L
Japanese-style red bean filling
RLGRESEETIT ~ BRI - mE - R
HBIT - B - 0% MR RS R
RS ; Hob e B B A
fEE MG REP B -

B WKIIER/f

Spec!3keBag

BtE R | il

Storage | Frozen
Purple sweet potato filling
SWRGEOT - BB RN

o~ HLAE - HEE R R S AR
IR S T R RE W 3 - SOlR
3P HEE R R I Rk - (iR
1 - e LR R R Y L RO

o

B WI3ER/
Spec |3 kgBag
Bt |k
Storage | Frozen

o 35 35 e

Char-grilled purple sweet potato filling

(RS0 UL e R A (4 0 SRR b
IREZ » &7 R0 AR iR R TE W 3

CAEW BN R R
[ -
B OWmI3BR/U
Spec!dkgBag
FAeA AR
Storage | Frozen
T

Taiwan taro filling

B U A LB T A S G
TE1009% A LB 0 WA TSR
WL I L R SR -

W WI3ER/U
Spec!3ke/Bag
Bt | h
Storage |Frozen



S
FILLINGS

h¥ R

UES

P55

Yummy taro filling

£ PO\ G 0 B 0 S )

Tk - EERRE - A ARE
P o AU R o R A
A o SRR TEHT - gk o PSR -

H WI&R/a
Spec!dkg/Bag
BhR

Storage | Refrigerated

o3I 5 A3

Garlic edamame (illing

LHEHERMIEED - 1SS
AR - Ub BT R R L
0 B A ek S 0 <

H O Kll.szr/f
Spec!l.8kg/Bag
fEfehA |
Storage | Frozen

Hi I

Pumpkin puree

HEER LA AR R AR R
» Jek bl R Y SR

W WI2aR/
Spec |2ksBag
RAef A [
Storage |Frozen

L2

Mung bean milk filling
BUSHURMHERGA B CEH
SERREL > iR - BT ACE Y
MR B RR EEO -
o I - R B R -

® OHI3AN/E
SpeecldkgBag
BEEHA
Storage |Frozen

S

LR B

Maple syrup black bean filling

T — R T A R A e
FEOH - e - e St
BT+ BRSO WL P A L RIHE S Sr i it
HEFERE T o BRI T g SR AR -
FI& N =

N KIIGR/E
Spec!3keBag
BtEh
Storage | Frozen

JE Ik i 0

Pumpkin filling

L&A R M E #A - B~ CRltth
B0 > TP 85 008 T M AL Al ) 0 6
MR - AT ERAE - JEREEH
B B 8 B MARCR
o 1 ML A LAY 2y o U
HRATH ML R

BN HKiar/a
Spec |3 kgBag
Bk |l
Storage | Frozen

AETEE )

Peanuts milk filling

Mg &AL » P e s ek RS
A T B R — i - fEE T
75 5 Sk K ¢ B o AP e 5 Y
SRR LR SATEER
SRR - S AL -

B OHI3ARN/H
S pec |3 kg Barrel

Bfefiat
Storage | Frozen

UE 0

Purple yam filling

ISR M FE 2] LS S R W
~ BT - W R(OERE - BEED -

HEE R CTF20 AR IR LR AR 5T

FLHRMAE TR - WA 0
TIRERIfERT < I Brh RIS 10
fEmp - w2 11 TAIIR A A0 3
T LR R O -

m Hi3aR/Q
Spec!3keBag
Bt | H
Storage |Frozen



RIR /38R B

Purple glutinous rice filling

SR B IR i B 0 - pRaRTE R
WU ARk - MBS - ed
19 % MHE: 3 - R - BRET 0 LR
FHR TR BP0 T (IR T A
Wz B ERSH RN R -
AR R RS A ~ T 0 i
*% -

H ®KInr/ @
Spec!3kgBag
BtEA A |l
Storage | Frozen

FHGRE

Redish filling

ET MR S — AR AR 4 (HE s
filRmHEf & C - BL - B2 » HEMER
RO E5 ~ %~ SRR - WH G
72 Ay F 7l > W7 LLsy R LG
1 <

B W 1.8&Kk/0
Spec 1.8kg/Bag
ftihR

Storage Refrigerated

H =Xt

Japanese-styled curry filling

W T 2 R o e AR
L ol W D ST B R ~
T Tl P~ HEEE S T
o IFAREE B o U Y
BT ELLU B O 1SR - I rp Y
wifa o BB o

W BilLs&n/
Spec |1.8kg/Bag
RAef A [

Storage |Refrigerated

BRI
FILLINGS

X5 3 B FLI

Cheese potato paste

396 PR 4 . [V P SPL Y OO L
e 8 T ok T (D A PL (cream-
cheese) ¥ {F < MEEG3 M 1 67T 00 hith
FLERIR AL » MR R A I -

B WKI1.8&F/f
Spec!1.8kg/Bag
Bter R | i

Storage | Refrigerated

FEIRISE KA E

Longan glutinous rice red bean fillings

FE A SUREBIR SRR » A ISV fi A e
[EDPY - For R (R PR AL Lk A
EUl » WECRIGORRGA BT < dikfde Im ACY 1%
FLGR T BRI - QEEIPIE -
A RENZ AL R 1 -

B WI3aR/f
Spec |3 kgBag
Bteh
Storage | Frozen
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BT LA

Red bean filling for pastry

47 I E) R B > B O AR
lﬂ!&ﬁﬁ%ﬂlﬁw'ﬁﬂkﬁm
AW HALGHHTRE -

" Wi3nk @
Spec!3kg/Bag
BtEh R |
Storage |Frozen

IR 0R% 4 5

Red bean and bean pasle
M AR B R
Bt |

Storage | Frozen

O JH 0 A 2 o

2023 Creative baking competition red bean
filling (oil incl.)

202 31 L 62 JL2 (0 16 052 8 ik € ) R
lﬁﬁﬁ’ﬁmﬂiﬂﬁﬂﬁ’ﬂﬂﬂ
—~ UL S IR o AT A A
TARHIRE - PR R
B o FEEB0 AN 0 LS RARTI A K
* UK » 7 IR AL S 4o

