AFR S (dbst) BIRAH
Newly Weds Foods (Beijing) Co., Ltd.
HEHES MR XS R X WAL 115, #igs 101407
No. 11, North Yanqi 2nd street, Yanqi Economical development zone,
Huairou District, Beijing, China. 101407.
Hif Tel:+86-10-61666868
fZE Fax:+86-10-61666888

AFR A (FEilE ) AIRAH

Newly Weds Foods (Nantong) Co., Ltd.

HEVLI A BT EELT A & X 5335, Wi 226010

No. 33, Guangxian road, Nanthog Economic & technological
development zone, Nantong City, Jiangsu, China. 226010.
i Tel:+86-513-80106868

f£EH Fax:+86-513-80101128

ik Website: www. newlywedsfoods. cn
H-lRF E-mail: salesbeijing@newlywedsfoods. com

NEWWY WEDS::

inspiring new tastes
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aaters)) |
(JERFAEgIE)
>
B 2EEdAf KB mERTEEIR ENER F . 2N TTFERE SRR We are a wholly—owned subsidiary of Newly Weds Foods, Inc. a U.S.based company doing business in China. Newly

7% FZHNESREKRARERZNAAINESE ., HeifElt=fEEigsy 7 ~=mil L], Weds Foods Is a global leader in the development and sales of food coating and seasoning systems. In addition to
_ il G i i - I = manutacturing plants in Beijing and Nantong, we have located a culinary center in Shanghai. Our products are widel
mSPIL E LSRERSHO. FRIOZNATREHSNT. XS, LR, # b e ’ d . ¥ d
) used by major food companies processing meat, poultry, seafood, cheese, vegetables and fruits. The company and its

KRR o FANNmAmBREeNMEFEETR, FERINNASERES
AR S P E s KB maE s BEZIMIEZS o

ingredients are well known for variety and quality, as well as for the ability to customize products that meet the specific

)

needs the customer.

Newly Weds Foods utilizes advanced food technology systems and manufactures to an international level of food safety
4 S0 WL AREENRERERREZEER. 288 FHACCP control standards. We have obtained HACCP and BRC certifications in support of efforts to provide our customers with
%W%Z;JM : HIBRCZ=HRmIZEtNEAILE. HIUSINESRRIREREFRHE products and services that meet the highest standards of quality.
(BRRG. ETREKRERS. maFARSS o
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kltchencounters

LA CLILINARY COMME
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Kitchencounters™

1 N

Kk Sz T Kitchencounters V£ EITZHRAEETS, FRIINESIRZITE AL RER
BeEFA I ZHRE P SCIEX R, ArrmA AT REEKERI

Kitchencounters'™ enables our culinary team members wherever they are in the worlc

to collaborate with our customers at their locations in real time. This brings a globa
perspective to product development and access to Newly Weds Foods’ highly creative

culinary experts around the globe.

Li@@% EF It,\ Shanghai Culinary Center

BB IKEDRZNGMRIEE (ARK455S ) DiE 15t
15th floor Building D, Caohejing Han Bridge Culture Science and Tech Park,
No. 455 Yanzhan Road, Songjiang, Shanghai

I\/laklng hfe a8|er
for food service!

L -

AFIKRET K XHEL T Executive Chef V' GiE, EREIE . ETHEIRER A, FF “HEITAE
Jmigit” UIER, thEBWIIERE, NEEERFEINEMNSEAR . FmmEANE. TESFITH
B3, BT ERNEFERTF. mESEzR. ke, &8 BgmES . ENFIHEEEEFESZMmE
Executive Chef " AIiIRESRE. aHmE. =R MBIF~R.

CC
i

In APAC we launched Executive Chef"™which is specifically aimed at the hotel, restaurant
and catering segments. It is designed with a "by chets — tor chefs” philosophy. So, we are

confident that Executive Chef™ products will save time and money for HORECA operators.

The products are available in convenient portion sized re—sealable packs for easy use

and storage. This brand includes soups, rices, sauces, bakery mixes, breaders, Panko
le‘u’I

(Japanese bread crumbs) and other categories. The Executive Chef ™ range offers quality

and consistency at a competitive price.
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COATING SYSTEM

SERAFIVEMRBRM, E—1"SSRNMIIE,
B— S REBSEFmBKFE. Ok, 8. IMIEREENNENRS
AL R EEZENATRMARE.
ZIERATFHHE. BRFEIEA

We want to create unlimited product coating possibilities.

