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Company profile

Tzychuan Co., Ltd, was set up by Foster Wang in 1983, and has been dedicating to the
development and distribution in food additives and flavours for more than 30 years.

The company is located in Pei Kang Jann, Yun Lin Hsien. With the most humane internal office
facilities, it offers all Tzychuan staff the most comfortable working environment.

The sales network of Tzychuan has spread throughout Taiwan, U.S.A., Japan, China, Southeast
Asia, Australia, New Zealand, ... etc. and has already come out with very good turnover. To be
a leading company in this field in Taiwan and to be a famous, bright and successful company in
the world are our ultimate goals.

We have been an ISO 9001:2008 certified company since 2003. Our efficient and outstanding
team will always be at your disposal to provide you with the best quality of service and
assistance.




B (T N Sk Sl AN

[TETE:

: e E Hg‘”
ENER ' ]
e R
' iy | = :
—
th 25 Ik H 24 —n ‘ig_ : ~
2 DiaCe 0O 0110 () 8l al O ad dltld td fos

TRERE

TREfIR = E R - FEIRBIER - RIBWTHE - BEVEXETEAREIT 2 LIGMPREAYIR#E
REBE - W5 ERRIVEESR - HIBFZHRMAL - REEFIRLZERER S EEEED L
ERZKAYKT -

Introduction of Factory

Our factory is located in Liu Chiao Hsiang, Chia-Yi Hsien, with refined environment, surrounded
by big trees. The scheme and the design for the factory were made according to the standards
of GMP factories.

We have introduced standard and high-quality production facilities, have trained a team of
outstanding technicians and have reached the high standards of advanced developed nations
in turns of quality control and sanitation.
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Development and Future prospects

We have a spacious, advanced laboratory in our
factory and we have gradually bought in various
advanced equipments during these years. Such
equipments are Spray Dryer, Concentration Plant,
Fluid-Bed Spray Granulator & Dryer, and HPLC
inspection instrument ... etc. We have already had
remarkable and precious results through our 30 years
of dedication to the research and development in

flavours and food additives.

Our unceasing hunger for the amelioration and the

Spray Dryer

desire of reaching perfection have pushed us to grow
and improve for the better. Providing our customers
with the best quality of products is not only the
ultimate goal of our company, but also the shared

responsibility of all Tzychuan's staff members.

e
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Meat Flavour Series

Including the flavours of beef, pork, chicken, ... etc. Produced in liquid, paste and powder. It can
be used for various kinds of processed meat products, such as shiitake fungus pork balls, minced
pork balls, fish balls, sausages, ham, dried meat (or jerky ) , pork fibre, instant noodles, various
prepared foods, and snack foods.

Part Number | Form | Characteristics |Dosage Application

Classic soy sauce flavour, thick
fragrant flavour, rich meat flavour,
with flavour to remove unwanted
smells

Meat Flavour 25093 Paste 0.1% Prepared foods

Garlic soy sauce flavour, high
Meat Flavour 22910 Paste | temperature resistance, long- 0.1%
lasting flavour

Minced pork balls,
roasted sausages

Gentle flavour, good taste
Pork Flavour 23483 Paste | and good for the first scent, 0.2% Minced pork balls
reasonable price

Unique flavour, perfect mix of

Meat Flavour 22588 Paste .
spicy flavour and meat flavour

0.2% Minced pork balls

Saturated, rich, and natural meat

Meat Flavour 22876 Liquid flavour with long aftertaste.

0.1% Prepared foods

Strong flavour of stewed chicken, Prepared foods,

. oo o
Chicken Flavour 23381 Liquid high temperature resistant 0.1% Soup stock
Flavour of Green Onion Liquid Natural chicken flavour with slight 0.1% Green onion oil
Chicken 23382 q flavour of green onion e pancake

Meat flavour enhancer, with
Seasoning 7038 Powder | natural meat flavour, good 0.1% Stewed drumsticks
aftertaste, reasonable price

Spicy pork flavour, perfect mix of

. 0.2% Sliced dried meat
pork flavour and spicy flavour.