H W3amr/e
Spec!3kg/Bag

B Omi3ar/t

Spec |3 kgBag
Bediat T
Storage [Frozen

B LY

Jinshan sweet potato filling for pastry

At o T O R R
e NS A% RIS L it 0 B
A3 RS RO L B R LI B R R -
PGl A R R R — B
WAEREIT > LS RETR W
B 0% DL 8 3 -

HoOo®i3an/a
Spec!|3kg/Bag
B L
Storage | Frozen

LES

PRk ~ B AE BUE - BB

PASTRY FILLINGS

158

Red bean filling and red bean paste

B B A iR e o
'N#Zmﬁﬁﬁﬂﬂﬁmﬁﬂﬁﬁﬂ
BB 2 LA - B A 10 R

H ®II&F/a
Spec!3kgBag
Beteh A |l
Storage |Frozen

B T SR Y

Premium buiter red bean filling

e 1 SRR T 2L UPARK I il » ik
BT - A - 2 SREET
i b e

B ®I3ar/@
Spec |3 kgBag
Btehat | a
Storage | Frozen

JEL =Y B i (I )

Yummy taro filling (pastry)

[DIZEINE B = E g S LU

YRS - o R EIEE - DT AR
PRfE o 0 PR SR - 4 5 SR A AT
AW o MR~ @R B -

B Omi3&r/u

Spec!dkgBag
ST e
Storage | Refrigerated

B eI 3% H i

Char-grilled sweet potato fillings for pastry

B M e K B R R R - WS
FAUERRD R B TR R A B
RIEREEAY B 3 oy - RRER ML 1
T - B e o G IR
SABLMCRIET 2 o B AW e T T
* AT SRE T R B K R RO
Ja g <

B #i3ar/f
Spec!3kgBag

10

Storage |Frozen



BEER- P RK ~ BiAERGE
PASTRY FILLINGS

W e 45 3% 3 s

Char-grilled purplesweet potato filling for pastry
O R R B TR R WS

{Evi % - AfT AP RIEYE - 85
1708 Cosi - HEAERC - HEd: XEME
S SR BT R A e
o RABESTERBRGEN R -

B Wling/a
Spec!3kgBag
BtEA A |l
Storage | Frozen

I 1Rl i

White pomelo filling for pastry

MG TR RS
WEHEATC #5580 BRER
FEH o A PR DL B o TR I R
FLAROE i o TEETh A - R

M -
B ®Wlizmp/
Spec!3kyg/Bag
BtehA |
Storage | Refrigerated
AR P SR8 % 2%

Tieguanyin tea filling for pastry
IR 930 BB e R A R Y
S RN+ R IR B2
» 1 UIVEEE S 3% [ 2 B

W Bi3aR/Q
Spec |3 ks Bag
RAef A [

Storage |Frozen

B JH B s i

Rose and roselle fillings for pastry

LARCHAE R T A 15 R R B A
' PR REEE » T 1 98 M Y 2 B S L M
A TR IE L > S - S HU
(B - HEEARC ~ TE W BRI rhE e

L=l

#HoO®I3BT
Spec!3kg/Bag
BEHA

Storage | Frozen

}

Wy AU IR AeRE

Awarded butter and mung bean paste
L UPARKSE S8y B 0 8% o i
178 » 0 o A OO - NP 3
* L UPARKE Sy m A »
A TG AR & o T R T R
ATy 7 B R K -

—
B WKII&F/f
Spec!3keBag

BtEr R | hi i
Storage | Frozen

k70 B ()
Mung bean paste filling for pastries
T R — LR T B R
MR R » T P60 T ek AL R 1
__ Mo R RS WU - A
i 44 TR I o

I Y R
Spec |3 kgBag
. BAek R |l
3 % BUL R MR IR Y I 1T Storage | Frozen
BB A
Tieguanyin tea red bean paste for pastry
7 T 68 W55 4 Wl A, i G P T T
EZERFNTERI LR - W E
el R A R € LA T S - A%
IﬁHHKW-HAEFﬂuO
W Bi3aRr/a
Spec!dkgBag
BAFA A | i
Storage | Frozen

Toyonoka strawberry filling for pastry
{0 P AR AR Y TR SEHARRET S

Bt B A LRI RN - 58
SCWUREE R LANTR 5 A M
EEN R MG T SRR ST
ST R -

W OWI3ER/Q
Spec!3ke/Bag
Bt | h
Storage |Frozen




Bk ~ A BUE - BB
PASTRY FILLINGS

PR R (msm)

Durian filling for pastry

SR TR R R e - SR

[ AR el o AR

BAREZE” BN E B

| WIS o B ILR S T % A 448 1 bt

/ o 6 A A DD A 39 4
RS » S A R B R -

" Wlinr/iw
Spec!3kg/Bag
e kit |

s BUL IR I ¥ IR 1 Storage |Frozen
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Wi 2z S0 LR s

iy ih s BUELRL i d— AR Y 1 T
'ﬂﬂ%ﬂhﬁﬂ'#mﬂﬁﬁﬁﬂﬁ
o sf SRS — R 5 R £ L AR ML
SItiE s ELAR s rh o SRR A -
ATy o RS L
1 UMDY RRAR I AR 4

H Wlizng/a
Spec!3kgBag
BitEA A |

Storage | Refrigerated

Tl ERR R (maw)

Rosselle filling for pastry

BLis A T RAIEM iR - Y
O A T - DS - WAL
SR~ BEARC ~ T 38R £ bl
4 -

o HEYEAE M

B ®3zmr/

Spec!3kg/Bag
Bt |
Storage | Refrigerated

s BT S A BTN 1R 1T
EL. IR B

White pomelo filling for pastry
EIRIBR A S aE R R C » HEE A -

FERME LR % AR HUSIL MR T
E IR A5 R % 7 SR i e v A ke
» LT SRR T L 6 e - W21
BURPIER o EheidT o SR
e

W ORI3ER/E
Spec |3 ks Bag
Bl

Storage |Refrigerated

s R AT R 1
3 7R mew)

Passion fruit filling for pastry

7 SR R L AT IR T 7 SR ORI
EEAPT 00 0 12 < 1 T LAY I
HARs e d - S - WA
SR TS - fRRLRIR LR - A
TR FE B8 52 ) 1 7 AL L
A 1M - NN Elk S -

HO#I3Bs/E
Speec!3kg/Bag
LS
Storage | Refrigerated

% BUL TR N T2 WY I 1T

Golden diamond butter pineapple filling

Rk~ B AR BRUE -1

CRISP PASTRY FILLINGS
A

Pineapple filling

AR TE ST SRR A o kR
' PR A MG B - HiE GBS AT

LGP Wit — i 5 1F + JLAREE i)

HRNPR TN 3R -2 S B

ik » Fefa T B mkAFIZ R PR TR A

B K128 F/ @
Spec!12kg/Bag
Bten A I HE

Storage | Room temp

Eﬂ%ﬁ Eﬂlﬁuf %ngs for pastry
T4 bR i L 7 I D 00 e
TR LB ANETD - MR Stk
BB Ak S e o TR — R
FOCRATAT M - A RHE T MM
WA R EEHERS - ST i 90 R
N B