Japanese Bread Crumb
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XC2014AA

White Bread Crumb
HemaBE

1kg/$®2 10%/%8
it F
14F

XC2002AA

Yellow Bread Crumb

EEHEE
1kg/® 10%:/48
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14F
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XC2014DB
White Bread Crumb

=)=V b

10kg/%2
i F
15

XC2002DB

Yellow Bread Crumb

HEmaE

10kg/%%
i
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O/‘ iR XC1006BA 02 Hmifmts XC1006CC
MEaBFR  Classic Fried Chicken Breader FEEARBFR  Classic Fried Chicken Breader
aaiiig  2.5kg/$d 4%%/FE i 4kg/® S5%%/E
~mAiR 1BE FmAE  BE
. o x R B 1% kR R BB 1%
e AR AP EEEE
HI—&B93, BrLA9r-mice
HERLAOSNIL. FRUEAIN e Yeroa0mA
B N angmf= Fmimie XC1020CC
JZHS © an
l]*: ,HZS;%BEEI]-EEEJEE 03 P EABFR Classic Fried Chicken Breader 04 FER &R Classic Fried Chicken Breader
MRS LA T SRR R E R G-
= Fraiisg  2.5kg/® AR/ EOHIR  4AkglE S
R AR 18R g
S w RS R ARG & R Bl 1= f ‘H-Eg 1¢E
N — ” \T MBS )
R AR g eatter v & T,
8. MREFZMZITEI O 5 R4 XC1037BA 06 R  XC1037CC
etk Rk G lar Bread
S SRR RO AR — 20, AR S EAE R AR ER, TASHEE S pesky
M R R R RSN LRI FEOHINE  2.5kg/H A% ERIR  4kgl/® 5R/E
v/ VS B34 ZX kR4 ~mAiE B HFmiiE  ER
W LRI AM IR RGIRES CERE R . o
v HEREFRF
w REIRISAIXIER . PO
07 Fmimis XC1032BA FrR4RE3  XC1032CC
Fe &R Korean Fried Chicken Breader FaaaMR  Korean Fried Chicken Breader
SIS S HEIUENS =
QH 58 O/‘ S XC1038AA O 2 R4S XC1038BA EEAIE 2.5kgl A%/ I —
|§ :E’I B FR  Tempura Batter Mix Feaasa R Tempura Batter Mix FED S JBHEY ;s:;-:l: B8 iﬁﬁ?
*u < 2 XA EES XA EES e Smi 1=
= D Fomitg  1kg/e 10%3/48 Fmirg  2.5kg/® AR/[HE
ﬂjk ulfy S XOE RmE XEB
wn tﬂ & R Rl 1% & R BB 1%
m O
‘g O E PRI XC1010BA /‘ O ~mimis XC1046BA
nnn 8 FEERBFR  Coconut Breader FamBiR l;;i;::reader
wn =
03 “m#wis XC1003BA 04 FmiwiE XC1039BA R 2.5kg/S AN/ PG 2.5kg/8R A%/5E
>< FEanafR  Malt Flavor Tempura Batter Mix Feanatk  Corn Dog Batter Mix “ome iR EOER BH
EFERNHXOSERY ERAGERH 2 E # 1% REE AE
% il 2.5kg/R 4 8B/fE it 2.5kglE¥ 4%/f
FmAiE X@a¥ FFmAE RNk
:;# R EH 14 R R 1F
12]~
? /‘ /‘ Fmimts XC1008BA /‘ 2 Fmfmis XC1025BA
IS MR FR  Tatsutaage Breader FEEaRaFR  Turkey Flavor Breader
gﬁ EHZER TEERGES
O 5 o YC1021BA FEEiIAE  2.5kg/8 4% Fmilts  2.5kg/® 4R[E
FEEREZFR Coconut Batter Mix FmE BH FmE BHE
M REEIRED = R H§ 1% = R Bl 1%
Familtg 2.5kg/#¥ 4%/FE
rFFmPRiR  &fEF
= EH 1=
RIRARG / B/ EW
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SEASONING SYSTEM

IRIEARINRM, RESHERXE
AimFSHIRR, R~ mItisHIEsd

g Glaze

We offer a wide range of seasoning to give your product

unique and value-added characteristics.
NAFFmINERE, SEAEFERIR, AT misSE=AINE, BETEDBMKDEIRE . sEBIEAXRYIRRIER

