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#F Establishment: 06, April, 2011.
# Business Range: Mixed Tocopherols, Plant Sterol, Natural Pigment,
Rosemary Extract and Oryza Deep Processing Manufacture & Sales

& Enterprise” s Spirit: Expertise Create Value
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Aturex Nutrition focuses on
providing customers with
high-quality, healthy, safe
and environmentally friendly
products and services.
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Mixed Tocopherols
KR e tsh

Natural Antioxidant, Nutrition Enhancer, Widely Used in
Medicine, Food, Cosmetics, Feed to Improve Their Nutrition and
Stability
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O Mixed Tocopherols

Mixed tocopherols use deodorized vegetable oil as raw material and use modern high-tech equipment. It has high

quality and its biological activity is three times higher than synthetic VE. It can be used as antioxidant in the dietary
supplement and food industry.

Appearance: Brownish or light yellow

Principal properties: Outstanding color, outstanding smell, nice transparent, outstanding antioxidant

Principal applications: Natural antioxidant, nutrition enhancer, widely used in medicine, food, cosmetics, feed to

improve their nutrition and stability

s 5
O RRBEGESH

RABRSEAMRAURAEMBRBE YR, RAAREHEREARES TR, ~RARIRE, HEWEER
EREEFEN=1F, TAFRANTENER T ERRELH,
SN W RABKRE B
TR REFMNETF. REFNTK, RFOSEM. HRORALY
FEME. RAREMAH, BRBAH. MZATES. &R K& ARETE. NRELERMENREY

Components

i Specific Rotation
S’g eg Tfl ff‘f Hea(‘;/;);l; rr;/loetals i mch.xgth/ » Tn:;l6 )VE C?;ze)m }E“ ,]c ;2‘[,. :
E2 Y1 i BVEZ R AHER e
D—(p+y+d)
Mild and Special
ATUREX T25 lor <10 <3 =25 >80 >+20"
R BRI
Mild and Special
ATUREX T50 Odor <10 <3 =50 >80 =+20°
R AR
Mild and Special
ATUREX T70 Odor <10 <3 =70 =80 =+20"
BERMBHSHE
Mild and Special
Odor .
ATUREX T80 B RS <10 <3 =90 >80 =+20
Mild and Special
ATUREX T95 Odor <10 <3 =9 =80 =+20"
ZERBHRIR

O D-Alpha Tocopheryl Acetate

D-alpha tocopheryl acetate is transparent yellow oily liquid, is the human nutrition of the essential ingredients. In
the food industry, mainly used in oil food antioxidant and nutrition enhancer, in medicine industry, can be used
as medicine production of pharmaceutical raw materials, in the treatment of periodontitis, thick skin disease, fatty
liver, arteriosclerosis, high cholesterol and have a good effect; used in cosmetics, can delay skin aging, increase
skin elasticity, restore youthful vitality; as feed additive, may improve the animal’s reproductive function, improve
fecundity.

Appearance: Yellow transparent oily liquid

Principal properties: Outstanding color, outstanding smell, outstanding antioxidant

Principal applications: Natural antioxidant, nutrition enhancer, food, cosmetic, feed and so on

O D-Alpha &£ B EEERER

D-alpha 4 BMEMERLEMIREMRALR, BAXEROLTAL. ERATILS TEATHERIMHR
FHREFRBUF), EEATLLE, TEAESRANEARE, WETFEAL. FR%. BRI, SEEK. S8
ERMESHHFOXR. BT URRP, TEERKRTE, MNRKMY, REFEED EHERRMA, THE
LAY, REEHEN.

