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Sheng Hsiang Trading Co. Ltd. was established in 1968 with the goal of importing food
ingredients from overseas and elevating the level of excellence for food industry. We were
the first company in Taiwan to introduce the famous Dutch cocoa powder by Van Houten to
domestic manufacturers, and in turn, the Taiwanese market.

After identifying a need in the domestic market, Frontier Foods Co., Ltd. was subsequently
established to produce cocoa-based products and specific chocolate for the bakery industry.
As one of the pioneers of the Taiwanese chocolate industry, we understand and anticipate
the needs of the bakery and related food industries and have developed in congruence with
the market growth. The flourishing of the domestic food industry serves as a testimonial of
our successful partnership.

Over decades of perseverance and enhancement, Sheng Hsiang is now a leading provider of
high quality products supporting the domestic food, dining, and baking industry

5 2 M 2 Business Principles
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@® We constantly strive to satisfy the demand of up-to-date consumer market, to introduce
high-quality ingredients, to elevate the standard of our food industry, and to become the
lead supplier of the baking and food industry.

@ Under the principles of innovation and differentiation, we distinguish ourselves from the
competition by working with industrial leaders and globally technical expertise to better
serve markets.

@ Our clients are our chief focus; as such, we provide the highest quality of ingredients,
coupled with exceptional customer and technical service.

@® Our company is designed to operate as one, and through teamwork, we are able to
create a dynamic environment that fosters their growth and in turn fuels the company as
a whole.
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Sheng Hsiang Trading Co. Ltd. was established and becomes the first supplier of
cocoa powder to Taiwan by importing Van Houten Cocoa Powder from the Nether-
lands.

Frontier Foods Co. Ltd. was established as a factory was erected in Guishan Dist.,
Taoyuan City for the research and development of our own chocolate products.

Own brand chocolate products received GMP certification.

Established Production and Research & Development team to brand our own product
and create new market channels.

Expanded the factory to begin our processed cheese manufacturing and to produce
high melting point processed cheese block.

We continued to expand our processed cheese manufacturing capabilities through
purchasing state of the art equipment to customize its specialized needs.

We purchased equipment for processing cheese slice to provide high quality and
customized cheese products.

We obtained 1SO22000 and HACCP certification.

We expanded our cheese production facilities to meet the rapidly growing demand for
Sheng Hsiang's processed cheese products.

We expanded our chocolate production facilities due to strong market demand.
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To become the premier bakery leader for the baking industry.

A . 0
fii i Mission
® EE[EF Highest quality ingredients
® FZ{EPRFE Exceptional customer service

® IS 1E Collaboration of expertise
® LEIHF Establish new markets and opportunities

EHIEB Value

® & HU,R/> Determination to succeed

® E[fX51E Cooperative and good teamwork
® THEEE Mutuality of respect

® T {F## Dynamic and pleasant workplace

B3 T 5 A

Introduction to Manufacturing Plant
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Sheng Hsiang Trading Co., Ltd. established its factory in 1995 where located in Guishan

Dist., Taoyuan City, it abides by its operating principles of “strict quality control and

high-performance production management to provide high-quality, safe, and healthy prod-

ucts.”

The Factory used state-of-the-art automated chocolate manufacturing equipment to produce

industrial chocolate for domestic customers, introducing popular chocolate products such as
“Concern-A” and “Retima’ to the domestic baking and food industry.

In 2005, Sheng Hsiang established the first domestically processed cheese factory, with help

from many foreign advisors. Using international expertises, Sheng Hsiang meticulously

catered and customized the cheese products to accommodate Taiwanese tastes, producing

widely distributed “Ordin” brands.

Currently, “Ordin Cheese Slices’ and “Ordin High-Melting Point Cheese” have become

the first choice for the Taiwanese bakery and food industries.
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Frontier Foods is a HACCP (Hazard Analysis and Critical Control Point System) and
ISO 22000 certified factory, and has established :

@® Food safety control protocol

® Good Hygiene Practice for Food (GHP)

@® Food industry registration system

@® Product tracking system and scheduled testing

e e %2 %25 Quality Control System

[E4FJREEETE Raw material source management
EREEEEINTE Raw material import quality control
ﬁEnnEEE%ﬁI%*m % Final product weight and specification assessment
B2 ERIZS Set up for metal detector
%E%/mﬁim B E BT REREEHE Temperature control and quality control system
SEFPBEFEEEEE K Self-management and quality control for process
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% Periodic assessment and test from independent third parties
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HACCP Codex Alimentarius
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Ordin Sliced Processed Cheddar Cheese
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HIEEFEER PS1211
Ordin Sliced Processed Cheddar Cheese
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EXT S REstES LT PD1031
Ordin Diced Processed Cheddar Cheese
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Ordin Diced Processed Cheddar Cheese
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EXT S mBhEEZLT PD6021
Ordin Diced Processed Cheddar Cheese - Smoked
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Ordin Diced Processed Cheddar Cheese - Spicy
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Ordin Processed Cheddar Cheese - Smoked