REARRIXERERE . EERTHEE M.
W ZRrEER B RIS matT I
W TXRARSER — XE2— e EA=E=R, EFRRLMREEBFXRESmMIR

“midwmiE XS3001AA O 2 ~“mimis XS3002AA O 8 ~mmfs XS3003AA
O FemafR  Lemon Dill Glaze Mix FEantatk  Thai Flavor Glaze Mix FmatR  Teriyaki Glaze Mix
FERET S X kA7 R IR RN ERKN HIU&ERIERN

ailig  1kg/® 10%R/% Faoiltg  1kg/® 10%=/3E Fmats  1kg/®R 10R/#E
FmfE =N8/iskF mAiE  §F Moz B8R
kR R B 270X tx R H 270X fx R B 270X

O 4 FmdmiS XS3004AA O 5 “mdmis XS3005AA
=aaaFR  Huangmen Flavor Glaze Mix MR BBQ Glaze Mix

BN bRz AR BBQMN kA =R

FmAitg  1kglE 10933 Fomilig  1kgl&R 1028

~mfiE &i5HE “mE HRMER
x R Hl 270X tx R B 270X
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M. ETBATHEmo
wmhs XS2001AA
#2FR Chicago Steak Rub Seasoning
Z INEFS-HEIM TR
mitg 1kg/®R 108/
Fi& 4HE
270X
O 3 W XS2004AA
ZFR Tex—Mex Style Rub Seasoning
EMN M BEIMEREE
g 1kg/® 10%/%8
iE B
* IR 270%
O 5 XS2006AA
2ZFR  Xinjiang Flavor Rub Seasoning
FERN BRI ME IR
1kg/$¥ 10%3/78
*H
270X

SEAKKE RS / 4MRE /7 R

FERHRE XY

XS2002AA

Canadian Steak Rub Seasoning

INFEXSHESMERFF

1kg/®E 10%%/%8
FHI=w &
270X

XS2005AA

Roast Mutton Rub Seasoning

JEEPISMEIRRL

1kg/&¥ 10%3/48
E )
270%
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Marinaade

SREKE RS / BHE

Fimimhs
[T =T

T
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Bk & HA

XS1021AA

Original Marinade

[RIFE SRR

1kg/# 10L%/%8
TS
270%

03

XS1057AA
Spicy Marinade (extra spicy)
ERREESREEE (455 )

1kg/& 10L/#8
BEY
270X

00

it
[ =E

XS1004AA

New Orleans Flavor Seasoning (sweet spicy)

MBRRREMEE SRR (FHER )

1kg/&E 10%/58
pLET oS
270%

00

07

09

1

XS1035AA

Tengjiao Flavor Marinade

EEHRIRE SRR

1kg/&¥ 10%/%8
pLEY:S
270K

XS1003AA

Smoke Flavor Marinade

AR R IR E SRR

1kg/& 10%/%E
ERSA/I=XE&
270X

03

10

XS1072AA

Black Pepper Marinade
KRS SR RE

1kg/& 10%:/%8

SPY/ et
270X

12

13
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XS1008AA

| ouisiana Flavor Marinade

2 A Z I RIA S SRk

1kg/® 10%%/%8
N U Bt
270Xk

it
T =
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&

XS1020AA

Spicy Marinade
EERRFE SREKE

1kg/¥®¥ 10%3/%8

]S
270X

XS1074AA
Spicy Wing Seasoning
BERISERE SIRKEE

1kg/%¥ 10%¥/%8

o]
270X

XS1038AA

New Orleans Flavor Seasoning (hot spicy)

