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Experts of Fruit Syrup
Satisfy Your Needs
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Pure Fresh-a series of 100% Juice
EEIE100%A R RS

Green Farm -a series of fresh juice drink
RH&RTRT

Lucky Tree -a series of cool juice drink
et SRR R

Lucky Tree -a series of traditional drink
TRt SRR RS

Premchem -a series of fruit cordial
mmEIKRIEIR RS

E-Fen Yu - a series of yogurt syrup

e MHEZLELEH R TI

ShineThie - a series of fruit pulpy jam
FLEISR AL E R T

ShineThie - a series of fruit puree
LSRRI

ShineThie - a series of fruit pulp and dice
FIEISR KR T R

ShineThie - a series of flavored syrup
Bk TELR RS

Juice with Pulp

ZRARTRT

OEM/ODM/OBM
ERR TR

Our Manufacturing Facilites
TN 48
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FRBBANRIPLILNS 1994 F - BAFHIRNER T EURME R IEAVAESER L & - LIS E B E 0 E IS E P58 LI B A0S HT -
HAORTEEES - RAESSERAEEZFNEK B AEREHARNEXNRMER - BABRESE -
FRTREES - MIUEES  2REX ~ KEISART ~ S - FEEE - BERPISIEERFNLER -

ok B A BRI RORR S K2 5% T EB = K BB AR SR AR A TS 5 MLIEFIERIS 15022000 ~ FSSC22000 K HACCP EUFESAERERE
BRB—BELEENSERLESENEEES - RENMEEEFER - seFMBHZ L0k - LUREE
HOHBEETRNEK -

Rttt EERIE] « [FEEH#ER] 2HFIHEFRBRISEFGE |

Green Experts, established in 1994, specializes in the development and manufacture of concentrated juice and
fruit syrups. With an honest and pragmatic sales team and the professional R&D technology, Green Experts is
dedicated to continuous product development and innovation, product quality upgrade, and customer needs and

satisfactions. We see ourselves as a professional beverage supplier in foodservice industry, serving customers
like hotels, restaurants, coffee shops, bubble tea shops, leisure places, and bakeries, etc.

All our facilities and equipment are designed and built in accordance with international standards. We achieve
1SO022000, FSSC22000 and HACCP certificates to assure that every product from Green Experts is high quality in
meeting international quality management. Our strong R&D and sales team can develop diverse flavors and tastes
to satisfy the needs of different customers worldwide.

Customization to suit local conditions and local regulatory compliances are always our commitments and service
to customers.
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(meas 8 100% R 25
k—ffe«'/@ Pure Fresh-a series of 100% Juice Rz =5
BERE 100% HERT R - LB ERMRAEHTE KRR - TRIRE ¥
RIRRR o TRNNKE ~ BHRE ~ ALEH - ALBREFRNY © 6 5K
MEIERTI(E - SRR RIAFERBIEBUER T 7] SERAVIT R4S o
Pure Fresh — 100% concentrated juice is made from fresh fruit and
concentrated by professional techniques to keep the fresh fruit
flavor. Pure Fresh is preservative free, and no artificial flavor, color
or sugar is added. The 6-fold concentrate is convenient to use.
It's truly a must-have food material for the restaurants and shops
featuring natural original flavor and taste.

