DALIAN KUOSHEN BIO-FERMENTING PRODUCTS CO.,LTD.
ADD: 9-1, TONG YI STREET, SHISANLI INDUSTRIAL NEW PARK,
BONDED AREA ,DALIAN, LIAONING PROVINCE ,CHINA

ZHONGYE FOODS(DALIAN)CO.,LTD.
ADD: 17-2-1, Liandong Road, Advanced Equipment Manufacturing Park,
Economic And Technological Development Zone Dalian, Liaoning, China

FOSHAN ZHONGYE FOODS CO.,LTD.
Add: No.3 North Branch Road, East Industrial Park, Lishui Town,
Nanhai District,Foshan City, Guangdong, China

Tel:+86 400 099 0599
Web:www.yinghok.com

Facebook LinkedIn Youtube  Official Website
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YINGHOK - YOUR PARTNER IN AUTHENTIC ASIAN TASTE
Yinghok, a renowned name in the global food industry, is backed by a large, fully
integrated food enterprise specializing in the R&D, customization, production,
and distribution of premium seasonings. It operates five advanced manufacturing

bases in Dalian and Foshan, China.
5 60,000*
BODIES TONS
Registered Trademarks

Integrated Processing

20,000

SQUARE METERS

Annual Output Factory Area

With over 200 employees and a 20,000 m? workshop, we possess comprehensive
food production certifications and adhere to stringent international food safety
standards. Our diverse product line includes Asian sauces, mirin series, sake series,
and specialty condiments, widely used in Japanese, Korean, Chinese, and other
global cuisines.

2008 2013
------ -----

Established a dual enterprise We simultaneously scaled up
development strategy: diversified production capacity and expanded

Backed by unwavering quality standards and professional customization expertise,
our products are trusted and sold in South Korea, Japan, Europe, North America,
and beyond. We provide premium, reliable flavor solutions for global catering, food
processing, and retail sectors, empowering clients to craft authentic flavors and
drive culinary innovation.

Our vision is to co-create a vibrant, joyful food culture. By partnering with global
collaborators, we aim to foster the development of a refined culinary culture and
enrich dining experiences worldwide with our authentic sauces and seasonings.

2024

The three factories have formed a north-south
interconnection, enabling efficient and prompt
fulfillment of customer orders and service
demands from both domestic and overseas

markets.
| 2025

business opportunities; expanded
production scale and enhanced capacity

product portfolio to explore new : our product portfolio.
simultaneously. :

-— . 2009
e e
E 2001 Zhongye Foods Co., Ltd. was founded in Foshan,

dedicated to the R&D, production, and global
marketing of high-quality sauces.

B Cunded.

Dalian Kuoshen Bio-fermenting Products Co.,
Ltd. was established, specializing in the R&D,
production, and global marketing of high-quality
sake, plum wine, and liquid seasonings.

New factories of Zhongye Foods
(Dalian) Co., Ltd. and Dalian Kuoshen
Bio-fermenting Products Co.,

2015 Ltd. are currently under intensive

e Globalize construction.

Zhongye Foods (Dalian) Co., Ltd. was established.
Leveraging the advantages of Dalian Port, the
company actively explored international markets,
including Japan, Korea, and Northeast Asia.
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GLOBAL SALES NETWORK

-Exported to more than 40 countries and regions.

-With over 10 years of export experience.
-Consistent and stable product quality.

-Comprehensive after-sales service system.
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LEADING ASIAN SAUCE MANUFACTURER
- Since 2001 - Low MOQ - Free samples - Prompt delivery -
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Gently neutralizes fishy odors, subtly elevates aromas, and unlocks the natural freshness, Eliminates fishiness, boosts umami, adds sweetness, and enhances gloss.

sweetness, tenderness, and depth of ingredients.
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Net Content:
1.8LX6/18L

Product Features:

A harmonious balance of sweet and savory
notes that imparts a beautiful, glossy sheen
to dishes.

Perfect for glazing, dipping, and stir-frying to
elevate any culinary creation.

Alcohol content: 8%-13.5% by volume.

Brix: 33%-46%.

Net Content:

1.8LX6/18L

Product Features:

Rich sweetness balanced with subtle umami,
masking unpleasant aftertastes for smoother
flavors.

Ideal for a wide range of Asian dishes.
Alcohol-free (perfect for recipes with alcohol
restrictions).

Brix: 35%-55%.

Net Content:

1.8LX6/18L

Product Features:

Mellow, smooth flavor that boosts the umami of
various dishes.

Ideal for marinating, simmering, and seasoning.
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Brewed from rice and other cereals through fermentation, offering a rich,
mellow flavor and adjustable acidity.

@ Acidity4.5>
@ Acidity3.8°

@ Acidity3.5° @ Acidity3.2°

@ Acidity2.58°

aioviviol

SALINITY
— 14

JU VINEGAR

Net Content:

1.8LX6/18L/20L

Product Features:

Fruity, aromatic notes that boost umami,
with a gentle, clean finish.

Aids in food preservation and maintains
freshness.

Ideal for salads, sauces, and seafood dishes.
Acidity: 4.2%

Net Content:
1.8LX6/18L/20L

Product Features:

100% rice-brewed (free of glacial acetic acid,
pure and natural).

A clear, transparent appearance with sharp
yet well-balanced acidity.

Versatile: ideal for culinary applications
including pickling and acidification.

Acidity: 4.2%-9%




O Plastic bottle for sauce
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© Plastic bag for sauce

B

(=]

3

YSAI

>
-
H
§
B
8

© Plastic drum for sauce

O Glass bottle for sauce © BIB(with outer carton)
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