RRRNEESRNKE (&%)
1kg/® 10%3/%8

WSR3
270X

XS1001AA

Mexican Flavor Seasoning

=g MIRE SR

1kg/$&¥ 10%%/7%8
iBEE BRI/ 4B

270X

XS1005AA

Black Pepper Beef Marinade
A RN ESE SR bkE

1kg/® 10%:/48

Sl
270X

XS1007AA

Lemon & Pepper Marinade

RS RS SR bR
1kg/®¥ 10%/8

& ISPY/5F

R Hl 270X

T mimts
e

Z0 =p

¥ H K

vl
d=111

u

XS1009AA

Garam Masala Flavor Marinade

IBiERI RIS SRR

1kg/&¥ 10%3/F
LT o 33
270X

Marinade
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XS1012AA

Lemon Grass Coconut Flavor Seasoning

FrEREMWTRIKE SRR

1kg/®® 10%2/%8
LTS T e
270X

17

18

XS1048EA

Triple Pepper Seasoning

=RRFEESTRFE

1kg/® 10%/5

SE
270X

18

20

27

2/

XS1037AA

Salty Chicken Seasoning
ith PG B Ik & = 1A bkl

1kg/#¥ 10%3/%8
pLEYES
270%

2

XS1054AA

Garlic Butter Flavor Marinade

o ey o LIRS SRR

1kg/%2 10%2/%8
& [HF/A5E
270%

23

XS1073AA
Honey Flavor Seasoning
EiTREESRKE

1kg/&¥ 10258

TSPy /AP
270X

20

20

o
g
(23

R HA

XS1088AA

Sriracha Flavor Marinade

ERERFS SRR

1kg/®® 10%¥/%8
4IRS R /e
270X

XS1010AA

Southern Ranch Flavor Marinade

=3 HEM S SRS

1kg/®¥ 10%3/%8
WBE
270X

XS1013AA

Smoked Sichuan Pepper Flavor Marinade

EEHHRR RS SRk

1kg/®® 10%%/%8
SE/4A
270K

XS1034AA

BBQ Flavor Marinade
RABRENKESRFE

1kg/$¥ 10%/%8
B4 RH
270%

XS1044EA

Stewed Thin Beef Marinade
T2 4 AN IS SiRkE

1kg/# 10%¥/%8
45
270%

XS1094AA
Grilled Flavor Marinade

RIRRERS SEkE

1kg/&E 10%/48
& [4F/A5F
270K

XS1086AA

Cajun Flavor Seasoning

2 IS SR bE

1kg/® 102/

ieF
270X
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O/‘ amidmis XS3006AA
FEaBaFR  Thai Tom Yum Soup Seasoning
I E 82 AR RE
Faiiig  1kg/® 10%%/48
FmAE  HFSA
& R B 270%
O 8 ~mimis XS3008AA O 4 mimts XS3009AA
~maFR  Korean Vegetable Chili Soup Seasoning MoaBFR  Italian Seafood Soup Seasoning
EEUBR L2 PR R bRl BT B2 R bR
Fmiltg 1kg/#2 10%/8E Famiitg  1kg/22 102/
FrRAIR B FmAE 8
* R B 270Xk &k R B 270X
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XS3024AA

Thai Coconut Soup Seasoning

FVHF iz R

1kg/®8 10%%/%8
R

kR R i 270X

~“amdwts XS3010AA
Fanafk  Mushroom Flavor Soup Seasoning

B PUIbK 7 PRI bR
Mot 1kg/R 10%2/48
FmE B

LA

)]

St At J

’lz&*}:l_ Rice

TXERIRBUE. ERDEESE, 7]
TR, REEZEIRRIAIIZIOIA
EEBIRY TR ’

, 2AmIBPET;

RIS EZEIRAY

e LIRFRMR,

REMAR. SAM—F, EXIRAIATE
NOATREL, KOHEIEDAT,

w F
& XIRZEL

0

I mmmhs
[ E=L

= an LA
FI%J':iE
‘f% I Eﬁ

JEE, HRIFER

L

= tljlzlﬁ—&.—
e ]

Ag——=]

XS4001AA

Paella Seasoning

Pat o 8 ik AR R

1kg/B 10%/HE
Xk
270X

03

= Enimhs
[T R

PR
B

XS4003AA

Jambalaya Seasoning

e8> iR AR B

1kg/®® 10%/48
*iR
270K

0o

07

= angmhs
[ R

[ vV
o AIR
{% IR Eﬁ

XS4005AA

Hainan Chicken Rice Seasoning

A XS A R bR

1kg/®® 10%/58
*iR
270K

[T
[T

il
F AR
fr B A

XS4007AA

Italian Flavor Rice Seasoning

BRI R KR A RRE

1kg/®® 10L/HE
Xk
270X

04

06

= maimhs
[T

Fanil
=
& &R

b

& B

- aagmts
[T e =L

I il
I an IR
& &R HA

03

i dRis
e aATa iR

= aail
= oo &
& & HY

XS4002AA

Thai Curry Fried Rice Seasoning
TN NEXD U AR bR

1kg/®R 10%/58
*KiR
270X

XS4004AA

Mexican Fried Rice Seasoning

=PSRRI

1kg/® 10%%/%8
KR
270%

XS4006AA

Thai Coconut Fried Rice Seasoning

TV E D TR AR R4

1kg/®R 10%/%8
Kik
270X

XS4008AA
[talian Seafood Rice Seasoning

SARBE R R R

1kg/& 10%:/%8
Kik
270X
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PIZZA SYSTEM

| BlIHDF 2L URSIUIFERER |

We are commitied to improving the quality of
pizza in all aspects

EVREH R oo ot ooveni

AT EECE=HE, LAGERRIRAAIR FHECh
SSLERETHIRILFSRIO R (ERERE, ERTIRIAIN
Hll RN IR HI LU .

