FERREAN - HNE

Supplier of Green Healthy Raw Moterial

FEHEBXUWERLI GUANXIAN XINRUI INDUSTRIAL CO., LTD.
WHE%iMEEM A 6] SHANDONG KAWAH OILS CO.,LTD.
HEREMZEMRL 0 GUANXIAN RUICHANG TRADING CO.,LTD.

thik: WFREBEHFTREE

g 0635-2912077 (&)
04635-2912536 (REHERD

SRS 400-635-7677

SFEIFEE: http:/Sewww, xinruigroup, cn

Add.: Guanxian Industrial Zone, Shandong, China
Tel: 0086 635 2912059 (Wital Wheat Gluten)
0086 635 2912535 (Isclated Soy Protein)
After-sale Service : 0086-400-635-T677
Website:http:/fwww.xinruigroup.cn
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Focus on customer demands to create value for customers and become the first-class
supplier of wheat and seybean healthy products in China,




Introduction of Xinrui Group
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XINRUI GROUP was established in May 2003, covering a total area of maore than 1,000 mu, after
several years of development, formed GUANXIAN XINRUI WOODEN INDUSTRY CO., LTD. with annual
production quantity of 300,000 eubic meters of density board in 3- residual comprehensive deep process-
ing forestry industry, people's livelinood cogeneration, urban heating, gas supply; GUANXIAN XINRUI
INDUSTRIAL CO.. LTD. deeply processes 300,000 tons of wheal annually, SHANDONG KAWAH OILS
CO.. LTD. deeply processes 180,000 tons of soybean annually, WHEAT AND NOM-GMO SOYBEAN
PLANTING BASES, formed diversified industrial group company, achieved an annual oulput of 2.8 billion
yuan GUANXIAN RUICHANG TRADING CO_LTD was founded in 2011 with & million yuan of registered
capital, exports isolate soy protein, wheat gluten and solubel dietary fiber directly to customer from fac-
tory, the exporl proportion is over 60% of the group companys produclion capacily, achieved integration

of industry and trade,
Group Rewards
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GUANXIAN XINRUI INDUSTRIAL CO., LTD (original name is GUANXIAN RUIXAING
BIOTECHNQLOGY DEVELOPMENT CO., LTD Jwas sel up in 2014 and had registered
funds 60 million Yuan. The company can process 300,000 tons of wheal per year, and
using the wheal material we can produce wheat flour, wheat gluten, wheat starch A and
wheat starch B. Starch B and pentosan can be used inlo producing aleohol and animal
feed. The company has deep processing circular economy industry chain. We imported

the mosl advanced technolegy, Iri-canter separation technology, in the wheal gluten produc-

GUANKMN xINRUI iNDUSTRiAL CD LTD tion, All the line is clean and closed, Its oulput value, production equipment, technology
ﬂﬂ.ﬁfﬂﬁ} ‘5‘; ‘“' ’ﬁ. Iﬁ{é’ l_l] Tr,l.i.ﬂ and qualily are in front of national counterpants.,
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Inlruducﬂon of Shandong Kawah Qils Co.,LTD Mluﬂmuu
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SHANDONG KAWAH OILS CO.LTD was established in 2014 with a registered capital of 120 million
yuan. Il is a provincial leading agricullural industrialization enterprise integrating plantation, research &

developmenl, deep process and impaort & exporl, processing 180,000 tons of NON-GMO soybeans annu-
ally. It takes domestic NON-GMO soybeans as raw materials and extracts NON-GMO soybean ail, low-

WRREHIERRABMIIT 20145 , EMEE1 22k . 2ERE. R, HE

INIR#EOF—EAHREL RS , FNTIFEREXT1I8AMH, 2 temperature food grade soybean meal, isolated soy prolein, dietary fiber step by step. Advanced produc-
LEREERAXTHEE , SERENEEREATH. EEESREH. 98 ction lechnology is applied in producing isolated soy protein. The core equipmenl is the spray drying tower

: of the DACHUAMYUAMN, with a single line capacily exceeding 12,500 tons annually. It is the largest single
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Group Culture
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Isolated Soy Protein-Gel Emulsion Type
Isolated Soy Protein-Injection Type
Isolated Soy Protein-Dispersion Type
Soy Dietary Fiber