B Wi3ar/@
Spec |3 kgBag
Bteh |

Storage | Refrigerated

GUAEIR AR

— Strawberry filling for pastry

RS GS 3105 LSRN ~ JeBh
JEER e NI o SR R - R 0K
0 B Bt O BT R R T 4 0 FEACAL
40 TP A B+ O A AR R
BERE  FHEHIE A - B
HEmE -

W ORI3ER/E
Spec!dksBag
S el

Storage | Refrigerated

=3 AL LR B )

Fig filling for pastry

SEACRBERA LA R R R T R E 2R
Atk LR R EL T 4 IR A A

HERS: < METE R RIBNEFRITRG - L1
SR EL R ) L EIE M S T
FE SRR TR P PO SRR - ok
it <

W OWI3ER/Q
Spec!3ke/Bag
B ot |

Storage |Refrigerated

14
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PSRBT RK ~ BiAERLE

CRISP PASTRY FILLINGS
TR (ma) RIERRER (w5
Kumquat filling for pastry Mulberry filling for pastry
SRR — AL A (U RE) Sl TR (It R RO R
' BB MR EE - SRk R (Tl 1 45 > RO PR SITESIF AL 1
7 T HT I SR IR AE R O 1 < o SRt A 5% B0 5 R B A 2
8 (1 55 P AL 6 il - LSRR MR EESTE—E - SRR
Stk wop - DR - A i R R SR -
EI il B 5250 e PO TR P DL R, o]
VS 35
H HKitr/ B BII&FRF/f
Spec!3kgBag Spec!3keBag
. ) B i . - BAEA 0 i
% ﬁﬁﬂ:ﬁﬁﬁﬁﬁ ﬂ“ﬂ? Hiﬁ Storage | Refrigerated Xﬁﬁ{hﬁ Hﬁéﬂmﬁ?tﬂﬁ Storage |Refrigerated
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RBUR B
FRUITS&JAMS

: AR

Orange and lemon jam

— L TR - (R AT
' — PR PR KRR 2 MAT00%

K PRERAEIGT ) R

B REEEREM TR Dk

FEAED i -
B WIInR/H
S pec 3 kg/Barrel
BtEA A |
Storage | Refrigerated
R IR T 7SR

Reduced passion [ruil jam

ETFR S0 L 70 B RN
L~ MRG - B - HEERE - B R B
* HIl - SODEERIEEHES LoSHE A
RAEWE - WHRBEAKRPHIVCE
T e AT - IS R

PR -
B OW1&F/ &
SpecllkgBl
Bt |
Storage | Refrigerated
Osmanthus jam
HEAEH BT S B0 A Rl T T
i it 540 1) SO0 s SR ORI R, PHE AL A
1 af R B R AT R - IR
I H o AR IR EFHE S -
B OBILER/
Spec |1kgbu
RAef A [
Storage |Refrigerated

Fresh mulberry fruits

FMREE SR - RO

l RN T — 1 RN e Wil R
HSRTE - PR RIRAME A b BURE
SR TN 20 D I ok SR ) 8 3 I
fifl -

H ORl2. 480/
S peec!|2.4kg/Barrel
BEEHA

Storage | Frozen

17

SRR

Lime paste

H(Lime) » SHELE R - HhR§E
' SRR BIRR AT o FEORE H e R
+ P Rk e O R L REAT R
P TEG A Er R o IR
WA o TP BN SRR R PRI
EEIHE A RO vl TR P 0 1
TR IR A o

B K158 F/ 8
5 pec | 15kg/Btl
Bter A | i
Storage | Refrigerated

EE R

Premium tsinghua cinnamon paste

U NIEE A ORI Ra s R e Ve R B R
AP RE AU - R Hh ML 2 Al e
B o BRI -

B OWI3BRR/NE
Spec |3 kgBarrel
Bteh |
Storage | Frozen

iR

Honey roselle jam

LAt i R 2 B 2 B IRCHH 98 £ Rt
W RO e e e ) R
Atk o CBHIR 0 BT S BRI - A
HEFC ~ EF RA i

B WIlSRF/E
§pec!Lskg/Bu
FAeh o

Storage | Refrigerated

oo

TR RN - VTR D RIRE ) e —
L AR E R e F R ]
BTSN ZER PR B K - B
HB ~ CRIZ 108 A R LRk

I~ BhSFE - RS R SR AR
W Rk — o i LA — R
PRI B -

W WI3ER/H

S pec |3 kg/Barrel
Bt ot |

Storage |Refrigerated




EH PINELFg E SR B

Fresh cranberry fruits

' fbsk » e % - WIET %5
WA MMM 2 MR &
IS S dh AR O % AR B 55 e
o WTEANELEE LU R 0 AR A O
PAMYHTC » M A o B
WFRH I M BE: o

B WIInR/H
S pec 3 kg/Barrel
BtEA A |l
Storage | Frozen

U WA A LR SRR B

Strawberry puree

BT KRR - o - JRIE I A%
FORBAB I - SRR R
TEAREE S 0iWh - e L BetE Rl el
Gl TERE Y - MR IR AT o e
PR AR L -

B OWII&A/H
S pec!3kg/Barrel
BtEhR |
Storage | Frozen

AR

White pamelo jam

OB E B E - A R
~ HERE > RIERTHOFTER
S+ BT R O A e
5 -

W OBI3ER/H

S pec |3 kgBarrel
FAeh e

Storage |Refrigerated

DELEEREHERGC - W1 R

RBCREH
FRUITS&JAMS

INELAREORL R

Cranberry jam

LB RO R o R D
'm’&ﬁﬁﬂm=w#~ﬁm~ﬁﬁ

~ H AR - RELRR T B 0 W EE R

B SHAEEITRIRE - PR2 R

N -

' AR |
Spec!3keBarrel
Bter A | i

Storage | Refrigerated

BHH

Kumquat jam

B R BT LR D RIRG S A
 RURT YRR W - WIWIRR R -
SR T A AR 3 0 UBE SRR A
Lelaliohet - HURHEREIEL KT E 315
R TR SR R R B -

B OWI3BRR/NE

S pec |3 kgBarrel
Bteh |

Storage | Refrigerated

Al CHRET

Diced Taiwan pomelo

Al HR TS L MRENs -
Bt BT £ RS0 - 5 ERRS & MEE
C L HESHHEE RANE AL
Pl o SURENTE A R - S HE
PAIA I L 7 BRE > #RA LT PR i
* ISR R T B % TR I - MRRE
9 kR 8 S
B Hleo0w/l
Spec ! 600gBag
PAeA A i