Sh WM. KEEMRBG
TERHIE REFNEF. REHTK. KRORALT
FEME. RBRAAMAR. BFRELHN. EH. ' @ANE

g Free Specific Rotation [ ]
Specs Taste Heavy Metals Acidity Assay Sulphated Ash Rzl D25°
o Py (ppm) (mg KOH/g) (96) ) ) BEAR (o]
HER BRI i HERERIRS HED D25°

Mild and
AIETIS oo Gty <10 <2 >73 <0.1 <1 >424°
10001U ik

B

Mild and
ATUREXE o il Odor <10 <2 >80 <0.1 <i >424°
11001V =

B

Mild and
IHER Special Odor <10 =7 =88 <0.1 = >+24°
12001U =

B
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O D-Alpha Tocopherol

D-alpha tocopherol is brownish red, clean, viscous oil, it has a mild, characteristics odor, and its biological activity is

three times higher than synthetic VE. It is derived from natural sources, i.e. from edible vegetable oils, and is produced

by suitable physical and chemical means.

O D-Alpha Tocopheryl Acid Succinate A

Principal properties: Middle viscosity, outstanding color, outstanding smell, outstanding antioxidant

D-alpha tocopheryl acid succinate is a white or off-white crystalline powder. It plays a unique role in Principal applications: Natural antioxidant, nutrition enhancer, widely used in medicine, food, cosmetics, feed to

regulating immune function and anti-cancer. As a cosmetic additive, it is known to prevent skin aging, improve improve their nutrition and stability

skin elasticity and rejuvenation.

Appearance: White or off-white crystalline powder O D -AI p h a Egm

Principal properties: Outstanding color, outstanding smell, outstanding antioxidant
- . o . iy o D-alpha £FMR—MEBFLEHNFERBE RGO MH, REVEURERBEREN=(E. AARE4L
Principal applications: Natural antioxidant, nutrition enhancer, food, medicine, feed and so on
RACTRBEYH, SWBMUFLERAL.

O D-Alpha B IEIHERES W BUEEE

ERBE: PEHE. REFNEF. REFOSK. RRORALT
D-alpha A EMHEHRELE—MEOCERACESNER, AHRBHNARRIER. EAkTLPTHE TEEE. RARELN. SRELN. BES. A0, FNESHE. MRS LERENEEY
ABRUKRERE, TREERE, MMEBEMREEEEN.

S . BBEARAEHERMK

D-Alpha Specific Rotation

Heavy Metals Acidity Sulphated Ash .
TEHE. RENEE. RENTH. KRR Ppecy Jaste (ppm) (mgKoHg) | Tecapherel ) e 225
ik [BK 2R B (%) BB HERE [«]
FEAR. RAMELA. EFBAN. EH. RS BHE D25°
Mild and
_— ’?E(‘EIEJ Special Odor <10 <2 >67 <0.1 >+24°
e
IR Acidity Potency fiz2 Sl et Succinate Rotation [ ] R
Specs Taste Metals (mgKOHg  (1U/g) Tocopherol Ash % D25°
] e Tant ) 29 & ML [a)
LR WEGH | REERKS T ATUREX Mild and
1100l Special Odor <10 <2 =73 <0.1 >+424°
- B
Mild and L
ATOREX Seell <o qoi-108 1185 <1 <0.1 >9 >424°
Mild and
BRI ATUREX Special Odor <10 <2 >80 <0.1 >+24°
Mild and B
ATUREX Special o b
o st <10  101-108 1210 <i <0.1 >9% >+24
B Mild and
ATUREX " Special Odor <10 <2 >87 <0.1 >4240
B
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O D-Alpha Tocopheryl Acetate Powder

D—Wﬂ tocopheryl acetate powder using pure natural vitamin E as raw material, through the emulsion,

- homogeneous, micro capsule turn into liquidity powder, can be evenly dispersed in the water. Can better soluble in

p has strong stability.
arance: White or off-white free—flowing powder

Principal properties: O ding color, ding smell, nutritional I stable perf

O Natural Vitamin E Powder

Natural Vitamin E Powder is a white to light-yellowish powder. The product uses advanced bio-engineering technologies to

Principal applications: Widely used as nutritional supplement in breads, snacks, dairy products and livestock feed

nutrition fortifier

O D-Alpha £ BEABEERERH

D-alpha £ BEBMEM R AR AGEREN RN, BUTL. WA, BEAHRADEHR. #HIPRE
KFR, RERIFAE TR ERARBHTREM..