Orange Red Grapefruit Mixed Cranberry
g KK EUEGS

~c

100% #EER T3R5 100% Juice » ERFEMA Product Uses

Blended Drinks

o k& | B Brand Pure Fresh -/ ¢ ok
Q Ice products
— . Orange, Red Grapefruit, &3k
m R  EUMEGES . . -
= AN HRE  BEERS Flavor Mixed Cranberry @ Baking & Filling
Mg e
a8 2 | 12 AT (B#)x 12 A /58 Packaging | 1.2 kg/bottle, 12 bottles/carton Cocktail / Mocktail
EXHE
f#FAN | BE(-18C) &7 Storage Frozen below -18°C » E#EM2E A Dilute directly
- FZEEI 1:5 Nk o
. = Mix 1 part product with 5
RIFHABR | 24 @A Shelf Life | 24 Months parts water.
» & 545 & Features » i B 21 Benefits
o B ERREES - - IRIEENAIARA o IB(ERRES - b ELRERRARAIEIK o
- RIS S ERRIEEY - AR o - EUGIENA ) BRI o e
(BBl - =2 {REEK BB - KERSR ~ JRIN * 6 RIS RET RO ERRE -
TEHIIE o « Simply dilute with water to serve. It's easy to operate and keeps
« Original flavor and pure juice. the natural flavor. _ _ _
- Squeezed from premium fresh fruit in bulk picking to « It's convenient and saves time to use right after opening.
present consistent taste. » The high 6-fold concentrate kept in frozen can save freezer
« Concentrated at low-temperature to completely Space.
preserve original fruit taste. It's natural and additive-
free
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REASHRTRY  AREEEER LEARTHOSEEL > HH
HERFRXESFR TS ENRERT  TE/KFS CNS2377 /4R - &
ERETEE  BORERE  EMERRER &7 HESRAI)N -t
RERRHEZ AN -

In response to foodservice industry needs for various uses of juice,
Green Farm series is developed to contain higher juice content
than other peers. The high juice content makes the tastes thick and
richer. More diverse applications are available other than diluted
juice drink.

Orange
g

. 3 o
LW

RN

., Green Farm-a series of fresh juice drink

IHREE B Rt

Passion Fruit
BER

Mango
=R

BHEED

BRTR Fresh Juice Drink

& k¢ | RH Brand Green Farm

O | g BER TR Flavor Orange, Passion Fruit, Mango

B | 12AF(B#R)x12A/%8 Packaging | 1.2 kg/bottle, 12 bottles/carton
At room temperature.

EE 5t Eéggéﬂ% e Storage SAL:/r:)IiiZthh temperatures or
Keep refrigerated after opening.

REHR | 6 EF Shelf Life | 6 Months

» EMmFER Product Uses
M Blended Drinks
/¢ EEES
@ Ice products
F ok
Baking & Filling
pegey- sy ol
Cocktail / Mocktail
ZFXFBE
» HiEWREEA Dilute directly
< 2R 155 oK o
= Mix 1 part product with 5
parts water.

» E &4 & Features
cEEERART -
 EBEHRORXBAZR -
s EmEERSOR -

* High juice content.
* Rich and natural taste.
* High quality drink taste.

» E & 18 & Benefits

o STEMEHILG) - ATEEMENA - WA IERIE S TERA -

« KRBT AIEIRIRTT » TMEKFEZERE o

- WRRKPREIFRFREEAGIER - MBEXEHRE -

« Perfect balance of sweet and sour. It can be served after dilution and more
other creative and diverse recipe inspirations.

« Store at room temperature before opening to save space in refrigerator.

» The process is strictly complied with national standards to guarantee product
quality and safety.
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5 Lucky Tree-a series of cool juice drink EEINE2E

W

et BRE A RY - RARTREMRK - FEREH 0 AARRTE
KRESRREEE  BEZn AEEZ REAFEZEES B
FCZRER ~ MIBEEL k7D - IEAEERE RO - RS BT -
BERREREEER -

Lucky Tree series is made from fresh juice. The good flavor and
taste make it the best base for juice flavored drinks. Lucky Tree
has various flavor options, a wide range of uses and also the
advantages of cost and quality. It can be blended with tea, coffee
and slush to make a rich taste, set off but not overtake the flavor.
Lucky Tree is good for all types of food service customers.