Vital Wheat Gluten - Powder

Vital Wheat Gluten - Pellets




1 Product Introduction
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Isolated Soy Protein-Gel Emulsion Type (NON-GMO)

PRI
ARRREHEBALES, 4NEATARANRAES, SAARERRAHL, 4RFR
(elA, 2AF) , Wike, REUE, T8, BR, BEARAFES

PR
FLNEFAAEAREORANANALREERER AT OANENET N, ANEs
ARE, LETAEERSSS, AWRFANLLE. EEE. Sl B Redbdki

Ehth, EREHHEANTEERSE, FEEMATHHE. EHE. LML, THS. €S- L Isolated Soy Protein-Emulsion Type

BEE. BE. FEAS. RRHIPBULETRAREPARGRRE P, FRTUNKLRS it is made from high quality Non-GMO soybean, produced and designed for application in emulsion type high-lemperature

FeMGLE, AETHRAASLEAEAOS, FEEAR, EXEHN, RHNSSEAN sausage, low lemperature meat products such as Western-style sausage/kish, frozen products(e.g. meat balls, fish

L T balls), can foods, baking products, flour products, confectionary, cakes and aquatic products ete.

PR A Physical & Chemical Index

EOR (F%, Nx62s, %) =9 Protein (dry basis, NxB.25, %} 280 '

A (%) <70 Moisture (%) 57.0

B (%) <10 Fat (%) 1.0

5 (T&, ) <60 Ash (dry basis, %} 6.0 @

HER (TH, % <05 Crude fiber (dry basis, %) 205

BEE (10088, %) e Particle Size (100 mesh, %) 295

Ak Microbiological Index

EAAS < 20000ctal Total plate count 520000chuly

EXBHE ™ E.coli Negative ‘
Salmanella Negative

1“,?: ! o ne Characteristics

FE A Excellent emulsification and lower production cost; can imprave product yield ratio, enhance the volume of fat and

Aedes, ANFSHSR, BNASPEERRGERE, FRE:, a8 F8nSamal wiatar Vo e e akich i bestune sid sl o product; gk

LA Packing

ﬂ:& 20 kg'bag.or up o the buyer's request,

WAFIR, BREEFER Transportation & Storage

JE N WA Keep away frorm rain or damp during ransporation and slorage, and not loaded or stored together with other smelly

EEHEEERASERFNEY, TESREN LSS RERYE, RETHETEL, RAEBN products. To be stored in a dry & cool place away from sunlight, best storage lemperature: below 25°C,

BT, AN 12400 Shelf life: 12 Months
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Isolated Soy Protein-Injection Type (NON-GMO)

|||':‘fl"9ﬂ
ﬁm&ﬁ%ﬁ&mkﬂmﬁ,QHEMTK&&H&-&&&NF&%.
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dhBLCTRE S el A DOTLLAT R R CUR MG, S ELAT RO fr B 0SSR DR N CUE,  RRARREAD, EEACHR
AEM. LA R e A1 N b R MY R

Isolated Soy Protein-Injection Type

It is made from high quality Non-GMO soybean, preduced and designed for
application in large pieca of meal products by injacting. low-temperture
barbecue products ete.

Physical & Chemical Index

SiAediths: Protein (dry basis, Nx6.25, %) 280
WO (P, Nox 6,25 % =90 Mciaars (%) —
A (%) =7.0 ety e
ARl (%) w10 Ash {dry basis, %) 6.0
®or (F# » =6.0 Grude fiber (dry basls, %) 0.5
HIsF# (T, %) =05 Particle Size (100 mesh, %) 205
TR CLOOHE, % =95 Micrabiological Index

(RS b g Tatal plate count £20000ctulg
S LR =20000cfu/g E.cali Megative
EXEHF B Bt - - Salmonella Negative
P B Characteristics

7 e Good solubility and dispersed well in meat
FE I o LAY L EF AR AT RE R 2 e A . Packing

{iy_& ] 20 kg/bag,or up to the buyar's request.

