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Protecting Family Health

Starts With Natural Ingredients For Food
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Product introduction

N

S s B A INAR S A8 (High Acidity Natural Vinegar)

Pure natural fermentation, good choice of healthy seasoning.

AR IABRIS, 2RI R 1EE,

I3l 75 16l [ §7  (Solid Seasoning)

Simple usage, wide applications and low cost.

BRIERIE, BRI Z, TR,

sl 26 hE & (Clean Label Food Preservatives)

With cleaner ingredients, enjoy food with greater peace of mind.

iE W& 1T &

Enterprise Profile BOEIE T3, 2R ERD.
ARG EYRRBRATLETEFEFLMNEXTWLWHT, E—XEBEEXTMASEFRINERSHH B N
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BNET LM EAATTUREENREREEFBRA R &0, BIREHLFUNRAZE  &F,
BINaRHEENEGRS, BREFEERRIN~RNIEPEBEIHFENLR

EFR, Il AFIENE T FSSC 22000, HACCP, 1ISO 9001 % &, SERNIIMEZ AMEE R WEBIITE
EX R, flINT K. I ERE

Henan Weichuang Biotechnology Co., LTD., located in the middle of China, is a national high-tech
enterprise with independent R&D and production capacity. Our product line covers high acidity vinegar,

B3 I fS §# (Potassium Cinnamate)

A natural preservative, an alternative to sodium dehydroacetate.

RABBH, lRE ZERMBIE K.

E 0l IhE &l (Compound Preservatives)

One-stop service, simplified process, efficient and safe.

-_Hﬁ_tﬂﬁg%}ﬁﬁﬂjmtEhﬁﬂﬁﬁgiﬁ%u

vinegar powder, and organic preservatives. We can meet customers' desire for natural food ingredients
and clean label.

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
that customers can achieve satisfactory results when using our products.
Over the years, our company has obtained FSSC 22000, HACCP, ISO 9001, etc. We have been

cooperating with more and more large enterprises home and abroad, such as Heinz, Kerry, etc.
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Qualification Honor
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AEE AEA HACCP ISO9001
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High Acidity Natural Vinegar (.s

Product Introduction
Fmita >

SEERESRERREXRARR, XKARSEAEERAEBREAR, 8 8MEREABEESIMN. " mSFEFEN S HFYHRAMX KT,
OBREAEIE, RIS IEK B/ ERRFINA, o UIRIEREAFEREHIBREN 3=,

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 1.5:E /158 1. Strong bactericidal power Package
Rz ol Y 2.3!1_'%@? 2. Wide applicatimj range G AR )
3.UEMIRKZSME 3. Low transportation cost |
Usage ] HiEER, LRI RBRER, AN HIRERIELMFIERME,
»[% ;fj— -:‘% ) It can be used directly or diluted.
- The specific ratio depends on the actual situation.
Storage RERR TR, BEEE, FRHREEEFITE40°CL T, .

@ ,h% f% 1¢ ) Store in cool, dry place and seal for preservation.
Keep the temperature under 40°C.

. : (1000kg.200kg.25kg/ barrel )
Application

N A gmiE >
SRERSARNESRATESENG. L, B, BHE, A5 RS 1, B EEFR INATFES. 25 @EET .,

High acidity natural vinegar is widely used in compound condiments, sauces, pickled vegetables, baking, meat products, etc.

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

@& - www.hnsyhg.cn  &,:0373-6815716  Gas: wchsw@wchsw.com



ProductInformation
FmiEE >

E TERH S e HATHRS
4 ! - Technological h - Carried
Product Name Main Materia s Characteristic e
Sl K ER B&EAIERA
White Vinegar ’ Clearand transparent
water, non-GMO corn
3.5-20% body.
KIAREE
- natural fermentation
=] s R 1=,
v g zk:jkikjﬂgﬂé Eﬁ E;Ei %ﬁﬁﬁ
Rice Vinegar . Sour, mellow,
water, rice, corn _
3.5-17% and slightly sweet.
- Y e HY FOALE,
MBS K, =R, B SR FENEFYRMMXE
. [ERETS, iR,
Mature Vinegar water, sorghum, It has rich nutrients and flavor with
3.5-15% bran, etc. hEESIREES endless aftertastes and silky texture.
GB/T 18187
traditional Chinese /.ﬂ:
fermentation BSHERARETR, AL AR
&8 7K, WmA, 3ABZ BT, ATk,
BalsamicVinegar water,glutinousrice, Rich in amino acids and trace elements.
3.5-15% bran, etc. Sour but not astringent,
’ fragrant and slightly sweet.
Rba K, REBE R
AppleVinegar water, cnm::erntrated = R sy e
3.5-10% applejuice OUEZA, KB, RE K.
I 7h g BE Rich in various organic acids and
LR natural fermentation other nutrients.
e It is of good body and of rich fruit
K, LWIERIR fragrance.