- AERRKABHK

- RFMNEF. RFOSOK. BFRBMAN. MERE
 PEZERATAS. [b. HHlG. EHNERERAT

extract high activity of natural vitamin E from plant oil as raw materials, using the most advanced micro-capsule technol
in china, at last by spray drying we get our product.

App e: White to light-yellowish powder

M ey |

Principal properties: O ling color, c ling smell,
Principal applications: Widely used in solid beverages, milk powder, sweets biscui

O RARHELEZRE

RABEFEMR—MAREHR, ARBENTIRER, NREAMHMIEPREMEZERAVENRE, XAER
BB MBI ARZBRE TR
W ABEREEHMK
TEHE: RFNHEF. REHTR. RRORALN. BFRELN
FEME. CZEATRE. . BR. HER. B




O Fatty Acid Methyl Esters

Fatty acid methyl esters is a kind of important chemical intermediates, widely applied in leather chemical
industry and daily chemical industry; it can be further into other ester, ester ammonia, ester suffocate and high

carbon fatty acids and so on.

Appearance: A yellow transparent liquid

Principal properties: Outstanding color, low freezing point

\\ AI p ha Toco pherol AC|d Po Iyethylene G chol Principal applications: Used as raw materials of leather fat liquor, fatty alcohol and surfactant
w éi 000, Succinate (TPGS) O FERnERFRER

Q;\ . 4 D Mha TOCOpherol Acid Polyethylene Glycol 1000 Succinate (TPGS) is a light yellow to yellow waxy N . X
o - J ERBRPER-—MEENCINEE. MEEBTRECINBALI. BETH—SRUIRTE.

>ohd with the physiological activity and stability of natural vitamin E fiction, and a unique role in regulating T rm——
. SR .
Sh WM. KREFERRRRE
EBRE: REFMHEE. HEEN
TERE. THTREMEN. EHEMREEENNRE

immune function and anti-cancer. Nowadays, it" s being widely used as the raw materials of drugs,
cosmetics, healthy food, drug prevention and treatment.

Appearance: Light yellow to yellow waxy solid

Principal properties: Outstanding color, outstanding smell, outstanding antioxidant

Principal applications: Natural antioxidant, natural enhancer, food and pharm

Cl6-C18 SN
. Saponification
Acidity Content . Water Content

Specs Lodine Value Value
O KB RIRUEAEHRE R e
A\ BRE C16—C18 v Ke

s
KAMRABEFEZ—MARCIREWRES, EHERFNERFENREMNRAGE
FE, RAATREDENRE. N5, CWOZBERBNZY. itk #RER. HYIBHN MFeat‘lzlAE‘;:rs <6 95 <115 =170 <01
BT, BERRRR RS

S W KHEERCERER
FERHE: RFNEFE REFNHSK. RROAALYE
TEME. RBRAALR. BFELN. &2 BH&

p 5 - D-Alpha L
T Mt Sl -
f shaL B (Sl) KB 3

D—alpha Tocopherol  Light Yellow to
Acid Glycol 1000 Yellow Waxy
Succinate Solid =38 34-38 =25 23 =387
KBMRRELER ARCEHEE
E REIE
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Plant Sterol
AP

Natural Antioxidant, Nutrition Enhancer, Food Additive, Drug,
Animal Growth Ahents
REMEMAA . EFBAF. RIFNF. EH. WEKK




Specs
HLf

ATUREX
90

ATUREX
95

Heavy
Metals

(ppm)
il

<10

O Soy Sterol

Soy sterol from soybean through physical purification, white uniform powder. With high value of nutrition,
physiological activity characteristics such as strong. Pratically insoluble in water, soluble in acetone and in
ethanol. Widely used in medicine, food, cosmetics, animal growth agent, etc.