Storage | Frozen
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RH

DRIED FRUITS

SRR - JLAT IR O IR A7 4 0 5
l Wb T

BEFR 3 A ~ NELEE ~ HE T - Ak
' BEBe i T F AR o

B Ki2.48r/H B Hie00%/f
Spec ! 2.4kg/Barrel Spec |600g/Bag
BitEhR Bted o |
Storage | Refrigerated Storage | Refrigerated
e A
LOADALLY S 3 /172 5E R RERH
Dried taiwanese peach Dried ponkan orange
FH A MR LACH B - RELIEQ FI O AR - WL DR e =
' e R - ' ZEFKEH -
H O wll12a2Fr/f8 B Hie00%/f
Spec!l.2kg/Bag Spec 600g/Bag
BtehA | Bteh ot |
Storage | Refrigerated Storage | Refrigerated
KIRMETE G ARCLE R EF {2
Figs Chaopped figs infused in red wine

FRITAT BRI A R - TR
l » AR R o RMCIEA ) A
£ - AT S HEEA Sk

FEAEML RO O RLERRE - B~ B - PIW
T4 ~ LR {3 f v e WA < IR
1l 4 P i 8 Ak B M HE L

DR IOEF o SESCFFnf AL » 2 Bl el B doe g <
AR - HLTRAT B AR R -
W BIlAR/ @ W WI2AK/H
Spec |1kgBag S pec|2kg/Barrel
RAeh A [ RAer R | i
Storage |Refrigerated Storage | Refrigerated
Al U e SR Wk C/RL%E
Chopped figs Dried cranberry

MEAERL T SO RLRHE - - 9% - B
' A8~ R At e i P R 9T - fREIR)
I ) 1 B i S A B B e
TR T 1 A FF < 38 Bkl LU
WA EL 17 R SR AR s -

HERUR B - BEADED - HT1 00 -

B OHI28T/H W WIL2AR/Q
S pec|2kg/Barrel Spec|l.2kg/Bag
Bt A BriFh |

Storage | Refrigerated

Storage | Refrigerated



R
DRIED FRUITS

AL T A1 #E i ¥

Premium dried tomatoes

IO M DR PRI - 2
' 328 FE 01 SR PR 0 0 AR SR I A 7
P A 0 2 O B 1 A 9 )
IR BT B A (0 A 2R B T <

B ®Wlhi.25aR/4a
Spec | 1.2kg/Bag
Btk
Storage | Refrigeraled

A BkYZ

Dried apricol

LA B Ay B B AR - R
' AT - CURQBR T - WNERY i

5 T -
B OW1&Kk/f
Spec!lkg/Bag
BtEhA | i
Storage | Refrigerated
Candied dried orange peels

WEE L H E12-2 H EF A - S
B ERIERE o JRUN R EYIT
SERWREINGR T N - R EET LR
FERME  PRAITHG o« aGIa Rk » 1R
FER - IR0 RS 7 i - B T o
WIS ESS ~ T ERACEEIE R E S -

B ORi2ER/E

Spec |2kgBag
BAesi st | v
Storage |Refrigerated

WEwATN R T

Cubed strawberry

GRS RN AR F2H
B RO TR RN AR
HA RO R R B ) S A 5]

ERPLQURAY A » il R R R SRR

L=l

O OHI1.287T/H
Specll.2kg/Bag
LS
Storage | Refrigerated

2]

HANEE

Dried tomatoes
385 01 L B 0 A 8+ o
l A ] LU A TR AL s
TRl e e -+ i EL A AL ~ HUA
A4 BT R f v % LIRS o - X
{10 )y (Bruchetta) - i - #A
FIB T SRS ~ F PR T L
JRESF I -

B HI&EF/f
Spec!1kegBag
Behi e |l
Storage | Refrigerated

R R

Taiwan dried longan

HEER T AR R LR - R R R
T A L — MW R - R
PIELEE ~ HEER QT -

B HKi3aR/a
Spec |3 kgBag
Bedi o |

Storage | Refrigerated

IR A

Dried strawberry

ErE ML S B M SR -
SRR TR RN AT
G ] i AR P A PR

RRIEQERE AL - R R R N

-]

B OEl1.2ERF/
Spec!l.2kg/Bag

BAeha e
Storage | Refrigerated

LAl L Ak

Dried whole strawberry
HWEWUR B EEEDED > BN -

W 2005

§pec | 200g/Bag
Bteh R I AE
Storage | Room temp




RH

DRIED FRUITS
gﬂﬁ?&%‘nﬁbﬂ? H‘Eﬁ %ﬁaﬂﬁﬁﬁﬁﬁ

T MR AR AT+ RERIETR 0 1)

W R MO Bl - P - 0
' I

lﬁ!‘!ha

B Rl200%/ 0 B O 200%/

S pecl200g/Bag S pec!200g/Bag

PR R Rk | A

Storage | Room temp Storage | Room temp
HRERT AL LR

Dried fuji apples

RLRE L BUUNE » FRPICE R
TR TEAIQIM » 230 ik 8 3% M KO
BRI - ROBHU  FL0Y N
A RO Q - TR LU
s~ MBHIEA - FERTET) 05 4 s
R R T R TR - R
IR SR Dk WSS BB A

Premium dried mango

TR M ik L o R R A
' T R RE -

; TR !
— B ®l1.22fr/ B OKIl.2aKR/0
Spec!l.2kg/Bag Spec|l.2kg/Bag
RtEhR | BeA o |

Storage | Refrigerated Storage | Refrigerated






YITH

CUBED
AEHH T

Cubed vanilla-flavored taro

P 2 I R O s+ T80 35 b
1/10 » F 5w el » B0 £
AR - RIBR MR+ BUET
2 SN EHE SRR - TR B
PR % o S o 0 8 L T Ml
RO - M ERES » P AEGT) L
3 00y O S0 R TR+ R 0 ol MR

=32

Cubed purple sweet potato

EAMAEEEN WTHE 368
' O P AR B 20 % AETT SR
S M D o

B OR4ni/H W OB 45% b

S pec |4kgDBarrel S pec ! 4kg/Barrel

3y T PBttehist |l

Storage | Frozen Storage | Frozen
Cubed red sweel potalo Cubed yellow sweel potato
#LE66SEL B LR &1 ARt #A (il TR T - RS LR

» R A e ST ~ W oo G RSTHEB R WA - F R S

FERE - BQ » ML 7 (32 -
B OWl4%r/H = : AT T ]
S pec ! 4kg/Barrel $ pec | 4kg/Barrel
PR IR
Storage | Frozen Storage | Frozen

