Product category: Sweetener

Product Type

Product Name

detail

technical data

High Fructose Syrup

High Fructose Syrup 42

High Fructose Syrup 42 is a natural syrup that
produced form tapioca with a high level of
Fructose 42 %

Application

- Beverage
Soft Drink
Alcohol Deink
Artificial drink
Fruit Drink
Coffee and tea

- Deserts
Ice cream
Bakery and Dessert
Jam
Dried Fruit
Jelly Gum

- Food
Frozen Food
Sauce
Fermented Food

Parameters
Appearance

% Solid
Brix
Fructose
Glucose + Fructose
Higher Saccharides
pH
Color
Viscosity

Shelf Life

Specification

Clear, Colorless to Slight

Straw
70.5-71.5

69.1-70.1

42 min

92 min

8 min

3.30-4.50

20 ICUMSA max

107.3 cP

3 months




High Fructose Syrup 55
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High Fructose Syrup 55 is a natural syrup that
produced form tapioca with a high level of
Fructose 55 %

Appearance
Application % Solid
Brix
- Beverage
Soft Drink Fructose
Alcohol Deink
e ) Glucose + Fructose
Artificial drink
Fruit Drink Higher Saccharides
Coffee and tea
pH
- Deserts Color
Ice cream
Bakery and Dessert Viscosity
Jam .
. . Shelf Life
Dried Fruit
Jelly Gum
- Food
Frozen Food
Sauce

Fermented Food

Clear, Colorless to Slight Straw|
Colored Liquid and Odorless.

76.5-77.5
74.8-75.8

55 min

95 min

5 min
3.30-4.50
20 ICUMSA max
461.2 cP

6 months




High Maltose Syrup

High Maltose Syrup

Maltose is a two glucose molecules bound
together.

-It is less sweet than table sugar and fructose.
-Particular importance in brewing beer
-Unique tolerance to heat and cold.

- It has been used in Malt powder and candy
industry.

% Solid
Brix
Dextrose
Maltose

Maltotriose

Applicati
pplication Higher Saccharides
- Beer DE
- Malt powder
- candy Viscosity
Shelf Life

69.1-70.1
71.0-72.0
2.00-4.00
50.0-55.0
17.0-24.0
17.0-31.0
42.0-47.0
365 cP

6 months

Liquid Dextrose Syrup

Liquid Dextrose Syrup

Dextrose is glucose form that the body use for
energy.
It’s can raise one's blood sugar levels very quickly.

% Solid
Brix
Application
i DE
- Energy Drink
- Sport Drink Viscosity

Shelf Life

60.2 -62.0

59.0-61.0

96.0-100
31cP

3 months




Glucose Syrup

Glucose Syrup
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Glucose syrup is thick transparent liquid, viscous
clear colorless.

It provide texture, volume, taste, glossiness.
-Improve stability and longer shelf-life.

-Enhance the smoothness and bring texture in ice-
cream.

Widely use in cream powder, whipping cream,
candy, jelly

Application

- Ice-cream.

- cream powder,
- whipping cream
- candy

- Jelly

Brix 70.0-72.0
% DE 24.0-29.0
Viscosity 945 cP
Shelf Life 3 months




Product Name detail technical data

IMO14 IMO14 is a natural syrup that produced form
tapioca with a high level of

Isomalto-oligosaccharides. - Parameters  Specification

Appearance Colorless or light yellow
— Brix 75.0% Min
Application
- Powder beverages Provide creamy and IMO 13.0-16.0%
increase textf,lre / mo.uth feel . . oH 45-70
- Cereal/ multigrain drink Masking grain
taste and smoother mouth feel TPC 1,000 Max
- Plant based-milk Improve taste, masking
beany flavor, improve mouth feel Yeast 100 Max
- baked goods /snack bar Texture
Mold 100 Max

- lce cream Modifying texture
- Meal replacement Fiber source, improve Shelf Life 6 months
taste




IMO50

IMOS50 is a natural syrup that produced form
tapioca with a high level of
isomalto-oligosaccharides

more than 50 %

Application

- Powder beverages Provide creamy and
increase texture / mouth feel

- Cereal/ multigrain drink Masking grain
taste and smoother mouth feel

- Plant based-milk Improve taste, masking
beany flavor, improve mouth feel

- baked goods /snack bar Texture

- lce cream Modifying texture

- Meal replacement Fiber source, improve
taste

Appearance
Brix

IMO

pH

TPC

Yeast

Mold

Shelf Life

Colorless or light yellow
75.0 % Min

50 % Min

45-7.0

1000 Max

100 Max

100 Max

12months




Product category: reduced sugar syrup

Product Type Product Name detail technical data
C-Half C-Halfe911 C-Half6911 is new syrup that created by High
Fructose Syrup 42%, glucose and Two types of
- Blending for enhances flavors and Mouth feel Appearance Typical with no
in food objectionable appearance
- Sweet like High Fructose Syrup Percent Solids 69.1-71.1
==l - reducing total sugar Brix 70
b ) - It has been used in Deserts , Food & Beverage Total Sugar 37.24
oY pH 3.5-5.5
relative sweet 1.17
viscosity at 30 °C 350
C-Half7211 C-Half7211 is new syrup that created by High
Fructose Syrup55% , glucose and Sugar substitute
- Blending for enhances flavors and Mouth feel in _
food - -
S - Sweet like High Fructose Syrup Appearance . Typlcal with no
= | . objectionable appearance
- reducing total sugar -
: - It has been used in Deserts , Food & Beverage Percent. Solids 7177737
£ T Brix 72
. 4 Total Sugar 39.88
k?? ep pH 3.5-5.5
relative sweet 1.22

viscosity at 30 °C 600




C-Nature20752

N/

C-Nature20752 is new syrup that created by High
Fructose Syrup 55 %and natural essence