Appearance: White uniform powder

Principal properties: Outstanding color, outstanding smell, outstanding antioxidant

Principal applications: Natural antioxidant, nutrition enhancer, drug, food additive, animal growth ahents

O EHifE
TEBENRTPEIYIBRANE. AGHIMRR. REERAMES. £BEMRERER. IFR
BFK, BTRBMZE, MINBTEA. 8%, WER. SWEKHNSHE.
£ M. ABHIHFR
FEE. RFMEF. RIFMSK. KFHORALA
FEAE. RAMEMAHN. BRRLH. RLFNH. EH. sPEKE

Total
Loss on Smp:ated Residual  Content (as B _si 1 lesi | C il (reces |
Drying %) Solvents drying) ©) ©6) ('%) %)

%) (%)

¢
) : At
wgs EEE ey s2n AMN  SEB  REER  RRED
ki

<2 <0.1 <0.5 =90 =40 =15 =20 <10

<2 <0.1 <0.5 >95 =40 =15 =20 <10

O Wood Sterol

Wood sterol from wood pulp through physical purification, white uniform powder. With high value of nutrition, physiological activity

characteristics such as strong. Widely used in medicine, food, cosmetics, animal growth agent, etc.

Appearance: White uniform particle

m n o,

smell, o g it

Principal properties: Outstanding color, ot

Principal applications: Natural antioxidant, nutrition enhancer, food additive, animal growth ahents and drug

O Kekz

AHMEMARDZIYBRATE, ARHITN. AAEFNES. £EIMNBERL. TIXRTES. &, Ll #Y
ERFERL.

S . AEYYBK
ERET. RFOEFE, REFNSK, RRORELH
EERME. RBMAAT, BIRMAF. RKFNH, HPEKE, BES

Heavy  Losson  Sulphated Residual Total Content i z i . | Sitostanol ~ Other
Specs  Metals  Drying Ash Solvents (s drying) £ f’!tz)s{ ) %) C %) %) _(%) Sterol
RAE | o | b ) B cel s48  wsm  wasm  gess  —oed (%)

EEE TRAX BRERS BBEN RAR(THR) B bR
AT;‘;EX <10 <2 <0.1 <0.5 =90 =65 <1 =6 <2 =10 <3
ATgEX <10 <2 <0.1 <0.5 > 95 =65 <1 =6 <2 =10 <3




O 1B =EEER

EYEHEIEYEHO TR R, —REEVEHSERREIBECRNIKELREHNE. AFEFNE
B, £EEMRE, B OHRBHEL. REBENOERUHSHANRRNE. REFTREFEABER
BTEOER, BRERNENETHARL.
Sh M. BRFMATEREHTGARR. BEARS0C I N, TR—MEHARERSHIORNTHE
TR AN, RIFOEE, REFNSK, RRORELMY
FTEME HYERERE-MASSHNERRAMNERENR. KATEYSH, ASEATURE. RERILTAME
BIL=REeRiBE. RERE. BAThER”QNERBLNRRE. Lia%

Total Sterol
s, Acidity  Peroxide Value Moisture ~ Free Sterols  Total Sterols Total Sterol Esters Esterss‘ancll iz
T (maKOH/Q) (mea/ka)  (w/w)  (w/w) &0 %) e
238 SR K HEER B R ES:%EH&E

O Plaﬂt SterOI ESter ATUREX 97 <I <6 <0.1 <6 >59 =90 >97

Plant sterol ester is downstream products of plant sterol, general by plant sterol and fatty
acid through esterification reaction or turns the esterification reaction system. With high
value of nutrition, physiological activity is strong, etc., have prevent bolted atherosclerosis,
promote the degradation of cholesterol metabolism and medical and health care value;

plays an effective role in maintaining balance cholesterol, scientists as the key of life.