HILET

Cubed sweet pumpkin

BN E AR RHEERA B - CRR
TORT 0 NIRRT 1 8 R 2 Bl
BTN > T TERREE - JEICE
FUGK 99 B B B YERRIT
F o P 0L M AR IR AY £e ¥ o SR AU
T PUSUIE AR + AT LA T
L 82 i LB BE -

G ET
§ pec |4kg/Barrel
BedeAiak ok
Storage |Frozen






ALk

Banana puree

Bl 1 AL R A AT
A o BT HGEN - TURQM - B
FERIRT SR AR 2 I - A R
K+ PR RO - i RAT Y
LR U1 75 A ) > SRR RAE B R 77
WAL » 26 2 TSR AR B A+ £ 0
SFLEI T A A i A 0 e

B WIIZK/H
S pec |3 kg/Barrel
BtEA A |l
Storage | Frozen

B

(180, 0% 72 IN-0 I 2 Ul B
1 T BGR PR R R B
IAERY « &~ MESral Rl - ARelz
it R AT T I - BN BRI i
AEAT Bk L8 B LR AR » (P (a
DI WP KR AT G SRR A R

o

B OWI2ER/N
S pec|2kg/Barrel
BtehR |
Storage | Frozen

2 Z L M sk

Flavared brown swordbelt mushroom

B8 2 A% AR e 1 R Y~ G -
W 7 g B R < 38 6 B A
FREEBE O 7 R AR A I - Tl SRR A
AN R BETON A o
015 1 5 B PSR L1 205 1 1Y)
g o

W ORIL.8%N/M
Spec |1.8kg/Barrel
RAef A [

Storage |Frozen

el

P50 B W 0 D e T EE R
R RN - MM ETEE18 L
st 0 BEREHDE25 07!
Pz HELE M R R AT TR VIS

50 B P 7 S Tl PSR A AR ) » DD
B RS M A B - SRR R L

L M A N B¢ - S ITRR A 7
A B2 0 L 0 G S L Y <

H H250g 1
S pec|250g/Bag
BEHA I RE

Storage | Room temp

&AM

SELECTED INGREDIENTS

LR 3k E )

Pomelo and chili paste

SR D O AR 5 O BRI
PR A AR - T R
Bl THfE S — % 0 B —
A ERI R - TR
T RS A e A 3 R
PR 3 TR ML I - B

B ORI B0%/ &
Spec |80gBtl
Bter R | i

AT EET I R F I 1T Storage | Refrigerated

BT T

Cubed honey roselle

Hre o AL SRR - SO R R B
AR I O AR I P S
IAERY ~ 3 - IR AT HORI - e
AR TR I IRLOA - O A GR IR %
WRAE AT BRI B R R P - P
Jii - HER R G SRR

@

I REEH T ]
S pec |3 kg/Barrel
Bteh
Storage | Frozen

% 2 H 5 il 2

Cubed oyster mushroom

¢ i H A B 1 IR G ~ ML 0 B
T AR AR R o A
SO OL T AR U o i LB I A
R T PRI 4 o b
TR 0 D 14 o M K FLAT R 7 T i
L 3

W ORI1.8ZN/M
S pec!1.8kg/Barrel
FAeA R

Storage | Frozen
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IERANN
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Vi RL R

Pure Taiwanese red beans

L G LRI S - TR
RO ST AT R SRR < T HRS

o RrEEE A EAR R o

B Klenkr/f
Spec!6kg/Bag
Btedi A |l
Storage | Frozen

A

Sweel edamame beans

LHEHEROHEED - 2AO&
IR T ~ HEE % ~ BRRENE ~ KT
| W ST

B WKll2aKr/a
Specll.2kg/Bag
BtEhA |
Storage | Frozen

P

Four colored beans

PR MG~ B ~ SR ~ P15
B pE o B IONE - MR KR -
RSP =

TG R MIER MM R - 0K
Hw - B a8
BB~ B 0 SRR o R
it BRCHG AR - FRRNREE
FH 3 60 2 A a5 R =

B omIl.8&N/lu
Spec |1.8kg/Bag
RAef A [

Storage |Frozen

T HB

BEANS INGREDIENTS

3 1 LR BT

Pure Taiwanese red beans(Big)

T 358 R P 2 R R MR AL v
P TR -~ B - KR

i Bk HIRASIR o RGBS

20 (WTRIERL AN - AUR AR G
16 > TURRRFRLHLEZ W - B0R - ShETH

R AR R E

B ORI4%F /6
S pec!d4ke/Barrel
BeEr R | il
Storage | Frozen

AR R E R

Taiwanese premium black beans

R G IR RE - B100% IR
M ~ 100% 45 18 72 7e 90 JEE ~

- 100% 5 F HSE TR AN 0 RS

JATT <

B OWI2EFR/6
S pec!2kg/Barrel
BtEh A |l
Storage | Frozen






LE

Black quinoa

FEEIN o T R R 14% 0 FUNERE
BRI FUN ST B 1400 » B
BEM3NT - JLILRI6RT - SRR - ik
2,523ppm * BRCRI42T  MEM2305
PR - B I TGRS BEES -
TR A AL LB SR E I Ome-
ga-JHENGRE - BHEME RN ¥ T AHE
A 22 B 47 A A 225 -

H WllL5%nk/f
Spec!l.5kgBag
BitEhR |
Storage | Frozen

BB

Pure rye grains

PR I E S8~ 0T AL O P TR
A v fr N T T L i i A O )

TLWe A e A B0 A — R B T
i W M D A R P
Al i ol BRI T+ R R G T X
1o B BR LGN o S R R
LB - ARA SR AL - R
Pl - T I e AT -

H Kl3zmr/a
Spec!3kg/Bag
ffhA |
Storage | Frozen
ABORM
Five grains

HROKEE B ~ BB - TREN - %
S EREOR TR o AR - REE
AT RN AT - TR
ML 7 IE 0 2 MR A - WS
AR BRBERY A - AR R INR R MR
FC1-Bl-B6~DB12 - MIFEF - Mixi
HE - HET M A - HERGC
P AR 0 RS H B

A I R e R
B WI3aR/
Spec |3 ks Bag
RAef R [
Storage |Frozen

Buckwheat grains

FHE T T 1 R R B T
l EERATH LI - HERA
el o R MNERCP I H 5% 6%
M (lysine) » fER WM 3H
B (rutin) 23+ AT LR
P EBIHRAE - f2m B ICHt -