g
d

Fiuil fyrisy
-

BuedQ

N

Mango Passion Fruit Orange

=R BER g

ARRITRY Cool Juice Drink » ERFER Product Uses
s A Blended Drink
g R | TR Brand |Lucky Tree . ﬁ’x;;éjﬁeié rinks
T EER NI K Red Grapefruit, Passion Fruit, Q Iée_é)\rjggucts
o= - - argar e Orange, Peach, Mango, Apple, T\ JKan
E TR BER B F . .-
[ e e iy Flavor | Guava, Lychee, Red Grape, Baking & Filling
2 #EE - ElE - B Cranberrv. Cal i L HEERR
IS B kE SRS ranberry, Calamansi, Lemon, _ _
FiE R FI Tropical Fruit, Kiwi Cocktail / Mocktail
XA
E | 254 = 6 A% Packagi 2.5 kg/bottle, 6 bottl t oA . .
D BT (TP O SRR SISl @ Ll » HEMEAH Dilute directly
R R At room temperature. - FREEAI 1:6 0K ©
FEFAN :Ei‘g?:@ élﬂE% B AT - Storage | Avoid high temperatures or sunlight. - Mix 1 part product with 6
HRoEEA RERART Keep refrigerated after opening. parts water.
RIFHARR | 12 ER Shelf Life | 12 Months
» E &4 & Features » E & {8 2 Benefits
« RARART U RIEHELMAL © « ORVGETRIAC @ SASERKIRS Al SeSSHFE SR BREIIE - ARBIKRmME
« RGBSR - EERHIAC] - BRI o c OM&ZT 0 mESBIERES -
o 7 {BIRME - 7FS CNS SUTERRARES - « REHBRFETF - TKFEZERE -
» Made from natural juice or puree. » The refreshing smooth taste can not only perfectly set off tea and coffee drinks
« Distinctive, refreshing, smooth sweet but also preserve fruit flavor when making blended drinks.
and sour taste. » The wide range of flavor options can satisfy changing consumer preferences.
« Store at room temperature before opening to save space in refrigerator.
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TEEHERECR RIVERA L EME - BREERANMA - 8B FETE
B RREEEHRRERINZER o 7-10 EiRHE - KERBEINKFERER]
AIERA - RESGEREGS  BREZSABI TAEEEMRA
ERREHER ©

Processed from selected premium raw materials and concentrated
under the traditional method to bring you the true classic original
taste. These traditional Taiwan feature flavors are 7~10-fold
concentrate and can be served straight after diluted with water at
the suggested ratio. This series can also be blended with other
food and drinks.

=

]

Winter Melon
& [IE Pk a5

» Lucky Tree-traditional beverage series iR
R

Smoked Plum
BisELkIELE

Roselle
TR B A AR SR

BRI

& = Brand Lucky Tree
O b LA PRYESE « SRR LRAESE Flavor
SiEE kyELE Plum
& £ | 25T (BH#R)x6 A/F Packaging
.| BIREE
REIR | pemmow moemem. | o000
RIFHABR | 12 fEA Shelf Life | 12 Months

Traditional Beverage

Winter Melon, Roselle, Smoked

2.5 kg/bottle, 6 bottles/carton

At room temperature.
Avoid high temperatures or sunlight.
Keep refrigerated after opening.

» ERFEMA Product Uses
& Blengled Drinks
/¢

Q Ice products

kSR

Cocl_&ta;il | Mocktail
=W i

» E @415 & Features » & & 18 E Benefits

« BRARR S RAEBEEAVAIRMA

< RBBE RRE

» Extracted and cooked by selecting
premium fruit or natural herbs.

* Rich and traditional taste.

« ORUERIEL - SRSERIAS AT ST AT ZREREMINE » SURBKRERK o

« EIEERAERK  mEHESRERIR -

- REAHBRFET - TEAFEZERE -

« The refreshing smooth taste can not only perfectly set off of flavor of tea or
coffee but maintain fruit flavor when making blended drinks.

» The authentic classic Taiwanese taste can satisfy consumer nostalgic desire.

« Store at room temperature before opening to save space in refrigerator.
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MmEKRBERIIZEZEBEL T KREARNREEE - EREH -
FEECIRER ~ MNBEER KD - AHEF BB IR - 1EIREARE R - TREIR
B RRK

Premcham series is the best choice to present fruit flavor in all
kinds of food & drinks. The refreshing flavor is good to blend with
tea, coffee or slush to bring out and have a richer taste but not to
overtake it.

