it FAR A RE AT HARES R

Headquarter: Xi’an Healthful Biotechnology Co.,Ltd.

Add:A-804,Huihang Plaza, Hang Tuo Road, Chang’an District, Xi’an, China.
EFEM  BREBIRENTEERAT

ik : BRFEE RSB R KIEF W REISHTR X
Manufacturing Site: Shaanxi Healthful Bioengineering Co.,Ltd.

Add: Cc1~C5 Building, Torch Industrial Park, Yangling District, Shaanxi, China.
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Copyright® 2017, HSF Biotech, All rights reserved Tel: +86(29)-85820130 f&HE (FAX): +86(29)-85820130~8008 L H S F
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Xi'an Headquarter Launched
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Thanks to HEALTHFUL
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HSF BACKGROUND

B SRR B

Phytosterol Ester Project

2011 2012

Thanks to HEALTHFUL,

that we have an opportunity to

grow up with our respected customers;
Thanks to entrepreneurship,

that the days are approaching when

we can get the shelter from HSF towering tree;

Thanks to sunny beach,

that we are able to embrace the

healthy world gracefully and inclusively;
thanks to self-confidence,

that we are born equal to make our

own dream to be near and more realistic.

BETRER UL EHR T Zik

Construction of HSF new factory

iBHrR &L IEERE FHKRERE

RAUELERETNR

Natural Vitamin E Project

Micro-encapsulation of Functional Lipids Project

8 H X 5% B

HSF STRATEGY
BAGIALELI— P BT, FHRUTH
RABAERIRNE, ESHR— AR
PP BN A KRR E A2 IR
P,

We will strive as always as a "Challenger" to win against
the global competition by our longstanding innovation on
R&D and business model, aiming at being a multinational

corporation contributing to human health.
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Excellent,beyond the products.
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H S F Vision

ERIMEMRETFRBRED R

Worldwide Innovator of Solutions for Functional Health Products

NASE

FRE| , KIZAIEXK ;

That the sea can hold water from thousands of
rivers indicates our continuous pursuit;

BEDK , RERIBIR.

as well as unchangeable feelings for the great
tolerance.
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BHFRELIMZY), MESERCNSTNER, SRTEXINEMERER REATINAR
fRia%. LRt m/RRHEA A RK, Bl RNAEEREHRH RN EFIRAR

AR E AL,

EINREMEHAE. RAMANK. KAT PERMRENSF R LEST —AMROERR
A, BHRXFBAANENELEIERASSENERET, #—SRENRNKAEMRS, &
BTgERmNT, RETFRMIME, BRRTFRNBN EFMRE.

HSF has been devoting to global functional health product technology application and
development trends with an international vision since its establishment in 2011. Taking the
functional ingredients as the research and development carrier, HSF actively promotes its
industrialization with technology achievements and patented has acquired. Till now, HSF has
gained a host of core patented technologies in the fields of functional lipids, natural anti-oxidants,
carotenoids and micro-encapsulations etc. With its frontier research on modern biological
bacteria fermentation, HSF will fulfill the breadth and depth of applications for natural functional
factors used in high-valued health food productions.

B EER  HVEMEETROWEEF S R RS R Rk

HS F Mission

Supplying Functional Health Corporations with All-round Solutions for its Ecological Products Chains

BHXEBE  OFRzm. LERNF. EREROSHNS

HSF Philosophy Innovation Oriented, Global Prospect, Core Competitive Advantages
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About HSF Biotech

B RN —RURREF MR OREHFRERRNSRREL , AEESRATHEWMRANZ %
OFKRAEM L, ARHENHZE NIEEEO TRERF T RERLTE , NTEFERS TekmEE
P, TEEDREMRR. K. B, RERIWERFTENES.

Since 2011, HSF Biotech has been devoted to the R&D of functional and healthcare products.
Born with an international vision, HSF Biotech grows fast with fruitful R&D researches and
patented technologies. By far, we have achieved numbers of patents in the fields of functional
lipids, natural anti-oxidants, carotenoids, micro-encapsulations, and etc. Based on its research
on modern biological bacteria fermentation technology, HSF Biotech greatly expands the
applications of naturally-occurring ingredients in functional food and healthcare industry.

iBHFRFIHSES] R&D Capacity

BRI TERROH. KALITHER. ARNMAESREEYNERIEHESREE EMAMWL
NETE. AREANESHFZABN  EEWMANGEMRATWHEBTZONENRA. R, BIFRSHEXR
WX, TR, FEETXRY. BRAFNRILRIARZSESEEY. 2RISR R 20
BfF  EH—FKAERNHIZNEIZEKE. BARFABNEBHEERN.

