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SunMoon Food Company Limited
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SunMoon

since 1977

SunMoon Food Company Limited

Fresh Division

SunMoon Fresh Division is
an international player in
the fresh fruit industry
with an extensive, quality
distribution and marketing
network spanning five
continents, including the

mainland China domestic
market.
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Produce Division

The Produce Division is
one of the largest
integrated exporters of
dehydrated products in
China. Serving global food
processing companies in
USA, Australia, Europe,
South America and the
rest of the world over.
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Packaged Division

The Packaged Division
provides R&D for
packaged products that
extend our core strengths
in fresh fruit sourcing to
the shelf. Making available
an innovative range of
chilled and ambient fruit
derivatives for every need.
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since 1977

iInMoon Fresh Division

The SunMoon
Fresh Division
has been
processing,
trading and

distributing high quality fruits
since 1977. Staffing a dedicated
worldwide team committed to
consistently meet or even exceed
our stringent standards for food
quality, safety and traceability
from farm to fork.

Headquartered in Singapore, it
operates global sourcing, quality
assurance, marketing and

logistics teams to ensure year-

round supply of many variety of
fruits to our customers.
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SunMoon Fresh Division
N Harvested Sep — |

'; TTOduCtS ?g 1 Available Jan — July
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SunMoon Brand Class 1 Fuji Apples

Color: 70% up

Shape: Should be characteristic of variety

Assurance: Safe from Pesticides

Major Defect: <Nil; Minor Defect: < 5%

Storage Scald, water core, bitter-pit Tolerance: Nil

Total combined defect: < 5%

Packing: Net wt. 9 Kg (all fruits protected by foam netting

Trigem Brand Class 2 Fuji Apples

Color: 50% up

Shape: Slight abnormalities tolerated

Assurance: Safe from Pesticides

Major Defect: < 5%; Minor Defect: < 10%

Storage Scald, water core, bitter-pit Tolerance: Nil

Total combined defect: < 15%

Packing: Net wt. 19 Kg (all fruits protected by foam netting

— Trigem Brand Class 3 Fuji Apples
% ' AN R Color: 40% up

Shape: Abnormalities can be tolerated

Assurance: Safe from Pesticides

Major Defect: < 5%; Minor Defect: Those which detract
from appearance tolerated

Storage Scald, water core, bitter-pit Tolerance: Nil
To bined defect: < 25%
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Fresh Division

Harvested Sep
Available Jan - Apr & Sep - Dec

Harvested Aug
Available Aug - Dec
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Cherries

Harvested May — Jul
’ Available May - Jul
Peaches
Harvested Jun - Oct
: i Available Jun - Nov
- Donut Peaches
y~ Harvested Jun - Oct
v i Available Jun - Nov
P K = Nectarines
N Harvested Jun — Sep
Available Jun - Sep

Red Globe Grapes
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SunMoon special creations. Select
from a range of fruit-based packed

products for various tastes, moods
and needs.

Our four product categories:

¢ Vitamin-enriched cut fruit bowls
¢ Dehydrated healthy fruit chips
¢ Real fruit in juice dessert cups
¢ Canned fruit in syrup
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PRODUCT SPECIFICATIONS

PRODUCT 'SPEiFICAﬂN i

In Pear Juice, r
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oon Packaged Division
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Canned Fruit -_--— -_—.— —
The consistency of flavor and long shelf SunMoon S-tml !H°°" SunMoon
lifespan makes this durable product and et — — . FRESH &
packaging form a popular offering in , e in e
many markets. ?4*7-3.'-' ) Slf(;( { \ Deal' |
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2 S : Y ‘ ; _Syrup
Flavors: Pineapple slices, @ ‘ @ 4 @ '

Mandarin slices,
Pear halves
150z, 29 oz
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SunMoon Produce Division

SunMoon Produce Division operates out of two
separate plant areas covering an area of 16.2
hectares with state-of-the-art production lines
capable of 12,000 m/ton of dehydrated garlic and
onions per year. It’s processes are fully accredited.
Full compliance to GMLP, GMP, HACCP, SSOP,
EurepGAP, ISO 9001:2000 as well as Kosher and Halal
certification.