Appearance: Plant sterol ester is in thick greasy yellow appearance in room temperature.
While the temperature above 50°C, it is a typical fat smell and taste with clean oil

Principal properties: Oil soluble, outstanding color, outstanding smell, outstanding
antioxidant

Principal applications: Plant sterol ester is easy to mix with the oil and fat-soluble
substance, used in vegetable oil, margarine and spreads, yogurt and yogurt products, salad
dressing category, health drinks. It is also used for fortified products, fats and oils and soft

capsules, cosmetics and so on

20—l



Natural Pigment
RAW =

Coloring Agent of Food, Cosmetic, Cigarette, Medicine and

Poultry’s Feed
FEEATR&EE. LS. BE. EHUREBERES

)
|
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O Marigold Oleoresin

Marigold oleoresin is a kind of natural pigment which is extracted from the marigold. It belongs to the like—carotin. Widely applied in food,
medicine, cosmetics, feed and poultry” s feed and so on. Marigold oleoresin is not only a kind of inhibition of cancer and heart disease risk
of antioxidants, and to protect the eyes, also play a very important role. Lutein is exist in the eye of a kind of important carotenoid.
Appearance: Deep red liquid and powder

Principal properties: Bright luster, oxidation resistance, no poison and high security and so on

Principal applications: Widely applied in food, medicine, cosmetics, cigarette, medicine and poultry " s feed and so on

O MHER

HRFZAGTFHFRERG. BTERE MR, REERETRGENRABHES. MINBATRAEE, Lk BE EHRS
KRB, HEEFMEZ—MEANBBER IR ERONALT. MEERFRETA, LRIASERNER. HERZHFERAN
—MEBMAAL MR,

S W RAREARERTN AR
EEREE. EFEHHE. ARk REMR. THE Rels
TEME: MEZNATRSEE. kS BE. EHNURBEUHSG

5 Lutein '\I-,i‘e?vly Lead Arsenic Mercury Bacteria Water  Dusty Ratio Sapo\;l i:icalion
i (%) ooy o) (ppm) (ppm) (ml) ) 96) o
wxam  LE0 % w & M K " P
Liquid etk 5-13 20 2 7 0.01 100 5 25 95
Powder ¥ 1-5 20 1 1 0.01 100 Vi 7 a

O Turmeric Pigment

Turmeric pigment is produced from rootstalk of ginger through the working procedure of extraction physically, and purification. This

product has the special fragrance of turmeric.

Appearance: Orange-yellowish liquid and powder
Principal properties: Delicacy color and luster, stable performance, non—poison and hight security and so on

Principal applications: Widely applied in coloring agent of food

OZHEBXR

ERBRENERREYERORZLYPIEUBIEARBAEHHEG. REZRBENTER
S WM. BEEHBRIBARR
FERE. EFHE REMER. THE. ReHS
FEMR: FEZATRAEE

Specs Color Unit Heavy Metals (ppm) ‘IE;?'?) ?;;?:;C

b & E2K o 5l
Liquid 38tk £20-300 20 2 2
Powder 7% 1450 10 1 1

O Paprika Oleoresin

Paprika oleoresin takes the high quality peppery as raw material. It is a kind of scarlet oily liquid

which is got through the procedure of extraction physically, condense, and separate. This product

contains like—carotin, which belongs to Vitamin A,. It is a kind of nutrition reinforce.
Appearance: Scarlet oily liquid
Principal properties: Bright luster and stable performance

Principal applications: Widely applied in food, medicine, cosmetics and feed and so on

O HILI =R

BARMAGEZMUERORBTHRE. SMERR. RE. 95, BHHHANRLEHRE

. XGERBT MR, BTRERAR.
b WM. FUERRKSE

BB GFEE. HERE
FEME. TEEATRK. EA. kK. RESTL

R—HERRLA.

Capsaicin
Specs Color Unit Absorbance Ratio Insoluble Matters (%)
& RFEE TEY FIRFE
(750SHU)
Oil Soluble
& 10 0.98—1.01 <2 <0.005
HE
Oil Soluble
& 60 0.98—1.01 <2 <0.005
R
Oil Soluble
N 100 0.98—1.01 2 0.005
R = =
Oil Soluble
K 150 0.98—1.01 <2 <0.005
iibecy
Oil Soluble
5 200 0.98—1.01 <2 <0.005
b3
Water Soluble
40 0.98-1.01 2 0.005
K@ < <

Water Soluble

60 0.98-1.01 2 0.005
*E < <

Solvent Residual
(mg/kg)
BHEYAFKE

<25

<25

<25

<25

<25

<25

ci—es



O Supercritical Paprika Oleoresin

The Supercritical Paprika Oleoresin takes the high quality peppery as raw material. This product contains like-carotin, which belongs
to Vitamin A. It’s got by the advanced technology using supercritical CO, to extract. Widely applied in food, medicine, cosmetics,
and feed and so on.. It is the ideal coloring agent in instant noodles, the pickled vegetables, marine product, meats cake product
salads, creams, candies, beverage and so on.