essed Cheddar dl'_mﬁ“
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Ordin Shredded Mozzarella Cheese
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Ordin Shredded Mozzarella Cheese
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Ordin Cream Cheese PB9016(6Kg)
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Retima Premium Marzipan
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Ordin Spread Processed Cheddar Cheese
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COCOA POWDER
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Sheng Hsiang Cocoa Powder - Low Fat
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Sheng Hsiang Cocoa Powder - High Fat CP2150-20
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Sheng Hsaing Cocoa Powder - Low Hygroscopic
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Sheng Hsiang Cocoa Powder - Dark
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Sheng Hsiang Cocoa Mass
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Sheng Hsiang Cocoa Butter
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Retima Dark Dark Compound White Compound

Compound Chocolate (Button) Chocolate Chip Chocolate Chip
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EmbE I CF260A  HmiEH4FHE RFO14A  THIZIE FFO34A
EREARU BRI HTFE BEEGHIIRE S RFO12A RHIEIAR 11-1Kg FF°§2A
Caramel Flavored Retima Dark Retima FFO33A
Compound Chocolate Chip Cocoa Filling Paste Bake Stable Cocoa Filling Paste
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RAIDAYFR MF011D
FEEI IR ARIE R S
Concern-A

Dark Compound Chocolate
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Concern-A Dark Compound
Chocolate (Button)
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Concern-A

Milk Compound Chocolate
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Concern-A

White Compound Chocolate
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Concern-A Strawberry Flavored
Compound Chocolate
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RAIDAYFIR
CREKRAK T EIFR

Concern-A Mango Flavored
Compound Chocolate
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Concern-A

Dark Compound Chocolate
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Concern-A Dark
Compound Chocolate (Button)
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Concern-A

Milk Compound Chocolate

¥ B OREE - EOME  SieEit
A

EREE : 7R M - EE - SIH
“HE  HARET - K - RAA

F OB Kg

M M I10A/FE

B B EERSE - IREIRE  OREE
AL - BEEEEH - RFER

EASEE 7R A R I LS
~ HARET ~ 28 - ]IRA

FOE K

B M I10A/F

¥ @ ORGESR - EOME A8
~ FIBERE IR

HEAEE - 7OEs - M R - B E
EEE - HARET - H85 - N8B

F OE1Kg

OB II10A/5E



RAIDAS # MC032T MC032T-C
B ] v] BRIH 72 S (R ER)

Concern-A Milk Compound
Chocolate (Button)
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Concern-A

White Compound Chocolate
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Concern-A White Compound
Chocolate (Button)
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Concern-A Lemon Flavored
Compound Chocolate
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Concern-A Lemon Flavored
Compound Chocolate (Button)
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Concern-A Strawberry Flavored
Compound Chocolate
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Concern-A Strawberry Flavored
Compound Chocolate (Button)
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Milk Compound Chocolate
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Concern-A Lemon Flavored
Compound Chocolate
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® Concern-A Concern-A Concern-A

- Milk Chocolate Spread Lemon Chocolate Spread Peanut Chocolate Spread

-
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Concern-A Concern-A Concern-A

Milk Chocolate Spread Peanut Chocolate Spread Milk Chocolate Filling Paste
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Dark Compound Chocolate
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Alfreda 75% Dark Chocolate AFO011A
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Alfreda 55% Dark Chocolate AF011B
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Mg 6A /% 40N/ FE
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Sour EEIE
Cocoa Taste Bitter
A] B] @k E S

Flavor &5 Sweet EHEE
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JEE ! 2Kg ~ 2509
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Sour E&LK
Cocoa Taste Bitter
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Flavor &%, Sweet EHLE



BhFia CHO0188-11
He KA BRI & &
Dark Compound

Chocolate Chip

BiFiE CHO0189-11
BT AETh s NEFE
White Compound

Chocolate Chip

B hFlE CHO0190-11
BRI HETE

Caramel Flavored
Compound Chocolate Chip
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HFEE ¢ 752 WE - K

F B 900g
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BIFIEEE CR104B-14
KAIATBEIA R WK (ER)

Sheng Hsiang Black Compound
Chocolate Sprinkle
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F E 19009
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BiFiEEE CR114B-14
KO BEIA e IR (&)
Sheng Hsiang Colored
Compound Chocolate Sprinkle
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BB 900g
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Windmill Black Compound
Chocolate Sprinkle
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Windmill Colored Compound
Chocolate Sprinkle
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— Cheese Powder —
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RELRR =T ML1203-16
Danish Cheese Powder - Well Matured