Bk

BB

IKEERRT Fruit Cordial

Strawberry
5

& kg | & Brand PremCham
e R I . Lychee, Strawberry, Red Grape,
AL~ B~ KR ~ RR Oyrange Pulpy, Org\ge, Blueb%rry, »EREEF eatures
B e Es AN BER Watermelon, Passion Fruit, Green . Déggz%;n SRR ZEM
HEER AIER TR kB Apple, Red Apple, Mango, Peach, SEEBEE o
;g Bk BEL IR AR White Peach, Pineapple, Melon,  WIRKBEEFRERX © 85
= PR | eramms « 3 7 - ﬁn{: P Flavor | Pomegranate, Pink Guava, [REEIAEEEE M o
AL AL e IR Yogurt, Calamansi, Calamansi - MBS -
[EI %ﬂﬁ*f—.{gi ~ 1A Lemon, Cranberry, Kiwi, Lemon, - The diverse flavor options
BEERR  ATEEM  BEOKR Mixed Fruit & Vegetable, Red can satisfy changing
K & 5i5 '(\SArellpefrlglt, T'l'IOp'gal Fiug’ |\>/|ther consumer preferences.
elon, noselle, Smoxec um * Provide the fruit flavor and
a & | 25T (B )x6 A /%8 Packaging | 2.5 kg/bottle, 6 bottles/carton ele\f/.?te the whole flavor
profile.
. At room temperature. « High performance, lo
- . | BiRERE Avoid high temperatures or e o
7 A L Storage . ‘ cost.
8 EesnHR  BE®RELE - sunlight. Keep refrigerated after
opening.
R 17 #B BR | 121ER Shelf Life | 12 Months
o ERIFRHAIE  NHE] Sortne FI”O(iUCIt(S &"?}? not ﬁe
= - = p gzt 18 routinely stocked. If you have
fils it ﬁ%mik.:ﬁﬁﬂ%?%kaﬂuuijﬁm Remarks ordering requirements, please
BiEET - contact us.
» EMFEMA Product Uses
® Blended Drinks Q Ice products @ Baking & Filling Cocktail / Mocktail
T ERRIEAR ZR k&R ey iy o EXTE
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o E-Fen Yu a series of yogurt syrup EE3dlELE

e MHEFL RSB PRFEER R A RECBS EE R E R ER AV R A E © BEC
RITRFEEES - FRER - PJRAREOR - EREKEX
E-Fen Yu series is the best yogurt flavor base for the preparation of
unique sweet and sour flavored drinks. It brings a refreshing taste
and can relieve greasiness when blending with juice and tea. It
helps to enhance the overall taste and upgrade flavor levels.

Yogurt Peach
N =k

Yogurt Syrup
& k| e ¥HE Brand E-Fen Yu
O Bk | ERER ~ Bk Flavor Yogurt, Peach Yogurt _
» EMmFEA Product Uses

1) % | 25 AT (B )x6 A /% Packaging | 2.5 kg/bottle, 6 bottles/carton = B,EEPS'GG'UDfi"kS

UK RS

m . At room temperature. I duct
) o : ce products
fEEAK im{f_% B | EE s s A Storage | Avoid high temperatures or sunlight. e R KR
EesRaRE  REEELE K fri d aft i
eep refrigerated after opening. e Dessert baking

EHEL LS

RFHABR | 9 @A Shelf Life | 9 Months
y = If you have any needs and
=y | AIEREUKRERE T KL ) i
fig EE | ar  cmonchope Remarks | questions about fruit flavored
8 AR RIE - .
yogurt, please contact us for details.
» E & 45 & Features
o PEEHTE SR HME o * Refreshing, sweet and sour taste.
« Al EfER TR b H Z Ok - + Develop more flavors and recipes when mixing with our fruit syrups.
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£13eT. Shinethie-a series of fruit pulpy jam EEEdsI=lEdl3

RABEKREN  BRARSEEL - BIEIA
FzEm - B ERA -

HE

It is made from premium fruits and suitable for all
foodservice customers. It's ready to use and can save

storage space and reduce costs.