Transportation & Storage
Keep away from rain or damp during Transportation & Storage. and not loaded

20 BT/, WAL N k.

GG
FERERIC AL R S B RBN. 05 AT B e r#rmaﬁ% s ::;“::::;:“:;‘:‘:;T:mmﬁt:;:: SRR
‘Eptmr 12471 N : : .

o

¥ ﬁ . ‘i'?é-‘i“\ Shelf life: 12 Months
j
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Product Introduction
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Isolated Soy Protein-Dispersion Type (NON-GMO)

Pl B B
EIME R A ST T R, LS. BRI WRRL TR

17 12 T

T2 A G R O R R R A SR v TR R S A . AR AT RS, LR TR
PRV B REFRTLILYE . MIRCYE. WATHE. WEIE. SURTERRIIYRIE, RRICE S O R,
FUEEREN] T . . L. . A LT . BEML. OVETrsh. PR oA RN N R fr A R
feahfistedhel, AU AEE R E BTG Tl W AR A R R LR, BRSNS
A7 AT A A GO 12 T I

Isclated Soy Protein-Dispersion Type

It is made from high quality Non-GMO saybean, produced and designed for application

in the nutritional food. dalry industry, health-care foods, beverage products and producing
soybean peptide.

Physical & Chemical Index

Protein ( dry basis, Nx8.25, %) 290

e Moisture(3) 7.0

PRAR S b Fal(®%) 1.0
EOM (T Nx 6.25 %) =90 s P
Adr (%) =7.0

Crute fiber{dry basis. %) £0.5
BiNy (%) =10

Particle Size{100 mesh, %) 295
Wi CFIE %) =6.0 : : 5

Microbioclogical Index
HEFHE T3, %) =0.5
WL C100EI . %) =05 Tolal plals counl 520000¢fufg
Pk i ik - E.coli Negative
AL =20000cfu /g Salmeonella Negative
EA Bt Bl Characteristics
Fea il Bt Mon-bean flavor, highly scluble and dispersible, dissolved rapidly and steadily.
AR Packing
AR, WA, WO, HRGRE. SNk 20 kgfeag.or up to the buyer's request.
ik Tl‘a s ar -
20 B/ RN ER away
B4R WA
IR NI B AR R BN Al Y LR R R Y . W R R RS C. ﬁ;‘m temperature: below 25°C.
R 1244 Flife: 12 Months
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Product Introduction
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Soy Dietary Fiber Soy Dietary Fiber \.
Description
It is made from high quality nen-GMO seybeans, being the general name 1o macromolecules of saccharides
™ hnfr &l that cannct ba digested by the human body, and thal includa celiulose, pectin xylan, mannose, atc. And it is
RS AU R HTE AT ERVE T UEE P S VR B S0} ST e -3 WS, DT TR 210 acknowledged a5 “the seventh nuiient”.
S LRGN, DB, REE. UEEY. BEZY -RLHRET . Characteristics
i o N Excalient capacities in water retaining, expanding, emulsifying, suspanding and thickening: due 1o many actve

BATRATIAM A PR IDREIE . RAFATLIER . B R MR T, o DOREARRE LG 100K, MM TR
fk. JERRTRRCER. SOl GUHE PR e MR B e S R e, B IR AT R R ) T M
- . B RS, A,

groups on the surface of the fiber, it can intercalate and absord organic molectules such as cholesterol and bile
acid It is widely used in seasoning & dressing products, canned food, nulrition food, distary food, fast food, meat
products, bakery, confectionary, drinks, alc. confectionary,drink ele.

PRAET b Physical & Chemical Index

HEWE CTH, N x 625 % =m0 Proein { dry basis, NxB.25,%) 520
w08 5.0 Meisture(ss] 8.0

Bl (%) =10 Fatl%) 1.0

B CTX. B =6, 0 Ashidry basis, %) 6.0
TS (TH. % =65 Tetal Edible Fiter(dry basis, %) =65

B C00HTE. % 295 Particke $ize{100 mesh, %) =05

A R b After Sterilization Microbiological Index
LTt HI0M00c /g Tetal plate count £30000ciulg
EXEF@ mit _ E.coli Negative
1 At ; Salmonsila Negative
{03k Packing

20 F R, OF L R 20 kg/bag, of up 1o the buyers request

ERS W Transportation & Storage

FERZER MRl PP bRy R N Y IR bR

fRER: 1270

Pir PR TR SEEENST,

Keep away from rain or damp during Transponation & Storage, and nol loaded or stored together with othes
$mlly products. To Be $1006d 7 & dey and cool plach sway from Sunlight, best Storkgl Wmadraturne: below 25°C,
Shell life: 12 Months

12
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Vital Wheat Gluten - Powder