Meat Seasoning 9461 Powder

Meat flavour, rich and pure in

0.1% Various kinds of foods
taste

Meat Seasoning 9760 Powder

Spice 6019 Powder | Beef flavour, rich fragrance 0.5% Casserole (Hot dish)

Spicy pork flavour, perfect mix of
pork flavour and spice flavour

Spice 6087 Powder 0.2% Sausages
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Seafood Flavour Series

Including the flavours of cuttlefish, shrimp, crab, ... etc. Produced in liquid, paste, and powder,
lifelike flavour. It can be used for cuttlefish balls, fish balls, squid balls, shrimp dumplings, crab
meat chop, hot pot, steamed soup pies, fish jelly products, instant noodles, snack foods, and

various prepared foods ...

etc.

Part Number | Form Characteristics Dosage Application

Cuttlefish Flavour 22671 | Liquid | ~ich fragrance of cuttlefish, | | g0 4 pape
endurable long-lasting flavour

Seafood Flavour 22672 Liquid Natural .seafood flavour, full of g.s. Squid balls
long-lasting flavour

Fish Meat Flavour 22849 Liquid Natural a.md delicate sea food g.s. Seafood products
flavour, mild fragrance

Squid Flavour 22860 Liquid ;Satsft"eng cuttlefish flavour, strong | 1o | gquid balls

Shrimp Flavour 22829 Liquid | Lifelike fresh shrimp flavour 0.1% Shrimp balls

Lobster Flavour 22852 Liquid | Strong lobster flavour g.s. Prepared foods

Shrimp Flavour 22869 Paste ;‘:\:gﬁl shrimp flavour, thick base qg.s. Seafood products

Dried Shark Fin Flavour Liquid | Natural refreshing seafood flavour 0.1% Prepared foods

22841 flavour

Crab Meat Flavour 23077 | Liquid | \awural crab meat flavour, high | 1o, | geato04 products
temperature resistant

Seafood Seasoning 9813 | Powder tl\’:‘;gral seafood flavour, Unique 0.2% Seafood soup base

Seasoning 6241 Powder Natura.l seafood flavour, Juliennes 0.1% J.ullennes of Squid
of Squid fish

Dried Bonito Seasoning Powder Thick flavour of dried bonito and 2%, Fillings, soup base

6701

rich in taste
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Spices Flavour Series

Including black pepper powder, white pepper powder, blended spices powder, curry powder, garlic

powder, cinnamon powder, onion powder, ... etc.

Part Number

| Form |

Characteristics

High-class cinnamon with thick

Dosage

Application

refresh aftertaste

Cinnamon Flavour 5695 | Powder flavour 0.1% Prepared foods
Cinnamon Flavour 6887 | Powder qGL:ZIlthsd pure cinnamon barks, high 0.05% | Sausages
Cinnamon Powder 6396 | Powder | Pure cinnamon flavour 0.05% | Sausages
E;%r;ded Spices Powder Powder | Unique blended five-spice flavour 0.3% Sausages
Garlic Seasoning 9456 Powder Concentrated garlic essences with 0.1% Steaks
color, aroma and taste all together
Onion Seasoning 9457 | Powder ;g?;;gt;ac:ﬁﬁezmon essences, cold 0.1% Prepared foods
Barbecue Flavour 9768 | Powder :c_rgzl:lgict;arbecue flavour, long-lasting 0.1% Barbecued foods
Black Pepper Powder Powder | Black pepper high in purity qg.s. Prepared foods
White Pepper Powder Powder | White pepper high in purity qg.s. Prepared foods
Seasoning 5858 Powder S'peC|aII.y developed for jerky and 0.5% S|I(:‘,ed dried meat,
sliced dried meat Juliennes of meat
To be used for sliced dried meat and Sliced dried meat
Seasoning 5846 Powder | pork fibre products, and to enhance 0.5% Juliennes of meat’
flavour and texture
Spice 6409 Powder | 10 Pe used for jerky products and 1o | 5o/ | bried meat

