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& |Moon Cake Filling]

W, WEEA, WRADERE, LK,
K F etk A . Keep moisture,mild
sweeteness,significantly reduce the sweetness greasy
feeling, prevent starch retrogra ,extend the shelflife
of products.

AT b EAEE6920%-
35%. Propotion of total
sugar 20%-35%.

ok (244

IRB R, BCEMAE, REREAY, ik,

HEEME b Y E 6925%-

¥F) IR B LK SR K, THREZEE G, S0
Desert Low sweeteness,prolong storage lfe,prevent starch ) ’
. . . Propotion of total sugar
Filling(Beast paste|retrogrddation,Low hygroscopicity, Keep fesh, 25%%.50%
etc) canstabilize phisical structure o
KB, BRFFM HAnER, Brabier 2, o &k
- Y, A EH, REFHIERN, ERRA AR B AR 2 4910%-
o X B (8 & . . s
N B, HG e A k. 30% R & Fr & 49 3%-
EAL) o :
West Keep softlow sweetness, maintain and prevent 8%.Propotion of total
estem
starch retrogradation taste improvement prevent sugar 10%-30% or
pastry(cake,bread)

absorption of moistue, extend the shelf life,increase

the thermal stability.

propoton of flour 3%-%06

| FE BF. &

%

rice cake,

dumpling Mochi

Brab ik 24, ZAR AL TARIFQE
Prevent starch retrogradaion, keep the good feeling
after period storage

H AR b A L A92%-
5%.
.Propotion of material 2%-

5%.

Candy, snacks

Brab g, AR, BE vk, 2ok
wf #obk @ BR M. To prevent moisture

AR b B 891 %-
6% 3, b BB 69 15%-

C %i J absorption,Jow sweetness, improve taste, cover a 30%account for 1%-6% of
rispy Can
by Y peculiar smell imnprove heat resistance, acid total material or 15%-30%
resistance of total sugar
, ‘ ‘ S s A 4930%-
BRI, AL, R RER, B, | s SR80
\ . NN 40% 2%, & IR 89 2%-10%
RA&A. T |BrakR#, Bk Improve the taste,no afte
) ] account for 30%-40%06 of
Jelly Pudding |taste,stable gellow sweetess, prevent moistutre
) ; . total sugar or 2%-10% of
absorpton, prevert Browning, no Maillard reaction
powder
e \ ‘ g ‘ AR 5 E B )
WA s, AmEmE, aEogampn | s EBE
— y sugar pills,sugar- |Low sweetness,as excipients to prevent moisture . ’ ’
. o propotion of total sugar
tablet absorption, improve the taste
25%-100%
Rt (KSR, RIS, BabA# Low i AR AR 10% 89 R H) 48
Marshmallow, |sweetness:keep moisture,prevent moisture ¥ propotion of total sugar

fiuit juice jelly

absorption.

10%
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- , " . o
- . R, KET R, RSVimE ek b g
- g Y3 e - R R HEIEAE b SRR 65%
i | Toffee. milk cand Low sweetness,improve taste and enhance the sense ropotion of total susar 5%
‘ — ’ Yof cream prop &
; . \ Lo o | ERAE & YA 894%-8%
o A4k R, BT, RTFKSE, Baksd, A T
75‘7{‘ W E, #F K T K5 55 aE AR W E B b 245 B4910%-25%
chewing 5
. account for 4%-8% of total
gum,bubblegum, |Low sweetness, good for teeth, keep moisture, matesial
ateria
gum prevent harderimg, cover apecuiar smell
or 10%-25% of total sugar
AR & AR E6930%-
=59 B, BE vk, REFRE 40% S A #H895%-15%
hocolat Low swveetess,improve the taste, Enhance the account for 30%-40% of
chocomte flavor total sugar or 5%-15% of
total material
FEF R, S RBARER, AR,
. BAKH L, Aoy REA ok, T 284, .
Akt | SRR AR, TRAR | st b s a1
. PrabA A, BERR
solid dink,powder| = 5%
\ ) ) Adjust the balance of flavor, cover up or reduce the
»b?,, = dink, solid . . account for 1%-5% of total
e beverase bitter taste, adjust the sweetess.swveetess further,to material
\ V g make the powder is dispersed,can stable particles,
prevent Browning, improve the flavor
WA T R, BRRR, KB, A LE,
BRER  |ARRR, REDS, WHEQRLE, | RAAOI%10%E 0 E
sugar-coated  |#vkid, 3ok g & 7w
snacks, Keep crunchy textre,prevent moisture absorpton, propotion of material 1%-
sugar coating  [low sweetness,luster, cover oil smell, improve 10%
taste,inhibit protein denaturation,balanced flavor.
03 NRS#8mI Meat and Seafood products processing
FEA RIS |RE AR, R EGM, BablshBRs %
domestic animal |74 %, P BE#k HEE LML TN
pro Reduction of damage during freeze. Prevention of 2%~8%

ducts,meat.cgg.

protein denaturation. To improve the freezing

Propotion of total material

processed tolerance, in order to protect the proteim fom fatty weight 2%0-8%
prodoucts acid decompo stion fonn SAO favor meat
KJF e T (& |32k mthe, RAP R G M, BBk, &
A, BB, S|, dpH BBk, BRI EAR 80 R,
BHA R S) Bk BB E o R, bR E G RN B WA E N
processing of  |[Improve the freezing tolerance, protect protein from 2%~8%
aquatic denaturation so ftering, inhibit rotting fish smell, Propotion of total material
products(fillet, [maintain flexibility degree and fresh on the palate, weight 2%-8%
minced improve the taste,
flllet,breaded fish |prevent tissue atrophy




DEZHOU HUIYANG BIOTECHNOLOGY CO. LTD.

