FCP Format for Exhibition and Business Meeting

B Product Profile / Terms and Conditions

COMMUNICATION
PROJECT

Name of Product

Black Truffle Cheese Flavor Crackers

JAN Code 26005 Materials PET / White Kraft Paper / PE
Package
: Length(cm) X Width(cm) X Height (cm) [ Inner Capacity
Use by date 12 months S(;Ze/lnfnter
apacity 15.5 9.0 245 lObags
ini i 0.045
Minimum 'Umts of 1000 cartons _— Keatt paper Vol 0045
Delivery
Packing meters
i Length(em) X Width(em) X Height (cm) Weight (kg)
Lead Time 25days sue/q:)tss
wele 53.0 26.0 325 6.1

[VINormal Tempreture

FoB [JCIF

. quotation is valid for
Prices are

valid before | three months from the

Storage Condition CRefrigeratin Reference date of issuance
: [Frozen Price r— 360 JPY/bag, tax

rice in Japanese 8

maket included

*varied by terms and conditions

(PC”e;tlilI;ltcsa/tsiyO:;m) 1S022000,0ther HACCP,HALAL
Ingredients and Additives The Place of Origin Nutritional Facts Ingredient A.mount
(Eg. X calories/100g)
Wheat Flour China Energy 2363 kJ (567 kcal) Wheat Flour 63.94%
Edible Palm 0il China Protein 8.3 g Edible Palm 0il 8.95%
White Sugar China Fat, tota 35.4 g White Sugar 8.95%
Cornstarch China saturated 16.7 g Cornstarch 4. 26%
Black Truffle Cheese Flavor Powder China trans fat 0g Black Truffle Cheese Flavor Powder 3.41%
Red Quinoa Cereal China Carbohydrate 53.6 g Red Quinoa Cereal 2.98%
Black Quinoa Cereal China Sugar 9.3 g Black Quinoa Cereal 2.98%
Cheese Powder China Sodium 586 mg Cheese Powder 1.92%
Salt China Salt 1.28%

Yeast For Food Processing China Yeast For Food Processing 0.13%
Raising Agent E503(ii) China Raising Agent E503(ii) 0.64%
Raising Agent E500(ii) China Raising Agent E500(ii) 0.43%

Flavoring (Black Ttuffle Flavor) China Flavoring (Black Ttuffle

Use Scenes
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roduct Characteristics (Usage - Recipes)

Convenient individual packaging Afternoon tea & coffee break
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Cantains:Wheat, Gluten, Milk
Produced in a factory where seame, eggs, soybean and peanut
prosucts are also handled.
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Allergen

(Specific Raw Materials)




B Company's profile

Company's Name

Dongguan Bairong Food Co., Ltd.

Annual Sales

36000000 RMB

Numbers of Employees

Name of Representative

Yuan Xiangyang

Messages to Purchasers

Website Address https://e.tb.cn/h.i0hgQePLz581vLg?tk=V4wbUqgvythd

Company's — . . . . . .
- T NO. 3 Luxi New District Road, GaobuTown, DongGuan City GuangDong Province, China
Factory's — . . . . . .
G T NO. 3 Luxi New District Road, GaobuTown, DongGuan City GuangDong Province, China

Name of the Person in
Charge

Aileen Zhang

E-mail Address

bairongfood@bairongfood.com

Phone Number

+86 769 88877822

Fax Number

H Selling Points of the production process

hygiene.

Endowed with the right to engage in independent import and export operations, Bairong
Food exports its products to more than 10 countries and regions
Canada, Singapore, and Japan. The company has successively obtained certifications such
as the ISO 22000 Food Safety Management System, National Sanitation Registration, HACCP,
Food Enterprise Integrity Management System, and HALAL certification. These credentials
ensure the comprehensive, reliable, and high—quality management of product safety and

including Australia,

Pictures

B Information of Quality Assurance

Inspection of Products

[¥]Yes [INo

(If yes, please provide additional information about inspection)

Hygine M

Prodction Process

HACCEP critical control points (CCPs) monitoring; Allergen segregation in production lines; GMP compliance throughout the process

Employees

Facilities and

Daily cleaning and disinfection of

To provide a safe and hygienic production environment, strictly implement occupational health
and safety standards to safeguard employees' legitimate rights and interests, and care for the
orowth and develonment of emplovees.

Equipments

Regular

of air filtration systems; Pest control program implementation

The Contact Points

The person in charge

Aileen Zhang

Phone number +86 13809823221

Emergency Resp

Documentation

Emergency plan for food safety incidents (allergen cross-contamination, product
recall); HALAL emergency response guidelines
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