Pinky Peach Pineapple
Bk B3

RAERY Fruit Pulpy Jam
m h ] Brand ShineThie
| 173 Bk~ B3 FiB Flavor Pinky Peach, Pineapple, Lime
2 = 22 AfT (= )x6 A/ %8 Packaging | 2.2 kgfjar, 6 jars/carton
. ‘ B At r?om temperatun"e. Avoid high temperatures or
fEFEAR BB AR - B AR o Storage sunlllght. Keep refrigerated after

opening.

TRTZHARR 12 @7 Shelf Life | 12 Months

» E 45 & Features

* EEEEKRFEMA °
. ;%EEU%EE’\J%W%D%% “RER  EHIEROMEE o AEGSEH

* Made from selected premium fruit.

 Savor the rich pulp and the refreshing, tangy, and sweet
flavors that burst with fruity aroma.

» E & {8 % Advantages
- ABEREER  BIET  BASRENEEEA - )
- A AT REBERA  TAEERIANREHER - RAE
EE2EG o BRBEFTEKFEZEM -
« Suitable for either hot or cold drinks and good for all types
of food service customers.

* No need to handle fresh fruit can save manpower and time
costs and ensure zero risk of food safety.

 Easy to store at room temperature to save refrigerator

space.
» & & fE B Product Uses

® Blended Drinks Ice Products Baking & filling
g Ol O B
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£13e7. Shinethie-a series of fruit puree B LS :AzIcs

BERFIREKRREKRER ' B
ShineThie fruit puree series is made from fresh fruit and premium
sugar in a new-style cooking technique to maintain traditional
handmade flavor and rich fruit aroma. The high fruit pulps can bring

rich layers of flavor.

AR i

H S

() 3

#EAX

RIFHARR

RieR5
]

EERE - CRRER

22 AT (BHE)x6 A /58

HIRMRTE ;
BSRAW  BHEHEAHE -

18 {8

A EEH =
= =E|

\\\\\\\\

RNBEOREBREX -

Brand

Flavor

Packaging

Storage

Shelf Life

Strawberry
BEERE

Fruit Puree

ShineThie

Strawberry, Mango

2.2 kgljar, 6 jars/carton

At room temperature.
Avoid high temperatures or sunlight.
Keep refrigerated after opening.

18 Months

Mango
ERER

» ERFEMA Product Uses
=) Blended Drinks
/¢

Q Ice products

ZX k&
®Baking & Filling

Jadecizap s

Salad Dressing

DHER

» E & 45 & Features
- Al AN E RIS H SR RER (B3R L AVBR BN RS © B HAS
AR » RIAIEHS AN o o
< ETAARSIR - TMEEBMHERKD SRR H I MR - $EEC
FLES - RREKEE -

* Help you create not only delicious but also appealing
drinks and meals. Coating the wall of cup can make the
food look stunning.
* The thick viscous pulp can keep the appearance of
slushy drinks as it is made.
» The drink taste will be more phenomenal when blended
with dairy products.

» E & B 2 Advantages

- BB AT REBAA - TEEERINANREER - RAFE
TRE - BIRSREFEKFEZEME -

* No need to handle fresh fruit can save manpower and time
costs and ensure zero risk of food safety.

+ Easy to store at room temperature to save refrigerator space.
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£XI3BT. Shinethie-a series of fruit pulp and dice ESgsiatifs -LImwe!

A ALREREAAE > TELEBHIMNNREHR B
mafEidE 0 Bk - BAIRE @ BB RERTENER -
This series can save you labor and time costs and
reduce food hygiene risk. You don’t need to spend
extra manpower to process fresh fruit and the price
volatility is lower than fresh fruit.

[IBK / Flavor B8 / Packaging {R1FHABR / Shelf Life &1 52X / Storage
ElEEE R 850 A% (B )x 12 A/ 56 24 @8 e e
Kyoho Grape 850 g/can, 12 cans/carton 24 Months %7@{;’ e Sm 0 o

g P i wEREDs
3EET (1cm) 3T (B )x6 A% 36 @A At room temperature. Avoid
Apple Dice (1cm) 3 kg/can, 6 cans/carton 36 Months high temperatures or sunlight.

