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Company Profile

QUANZHOU BENZ Food Flavour Co.,Ltd., invested by a Taiwanese enterprise, has been dedicating to
developing, researching and blending food flavours and seasonings for more than 30 years. We have not
only accumulated precious experiences for more than 3 decades in this field, but also have a professional,

outstanding R&D team in Taiwan.

Fuzhou Huacheng Food Co., Ltd., the precursor of QUANZHOU BENZ Food Flavour Co.,Ltd, was set
up in 1989 and located in FuZhou city, Fulian province. After going through lots of effort and years of
honest business, Fuzhou Huacheng Food Co., Ltd. had finally laid the stable foundation in this field. We
then moved to the industrial district in the center of Huangtang Zhen, Quanzhou city, Huian county to
expand the production scale, and to rename the company QUANZHOU BENZ Food Flavour Co.,L.td. We now
have more spacious and advanced R&D laboratory in the new factory. More and more varied advanced
production facilities were bought in during these years, also with more professional R&D specialists joining
in our group. We have been actively dedicated to the research and development in diversified flavours,
seasonings, and food additives. Furthermore, we have also obtained several approvals such as ISO 9001
certification of quality management system, ISO22000 and HACCP Food Safety Management since 2007.
We are now one of the leading domestic suppliers of professional food ingredients.

In conducting management, we are devoted to the realization of sustainable development and to offering
professionally customized products. And in security management, we strive to set up an extremely strict
Quality Control System for raw materials and products. Constantly innovating, developing new products,
and keeping the spirit of pursuing the best in research and service are the important beliefs that encourage us
to keep growing and improving. Producing our flavours and seasonings with the best ingredients has always

been our responsibility and honor. It is also the ultimate goal of all our staff members.
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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 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
Meat Flavour 25093 Paste Classic soy sauce flavour, thick fragrance, rich 0.10% Various food
meat flavour, helps remove unwanted smells
Meat Flavour 23870 Paste | Garlic soy sauce flavour, high temperature | (5gg, | various food

resistant, long lasting flavour
Meat Flavour 23469 Paste | Mild flavour, good taste and good first scent, | 59¢, | various food
reasonable price
Unique flavour, perfect mix of spicy flavour and g
Meat Flavour 22573 Paste meat flavour 0.10% Various food
Beef Flavour 21586 Paste | Perfect mix of spicy flavour and beef flavour 0.10% Various food
Meat Flavour 21543 Liquid E;f/}éuind mefimell meri avou, lery e 0.10% Various food
Meat Flavour 22997 Liquid | pirong fragrant flavour, rich pork flavour. long | ¢ 194, | various food
asting flavour
Beef Flavour 23658 Liquid | Natural, rich flavour of beef 0.10% Various food
Chicken Flavour 23337 | Liquid | Strong flavour of stewed chicken, high | (59, 0 19 | various food
temperature resistant
Flavour of Green Onion ... | Natural chicken flavour, long lasting flavour, q
Chicken 23339 LA slight flavour of green onion UL VAHETS HE0E
Meat Flavour 7038 Powder Meat flavour enhancer, natural meat flavour, 0.10% Various food
good aftertaste, reasonable price
Spicy pork flavour, perfect mix of base pork g
Meat Flavour 9461 Powder scent and spicy scent 0.20% Various food
Meat Flavour 9760 Powder | Meat flavour, full and rich taste 0.10% Various food
Meat Flavour 6087 Powder ey POk Havems, periet mi of pers bage 0.20% Various food
scent and spicy scent
. .. | High temperature resistant, to be used for fried .
Meat Flavour 22685 Liquid products and to enhance fresh flavour 0.10% Various food
Meat Flavour 23173 Liquid | Tligh temperature resistant, pure meat with | ¢ 156, | various food
outstanding and long lasting flavour
Meat Flavour 23172 Liquid | Low temperature resistant, pure meat aroma with | ¢ 150, | varjous food
mild fragrance
Meat Flavour 301622 Liquid | Fresh meat aroma with rich first scent 0.05% Prepared food
Meat Flavour 9611 Powder | Pure meat flavour 0.05% Various food
Beef Flavour 301781 Paste | Spicy beef flavour with thick base scent 0.10% Various food
Chicken Flavour 23981 | Liquid | Thick chicken fragrance with long lasting flavour | 0.05%~0.1% | Various food
Meat Flavour 301701 Liquid | Braised pork flavour 0.10% Various food
Meat Flavour 20602 Liquid High temperature resistant, fried meat flavour 0.10% Various food
with rich base scent
Meat Flavour 9581 Powder g.hiCk spiley el MEvers, TriGue arme o) 0.10% Various food
ighly effective to remove fishy
Meat Flavour 300093 Liquid Rggril?lcrgeat aroma with refreshing and mild 0.10% Various food
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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

fish cakes, fish jelly products, instant noodles, snack foods, and various prepared foods etc.