Hawthorn Vinegar
3.5-10%

water, hawthorn pulp

CF A A AR O e
T .__.--' '--\.%- 5
ZGQ;Mmﬁmmwmmm

Product Certificate
FmmiEd >

THE ATTACHMENT JF CENTIFICATE
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O . Industrial Park of Huixian County, Xinxiang City, Henan Province, China.
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Solid Seasoning
[ 75 8 Bk 7

‘>
iHolED

WEICHUANG BID-TECH

:

Advantages USEIBERANREHETHEFNIZN, TR,
J]: E%fjl i ) IR E 1%, TERFRMF, FRIERANBK.
o EaaER. GIBRNTYREFZMERNT.
BUE, EKBmAEZEAMEREA,

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 Be¥5 7T LUB R TE /K P RZ R TR AOH 1T A o Package
ﬁa _ )j ;;E ) ﬁﬁﬁﬂﬁﬂi%*ﬁ?&ﬂfﬁﬂ?ﬁnn%%”ﬁﬁﬁn @%H-HQ% )

Dissolve vinegar powder in water to form premix.

The exact dosage varies and depends on the specific

food category.

Stora ge MIE T iRBRRBIH A IR IB R R E BEEHITE40°CLL T,

‘_If? ﬁ% -’;—Sf—: ﬁ: ) Store in dry, clean and cool place.
Keep the temperature under 40°C.

(25kg/ barrel)

Application
R FR Sl iE D

[TZN AT &I, KA | M. 5 ER R BSERENERSF,

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

& - www.hnsyhg.cn  &,:0373-6815716  Ga: wchsw@wchsw.com



Product Information

FmliEE >

an 4 FEFEE Lz Th 4k mﬁﬁ;
_ _ Technological _ Carried
Product Name Main Material T Function GE I
BHE#M SEEfER=RE
White Vinegar white vinegar,
Powder maltodextrin
L KB, Z SIS
Rice Vinegar rice vinegar,
Powder maltodextrin
PREE 7 B, & SFHE
Mature Vinegar mature vinegar,
Powder maltodextrin
R PR
X
ﬁﬁ.ﬂﬁ ok TR BRI Q/HWS 0001S
Apple Vinegar applevinegar, T Provide the desired (B 15
Powder maltodextrin flavor and acidity -
of the product
LI 1EEa# LIERE, ZF S
Hawthorn Vinegar hawthornvinegar,
Powder maltodextrin
32 by =0H, T A
soy sauce,
Soy Sauce Powder SN
&= hn EHRR
Tomato Powder tomato pulp
. i [N e . g
~ Hitasd WHCHUAMO BB TRCH OO LT, s £ of '."j D il 1 . :
Jj: RA ]'IE E ) e o S N4 :':Q
T ———— i - SSPYInternational Halal Certificate  : 3 =
P & |

(Kosher)

O . Industrial Park of Huixian County, Xinxiang City, Henan Province, China.
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CleanLabel Food Preservatives (.s
Banx BanbhE

Advantages -ZARERUERAETERE, ELRALKBEMRIE.EFENBERETIRTABHIKE X, ZAERMNE T8
R O 5 ) MR ANB I an, T 0] UG SHE P EREY), KR FAEHAFHIEE XK EM L, tFE T KAAKRBYE
iR B R RERAXANRmEENEE,
* EXREYIRUEX. EAWEENESRIVANEEZERE, S8AEAE, ATpHE, BE, i (METIR)
il B BY.

- EET, B AWINF EMPNFANE, ¥E8E, 88, FHEFE, F=KA%E. AEEF.
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 Pde uct Ce rtificate

FmiEH >

yeast, mold, Listeria, Gram-positive bacteria and Gram-negative bacteria, etc. R

edible bacteria, adjusted pH value, mixed, and filtered (spray-dried).

Our products have a wide antibacterial spectrum and can effectively inhibit Bacillus,

Package Solid (E=) 25kg paper drum
BRME X

- [
| oy fabirn VST, A P 1, et Chl,

Liquid (&) 1000kg.200kg.25kg/ barrel et

Application

_________________
llllll

R FA S (Halal)

matny Ramfp BRI ZATSMEUE, AR B8 88, M. &1 . B &, ika. M8 mF.
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.