= A 24
Tl MRS SR, DEESES. SR ER PR RENE. e e R, o
AR 7RSSR RWAKLSNFAREIN, ERAENANSEOSN LN, B Sl
IR A R B

1 it g .
TEchE Wi amE RS R F. FER e, Freda s e, Bof A RROA R . e
SEASHRRGEREN. 0 RGEE - 0B aE R, 500 FHEe. B e
B, SR AR TR T A e S b M e R

BRAEH b

HOE (FM. % x B.25 % =82

A (% =80

Rl (%) =10

oy (TG, %) =10

BAKE (%) =160

TR (30HE. % =05

g b e

A <20000cfu/s 1 !
BB b o Bl %
B Bt

g

25 BRSO 100D e e, SRR GEE.

B G

i e LW F L B LY B, R ER T ICEE TR A R . e TR H R AL
fRENL 214 H.
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Vital Wheat Gluten

Description

T ie made from high-qualty whaat by three.phate separation lechnolagy. 1T can be used in a
wide variety of applications including bakery productscbroadings, battors, contings & flavers;
breakfast corea’s; cheass analogues Apieza; maat, fish pouliryBsurimi-based products: miling

and figyr foatfication; rulritional snacks. p al care; ph ical industry; pet foods;
.numlr-u:mmm Sl T,
Physical & Chemical Index - )-—f%h
Fredmn { dey basis, NeB 25 %) 282 : e > |
- f’y-?? 7/ 2
Mcksture() s8.0 r / —_—
Foil%) .0 o
.__'_,.ﬂ' ?"l >
basis, %) 1.0 - ;
o : ST
Waber Abaorption Rate (%) zi80 7_77 s F
Paricle Size(80 mesh, %) 205 iy a f"‘
E 3 1 = x
Microbiological Index # &
Totad plate cownt S20000ctug
E coli Hogative
Saimonelia Negatve
Packing

25 kg 1000kEACN bag.cr up 10 the buyes request.

Transportalion & Storage

Koap sway from rain or damp during Transpoation & Siomge. and not loaded o siored together with other smelly products,
Ta bt atared in o dry o6 cood plats swiry inem sunkighl, bosd sborags tomperatus: bolow 25°C,

Shedf life; 24 Monthy
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Vital Wheat Gluten - Pellets
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7= i 1o i

BRGREERN PR ESREER., M0, elU0ER. MeERsR RGN
Iy S S T BRSPS 7 i e e DS A

R
HEE PR ¥x6.25.% = 82
L3 A = 12
Bl (%) = 1.0
Kar CFIE. %) = 1.0
mAK (%) = 160
R (s0H. % = 95
A .
i W A = 20000c /s
A it
IR pitt
el TL n d
EGRk. ALY, TRBE BRORE. FRAR o %
e 5 _1:_.-' = 7y
100017 /0k L. IRMUMLATEER . 9 i
B L R
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Vital Wheat Gluten - Pellets

Description

Wheat gluben pellel is further pelleted from wheat gluten powder, which is pale yellow nulriticus vegelabla
protein with the charactanstics of viscous, elastic, extensible, fim-forming and liposuction.

Wheat gluten pellt is mainly used as basic raw materials for high-grade aguatic feed. such as salmons,
deep-sea prawns and 50 on. Meanwhile, with the charactaristic of dust-fres, wheat gluten paliet is also
uged in pharmaceutical indusiry.

Physical & Chemical Index

Pratein (DS, Nx6.25, %) £ 82
Muoksture (36) 512
Fa1 (%)
Ash (D5, %) £1.0
Water Absorption Rate (%) =180
Granularity (80 Mesh, 3%} £ 95
Microbiological Index
Total Bacteria 520000ciuly =
E. Col Negative 3 --{:Hﬂ,x;”
Salmonella Negative : r 3 T‘d
Characteristics 7 G 7
Mon-bean Navor, highty saluble and dispersible. dissoived rapidly and steadity. )
Packing
Pack: 1000 kg/ten bag, a5 per buyer's demand,
Transporlation & Storage
Trangportation and stotage: Dufing ransponation and $tofage, it should be rain-proof and
matsture-prool. It should not be mixed with other gocs with strong smetl, 1! should ba stored
in & cool and dry place. The eptimum temperature should be 25°C,
Shelfife : 12 manths
L20 .
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