Part Number Form | Characteristics | Dosage | Application
. . Seafood products, Squid balls,

Seafood Flavour 20912 | Liquid | joich fragrance of cuttlefish. long| ¢ 109, | shrimp ball, fish cake. instant

asting flavour :

noodle and various food
. Natural seafood flavour, full of Forzen Surimi products and

Seafood Flayour208698 | Liquid fragrance, long lasting flavour 0.10% various food
Seafood Flavour 20616 | Liquid Natural and delicate seafood flavour, 0.10% | Various food

mild fragrance
Seafood Flavour 21811 | Liquid | Strong cuttlefish flavour, strong taste | 0.10% | Squid balls and various food
Shrimp Flavour 22756 Liquid | Fresh shrimp flavour 0.10% | Various food
Shrimp Flavour 22960 Paste g:\t]gfﬁl Sy i AV, s 2256 0.10% | Various food
Seafood Flavour 20625 | Liquid | Natural refreshing seafood flavour 0.10% | Various food
Seafood Flavour 23058 | Liquid | Natural erab flavour, high temperature | 159, | various food
Seafood Flavour 22745 | Liquid | Rich flavour of crab roe 0.1-0.2% | Various food
Seafood Seasoning 9813 | Powder | Natural seafood flavour, unique taste | 0.20% | Seafood soup base
Seafood Flavour 7721 Powder IS\I;ltllilcrlal seafood flavour, Juliennes of 0.10% | Various food
Dried Bonito Seasoning Powder Thick flavour of dried bonito, rich 0.50% | Various food
6701 taste
Codfish Flavour 25067 | Liquid | Natural and refreshing aroma and | 4 5, | various food

taste of deep sea codfish
Lobster Flavour 300517 | Liquid | Refreshing lobster flavour 0.10% | Various food
Lobster Flavour 300422 | Liquid | Rich fragrance of lobster with thick | 109, | various food

base flaovur
Crab Flavour 300429 Liquid | Rich fragrance of crab 0.10% | Various food
Seafood Flavour 301717 | Liquid Natural scallop flaovur, refreshing 0.10% | Various food

and long lasting
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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 | Dosage | Application
Cinnamon Powder 5695 Powder |High-class cinnamon with thick flavour 0.10% |Prepared foods
Cinnamon Powder 6887 Powder | Ground high quality cinnamon bark 0.05% | Various food
Cinnamon Powder 6396 Powder | Pure cinnamon flavour 0.10% | Various food
Blended Spices Powder 5965 | Powder | Uniquely blended five-spice flavour 0.10% | Various food

Concentrated garlic essence, with color, aroma

and taste all together A0 e aticus food

Garlic Flavour 9456 Powder

Concentrated onion essence, refrigeration

Onion Seasoning 9457 Powder . 0.10% | Prepared foods
required

Barbecue Flavour 9768 Powder |Rich barbecue flavour, long lasting flavour 0.10% | Various food

Spices 6019 Powder |Beef flavour, rich fragrance 0.50% | Various food

gélscgd dried meat Seasoning P rSn%zilally developed for jerky and sliced dried 1.20% | Various food

To be used for sliced dried meat and pork fibre Sliced dried meat,

DR EEE M ia D | [RonEae products, and to enhance flavour and texture it Juliennes of meat

Spices 6409 Powder To be used for jerky products and to bring out 135% |Various food
aftertaste

Curry powder 7462 Powder |Curry flavour, long lasting flavour 2.50% | Various food