* S O BR BRG]
* B O R B )1
* JEH 5 L. FIBA, IPRER LB

LU= R St / LU= TH IR
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Pizza Panko x ﬂ%fﬁﬁfﬂtbﬁﬁﬂﬂlﬂbﬁﬂ s F%ﬂi}iﬁzli

BYMLIIR
BRItV EREERE. &(E W TR (. ) "
N A AT SO T m RIS | VAN ag * a:]-ﬁ ) ' —Fﬁ, mp
FHERKperBru i —iF(EH, FEe B IE TR AIHIERE, B2y “YEK” B

28 LLEE BT AIRIN .
* 2B sEPRITFIR AT BOBMe I R

LUiER S / LR E
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LURETRR S SR

Pizza Topping Seasoning

AT LR RIRE SRR}

& SiIHLERSHE W ERT SRR

XS1015AA O 2
Chicken Pizza Topping Seasoning

EERETHISEY T E SRR

1kg/$: 10%%/%8
WY
270%

03

LEE=ZR Gt / EUB=TR LR

M |

T mdmhs
[ =

= aaiiAS
= e FIE
& &= HA

—

2 5 KRH

XS1018AA O 4
Meat Pizza Topping Seasoning

LUREGHEY T | SR

1kg/$& 10%3/%8
=R
270%

- andmis
A iR

T
o FE
B A

el

1D

o andmhs
TR =Y

F=mmAlAg
A&
{% 15 Eq

XS1016AA

Beef Pizza Topping Seasoning
LLEEHA- B T S SiAbEE

1kg/$® 10%%/%8
4H
270%

XC6001BA

Pizza Crust Dough Mix (thin)
LU= SR (3 )

2.5kg/¥ 4%/
LLEEEH
16F

SPNSHE < BOMmbSR2EES

SAOO04 SAIM ATMAN

W3LSAS VZ71d

= andmhs
FEmm iR

F=ER kA
aFRi&
® & HA

XC6002BA

Pizza Crust Dough Mix (thick)
LUEETH A E B ( 3k )

2.5kg/® AR/
A EL
14

06

= mimis
FEmm AR

[T

XC6004BA

Pizza Dough Dust(Breader)
EuREEEG i (34 )

2.5kg/# A%/E
ELREE#
16

07

03

= mmimts
[T E =

I ma R
A&
fr & HA

XC6005CC

Pizza Dough Dust Coarse(Breader)
EUEEEEGH A REY (3D )

4dkg/R S5%/FE
ELEE R
gb:3

- mmmhs
FE iR

XC2003BA

Pizza Panko(Crumb)
tLERE (EEE)

1kg/®® 5%/
ELiET#R
14

09

= mmdwhs
e AR

A
g
fr & HA

XC2003DA

Pizza Panko(Crumb)
thiERE (EEE )

5kg/%
ELREITHR
1F

XC2004BA

Pizza Panko(Crumb)
tbiERE (EeR)

1kg/$¥ S5/
ELEERES
14

1

- dmis
[T =

= Al
M AR
{% 1A %

XC2004DA
Pizza Panko(Crumb)

teiERE (EmaERE)

5kg/%E
A
16

12

13

XS5001AA
Pizza Dough Seasoning

tEFmEE RS SRk

1kg/$¥ 10%%/%§
EUEEGH I
270%

XS5002AA

Pizza Dough Mix
ECRETE BB T

1kg/® 10%/%8
ELEE IR
270K

14

L EE
P iR

=T b =
A&
* & Hf

XS1093AA

Garlic Herbs Seasoning
B = e bkeE

1kg/$¥ 10%/%8
EbiEsHA
270%
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Bakery Mix
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BAKERY MIX
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Make baking stmple, convenient and easy to do
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Muffin Mix
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Egg Waffle Mix
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Pancake Mix
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Monkey Bread Topping Mix
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Bakery Mix
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Puff Mix
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Mochi Mix
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Cake Donut Fritter Mix
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Scone Mix
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Baked Johnny Cake Mix
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Cake Mix
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Brownie Mix
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Monkey Bread Mix
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Palmier Mix

BANRER TR

2.5kg/®R 4%/
B RER

kB H 1

/ dAND01TVLIVDO

N

e

>T