B8 ARMNE  BEMREIER - OKST

BAECE - FaE - M8 - & 5

AREIR  REMEREN REFHTR MEEREZEERE
RIRG - FROER

M B IKe/ B~ 16Ke/ K~ 25Kg/ B

REE[RRZ % ML1806-16

Danish Cheese Powder - Original

B g fiEs fELe  BFEK  FRNES

EAEEE - FaRh - 8 - B&  PRED SR

AREIR  AEMEREN REFHTR  MEEGEEAB
RIRG - BROER

M 1% 1Kg/ B~ 16Kg/ FE ~ 25Kg/ B

REE XK =T ML2101-16
Danish Cheese Powder - Mild

B 8 AR RRREERE - OKST

BAEEE - FaR  E - B B PIREND  EM

AREIER  AELEREN REFHTR MELGEEEAB
ARG - BROER

M 1% 1Kg/ B~ 16Kg/ F ~ 25Kg/ B

REEE=wZ=TH ML2308-16
Danish Cheese Powder - Golden
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AREIR  ZEMEREN REFHTR MEEGEERB
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mEEEIER =% ML1203-16
Danish Cheese Powder - Bulk

B8 AR BEMREEE - OKRST

BFEEE - FaRs - M8 - BiFC IS5 K

AREIR  REMEREN REFHTE > MEEREZEEZRE
RIS FROER

M B 25Kg/ B

Z
W
¥
P2
51
®!
-y
s
s
N
@
<
Q
=
&




I\
iy 3 & ]

— Butter—




5 R SR B2 15

Royal Buisman VIV Unsalted Lactic Butter

B 8 REEEREFNER
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BREEE - 7R Y - PR

AREIR C REULHE
M A8 25ke/ FE

B I B 7K 45
VIV Anhydrous Milkfat
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Bitez ~ HER
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— Dried Fruit & Nut—
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Champion Raisins

B 6 XERERGE  BAARE  RRARmA - &Z5F -
MRS - FERIERM - TRI9—

BAELE - R - e

M 814259/ 3 * 243/ 36~ 300E / 78
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Champion Zante's Currants
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BFEEE - FaR - JE - K

M 183085/ %

FigE 55 - 3088

Sunfruit Raisins
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EREEE - AR Y - B

M 1B 30R5/ %
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e Sunfruit Raisins
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Sunfuit Zante's Currants

B & XEREARRE  BARE  RRAEmA - &E -
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EEEE - FaRh - 288 - e

M 1B 30R5/ %

LigmE R

Sunfuit Raisins - No Oil
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LiEEHliEs

Sunfruit Sweetened Dried Cranberries

Y & EEEQD - OKE -
@%%ﬁ@ D POEE - FEE - EFE'Z_ ':P_t/%ﬁﬁ Hﬂﬂﬁunu
MR/ 2588 / FE

FieEERESI-RK (B& /&R /ER)
Sunfruit Almond Blanched Sliced
Extra Thin / Thin / Regular

BREEE - R Y - ek
M 4% 25FE/ FE

BEAN(-H 22/8
Sunfruit Almond Natural Diced 22/8

BAREEE - AR Y - BiE
R A% 25FE/ FA

FigEEEHI=A 12/8
Sunfruit Almond Blanched Diced 12/8

BAEEE - AR Y - B
R t%25FE/FE

Figd o - R

Sunfruit Almond Kernel

WREE - fhE -

AEEIE  FHEIRAE

3 A& I NP25/ 27#5EE « Camrmel25 / 27#5RZ ~ 23 / 25%5
50%% / 8
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Sunfruit Almond Blanched Fine Diced
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Sunfruit Almond Blanched Slivered Regular
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Sunfruit Walnut Light Halves & Pieces
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Sunfruit Walnut Light Medium Pieces
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BREEE - AR Y
M 4% 30FE/ FE

L gtk (1/16)

Sunfruit Walnut Light Small Pieces
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—Baking Recipe—
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T T R 45g g
B DA E B A AT AT JEIGET JJ v evererreeremremsemsemsennens 150g % .
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YAE I
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(1) LIS PIRT - BRRERE S MR MBS Ry
fE24/)\B5—Hg o
(2) RTFEFRE10K ©

Yy v I3 vi & £k

MR mramursiens

RS R AT E50% 200g 1552 DM Ei (chocolate glaze) :
BT FEEBELTGS o eeeeeeneemennnns 267g B EREEE e 50g
ﬁﬁ@\*@ .............................. 2809 Eﬂ%?ﬁmfﬂi35% _________ 2509
BT 333g  RIEETS%
BIE/ES PRI ARG e 679  EAHEREATAER S ce oo 2259
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[EIX B 8E (Macaron Vanilla)

ETEBE TR 250g
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1AM FLESER (Cream Cheese Filling)
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EZE ........................... 3029
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SRV TR 4%
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BAD-AS AR IR 8 A

FHENMC I RIBRIATR ST 300g
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&ﬂﬂ]lﬁ}iﬂ .................. 1 209
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UQ E**ﬁ ..................................................................... 55g
w %% ........................................................................ 290g
8 EE ........................................................................ 595g
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%E‘ﬁ@*ﬁ ..................... 30g
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[=] [w]ceh[a] FAX : +886-2-2502-7900
E-mail : services@sheng-hsiang.com

www.sheng-hsiang.com
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