Seasoning Flavour Series

Part Number Characteristics Dosage Application
. Flavour enhancer, able to enhance the
Special Flavour Powder aroma of the added flavour q.s. Prepared foods
Meals-Well Powder Freshness enhancer, high freshness level, under 0.5% | Various food

thick fragrance, highly effective

To be used for meat products, rich in taste under 0.5% Prepared meat product

Seasoning Flavour 5849 | Powder for the applied products and seasoning

To be used for fish meat products, rich in 0.10%

taste for the applied products Various food

Seasoning Flavour 5850 | Powder

To be used for various kinds of meat, fish 0.1-0.2%

meat products, rich taste, sweet taste Various food

Seasoning Flavour 5831 | Powder

Sausage Seasoning 5550 | Powder | Sweet and long lasting taste 0.1%-0.3% | Various food
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Flavour Seasonings Series

It can be used for various kinds of fish 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 Dosage Application

Meat Flavour 20235 Liquid | Perfect mix of shiitake fungus and meat |, 150, | various food
flavour, high concentration

Meat Flavour 21307 el | e el vt oif fega shilllol, wlet | g e S
and long lasting flavour

Corn Flavour 23102 Liquid | Sweet corn flavour, long lasting flavour 0.10% Various food

Peanut Flavour 20891 Liquid | Peanut flavour, full fragrance 0.10% Various food

Sesame Flavour 20888 Liquid | Thick flavour of fried black sesame 0.10% Various food

Meat Flavour 22709 Liquid | Sesame flavour 0.15% Various food

Smoked Flavour 23142 Liquid | Rich smoked flavour, slight meat flavour 0.10% Various food

Garlic Flavour 21861 Paste WAL f1r'st el i puilie ar}d e scant @ 0.10% Various food
meat, high temperature resistant

Tea Goose Seasoning 9241 Powder | Special aroma and taste of tea q.s. Various food

Meat Flavour 23681 Liquid | Smoked meat flavour, rich aftertaste 0.10% Various food

Pork Chop Flavour 23305 Liquid | Natural flavour, rich taste 0.50% Various food

Broiled Duck Seasoning Powder Sp§c1a1 S Einl (sie @ brlied cnels of 2.27% Various food
Taiwan

Black Pepper Flavour 22812 | Paste | Black pepper flavour 0.10% Various food

Meat Flavour 21331 gyt (| st et OF mieet eseniall oll, M g aas || S fived
aroma and taste of fried green onion

Minced Meat Flavour 9311 | Powder | O¢at taste of spices, to be used together | ¢ 5 | 5o, | various food
with flavour 21331

Mustard Flavour 23323 Liquid | Natural mustard flavour 1% Various food

Brown Sugar Flavour 22950 | Liquid Eerfect mix of sweet flavour of pure 0.10% Various food

rown sugar and meat flavour

?(a;llt;ngEgg VOIS IO Liquid | Salted egg yolk flaovur with sweet 0.10% Various food

Garlic Flavour 300278 Liquid | Raw garlic with spicy flavour 0.10% Various food

Hot Flavour 301393 Liquid | Spicy flaovur with aging fragrance 0.25% Various food

Hot Paste Flavour 23315 Paste | Rich spicy flavour with thick taste 3.50% Various food

Cheese Flavour 9822 Powder | Oustanding cheese flavour 0.10% Prepared foods

Meat Flavour 301492 Liquid | Barbecue meat flavour 0.1%~0.2% | Various food

Grilled meat flavour 301186 | Liquid | Grilled meat flavour 0.05%~0.1% | Sausage

Takoyaki Flavour 301699 Liquid | Rich takoyaki flavour 0.10% Takoyaki

Tuna Flavour (Vegetarian) Liquid | Natural tuna flavour 0.10% Prepared food

301645

Meat Flavour 301871 Liquid | Scorched meat flavour 0.10% Various food

11
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Quality Improvement

Sundrise Joe Series can be used for products of beverage, 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 of the under Bakery food, Cooked
Sundrise Joe #33 Powder | applied product, and to be used together 059 |meat products and frozen
with Sundrise Joe #57 generally 7% | surimi products

To enhance crispness and tenderness under Bakery food, Cooked

Sundrise Joe #57 Powder | of the applied product, to keep from 059 |meat products and frozen
& g . 0 9. B

dehydrating after freezing surimi products

To be used for slap-up fish meat products, | under |Prepared meat products

Quality Improvement 5411 | Powder to upgrade highly product taste 0.5% |and cooked meat products

To be used for cured meat products, to
Quality Improvement 6239 | Powder | keep tenderness of meat, to upgrade the 1% | Various food
product's quality and texture