It is the largest integrated dehydrating and milling §
operator in China and also exports to US, UK, EU, §
Australia, Africa, and South-East Asia markets.
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Dehydrated
Garlic

Ingredient A pure premium grade, uniformly milled garlic specially processed from matured, cleaned, wholesome
fresh white garlic.
100% natural, no additives, preservatives or sulfite added.
Amber color with high retention of natural garlic flavor and aroma.

Application Use in any application where cooking or mixing is involved for optimum garke flavor
& aroma without the appearance or texture particles, Le. soups, sauces, gravies, meat
products, snack, salad dressing, etc.

Particle size =90% through US mesh #100

Application Use for retail re-pack products, seasoning maixes, snacks or other recipe applications
where full garfic flavor and aroma are required. Use in dry form

Particle size =40% on US mesh #40
60% on US mesh #60
Black sport =20/0.1g

Application Use for retail re-pack products, seasoning maixes, snacks or other recipe applications
where full garfic flavor and aroma are required. Use in dry form.

Particle size

Target =40% on US mesh #26
=60% on US mesh #40

Black spot =20/0.1g

Application Small cut sizes used for re-pack products, sauces, gravy's dry mixes, meat
products and salad dressings. Use in Dry form.

Particle size

Target < 40% on US mesh #16
=60% on US mesh #25

Speck count =25/10g

Application Medium cut size used in pickle brine, marinade, sauces, and soups, Use in
dry form.

Particle size

Target =40% on US mesh #8
=60% on US mesh #16

Defect =108




Dehydrated
Onion

Ingredient Our onion products are produced from white onion seed grown and bred for dehydration, The result is a
dehydrated onion ingredient, wich provides consistency in quality, natural onion flavor and aroma to the end
user,

100% natural, no additives, preservatives or sulfite added.

Application Use in any application where cooking or mixing is involved for optimum onion flavor
& aroma, i.e. soups, sauces, salad dressings, gravy's, or dry seasoning mixes,

Hot Water Insoluble Solid : 30.0%max. (standard Grade); 20,0%max. (Premium Grade)
Particle Size(U.S.Screens) : 45 - 2%

80 - 25%+

100 « 50%.

Granulated . . o .
Application Use in applications of retail re-pack products, seasoning mixes, snacks or other recipe
applications where full onion flavor and aroma are required. Use in dry form,

Particle Size(US.Screens)  : 30 - TRe Bulk Index/100g : 110/180
35 - 5% Defects/ 100g : N/A
100 - 6%

Application Paticle size is midway b minced and lated. Can be used in sémilar applica-
tions as granulated and is good for seasoning blends and some dry packaged foods.

Particle Size(USScreens) = 16 - TR+ Bulk Index/100g 1 120/180
20 - 20%+ Defects/100g 1%
50 - 3%
80 - 1%

Application Senall, uniform cut sizes. Good for retail packaging, sances, salad dressing, salsas,
frazen foods and canned foods.
Particle Size(US.Screens) : 4 - TRe Bulk Index/100g 1 150/220
6 - 2%+ Defects/100g 2 1%
3%
1%-

Application Medium uniform cut size that retains its piece integrity when mixing with
other ingredients. Excellent for frozen foods, extrusion applications, salsas
and salad dressings.

Particle Size(US.Screens) @ 0265° - TR+ Bulk Index/100g : 180/245

14 3 T Defects/100g 0 £
8 - 70%-
12 - 10%-

Application Slightly larger than the small chopped, the choppded category has a random
cut size which retains its piece integrity when mixing or blending. Excellent
in frozen foods, dry mixes and food service applications.

Particle Size(US Screens) = 0265 - TR+ Bulk Index/100g : 180/280

4 . 2%+ Defects/100g 1%
8 - 60%-
10%-