- Sweeter than High Fructose Syrup
- Alot less our products are needed to sweeten

foods35%

- It has been used in Deserts , Food & Beverage

Appearance Typical with no objectionable
appearance
Percent Solids 76.5-77.5
Brix 75
Total Sugar 71
pH 3.3-5.5
relative sweet 1.27
viscosity at 30 °C 600

C-Nature

C-Nature 73641

C-Nature73641 is new syrup that created by
fructose 60%, glucose40% and natural essence

-It give a better mouth feel and reduce sugar usage
- It has been used in Deserts , Food & Beverage

Appearance Typical with no objectionable
appearance
Percent Solids 72.7-74.7
Brix 73
Total Sugar 46.08
pH 3.5-5.5
relative sweet 1.07

viscosity at 30 °C 600




C-Naturel5691

C-Naturel5691 is new syrup that created by High
Fructose Syrup 45 %and natural essence

- Sweeter than High Fructose Syrup
- Alot less our products are needed to sweeten

foods15%
- It has been used in Deserts , Food & Beverage

Appearance Typical with no objectionable
appearance
Percent Solids 70.5-71.5
Brix 70
Total Sugar 67
pH 3.3-5.5
relative sweet 1.1
viscosity at 30 °C 150

C-Naturel5751

N

C-Naturel5751 is new syrup that created by High
Fructose Syrup 45 %and natural essence

- Sweeter than High Fructose Syrup
- Alot less our products are needed to sweeten

foods25%
- It has been used in Deserts , Food & Beverage

special product

Appearance Typical with no objectionable
appearance
Percent Solids 76.5-77.5
Brix 75
Total Sugar 73
pH 3.3-45
relative sweet 1.21
viscosity at 30 600

°C




Product category: special product

Product Type Product Name detail Addition
FIavo red *29 luULUIIS T AN g The deliciously rich and complex flavor of Recommend Menu
L o . - caramel has been used in baking and sweet
waguulasagluseninemn il | treats for centuries and is as pogular Now as CARAMEL MACCHIATO
Syrups ever. With a warm dark-amber color and a
(C sweet) luxurious flavor profile Csweet Caramel Syrup.......cccoeueee.... 20 ml.
CARAMEL FLAVORED o instant coffee............ 2 tablespoons

Application Water, hot................ 1/2 cups
Perfect match for all coffee, chocolate and cups milk, cold .............. 1/2 cups

cocktail applications, as well as being an
excellent ingredient in cooking and baking.

Add: candy, to decorate
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BROWN SUGAR MILK TEA
FLAVORED

inspired by one of the most popular bubble tea
drinks currently on the market, BROWN SUGAR
MILK TEA FLAVORED Syrup is "thicker" and
"stickier" to be drizzled on the side of cups

Our Tiger Sugar Milk Tea Syrup has the dark brown
look and delicious ROWN SUGAR

flavor and aroma. This Instagram med drink is also
known as Brown Sugar Milk Tea

Application
Best paired with BROWN SUGAR MILK TEA

FLAVORED for drink flavor, and mixing with milk.

Recommend Menu

BROWN SUGAR FRESH MILK

Csweet Brow Sugar Syrup....25 ml.

Add: brown Sugar pearl
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HAZELNUT FLAVORED

Hazelnut is a flavorful nut praised in patisserie
and confectionery. Hazelnut is one of the top
three specialty coffee flavors, and this syrup
delivers the same fresh taste and aroma of
hazelnut

Application

Bring a rich and luxurious nuttiness to all your
coffee and hot chocolate applications, or try it
in your next after dinner cocktail. Hazelnut is an
easy-to-spread sauce perfect for, toppings,
decorations. Its intense chocolate taste combined
with a full body hazelnut twist will be perfect to
create mouthwatering applications.

Recommend Menu

Chocolate Hazelnut Shake

Csweet Hazelnut | Syrup..........ccceueue.. 20 ml.
cacao powder ............ 2 tablespoons
1C€. ettt 1/2 cups

1Y §11 QN 240¢g

*aluuuussainusiarinig
wanuuaseglusziinenediiu
WHITE CHOCOLATE FLAVORED

White Chocolate's seductive,

mix well with other flavors and can be used in hot
or cold dessert drinks to conjure up tempting
lattes, milkshakes, mochas, frappes and martinis,

Application

Mochas

Lattes, cappuccinos...
Milkshakes, frozen...
Toppings

Recommend Menu
WHITE CHOCOLATE FLAVORED

White chocolate Syrup......15 ml.

MilKeo oo 3/4 cup
strong cold coffee............ 1/2 cup
[C et srete vt 1/2 cup

Add: Whipped cream
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CARAMEL POPCORN FLAVORED

Popcorn is a famous snack enjoyed and eaten in
movie theaters and is usually served caramelized.

Application

Popcorn syrup will add a roasted CARAMEL
POPCORN flavor with a hint of nuttiness in any
coffee beverages and help craft unexpected
classic cocktails

Smoothie

Milkshake

Latte

Dessert toppings

Cocktail

Mock tail

Recommend Menu

Caramel Popcorn Frappuccino

Caramel Popcorn Syrup......cccceeeeee. 35 ml.
MITKee e 150 ml
Vanilla Ice Cream........cccccoevevververennne. 16 Oz

Add: Popcorn, to decorate

veggie Fresh
Farm

- pre order-

we believe that
agriculture results in
products that are safe,
flavorful, and healthful.
Our faith is that the
earth's finest foods with
the most delicious and
wholesome taste are
produced when we
treat nature right.

- pre order-
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- pre order-
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