Seasoning Flavour Series

Part Number | Form | Characteristics Dosage | Application
. Flavour enhancer, able to enhance
Special Flavour Powder ograncelon e addealiavonn qg.s. Prepared foods
Freshness enhancer, high fresh level,
Meals-Well Powder thick fragrance, highly effective qg.s. Prepared foods
Seasoning Flavour To be used for meat products, rich in o
5849 Powder taste for the applied products il Prepared foods
| S ing Fl Tob d for fish t products, rich
| easoning Flavour 0 be used for fish meat products, ric 10
5850 Powder in taste for the applied products 0-1% Prepared foods
Seasoning Flavour To be used for various kinds of meat,
5593 9 Powder | fish meat products, rich in taste, sweet 0.1% Prepared foods
taste

11
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Flavour Seasonings Series

It can be used for various kinds of fish meat procesed products, hot pot, appetitive snacks, table

delicacies, instant soup, .... etc. It can keep your products fresh and delicious after heating for a

long period of time.

Part Number

| Form |

Characteristics

Perfect mix of shiitake fungus and

Dosage

Application

Shiitake fungus

. I o

Shiitake Flavour 22838 Liquid meat flavour, high concentration RO meat balls

Corn Flavour 23592 Liquid Llfe.“ke sweet corn flavour, Long- 0.1% Sausages
lasting fragrance

ggggg]e Oil Flavour Liquid | Rich Sesame Flavour 0.15% | Dumplings

Chmesg Cheese Powder Chlpese Cheese Powder long- 0.1% Chinese cheese

Seasoning 9485 lasting aroma and taste

Tea Goose Seasoning . Tea Goose,

9241 Powder | Special aroma and taste of tea qg.s. B ol

Eggl;s?hop Seasoning Liquid | Natural flavour, rich in taste 0.5% Meat products

Broiled Duck Seasoning | Powder Sl?c?kcil:l'l':i\r/\?ar:a for the broiled | 5 579, | Broiled duck
Sweet flavour of meat essential

Meat Flavour 22858 Liquid | oil, with slight aroma and taste of 0.1% Minced meat
fried green onion
Rich aroma and taste of spices,

Spice 9311 Powder | to be used together with flavour 0.3% Minced meat
21331

Hot Sauce 23411 Paste | Natural Spicy flavour 1% Minced meat

Meat Seasoning 9657 Powder Fresh_ gnd sweet aftertaste, nice 0.1% Shih kebab, Stir-fry,
appetitive fragrance Prepared foods

Black Sugar Seasoning - Perfect mix of pure black sugar o

92946 Liquid and meat flavour 0.1% Prepared foods

Goose Flavour 22803 Liquid | Simple meat flavour 0.1% goose balls

13




o HIREIR 5
BSARITABIKA « Ea  kRA AR ARAS  FILRIER - REERR

g REEREEN -

BESAH#3 ik | IRSRAEE - BT - —AREAASE 0.2% | RARES
BHSAHD MR | SESRAREIE - B L2 AR AR K 0.2% | RS

mENRE 5411 | MR | EANSERRS  SEERAESCORK 0.1% | RARES
BEAREHANRS - RIFRERIL - 27
B

mERE 6110 | ¥k | EANEHEHRARE - KT - EHEEE | 0.15% | HB1ERN
mENRE 6111 | ¥k | ERNREENS S - 61102 E &R 0.15% | 1#87EW

mENER 6239 | MR 1% | 3&HE -~ 4-8F

Quality Improvement Series

Sundrise Joe Series can be used for products of beverages, soy bean sauce, ice, pasta, meat, ...etc.
It can improve product quality and upgrade the reliability of product by using this series.