& - www.hnsyhg.cn  &,:0373-6815716  Gas: wchsw@wchsw.com



ProductInformation
FmiER >

in EX:25%5)

Product VEIT

ERER

Benefits

e HATAT &
2L Carried
Standard

Name Ingredients

Function

R PR, tR] S ic. &80k, Rk E @
Can be used as a monomer or compounded.
F5 With little effort to the taste and sour of
original products

HEEH B P {EERA, he] E i, - mE e, MR UmAERBE R
AG4 white Can be used as a monomer or compounded.
AR vinegar Freshening, increasing acid, and
Buffered powder adding flavor of food Q/HWS 00015
Vinegar (Ea¥a)
Powder EEEEER, HEER
Kl Can beused as a monomer.
Low sodium content
Buffered FEREEH
Apple apple M RENERRNER, HE RN = SpHI.
Vinegar umegar Bring an apple flavor to the food. 8 55 4 3T £ 0 MR
Powder Lehtsias Adjust pH of product,
KW inhibite total bacterial
count,
APL RRREE SRR shelf life extending
water, corn, Add flavor
edible glucose
MBI, BRI R IR B &
s APM With little effort to the taste and sour of
ERREY) original products
Cultured Q/HWC00045
Sugar TR (EXRKEEY)
1 M \ 4 an
(powder) APN-F1 K EXK With little effort to the taste and sour of
water, corn original products
1R B, HEES. 180 M0k
APN-F2 Freshening, increasing acid, and
adding flavor of food
2% e \
Bureeis / KERK VB ¥5pH, 1 R GB/T 18187
' water, corn Adjust pH, enhance flavor R EEE. AL, (FRIEEES)
Vinegar B B A3 41 &8 2 3
HEH BT HA
« B ! ter,
ot ot
KB EEY) SG water, corn, With little E;?rF::lthrZLaaztesand sour of add fluffiness,
Cultured edible glucose bbb pH adjusting,
S inhibite total bacterial GR26687-2011
ugar count,
(liquid) FA6 KEXK ATpHE shelf life extending
water, corn Adjust pH

O . Industrial Park of Huixian County, Xinxiang City, Henan Province, China.
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ﬁ-FﬁEIIEEm Potassium Cinnamate

WEICHUANG BID-TECH

—— Better Choice For Natural Preservatives

Product Description

M omiEid P
RERHSRARNERNTD, BTEREN. E2 8 mMhER M A 20—

Fm, AEEARNZEBNNANSAFN—MHXABmMER, EXLSEE, B2 E,

WoleEmBRNEE. . AENESET RFRMPHIER,

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.

"L White crystalline powder
Character (% 18): (B4 SR ) O
CAS Number (CASS): 16089-48-8 K+ \
Molecular formula (53 F=): CoH7KO3
Diagram of molecular structure
Molecular weight (53 F&): 186.25 (57 F&19E )
Product Features Package

FmiER > BRANE >
« [TiEHPDE Broad-spectrum antibacterial

* AIREM Thermalstability

« {Rf2IN8E Health carefunction

= AN B mMAB Does not affect the flavor of the food
- 22T EHRBER Safeand non-toxic side effects

(25kg/barrel) (1kgx20bags/carton)

The inhibition rate of different concentrations of

A n t i CO‘ r I'DS i O n M e c h a n i s m potassium cinnamate against E. coli is shown in the figure below

R IR B2 S B S A #F B0 0 I F B T)
fr B NLIE >
PR E59M0E, ERIMEFF TR, AT REYIE
R N H =L BB RN, A BB T &, BT mEEEYE, 2
REHDE R

>

.
o
;-}J;::.E:"

d&‘?}

1) 8.l |BLIB)IEQIIUY
2
o

Potassium cinnamate is weakly alkaline. After converted into

o/
fn %
weak acid under acidic conditions, it can be dissolved in the &
2z <
microbial membrane to enter the cell and produce ionization %
reaction, which achieves ionization balance and effectively affects
0.25 0.5 1.0 2.0 4.0
enzyme activity, and finally achieves antibacterial effect. | . 1
Mass concentration (RERE) /g = kg
. Potassium Einnamate(ﬁ:]ﬁ ﬂiﬂ Sodium dehydmacetateiﬂﬂ ‘ilﬁiﬁ} . Potassium E.ﬂrbatE[LJJ?.!éﬁiﬂ . Sodium be HEDEI‘IIE[E.EF@#J}

£l
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Potassium Clnnaq}ate

—— Better Chcuce For Natural Preservatives

Usage & Dosage

I .rz& E )
L. ASEXEmPREFEEEERMBEENFERENN0.05%~0.2% 5B L HHISIBIEEFENE RIEFIME,
2. BWNTERMAITEEZBHITHE LR, SEMMEMANA—EFHFITER,

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
RV A <RtE 2

[Tz NREMGIR. RENEMEEANTI. ERE. Btk EER o BkEF.