® OWI3AN/E
Speecldkg/Bag
Bt A
Storage | Frozen

4

¢

3t
GRAINS

ALHE

Red quinoa

TN B AT S AN 1406  BLNEEHIRE

' » BWORMIRGT § JERN i Ty 1496
BAREMINT » ML AeRT o F 85 e
» @hiE2,523ppm  BECRMI4240 - IKE
2365 5 B ~ B ik o7 A ML A 1 145 B
845 o S AMBTE T - s e
MOmega-3FEHTRE - ¥4 058 28 N - i
A o 4 55 B 1 2 N A A 2 -

B WILSaR/f
Spec!1.5kgBag
Bteh o |
Storage | Frozen

AN

Whole oat grains

MERBER  E3F R - Wi S
BB I TSR HE T MR o IREA A
(o MU 2% 0 BRI S H WEAE
e BAE ~ E - J8A% ~ 95 - A - 8F - 3R
T IR DR ) A R T O o
AT -

N Ki3aR/E
Spec |3 kgBag
Bk 2 |l
Storage | Frozen

B
L] IS S A
Red yeast grain rice
O O R SR RS
A P L B %K (Monacolin K) 58
T % B A 0+ AT BLAE 5 S B (0 2L
B B e SR R (LDL - IR B S
M) -
L R TR Y ol 7 P T
TG L+ [oo] HOF L0 9 I M £ 5 £ 0 (R 8
BRI -

W Hisar/t

Spec!dkgBag
RAeA AR | o
Storage | Frozen

30






Tieguanyin tea powder

ST A T R I O RN o g g LL
BLA 2 TR s A 2 i A IS 8
T e A A 4 - AL bk
HE RS~ W e -

B KleDos/ @
S pec|600gBag
PR | B
Storage | Frozen

VAR ) 3 25 B

Malcha lea powder

FRE b H A R RS T - R
FEAP - BAIR L

B Kllamr/a
Spec!lkg/Bag
Bt |
Storage | Refrigerated

HRAREER AL

Honey flavored black tea powder

EMEMAGTRAMERE TS 0
00 I 5 50 L 2 A R B R
T 36 Tl 2% % o e o 38 0 0B R 9
CREMHE AN RRERE - LR
AR &S SR - N
LU EREY b R ER S e VR

W W 600w/
S pec |600g/Bag
BAesia [l
Storage |Frozen

bk e I By

Char-grilled sweet potato powder

Bt 40 0L L A IR A 3 I 5 SR
FRAYETE: - R £5 450 L 1R B 0 MR
SR AT — SRR A TR B -
T 1 ORI+ 6 e e LAY
BT TR A1 B R

O ORI1AK/E
Speecllkg/Bag
PG e
Storage | Refrigerated

I

POWDER
A kR R

Jasmine green tea powder

AHTF IR &I RBLE ()
D TR R - BRI @
D — R A 0 — F e e R
o R o O B T A SR A
LE B U ORI L L
nEFE MR ¢ 81 F S TE R
WU » TR BFHE R o

B B 600%/ 8
S pec!600g/Bag
Behi 2 | vl
Storage | Frozen

AL AR

Black oolong tea powder

RL AT A S AR R L% A 0 - T R
~ WS R ERR B S 0 K
CpRATRERL RIS - Bk B IR -
A E I S P N - D
WK BARRTH -

B Hle00%/
§ peclo600g/Bag
Bedi o Lol
Storage | Frozen

Ep32rukE S i
Baozhong tea powder

A 0 A A B R P T B =
Fi  WATM AR T - TR B
1107 BRI AE T - 1R L T
o R B AR B AN - RO A (AR
FHHIEL S Bl DR A BRI 2 2% - Bk
FERPIRAE » A AR e - R
BRI F A R 5T -

W Fle00w/
S pec ! 600g/Bag
Brsi ol |l
Storage | Frozen

e ST )

Pumpkin powder

FIRBEHIILR 5 2 A Ay 0 B
Bt BET A0SR o A IR B
WA 0 BT RTINS R S
#EAEREC - A7 DRSS D (R it
W D53 11 (R R, =

W 6005/ [

$ pec|600g/Bag
B ot |

Storage | Refrigerated



L

POWDER
3

H&ERE

Passion fruit powder

A A LT T 0 7 SORIAR A1 18
» BT TR A 0 A A R -
TR o] BE Y RGZRR - H— LR
AT AR b - RS EEROH R
BRI A

B Kleoo%/f
Spec | 600g/Bag
BEhR Rl
Storage | Room temp

B

Lemon powder

EEE B AT - BB R
P EhRREAER > 8 Eg
R o JLER I A 0 B
— R IR -

B KleD0%/ @
Spec!o0lg/Bag
Bk Rl
Storage | Room temp

ALEI B

Red yeast powder

AL A T R A A RO Ry 1
B WHBEMNRREEN -TTHRE
T 2 O R LT BRI B e

W BiIlaR/@
Spec |1kgBag
RAFA A [
Storage |Frozen

Rk

Tumeric powder

FKARBEWEB AT IR R S Tk RIS
UCINE AR R SRe SR R: S EiiEa
o JELUSRIRE - TSR
k2 L 5% R

#o Hl200% 0
S pec|200g/Bag
BEHA
Storage |Frozen

FER

Purple sweet potato powder

SR ST RIS BT - T S Ry
TR R S o T80 R i H A
* TR W B A B fOE R -
4R {1 ST 01 0 € D JELOK: -

B HI1ZF/@
Spec!1keBag
Bt o |
Storage | Refrigerated

% 2 HFHZR R

Beetroot powder

TR E LM - AT AR IR S e R
BRI ok - A8 SRR I A~ (o - M
B i s (o -

W He00%/ @
Spec | 600gBag
Bteha A
Storage | Room temp

PL AR B

Pure rye flour

AL E B L AT R 3 5 o SR
AR o JLTT M - A R e
S R I R < (T B R IR
S TS AIR N -

W HI1&K/f
Spec!lksBag
S e

Storage | Refrigerated

S A R
Premium tsinghua cinnamon powder
58 P T S - R SR AR
il NGRS R
MF R AR S AP
FEMLE T - A A -
AR A RN A ~ R - B TR
B — 5 -

W 3005 [
$pec|300gBag
Bteh I HE
Storage | Room temp



2 Z VR B 2 BB

Cranberry powder

SRR 2 B0 ILAT B R 7 SO
AT R o TR - T
HEERAT I A A M 0 DB SIS PR AR
SRR MK iR A
SAME AR o

B RI500%/ @

S pec|500g/Bag
PR R
Storage | Room temp

E

POWDER
B2 HEZ IR LR )