YoM TREHALOSE APPLICATION

1% Al  Recommended

N FH H#E% 2545 Picture & Ttem  [Zh A 2R Functional Effect -
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e ok ATk, BED &, BRI, RIRS | L
. ] P AN kX & o 20/,~8 e
tereyaki, gilled |Cover fishy smell, improve the taste prevent , o ,
) o Propotion of total material
fillet roast fishflet |hardering, keep the water activity, prevent

discoloration, no maillardreacion

weight 2%-8%

N b S
';}%]D;T( AR, HFS
agar,nori,sea
sedge,seasoning

seaweed

Brab R, &R, ARHE
To prevent moisture

absorption,improve the taste,low sweetness

He PR R Y SVl o
#F691%-5%

account for 5% of flavoring]

liquid or 1%-5% of total

material.

Pasta e Instant Food,Rice flour products

KA £
rice, rice dishes,

rice recipes

Prab AR, BRAF R ARA A, RaF AT
K, WHERTEE, REv &, =A%,
LIRS S L

Prevention of starch retrogradation, enhance the

e A R F 696%-8% i Ao
Account for 6%-8% of rice

additive amount

flavor
@ % , o L
Brab 2, BEv g, ibsek, Bikbd &
noodles, pasta, |, )
lond g @B B 691%-5% 7 Aa
stiee To preveNt starch retrogradation, improve the Propotion of matetial
nooodleschow .
. taste,prevent odoour, prevent spillage creamy past 1%-5%
mein, noodle
) asauce
categoties
. e B B AR A910%-
CEHE, ik, B
Y &HE, Brakk 54 . 30%
. . |Low sweetness,prevent retrogradaion, taste .
cookies, biscuit |, Propotion of total sugar
improvement
10%~30%

At

rice cake

BET R, R,
it Kk

K8, ik, R

The improvement of taste and smell, low sweetness,

prevent starch retrogradaion, highlight the flavor

A B S A9 30-
40%
Propotion of total sugar
30%-40%

Drink,beverage, soft drink,

ot
sports dink,

sport beverage

WA G dn e LIRS, AR AARAR, AR AT B
JETJ BK, RRERBEFA
After drimking, the blood sugar rises slowly,
peak value is low, Lower for a long time,

provide enduring energy

BB B A & 89 5%-
Oo/oﬁk ;’5 #E 2 0950%
account for 5%-10% of
total material or 50% of
total sugar

Aot
fruit juice,
fruit drink juice
beverage,fizzy
drink

Ra Rk, e R, BLRE, BEH
vk, #ERER

Adjust the balance of flavor, cover up or reduce the
bitter taste,To prevent discoloraton,reduce the

sweetness, cover the astringency

SRR b AT L A95%-
10%
propotiom of total material
Weight 5%-10%
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RIB, B

fruit wine, sweet

wine,dessert wine

liqueur

REEIMR, KHME, HHER%K, BbBAE
Stability of nutrients, low sweemess, mask

astnngency, prevent Browning, no maillard reaction

R & AR L A95%-
10% Propotion of total
material weight 5%-10%

R, A

tea, vegetable

HApH Fr Rk, HRE R AR A R

AR B 1%

account for 1% of total

beverage, bittemess depressant , masking the bitter taste )
’ material
vegetable drinks
= Ry . A & MR H95%-
, PR, I 2R A
soy nilk, bean AR, 1l 2RA 10% Propotion of total

milk, soya bean

Adjust the flavor, inhibition of bean smeell

material weight 5%-10%

06 FLEFE N F#1 52

Vegetables fruit products

o5 3 b -, 0/ X
FRE KDL, B, AERE, Lkiitley [FRTESE A0
dry fruitdried |sweetness,prevent moisture absorbingimprove the : 300(; fo A
fruit,nuts appearance and mouth-feel,rewatering quickly account tor 2070 of tot
sugar
2% A & AR F6910%-
. , . " , 30% propotion of total
jam, fruit 1KH B, P& M2k Low sweetness,improve the flav
. alade sugar 10%-30%
jam,marm
SIS PR W EAE, b ALAE,
dehydrated [ KZERMARSLT, FIETRE RABAE A PR3P 7
vegetable,evaporat| excellent rewatering Completely replace
ed /dried reduction property,prevent browning glucose,sorbitol,sucrose
vegetables used as protetive agent.

Condiment, seasoning, flavouring

fREHE, REBBAER, BERE, 38 Mk

WA b B E 6930% 2R,
My 69 2%-6%

powder,powder

lot,soup powder

prevet some of the bitter taste of the amino
acids,adjust the sweetness,prevent browning,prevent

starch aging, improve the dispersion of powder

LS o
y Low sweetness,stabilize the gel effect,prevent account for 30% of total
bechamel,catchup )
: browning,enhance the flavor sugar or 2%-6% total
material
MRS BBEEY
HIES BE Tk, BHRNA, REFKD, BEBE  |0.5%-3% 344 692%-6%
pickle,pickled  [Improve the taste,to maintain flavor,keep account for 0.5%-3% of
vegetable kraut |moisture,prevent browning total sugar or 2%-6% total
material
Brab— s fRBR 69 5ok, AEME, BibE TN
o e AR & B8
A T, Bk, R&H K958 To

1%-5%
account for 1%-5% of total

material