Part Number | Form | Characteristics Dosage | Application

To enhance stickiness and elasticity
Sundrise Joe #3 Powder | of the used product, and to be used 0.2%
together with Sundrise Joe #57 generally

Fish meat jelly
products

To enhance crispness and tenderness
Sundrise Joe #5 Powder | of the used product, to keep from 0.2%
dehydrating after freezing

Fish meat jelly
products

Quality Improvement Powder To be used for slap-up fish meat 0.1% Fish meat jelly
5411 products, to upgrade highly product taste o products

To be used for marinated meat products,
Powder | to keep tenderness of meat, to upgrade 1%
product’s quality and texture

Quality Improvement
6239

Pork chop,
steaks

To be used for marinated meat products,
Powder | good water holding capacity, to enhance | 0.15% | Pork
product’s tenderness

Quality Improvement
6110

To be used for marinated meat products,
Powder | and to be used together with quality | 0.15% | Pork
improvement 6110

Quality Improvement
6111
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Stewed Food Seasonings Series

Including various kinds of flavours. It can be used for beef, pork, chicken, eggs, hard bean curd
and various kinds of snacks.

Part Number | Form | Characteristics | Dosage| Application

To be used for various kinds of
Soy sauce stew seasoning | Liquid | sauce products, to enhance taste, qg.s. Stewed food
easy and convenient, rich in flavour

To be used for various kinds of
Meat Flavour 22873 Paste | stewed sauce products, excellent 0.2% Prepared foods
taste

Seasoning 5930 Powder T(.) be used for stewe.d chicken 0.3% | Chicken wings
wing products, long-lasting taste

Stewed Food Seasoning Powder To be used for stewed products,

0,
9370 rich fragrance of stewed meat 14% | Stewed food

To be used for salted and roasted
Seasoning 7055 Powder | products, and to enhance fresh 0.1%
meat taste

Stewed chicken
wings

To be used for stewed food,
Meat Seasoning 9818 Powder | to remove unwanted smell, to | 0.05-0.1%
enhance meat flavour

Minced pork balls,
Sausages
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Tea & Fruit Flavour Series

Part Number Form | Characteristics | Dosage | Application
Mango Flavour Liquid Applicable to drinks, brings out a fresh 0.1%~0.5% | Drinks
21260 and natural mango aroma
Green Tea Flavour Applicable to drinks, the fresh green tea

Liquid | aroma makes the applied products rich | 0.1%~0.3% | Drinks
21269 i
and fresh in taste
Lemon Elavour - Applicable to jelly products, the rich
Liquid | lemon aroma adds a natural sweet-sour 0.1% Jelly
23737 .
taste to the applied products
Pineapple Flavour o Appllcable to plnfaapple cakes, the rich . Pineapple
Liquid | pineapple aroma improves the taste and 0.1%
23925 . cakes
the flavour of the applied products
Passion Fruit Flavour — Applicable to p.reparefj foods, the unique o Prepared
Liquid | and fresh passion fruit aroma makes the 0.1%
23996 . o foods
applied products rich in taste and flavour
Green Tea Flavour o Applicable to drinks, the long-lasting -
Liquid | natural green tea aroma makes the 0.1% Drinks
23942 . o
applied products tasty and rich in flavour
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Fillings Series

Part Number | Form | Characteristics Dosage Application
Hot Paste 23411 Paste | Rich spicy flavour 20% | SPicy Dumpling
Fillings
Wasabi Flavour 23338 | Liquid | Thick wasabi flavour 0.6% \é\{lﬁf\;:' Dumpling
Seafood Flavour 22671 | Liquid R|c.h and pure crab flavour, long 01% C_re?b Roe Dumpling
lasting taste Fillings
Kimchi Flavour 23895 Paste Strong kimchi flavour, wonderful 1.0% K.Ir.TlChI Dumpling
taste Fillings
Shiitake Flavour 22838 | Liquid | Dense shiitake flavour 0.1% ?E'.'f@'f Dumpling
Curry Powder 9728 Powder | Rich and natural curry flavour 2.0% I(::|Il:|rr13; Dumpling
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Vegetarian Flavour Series

Including the flavours of beef, pork, chicken, shrimp, crab, sea food, soy sauce, and mushroom, ...
etc. Produced in paste, powder and liquid. It can remove taint (off-flavour) arisen from vegetarian
products, which makes your products taste better and more natural.