Dried strawberry powder

TR ORI G0 LR » 17 I
Pl I P+ 00 S R R K

IR R AL -

B B500%/ 8
S pec|500g/Bag
Rk |
Storage | Room temp



RFIERT iy

COMMODITY




SELERE-1E7E

Peanut candy

W BRI - SR ES M 0
SRIEH o g — IR S 0 R
% 0 PUIE H Rk -

H Kaznkr/a
Spec!3kg/Bag
BtEhR I HE
Storage | Room temp

JETCE - B O

Baozhong ovlong tea and peanul candy

e ibe S AN IRUE: PO Ok BT i1
0 W MR A O i REE R
o A BIEE A R 0
Pl 25 o 0 B AR

# O KWi3BR/E
Spec!3kg/Bag
B A | i
Storage | Room temp

o7 O 0 T S - LU

Butler pastry dough (black oolong tea)

ALETRUAR SRR L 5508 - Jol R
» ALY PEREL GO AR K
EBENIHERLANALZE - Bk HIRE -
SR R R
WHERKREEH -

M ORI S0% /K 180K [ R
S p e c | 50g/Slices * 180Carton
BEEhA |

Storage | Frozen

LUES

LUES

R
COMMODITY
e A - O AR 2%

Honey scented black tea and peanut
candy

PRSP RN JRRL R » 2
03 b AR P P R g 0
DR Ay o —F » BRSZALARM &
T SUIE 2 A6 I 22l » B DS i
UIENE -

B WI3GFk/@
Spec!3kgBag
Bteh A
Storage | Room temp

5 BR3P SR - I o

Butter pastry dough{original)

IR O 1 B AR HYSRATE PRI
BRIy A R 0 7 I 2 R
Mo WA

M K505 /)y 0 180K [ Hi
S p e ¢ |50g/Slices * 180Carton
i

Storage |Frozen

o BRI DA 0F - 5K B R

Bulter pastry dough(jasmine lea)

MEREHT R R0 ThREUE(—
™ VR LR Rz R o BRI
T — B R 0 Y
Fi 3CHE AR AR RN T EMHE
TroCR e - PRI L IRROAEN - TR
elny e PER 0 AR G A
IR - 2 PR B -

B K508/ K 0 180K [ @
S p e ¢ | 50g/Slices * 180Carton
V359 Fllot |

Storage | Frozen
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CERTIFICATION DESCRIPTION

AAEE
%}Eﬁﬁ%ﬁ%ﬁﬁﬁ&ﬁ&ﬁﬂﬂﬁgﬁﬁﬂE&i@ﬁﬂlﬂﬁﬁﬁﬁﬁﬁﬁﬂﬁ
2. SEERBANEME  BREAMRTEM
BRAFNSRIRMBCENEESZE » WRRAMES -

4. EEBEPBLERNRYIES  RREERNRBEEE -
PIEBIFEREmES °
S.H‘é%igﬁi%%éﬂﬁjmﬁﬁﬂiﬁﬁﬁﬂﬁﬁﬁﬁﬁ » LURERSEER
anfYEK o

100 % fEF N B 4E

LAMDRA—REFHEREE - SEEHRALASZ MEEmRERER

HlEE—EXR RAEESEEmAZPEH -

LAFAMEERAASY TERANERTEERBREEREE &

Fry B i eSS B mRE o z
3.3:3]-3;9“%””*?&%{*4 » Eﬁﬁﬁ o — %llﬁ TI c
4. EmrEZBERIFCGEERM IS » TSR ERZ NPT {EH VBRI

0T BhE o 100%&E:& M

5.Em~aE—RHE » RETHSMRREETEERAMN -
ARE | FEEERAENEE BSRFERIRT S B TAIFEE -

5 |.%¢ﬁrlc

RIRE RS

BRIPITHE

BRPRIE

LBBFENAFFMRA ; BEZHER - ATERSHRER/ &%/
H ~RBR - REH -~ AAER - FBEENS KRR o
iﬂ?&ﬁ%ﬁﬂ%ﬁ?ﬁ%%ﬂﬂqﬂ (IBEERRFBSFNM] ZRNYE
B

3ARBBEINEFTAS BRI 0 £95R190% °

*ANE | FERERESFEMABSRERHER BT S BESF I RE -

LEFENAFRMER ; @3FEE - ATE2SRES/ /KA

SRR REB - EE  SIEWIENS\ K REFM o P
248 BENBHAE BRI - #H130% - z
ARE | FEEERERRE S AR S NBH BRI o sz TIC

ISO 22000

HIREPS

1S02200024E

1.1S0 22000 BB EmT 2 EEAMOVBE IR E - BANEERmE
EEBENZ2EE -

hRRESEMAEERAMENERES  fINEm - &R - RfE -
2.8 ERE - FRMEHENNEES -

3HEE MBI TRISTESR) FFRIRE -
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CERTIFICATION DESCRIPTION

Halal standards:

1.Halal food certification requires products to adhere to Islamic dietary regulations in the
selection of raw materials and throughout the production process.

2.Thisincludes using Halal-certified ingredients and avoiding pork and prohibited foods.
3.Employing production methods compliant with Islamic law, such as Halal slaughter.

4 Ensuring hygiene throughout the production process by avoiding contactwithimpurities
and maintaining cleanliness of production lines and equipment. Preventing mixing with
noen-Halal products.

5.Products meeting these standards can bear the Halal food certification logo toindicate
compliance with Halal requirements.

100%Additive-Free Standards:
1.The composition is limited to general traditional food ingredients, materials listed in the "'List of
Ingredients Available for Food Use" announced by the competentauthority, or medicinal materials used

in both food and medicine.

2.Food additives listed in the"Scope of Use and Limits of Food Additives and Specifications” announced

by the competentauthority shall not be added as foodingredients. >

3. Natural flavorings and natural colorings shall notbe additionally added. <

4. Processing aids may be used in accordance with the law for the raw matenials of the product, but J % Jlﬁ T | c

processing aids shall not be used in the process of evaluating the product. ! ¥
5.When the product consists of asingle ingredient, the process must comply with the aferementioned 100% ﬁ ?ﬁ J]I]
standards of being completely additive-free.

*Must camply with: Do net directly use genetically modifiedingredients, and allingredient testing must

comply with govemment-approved ranges.