To be used for cured meat products,
Quality Improvement 6110 | Powder | good water holding capacity, to enhance | 0.15% | Various food
product's tenderness

To be used for cured meat products,
Quality Improvement 6111 | Powder | and to be used together with quality | 0.15% | Various food
improvement 6110

gy i



| Meat Flavour 301881 Liquid | Rich meat flavour with thick fragrance
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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
King King Wei Chueng Liquid | products, to enhance taste, easy and q.s. Stewed food
convenient, rich flavour

To be used for various kinds of stewed 0.20%

Meat Flavour 22416 Paste sauce products, excellent taste

Prepared foods

To be used for stewed chicken wing 1.83%

products, long lasting texture Various food

Chicken Wing Seasoning 5930 | Powder

To be used for stewed products, rich 1.40%

fragrance of stewed meat VAES 553

Stewed Food Seasoning 9370 | Powder

To be used for salted and roasted products, 0.10% Stewed chicken

Seasoning 7055 Powder and to enhance fresh meat taste wings
. To be used for stewed food, to remove .

Meat Seasoning 9818 Powder unwanted smell, to enhance meat flavous 0.05-0.1% | Various food

Pickled pepper Flavour 23756 | Liquid | Natural flavour of aroma and taste 0.10% | Dried fish

Meat Flavour 23917 Liquid | L0 be used for soaked products, refreshing | ¢ 199, | Meat products
aste, rich texture

Meat Flavour 300240 Paste | Long lasting and rich taste 0.10% | Various food

Meat Flavour 21897 Liquid LA emip el e wes S, Loy leniing 0.10% | Various food
chicken flavour

Meat Flavour 300068 Liquid | Mild meat aroma with long lasting flavour 0.10% | Various food

0.05% Stewed food
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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 | Application

To be used in vegetarian products, this ingredient
Vegetarian Chicken Powder | imparts a rich and full chicken aroma, enhancing the
Flavour 900095 flavor to make it more savory and intense, with an
excellent taste and texture

0.10% | Vegetarian products

Vegetarian Meat Flavour To be used for vegetarian products, and to

23949 Ligmid enhance rich fragrance, excellent taste DLl | emsiEmen prasinss
To be used in vegetarian products such as vegetarian

Vegetarian Chicken chicken nuggets, this ingredient enhances the aroma,

Flavour 24148 Liquid | enriches the texture, and imparts a long-lasting 0.10% | Vegetarian products

fragrance.

To be used for vegetarian products, to upgrade
Paste | rich fragrance of the applied products, long | 0.10% | Vegetarian products
lasting flavour

Vegetarian Beef Flavour
23779

To be used for vegetarian products, to
Vegetarian Flavour 23795 | Paste | enhance saturation level of product flavour, | 0.10% | Vegetarian products
excellent taste

To be used for vegetarian products, to upgrade
Paste | rich fragrance of the applied products, unique | 0.10% | Vegetarian products
aroma and taste, excellent taste

Vegetarian Meat Flavour
23951
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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 between160 °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 by cold water.

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

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

.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 Chinese Marinade Stewed Chicken Claw

Ingredients: Chinese Marinade Sauce * 3KG, Water * 9KG, Chicken Claws * SKG
(Keep dried after defrosting)

1. Put Chinese Marinade sauce together with water and boil the sauce and water, then put chicken claws into
the boiler for 3 minutes under the condition of medium heating power. Turn off the heating power right
after 3 minutes and stew chicken claws for 40 minutes.

2. Prepare the second boiler of stew sauce with Chinese Marinade sauce and water in the ratio of 1:3 (Chinese
Marinade sauce * 3KG + water * 9KG) and boil,
then cool down the stew sauce.

3. Take chicken claws out of the boiler and then
put them into the second boiler of stew sauce for
soaking. After 30 minutes, the stewed chicken claws
can be enjoyed.

(But if you are not in a hurry, then the soaking
period can be kept from 1 to 3 hours.)
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Recipe for Chinese Marinade Stewed Beef

Ingredients: Chinese Marinade Sauce * 3KG, Water * 9KG, Beef * SKG

1. Put Chinese Marinade sauce and water into boiler, then put beef into the boiler for
boiling up around 6 minutes under the condition of medium heating power.

2. After that, continuously cook the beef with mild heating power for one hour. Then

turn off the heating power and stew the beef for one hour.
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