Keep refrigerated after
opening. Consume as soon

Honey Aloe Vera Dice 3.1 kg/can, 6 cans/carton 24 Months
ERT (LK) 1A (848)x10 A /58 24 87 AR (18T ) T
Mango Dice 1 kg/bag, 10 bags/carton 24 Months Frozen below -18 C

» E B 45 & Features

- AREEER - HFRU - MES—IRE « Made from selected fresh fruit in season. The quality is stable and consistent.
« TAIBLIEE - HiRSRTF * No added preservative and easy to store at room temperature.

» ZE & FE B Product Uses

® Blended Drinks Ice Products Baking & filling
o LT O ine O G

10



53 30 JRL A B 5 R 3
ShineThie - a series of flavored syrup

BEREkERRT > BERERM - EKEXERFL
BRRHES » EENREKE R
ShineThie flavored syrup is made from selected premium

ingredients. It keeps the handmade flavor and rich aroma,
so it can help you to create unique beverage.

%5 Hi
;H&zﬁ:t Vanilla

B RREES R Y Flavored Syrup

O B | 55 £E- a8 25 15 Flavor Caramel, Hazelnut, Vanilla » ZmEA Product Uses

Packaging | Packaging 1.2 kabottle, 12 O ghatemn > <>
i opes + A = s i ackaging 1.2 kg/bottle, e SERET]
BEHH B 1247 (Bi)x 12 A /% Information | bottles/carton *
Q Ice products

ESERTT | At room temperature. £k

fEFARX j oy i Storage Avoid high temperatures Baking & Filling
BIEI AR R R e B B IR E fer Spening (@] Baking,

RIFHER | 18 @R Shelf Life 18 Months

» E R4 & Features » E F 1B & Benefits

« HHUERNERESE HEAROREKR * T o SRR E B RMIBFE AR LARIE IR » xR T R E M RAY
Ei Eﬁéﬁ; SRIERRER S © TR1E 6&:%5;%%5’\] BT - DATALHSEERS - REEREENRE - Ry A HEEAI

BREK - BT E’J%:“Eu‘ﬁnuhuﬁ BEREEZEK -

* Our flavored syrup can fit to create suitable » Green Experts takes the advantages of manufacturing and developing
flavored drink recipes to satisfy the needs experience of fruit syrup and the local production, enabling customers to
of food ser.vice'and general customers. save costs and meet both the domestic and oversea customers’ needs.
The featuring rich taste will also help to « Suitable for either hot or cold drinks and good for all types of food service
add value to your food or drinks. customers.
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Juice with Pulp EZEEEISEELS

KREFEBAIMERER BAER R T KRR/  @AFBE 2 ERNRBERET BN REES
REFFEMEE  RERTEERNBIERT « R URE T —RIWERNET - SRAEER - REHBERE
SHERE o

The trend of focusing on seeing it and eating it is getting popular in recent years. To follow and react to the trend and

also overcome the limitations of fruit season and storage, we've developed a series of products containing fruit pulps to
provide more choices for foodservice customers.

Juice with Pulp

Lychee, Strawberry, Red Grape, Orange Pulpy,
Orange, Blueberry, Watermelon, Passion Fruit,

HROCEE HLRAE RAuiiE %‘Bﬂ’fﬁ ‘EE AN

o e G Apple, Red Apple, M , Peach, Whit
SERHER UM ER. KR EH- CLeegpl e e e P e
0 BB A% B ATES - 1B &4 245 | Flavor - neappe, T omegranate,
B BHE SRR EE - BER e - Guava, Yogurt, Calamansi, Calamansi Lemon,
TM*’% R ’éTEP e Cranberry, Kiwi, Lemon, Mixed Fruit & Vegetable,
™ / Red Grapefruit, Tropical Fruit, Winter Melon,
Roselle, Smoked Plum
12 # (25 A (B )x6 A% Packaging | 2.5 kg/bottle, 6 bottles/carton
i | wEmrE At room temperature.
FETFE I TN | i o om i . BE 4 mtA Storage | Avoid high temperatures or sunlight. Keep
BeERERE  FEEELRE - ; .
refrigerated after opening.
REFHR [12/@AF Shelf Life | 12 Months
BA(A) EEAKERSE ERZE---SFEX Fruit pulp (flesh) content can be adjusted by

=y | wes== . s - demand according to product characteristics, flavor
i |ETRR MEESER  BURTHAMEMES | Remarks g fo procu etes, fav
2B requests etc. Please feel free to contact us if you

have product inquiry.

