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Xiangda Food-innovate Beverage Materials Supply Chain
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Since 1998

Guangzhou Xiangda Food Co., Ltd. is a comprehensive food ingredient production and sales enterprise with diversified products. After more than 20 years of industry deep cultivation, expanding the product

range, enhance professional work level, maintain customer relationship, keep develop new customers. "Integrity” is our first business philosophy. "Quality" is a higher requirement based on safety, and we
believe that priority quality is the basis of our future competitiveness
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FROZEN JUICE SERIES
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Frozen Thicken Coconut Milk
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Frozen Green Cilrus Juice
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FROZEN SERIES
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Kiwi Yoghurt
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Berry Yogurt
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Guavs Lamon Tea
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Osmanthus Oolong Milk
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NEWLY UPGRADED
FORMULA
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‘The company adhering to "quality first,brand second" business philosophy to produce more varieties, healthier fruit juice and
jam.In the current competitive market environment, health is the future development trend of bey

grading and precise differe on is the key to keep customers. Therefore, we strive for excellence y . from
selecting raw materials to optimizing formula by our R&D team, and from improving process to product implementation. High
i I the product i

© BBAFH%K
@ BEAK

OW%%&<//

AN > FROZEN FRUIT AND
{?dﬁ%ﬁﬁﬂﬂff VEGETABLE JUICES

JEAEAE, R RHIER T ZHORTE T V2 TR R, 50 20 UR S T =Xty B R LR 1 220 T @R DAL B (/N G2, 7 (B TTRE A 5
FLUCRHOR I SR WA 05 00, R SRR AN T R A PR, 2 1 AR KT S 1T L 2t R

In recent years, there have been many significant in quick process v of fruit and vegetable.First of all, package from bottle to fresh-cut small
pack, for store use.T ghs and the of equipment, overall improvement of the frozen fruits and vegetables quality.Meet market
requirements of the beverage industry.
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Itis made from high quality raw alcnals ., adopts a full set of imported pr

mainly includes raw material treatment, saccharification, removal of impurities, coneentration and other steps,

quality and other charasqnsucs The aroma of fresh flowers s fresh and pleasant; adding in the tea can sllmulalc the.
the taste buds.
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SPECIALITY COFFEE - FANCY BARTENDING - CREATIVE TEA DRINKS
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Camellia Oolong Milk
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Guangzhou Xiangda Has A Complete Product Line Of Beverage Auxiliaries, Which Can Realize Exclusive Customer Customization And Provide
One-stop All-round Professional Solutions. From Product Demand To Finished Product Landing, From Application Formula To Program
Integration, From Production Processing To Distribution And Transportation, From Production To Market. The Whole Process Is Managed By
Quality Control Specialists.translated With Www.deepl.com/translator (free Version)
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FROZEN JUICE & PUREE BHRH. R FRUITJAM L. B SYRUP
s 'ﬁsﬂt%p 500g*300/4 "tﬁﬂytgﬂﬁ 1.2kg*12}fi/Hi 1.2kg* 12/4
AR 1 500g*300/§i AR 1.2kg* 12J/ i ] 1.2kg* 12f/Fi
Aeapple Purce Fincapple Jom Old Brown Sugar syrup
GUREYLIE 500g*308L/4i i 1.2kg* 1 2H/F Z R 1.2kg* 12i/48
Frozen Strawberry Puree Strawberry Jam oldsalt Syrup
BURF IR 500g*30EL/Hi FIE 1.2kg* L2Jif/4i AU S 1.2kg*120/4
Frozen Mulberry Pure Mulberry Jam That-Gre
L 500g*30¢1/Hi 1.2kg* 12JH/Hi P RIK B 1.2kg* 120/
500g*308L/4i ERE 1.2kg*120fi/4i i3 1.2kg*12]
Durian Jam Osmanthus Flavored Syrup
g ; 500g*30%1/Fi £LEIRAT 1.2kg* 120/ e U 1.2kg* 1 20/
?m:&\"ﬂfxﬁ‘ﬁﬁ 500g*308/4 fg‘fm‘nmw 1.2kg*12J/48 ﬁfﬂib“}% E i L.2kg*12}/F
I‘ém f@ﬂ% i 500g*308L/Hi i ‘w}i%x 1.2kg* 1 2Jf/4i vﬁ‘ﬁm%ﬁ?% 1.2kg*120fi/Hi
R 500g*30%1/4 s 1.2kg* 120/45 ek 1.2kg* 1 2H/4
PR BRI 500g*300/Fi (I‘J":ﬂ;ﬁ?‘{‘ 1.2kg* 12Jf/% f‘ﬁgmwm 1.2kg* 1 20/4
mﬁ:mm‘w‘ . 500g*30a/4i [ e 1.2kg* 121fi/5 A 1.2kg* 1 2Hi/Hi
Frozen Mashed Pumpkin herry Jam Camellia Plavo
é‘ﬂ‘ﬁfkf*f il kg™ 15Hi/4 Ti 1.2kg* 12}H/F RIS ‘fé 1.2kg*128i/5
rozen Perfumed Lemon Juice Passion Fruit Jam Gardenia Flavored Syrup
Tkg*15H/f LREE 1.2kg* 120/ i 1.2kg* 1 20/ i
ape Jam int Flavored Syrup
1kg* 1SH/4 frlcie s 1.2kg* 1 20Hi/% chlxlma,z ; 1.2kg* 120/5
é)m z‘:;ﬂl‘m p 1kg*15/f/4i i 1.2kg*12Jfi/Hi UM{:}% N 1.2kg* 1 2)/4i
Tkg*15Hi/H f J" 1.2kg*120i/48 1.2kg*128/4
1kg*1SM/H e 1.2kg* 1205 Skg*8Ji/Hi
WU T & A 1kg*15/M, [AE Rk Tkg* 120/Hi R Skg*8If/Hi
Fozen Passion Fruit Pulp Sakirs Flavored Jam BT arorop
for 5 1kg*15Hi/H FEAE g Tkg*12#/Fi P Skg*SHi/H
iango Pulp Oimanihis Havored fam fruit ghicosesyrup
B EE 500g*302/H FRERRE Tkg* 120/
REZEAR S00g 30/ THREE, .. Vg 121
‘(_?ﬁ‘!ﬁlbkwﬁﬂiﬁ 500g*308/4i A’NJ‘ nf\\:gﬁw - Tkg*124/Fi
@'ﬁﬁ\iw?i{ﬂ"‘iﬂ 500g*30¢/Hi ‘lebil').ll:/t% i Tkg*12H/H
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Tkg*15I/f

1kg*15}i/#

Ginger Flavored Jam
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