Appearance: Deep red oil liquid

Principal properties: High purity quotient, bright luster, oxidation resistance, and no solvent residual and peculiar smell

Principal applications: Widely applied in food, medicine, cosmetics and so on

O HBIRFRAMEIBR

BRLERMBEARMILEEBRZARRTPRRY, BFEERAR, RALEOBKERCOER, MZNATFRA. B
7. s, e, RAEE. B3R, KR, A% BRI B fim. BROASHER.
b WM. RA @R
EBBE: RAAES. ©FEE. TR TR
EEME. MENATRS. BA. ARRETLE

Specs Ealler U AN CeIRAL0 Insolulgz Matters Ca@icin Solv(e:‘t sssi)dual
s e K e
& FIRFE (750SHU) RANAFLE
Oil Soluble
S 60 0.98-1.015 2 NIL NIL
HoE =
Oil Soluble
s 100 0.98-1.015 2 NIL NIL
iR =
Oil Soluble
N 160 0.98—1.015 2 NIL NIL
wE =
Oil Soluble
5 200 0.98-1.015 <2 NIL NIL
AR

O Capsaicin

The capsaicin is made from the high quality paprika through the process of advanced extraction and purification technology. Its

performance is stable. It can dissolve in the ethanol, acetone and so on. And it is widely applied in the medicine, biological chemical
industry, the bunker paint and so on.

Appearance: White crystalline powder

Principal properties: Stable performance, non—poison and high security and so on

Principal applications: Widely applied in food, medicine, cosmetics and so on

O R,

RMFEENE R P2 EHORABAMHITAR. HUEERE, BTZ0. AWE. TZNATES. £9LI. BAEEE.
S M. RABREEMHR
TR REME. TEE ReHS
TEME: IENATRE. BA. AKRETLRS

Total Capsaicin & L Other .
Specs © et Di ici c“f;z'f‘" Capsaicinoids M"'“;‘% T““"e Solvent Residual
AR (%) (9%6) R (%) B BAENAFZER
FRIUBH SRR B — SR HAbFEREE
ATUREX—95 >95 >80 >55 <15 6066 NIL
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Rosemary Extract and

% Oryza Deep Processing

PRIAERIAGRZR ML

Baking Products, Dairy Products,Baby Food, Meat , Pet Food
MR, LA REYE, BILeR. AR, EURSR

4
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O Rice Protein

Rice protein is produced using the world’s leading combined-enzyme method under GMP requirements, FDA
product standards. Rice protein which contains all the essential amino acids the body needs. Rice protein is a kind of
hypoallergenic protein which is the only cereal protein resource that can avoid allergy experiment.

Appearance: Primrose yellow fine powder

Principal properties: Hypoallergenic, non—transgenic, high digestibility, high biological value, no odor

Principal applications: Baking products, baby products, dairy products, nutritious food, health food, beverage

products, and pet food

O XKEH

AAEARFAHREHNESHELZHRA, RROVPRITE R, FOA @RI IHEH. KKEEAR
—MEFRLHENED. CHEAFHRNLHNHEER, 2—MEIENNTEEAR. AKEARZE—TUR
FIHXRHBAMERER.

