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www.tjprotein.com

Email: info@tjprotein.com steven@tjprotein.com
ERELREIE: 0375-6113367 {EE: 0375-6113356
Export Tel: +86 371 6578 6300 Fax: +86 371 6578 6200
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Factory Add: Yancheng Middle Road, Ye County, Pingdingshan, Henan 467200, China
FBINDAEMEE : SITRFEMINEKXE =R IeAETTA  #f4R: 450003

Add: Suite 11A, Building A,Rongfeng Garden, Jingsan Road, Zhengzhou, Henan 450003, China
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SOYGLOW was established in 1997. It is one of the
earliest soy protein production companies in China
integrating production and scientific research.
SOYGLOW produces 10,000 tons of isolated soybean
protein annually, and the annual output is expected to
reach 25,000 tons by early 2020. SOYGLOW’ s
products have been exported to many countries all over
the world. SOYGLOW utilizes non-GMO soybean as
raw material, and strictly follows the processes required
by food safety standards. To ensure food safety,
SOYGLOW quantitatively controls every single
production process. SOYGLOW has a three-level
quality control system to ensure consistency and
reliability, along with a third—party testing lab as double
assurance.

After 20 years of production practice, SOYGLOW could
flexibly adjust product formula and manufacturing
process through quality control, to meet customers’
needs for customized products. SOYGLOW cooperates
with scholars and researchers from School of Food

Science in Jiangnan University and Henan City

Partnership with (g
Professional Soybean /1 \ N Ll L
Farmer

Non-GMO Soybean
Cultivated In Black Soil

SOYGLOW

PLANT ALBUMEN

Proper Product
Formula

Construction College, hires senior food scientists as

consultants, and has been making every effort to ensure
the quality of the products while constantly innovating to

meet the diversified market demands.

ICA)"’ ﬂ A full range of

ANAA customer service -
from product quality to
nutrition science
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REBUFRIIFRSEH, SEFBRZFEFARRERLIES, &
IRk, %ﬁﬁ%ﬂ%E’\Ji‘ﬁ’ﬁﬂ%?c‘?‘uiﬁiﬁi%%ﬁ%%ﬂiﬁﬂmﬁ_éﬂ’]%?
KXEELE T BRC. HACCP. 1S022000: 2005, 1SO9001: 2015 [
REEEMREIME, NON GMO IP, HALAL #1 Kosher =IRF=maiAiELL
N FDA BOXEVFRIE, XEFNAEFREZEISEREmERH .

'_'.

SOYGLOW is serious about product development and innovation. The Scientific Production
Research Institute affiliated to Corporate Group is being established. In the near future, we can
expect more and more customized products that meet the requirements of market
diversification and trend. SOYGLOW has obtained certifications from BRC, HACCP,
1SO22000:2005, ISO 9001:2015, NON GMO IP, HALAL and Kosher. SOYGLOW is also
registered with FDA and could export to the United States. SOYGLOW has been and will be

committed to providing customers with safe and high—quality food ingredients.
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KENDBAZERUMERRAXRSZHARN, BERREEX 90% LIE,
EUERESHIA 97%, PDCAAS ((BHURIERERITS ) IRGEER. 44
BA—HXE 1, EEBEAMBERFRAINEER.

KEUEERM 3 TmEARESBEEL m, Drl2EE. BRRE,
EATE

SOYGLOW'’ s isolated soy protein is made of low temperature /
de-solubilization of soybean meal. The protein content is over .
90% and the digestibility is up to 97%. PDCAAS is as high as egg f
protein and milk protein which reaches 1. The isolated soy protein <

is a kind of high quality protein that can effectively meet human
amino acid needs

SOYGLOW provides 3 categories of isolated soy protein \

products, which are Instant type, Gelatin type, and Injection type.
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Isolated Soy Protein=Instant Type