Part Number | Form | Characteristics | Dosage |App|ication
Vegetarian Chicken Powder To be used for vegetarian products, and to 0.2% Vegetarian
Seasoning 9795 enhance thick fragrance en products
Vegetarian Meat Liquid To be used for vegetarian products, and to 0.2% Vegetarian
Flavour 23949 q enhance rich fragrance, excellent taste e products
Vegetarian Chicken Liquid To be used for vegetarian products, rich 0.2% Vegetarian
Flavour 23491 g fragrance, refreshing taste e products
Flavour 23779 . 9 PP P » 1ong en products

lasting flavour
Vegetarian Flavour Paste To be used for vegetarian products, to enhance 0.2% Vegetarian
23795 saturation level of product, excellent taste en products
Vegetarian Meat To be used for vegetarian .products, to upgljade Vegetarian
Paste | rich fragrance of the applied products, unique 0.2%
Flavour 23951 products
aroma and taste, excellent taste
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Recipe for Roasted Chicken Drumsticks
Wash defrosted chicken drumsticks; Have chicken
drumsticks coated with roasted chicken seasoning,
and then have them cured for 8 hours; Have the cured
chicken drumsticks coated with malt sugar, and then hang
them on stainless steel hook; Blow them by using electric
fan for 6 hours. And then put them into oven for around 30
minutes at the temperature controlled between 160 °C to
170°C. Finally, open the oven and enjoy !
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Recipe for Roasted Duck

1.Defrost the duck

2.Wash the entrails of the duck

3.Have inner duck's belly coated with roasted duck
seasoning, and then have duck's belly sewed with
threads of stainless steel.

4.Scald the duck with boiling water for a few seconds, then
rinse the duck with cold water.

5.Have the vacuum bag sealed right after putting the duck
into the vacuum bag, and put it into the refrigerator for
12 hours to marinate the duck and keep it fresh.

6.Have the marinated duck coated with malt sugar, and
then hang it on stainless steel hook. After that, blow it for
12 hours with an electric fan.

7.Put it into the oven for around 30 minutes at the
temperature controlled between 190 °C to 200 °C.
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Recipe for Soy Sauce Stewed Chicken Claws

Ingredients: Soy Sauce Stew Seasoning * 3KG, Water  12KG, Chicken Claws * 6KG

Preparing Process:

1.Wash the defrosted chicken claws
and then blanch the washed chicken
claws with boiling hot water.

2.Pour some Soy Sauce Stew
Seasoning and water into a pot and
then put the blanched chicken claws
into the pot. Poach the chicken
claws on low heat for 10 minutes.
Turn off the fire and let the chicken
claws stay in the pot and wait
for them to soak in the sauce for
another 20 minutes before they are
ready to be served.
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' Recrpe for Soy Souce Sfewed Beef

' Ingredients: Soy Sauce Stew Seasoning * 3KG, Water * 9KG, Beef * BKG . :
- 1.Put Soy Sauce Stew Seasonlng and water |nto boiler, then put beef into the boiler for b0|I|ng up

i around 6 minutes under the condition of medium heatlng power. : :
2 After that, continuously cook the beef under m|Id heating power for one hour And then turn off
the heatlng power to stew the beef for one hour. -
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Tobacco, Alcohol Flavour Series

This series includes different kinds of tastes for tobacco and alcohol. It can make the products of
tobacco and alcohol more fragrant and unique.
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this catalogue, please do feel free to contact us

via our service line or email. We'll try our best to
m fR#5 54 1 05-7821584 develop your needed products.

B E-mail: tzychuan@ms49.hinet.net
m Service Line: 886 5 782-1584
B E-mail: tzychuan@ms49.hinet.net