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

Q . Industrial Park of Huixian County, Xinxiang City, Henan Province, China.
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SHIDS) SEPER ——is R RR S =

il Compound Preservatives — One-Stop Solution

Product Description
M omiEiR

EShBEFE—RBIE SR ZMEERIRIEEMENR. AERE RGN E a7 BB FEc K EEd, A LURE 1 E15K
N, @B, B T EFIEFERES T, —/RIREEPT RS MHE R, BRES T £ ME,

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 efficiency.

Product Features Package
FmiFR > (ZESIR
- T EIE Broaden the antimicrobial spectrum

I ZRSH Anti-secondary pollution

= MBS HAERI 4% Prevention of the production of

antimicrobial resistance 25kg /4 2.5kg x 848 /%5
225t mA Cost-effective (25kg/barrel) (2.5kgx8bags/carton)
- B {EF Simplified operation Packaging and shipping can be customized according to demand
HMEEMMA Improve food quality (BEMIZRORIEFRRES )

ProductInformation
FmiEE >

&

. Aokt

3 Dosage

Calculated by total material
(1S )

Product Name Ingredient Sheet

SECE BT MEER-0-AEE, AW, WHER, 5, WH hASAHERES
Compound Bread Glucono-&-lactone, sodium propionate, sorbic acid,
Preservative mono-diglycerol fatty acid esters

B, WH s EREE . RER TS, S 3 ER H S,

BECRSPER METEER-5-EE. LB TR
Compound Pastry I Mono-diglycerol fatty acid esters, calcium propionate, 3%o
Preservative glycerol mono-caprylate, glucono-&-lactone,

potassium sorbate

LLEER T N ZER 7 Wy B HEER-O-NER.
HERERER. - RS RIBERLE

Potassium sorbate, sodium diacetate, gluconate-&-lactone,
lactis streptococcin, e-polylysine hydrochloride

EEESIAKEER
Compound Seasoning
Preservative



i

Product Name

SRR T amfn B

Compound
Cooked Meat Products

Preservative

5 e e 5 i 52 B 2 57

Compound
Pickled Vegetable
Preservative

S kB ERH
R E

Compound
Pickled Edible Fungi
And Algae Preservative

=1 e AN L A
Compound Qil

Antioxidants

EmAER

Food Flavors

FERE

free of sodium
dehydroacetate

L1

e i

Ingredient Sheet

Dosage
Calculated by total material

(R MEt )

AEER-6-AE N BN, e 2B, LBEEREE.
e-EMIEEET. — 2
Glucono-bé-lactone, sodium diacetate, sodium dehydroacetate,
nisin,e-polylysine hydrochloride, sodium tripolyphosphate

AERER-O-WES. WZER. IS ZER .

LB R E. =B EiHaN
Glucono-b6-lactone, sodium diacetate, sodium dehydroacetate,

nisin, sodium tripolyphosphate

3%

BEEE-6-NES. WM. LB IRE R, c B MREREA.
ZEERM. aEE
Glucono-&-lactone, sodium diacetate, nisin,
g-polylysine hydrochloride,
sodium tripolyphosphate, edible salt

BEREER-O-NEE. RN ME WM. 2 "IN ER T,
HESHETKE =, c- B B E ES ES
Glucono-b6-lactone, sodium benzoate, sodium dehydroacetate,
disodium ethylenediamine tetraacetate, nisin,
g-polylysine hydrochloride

2.5~2.8%

BERER-0-NEE. WL, ILERIKE =, c- B R R iR .
—EHEE. BRE
Glucono-&-lactone, sodium diacetate, nisin,
g-polylysine hydrochloride,
sodium tripolyphosphate, edible salt

2.5~3.0%o

BERER-O-NE. RS ZEN. ZLEREEKE =,
CREMZ B 0. e- R R iR E
Glucono-&-lactone, sodium dehydroacetate, nisin,
ethylenediamine tetraacetic acid disodium salt,
e-polysine hydrochloride

2.5%o0

BEEE-O-MEE. LA, RS BT, ILERIRKE =
SN, c-EmaiREEE
Glucono-6-lactone,potassium sorbate, sodium dehydroacetate, nisin,
disodium ethylenediamine tetraacetate,e-polylysine hydrochloride

IEF I, HERS WAL THHRE Y. 15T &3 "5
Rosemary extract, licorice antioxidant, bamboo leaf antioxidant, 1%0
tert-butylhydroquinone

PIETR RN, A EIRERY), TTHHR A, B R IZEY=
Cinnamon extract, rosemary extract, bamboo leaf extract, 2%
licorice extract, etc.

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

Henan Province, China

€, :0373-6074409  @m: shuosheng163@163.com