Sh WM. EREERBIMAR

FEAHAE. RN, EREA. HERE. £UNE. TRK

FTEME. PR BLH. AR BRAR. RERQ. KRR, VRS

Total Plate

Moisture Degree of

Specs Content &’; (;Zt, Fineness P;g;e)in Count (Aﬁ:ﬁﬂognos )
= e w5 B T me a9 kmaw
i HE BERK
ATUREX-70 <8 <5 <5 =300 =70 <5000c <90
ATUREX—80 <8 <5 <5 =300 >80 <5000c <90
ATUREX—90 <8 <5 <5 =300 =90 <5000c <90

Molds
(n/g)
BE

<100

<100

<100

O Rice Starch

Rice Starch is produced using the world’s leading combined-enzyme method under GMP requirements, FDA product
standards. Rice starch has its own excellent characteristics, and rice starch has by far the smallest particle size and the
most angular of all natural starch.
Appearance: White fine powder
Principal properties: High digestibility, non-allergic, high heat stability, non-transgenic, small particle size, large
surface area.
Principal applications: Pharmaceutical field: Drug filler

Chemical field: Green glue, leather, ink

Food field: Ice cream, fast frozen food, baby food, meat product, and pet food

Ay PN = | [/
O XKiEH
REKEHRA AR EANEEHETZRA, HROVPRITER . FOAPRIRERITMI M. RAEKKEK
SMERBE. HBREERRAEN DR/, RARREAN.
S M. AEMEIERR
BB HARE. TOHM. AREWR. FHER. BRE/N. RERK
FEME. WHWE. AYRERN
HIRE. GERK. KE AR
RATEL. KR BARR. RILER. AR BVRER

Moisture Degree of Protein Total Plate .
Specs Content o fiot Fineness (dry base) Count ooy Mo/lds
a0 XL men ) (atazp | (CAPNEO0DH [
Ko M EA (FH) EERK
AIU’(]BSX <14 <05 <05 =100 <0.5 <10000c <90 <100
Allé:;gx <14 <0.5 <0.5 =300 <0.5 <10000c <90 <100

30—-3A



Malt syrup mainly contains maltose. It is produced from rice through enzymatic liquefaction, saccharification and

refined concentration. The syrup exhibits pure and mild sweetness, and advantages of better stability, higher osmotic

pressure and so on under acidic conditions.

Appearance: Light yellow, clear and transparent viscous liquid

Principal properties: Thermal stability, crystallization resistance, viscosity, ferment ability, moisture retention, thermal
stability to high temperature syrup boiling

Principal applications: Candy, beverage, dairy products, baking food, cold drink products

O ELFHER

EHFMWERMAK DR, BLHEHRAL. B WERBMEROUEFRIERAD MK, RELE

S W REBERTEBHKIRE
ERRE: AREN. NERNE. HEM. REM. /BN BRERN
TEAE: ER. RN AHG. BERR. ARHE

5 o Boling Total
Specs ?;2;’3 S((;Iz.;s PH Temperature Transparency ~ Plate Count
AR B P | (c) BEHE (cfu/g)
IR WERH
ATUREX-50 =70 =50 4-6 =140 =95 <3000c
ATUREX-70 =70 =70 4-6 =150 =95 <3000c

Coliforms
(MPN/100g)
RIpER

<30

<30

O Rosemary Extract

Rosemary extract is a kind of natural antioxidants better than chemical synthetic
antioxidant effect , more health, especially its high temperature resistant characteristics.
Appearance: A brown liquid

Principal properties: Outstanding smell, outstanding antioxidant, heat resistance

Principal applications: Widely used in fats & oil, meat & poultry, personal care products,

pet food and so on

AN VA
O HIEEREHD
REFRBYRZ—MRANPAAT, LUFERONALNBIRERS. =R
B RARTHOR SRS,
S W RBRE
TEBE: REFNTK. RRHRAMLY BSE
FEME: TZATHE. ABKNBASS. PAPE. RYRLF

e " Density
Specs Appearance Smell Specific Gravity
[ 540 wk HE o)

A brown An Herbal
Liquid Odor 0.920-1.035 0.983
IRERG  REER

Rosemary

*EE
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Aturex Nutritions grow up with our customers together, we

insist on doing things right, caring society nature.
XEWmREFRSE—RRIK. FHNERHAOMENNE
. ROA, HE5BRIFE.
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