» E &4 & Product feature
Rt + Bhi(R) —FEEE  AEBEESEFHEMT « Juice and pulps (flesh) are available and ready to use to save

FHRER © - foodservice operators the complicated food preparation and
c Llﬁgﬁl_{fi}]ulmiﬁi EERBKERRTE « ME processing.
BERE » With our professional manufacturing process, your product

flavor can be more stable, and quality will be safer.
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ZHAKRIHRFE OEM - ODM * OBM

KEFIRERKERE  AIMBEESERE /Y
IS ERK

AR EMBEREFNES  MMREMFEREERNE
AR °

« A THEHRI IR - A EMHELL (AR RE )&
BRES ©

* We develop and manufacture customized flavor
according to customers’ needs.

* We produce products in compliance with the local
food regulations.

*\We make high performance, low cost products to
fit the local market needs.

2

HPIEETIESEEMFEN  LEFHMBY
gF-

WE BELIEVE THE FOLLOWING CONVICTIONS
ARE WHAT CUSTOMERS NEED AND ALSO OUR
GREAT RESPONSIBILITIES.

cANRD | BRNRERE B -
-mBEBER - LFREE - BHEE -

ERIEK © mREEEERMBATENBRE

* Ease of use: strict quality control, safety and
hygiene.

* Reliable quality: premium and honest raw
materials.

* We always strive to meet customer demands,
satisfactions and trust.

13

OEM/ODM/OBM

BEMLFIRR R 1R
Auto Packing Line

--’ ;T:... s ‘r_‘

BRET-20CLEER
Cold Storage -20°C

BEAELEERM

Professional Auto Production Line

BEXSNEREERE

Efficient and Effective Logistics




T g f§ Jv Our Manufacturing Facilities

BRESIERFTRIEGMN » 54 2011 FHEE% 10,000m” 2HEERME @ RiERFTRBEXBBRT  BERENEES
i - ERAEEREFENRGERTEBENEER - #2012 F 3 AEREA  KEREZEME 500m”  HE
BERTEE H Z T LRI OO0k » BECiB R IBRCENRRERS - AREERSHIEEEZENT K% o

LA EIRIRE « £ERERSAEITEFNETHEEIE - B5T 1IS022000 K HACCP HEIFR S ERER - BE—4&
A% 7 FSSC22000 R AL ERERDE LR EHAZMEABZNR KAELE - FERERMHE - BFRILEE -
W& EMEREERE -

In response to the fast growing demands from the customers, we'd invested a plant of 10,000m2 equipped with
the most modern manufacturing facilities in 2011. It has become the largest scale production line of concentrated
fruit and flavored syrups in Taiwan since the completion in March 2012. The QC and R&D lab in 500m’ is
equipped with state-of-the-art equipment and instruments for the development of diverse flavors and meeting
customer demands all over the world.

The production line design, processing flowchart and quality control management, and the achievement of
international quality certificates ISO 22000, HACCP and the following food safety system certificate

FSSC 22000 are all made according to the standards that can meet global customer requirements. We aim to make

our products localized, customized and in compliance with local regulations.

CERTIFICATE i

FSSCER:%
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developing.and selling of &

concentrated jui.ce and fruit syrups.
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28T L |

H‘“ SAFETY & HYGIENE

@ SRR AR )

GREEN EXPERTS CORP.

k1066418 M B8 _ER84SR 141221
14-1F, NO.84, SEC.2, FU HSING S. RD., TAIPEI, TAIWAN
TEL: +886-2-2708-8325 FAX: +886-2-2708-8326
E-mail: ge@greenexperts.com.tw
http://www.greenexperts.com.tw

fRCN

STRICT QUALITY CONTROL
AT B 1