Double Clean Standards:
1. Must adhere to the Eight No-Addition Principles, including the avoidance of eight
major food additives: preservatives, artificial chemical synthetic flavorings/color-
ings/sweeteners, bleaching agents, color fixatives, coagulants, and aluminum-con-
taining leavening agents.
= 2. Additionally, compliance with the additives range listed in the "Positive List of Food
o Additives" in the Ciyue International Evaluation Manual is required.
o % '|ﬁ Tlc 3. Compared to domestically government-permitted additives, the use of additives is
reduced by approximately 90%.
*Must comply with: Do not directly use genetically modified ingredients, and all
ingredient testing must comply with government-approved ranges.

Clean Standards:

1. Must adhere to the Eight No-Addition Principles, including the avoidance of
eight major food additives: preservatives, artificial chemical synthetic flavor-

ings/colorings/sweeteners, bleaching agents, color fixatives, coagulants, and

aluminum-containing leavening agents. 2
2. Compared to domestically government-permitted additives, the use of addi- o
tives is reduced by approximately 30%. o % 'Iﬁ Tlc
*Must comply with: Do not directly use genetically modified ingredients, and all
ingredient testing must comply with government-approved ranges.
ISO 22000 Standard:
|'; 1.150 22000 is an international standard that regulates food safety manage-
7 “ ment systems, applicable to the entire food chain production process for
&"'\ }‘A safety management.
M o v 2. The scope includes all enterprises and organizations related to food, such as
q J‘/V food, beverages, equipment, packaging materials, detergents, additives, and
= 4= raw material manufacturers.
s 3. It covers all aspects of the food chain from "farm to table".

ISO 22000
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CERTIFICATION DESCRIPTION

& e A Al
g 10 LY INN e Jinshan Sweet Potato Filling v v
EEE Purple Sweet Potato Filling v v
Eﬁﬁgﬁ Char-Grilled Sweet Potato Filling ..r .,
ﬁﬁ?ﬁgﬁﬂ Char-Grilled Purple Sweet Potato Filling v v
B4 268 Japanese-Style Red Bean Filling v v
‘a‘,ﬂﬁﬁlﬁﬁﬂﬁﬁ Taiwanese Premium Red Bean Filling ' o
=v- =t i Pure Taiwanese Red Beans v v
= 3=FaN=} i1l Pure Taiwanese Red Beans(Big) v v
@ik Pumpkin Puree v P
Eﬂiﬁmﬁﬁ Pumpkin Filling v v
=¥ i E3rd Taiwan Taro Filling v v
ETFR Purple Sweet Potato With Yam Filling y
ﬁﬁq:#ﬁﬁ Mung Bean Milk Filling v v
LI BEER Chinese Yam Filling v
%ﬂ*’:fﬁiﬁﬁﬁ Purple Glutinous Rice Filling v o
aEfEEsFD Peanuts Milk Filling v
Eﬁ%ﬁﬂ Maple Syrup Black Bean Filling o
Bt R4S Red Bean Filling For Pastry v v
BfRRIEEER Char-Grilled Sweet Potato Fillings For Pastry v v
E#miﬂﬂ:ﬁﬂ Sweet Potato Filling For Pastry v v
Eﬁﬁﬁ b":t%%ﬁ%&ﬁ i;::trr—:rilled Purple Sweet Potato Filling For v v
BEREES Passion Fruit Filling For Pastry v
EIIEIRARER QOrange And Leman Fillings For Pastry v
EHRERER Mulberry Filling For Pastry "
E5AES Strawberry Filling For Pastry v
:I:H?."EEE Pineapple Filling v o
&#?‘Eﬁﬁ Rosselle Filling For Pastry v
ﬁﬁﬁﬁﬂ Kumquat Filling For Pastry J
BEES Sweet Edamame Beans v
%

’. | %rtjﬁ TIC %dﬁlc Edﬁ.rlc

I 100% f 6 1l ] 1R BERERES
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CERTIFICATION DESCRIPTION

a7 A0, | 2R, [ AER AR
bES 2 i-1=1 Garlic Edamame Filling v
E,ﬁﬁﬂﬁﬂﬁ Taiwanese Premium Black Beans v o
HEEEs Sweet Shred Carrot o’
EE‘;E Banana Puree v v
BE R Honey Roselle v o
HEEEHT Cubed Honey Roselle v o
HEEFET Cubed Vanilla-Flavered Taro v v
ﬁiﬂlET Cubed Sweet Pumpkin v ")
HWINET Cubed Red Sweet Potato v v
WHNET Cubed Yellow Sweet Potato v v
SET Cubed Purple Sweet Potato v v
ﬂﬂEEfﬁ!ﬁ Premium Dried Tomatoes "
%ﬂafﬁ'\ﬁﬁm Dried Ponkan Orange o
BEFE R ESE Dried Pineapple v
BEERT Premium Dried Mango "
N =k =1 Dried Strawberry "
HCETE Dried Cranberry v
RIABIER Figs v
HMUEBIER Chopped Figs v i
ERE Osmanthus Jam )
ﬁ%% Kumgquat Jam "
E%,ﬁﬁaﬁ% Reduced Passion Fruit Jam v
IEIBEIRS Lime Paste "
IMIBRHRE Cranberry Jam v
Eﬁ%g Passion Fruit Jam "
&E%M%E Honey Roselle Jam v
E*ﬁ@*ﬁ%ﬁ Orange And Lemon Jam v
ﬁ*&%ﬁ Mulberry Jam »
BihREE White Pomelo Jam "
@I B E
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CERTIFICATION DESCRIPTION

ﬁmi—fv%ﬁ Fresh Mulberry Fruits v
NTEERE Fresh Cranberry Fruits v
REARH Five Grains v v
BEN Buckwheat Grains "
ﬂ#ﬂﬁ Pure Rye Grains v .
ﬁﬁm Whole Oat Grains v v
}IEE%&HE Red Yeast Grain Rice v
% Red Quinoa v y
Eﬁ Black Quinoa v v
S | Purple Sweet Potato Powder v
mﬁiﬂ Chinese Yam Powder v
ks Pumpkin Powder "
s pulit s Char-Grilled Sweet Patato Powder v
XAEWH Tumeric Powder v
EAEE ) | Red Yeast Powder o
WREm Rye Powder v
A At B AR | Matcha Tea Powder v

>

| . r{lnc | %rfﬁnc 3@;7.:
CIELEED Loh BRI
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L" ecole Food Company Pte Ltd
AROZEXRABRAT

26 Sin Ming Lane Midview City t+65 6556 2429
#02-112/113 Singapore 573971 f+65 6842 7578
www.lecolefood.com enquiry@lecolefood.com

Vivara Food Sdn. Bhd

23Jalan Mengkudu,Taman Makmur, t+60 198 948 390
83000 Batu Pahat, Johor, Malaysia t+65 9792 5678
www.vivarafood.com csk@vivarafood.com