*Fx5 About us

Elmilliﬁlﬂ Instant
ZmiEi® Description Z@mRiE Applications

ISP-610 BKDEIELT, THEVRSS, 3% BUEER, BRE, ERSR, BRARSTS,
Good dispersibility in cold water, mild beany flavor, light {%ﬁ%:‘ﬁ':l
color Bakery products, solid drinks, adult formula, health supplements
ISP-666 Rk By, RAR, OIS, EURIRE, REmMm, IR ARER
TEEK, &% Adult formula, health supplements, protein for
Good dispersibility, soft and smooth texture, instant clinical patients

solubility, no beany flavor, light color

EHFEmEE Sample product specification
B Item =& Value

»E&E Certificates

7K% Moisture <7.0%
EHE (F&) Protein (dry base) =90.0%
PH <7.0
XUBk / Biee Flavor/Color meER, OIS, TR, TEABSK
Light color, soft and smooth texture, no beany flavor, no off odors
FIE Granularity 98%ig 100 Bis—+F
98% pass through 100 mesh sieve
BErE2#8 Standard plate count n=5 c=2 m=3x10% M=10°
YPIJEEE Salmonella n=5 c¢=0 m=0 -'3
KigEEf Coliforms n=5 c=1 m=10 M=10? '§
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XESEER - HEkE
Isolated Soy Protein=Celatin Type

;ﬁﬁﬁﬂ Gelatin
BE Model | =i Description ~=mE Applications
ISP-920 K0T, Rk, SERGE ST, 2 =als, KE7, EIEERGIR

'f{;'fﬁﬁgﬁ_jr ; *E FE“T%‘ sausage and other meat products

Good water absorbency and retention, good gel elasticity
and emulsifying property, high viscosity

ISP-947 IKFIRE R, FLACMERELF, RAKIMERE, %2R, EREH, BRE, ZRME,
A " 3 v
RI4FESSZ TR WEE
Fast water absorbency and good retention, good Textured Protein, Chicken Sausage, Vegetable Sausage,
emulsifying property, low gelation and easy to puff Hamburger

ISP-900 EEARIAR, FLICIERERF, RKIER FHEE, R, EWR, SHinEE
Strong gelation, good emulsifying property and water Chiba tofu, meatballs, vegetarian meatballs, high-end
retention sausages

ISP-930 BERIESR, AR, EYPHEIIGRER R, BEks, T8, a8t 8FRFEN
Strong gelation, fast dispersibility and emulsifying Bacon, sausage, dumpling stuffing
capability

SEHFEmEsE Sample product specification

S8 Value

7K7> Moisture <7.0%
EHARK (F& ) Protein (dry base) =>90.0%
PH <7.7
Bk / Bz Flavor/Color BEk, TR, BRK
Light color, soft and smooth texture, no beany flavor, no off odors
#E Granularity 98%:d 100 BifF
98% pass through 100 mesh sieve
E% 24 Standard plate count n=5 c=2 m=3x10* M=10°
WIJEE Salmonella n=5 ¢=0 m=0
KigEEE Coliforms n=5 c=1 m=10 M=10?
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pe 2 i Injection

BIE Model | =mifiX Description ~=mMA Applications
J— BRI, ORISR FEROKAR, UL

Good solubility, high viscosity

Sp_siol  TRBHE, HEE

Ham, salted beef

HEAR, MetSLEsIA

Easy dispersion, low viscosity For injection into white meat with fine needles

seflEmEsE Sample product specification

NS Value

7K Moisture
EARK (FE) Protein (dry base)
PH
XUik / Bieg Flavor/Color
¥iE Granularity

E% 2% Standard plate count
IR Salmonella

KipEEE Coliforms

<7.0%

=90.0%

<7.2

HEeH. TRk, TEMEIK Light color, no beany fiavor, no off odors
98%id 100 BifiF 98% pass through 100 mesh sieve

n=5 c=2 m=3x10* M=10°

n=5 ¢=0 m=0

n=5 c=1 m=10 M=10?
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