HSF Biotech aims to be an innovation-oriented and hi-tech-led enterprise. We have our technical
teamled by post-doctors, graduates from biology and food, who are skilled at independent
R&D and in industrialization.HSF has dozens of key patents in some frontier biological techno-
logies. Meanwhile,we made some close industry education-research institution collaborations
with many Chinese famous universities like: China Agricultural University, Jiangnan Univer-
sity, South China University of Technology, Jinan University and Northeast Agricultural Unive-
rsity, which ensures us to establish a new business two-engine-drived model with powerful
R&D and Marketing capabilities.

BHIREFRFE
HSF Patents and Honors

EF Patents

BHTKBA22IABER, WRRXAKERE BEYEE. EYEEEE. SEEE. R, I
BEHBEMEMNSE.
HSF owns totally 22 patents for inventions, involving in products of natural vitamin E, phytosterol,
phytosterol ester, stigmasterol, ferulic aid and micro-encapsulated oil powders etc

EZRtK/E National Standard

BIRSSEENGHIETEYEHE. EYMEEE. RREERERMDDH=1""RNERT
12598

HSF participates in drafting China’s National Standard of phytosterol ester and Natural Vitamin E DD oil.

2Z Honor

> 2016.01 #IFAHEEX2015FEEEG LI
> 2017.02 #iF N ETBR2016FEE IR B 2R St AL
> 2017.10 I F 7R~ X TEREAHARF O

> 2017.10 ARBIXREYREBRATHIAE AR AL
> 2018.01 EEF#HETEXEREWRS

> 2018.09 #IZ FREFAE /B BIFTIR RO

> 2018.11 BEFEBETREY TIEERATHRIAEAB A B
> 2018.11 WIAEAKFAE A F BRI

SHTRIBITIAMEAR R : 1S09001, 1SO22000,
cGMP, IP(Non-GMO). Kosher, HALAL,
Organic %

£ %

RIBEH

HSF passed certification systems:
1SO9001, 1ISO22000, cGMP, IP(Non-GMO),
Kosher, HALAL, Organic etc.
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Construction of HSF new Factory

201 9F IR A2 8T HA TR "Bk (k) BEFUE"  EXASM705, IE
BiE: REmEMBEEr %, EMERRRIMEN. EMEEESTL. MEMIERAE
ErrEE.

BFRERFVENEZAAFE T BIRIE mE, BT nlNERRRLE, <&
TiBlrRMAT mA ETE g, FnEE W ERMCHE.

Starting from early 2019, HSF Biotech plans to invest a total of 43 million dollars to establish a new
factory covering an area of 47000m?, including the production lines of microencaplations of function
al lipids, solid powder, phytosterol and microbial fermentation etc. This new factory will enrich HSF
existing products ranges as well as upstream and downstream chains, while enhancing HSF’s
global competitiveness and globalization.
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Natural Vitamin E VegeTOCTM

8 5 Kt W) o B/ R R D

LOWChOITM Phytosterol/Ester

Fma W M & 4 W iV F

REEBMIREY 50%,70%,90%,95%  IRAEMR  HELH. BREWHRT. SEEE

REEEMNEN 30% EEEMAR  AENH. BEAEA. sEnE

D-O £ 5 1000~14301U/g RAEHRK  BEEUNRER. EFRBRAR. RERE

D-O B4+ E 10001U~1360IU/g EEEHRK  BEEUNRER. EFRBAF. RRERE  KRES

D-O BEER =B B D 500~700IU/g. CWD, TAB ~ EH&#=K EEwRA. EFmMA. (RRERN  BRE. FR%

D-O FEHEREEH 1185IU/g,1210IU/g H&&FMmEX EARE. BEWER. EFBUA ; BRE. F7%E

Product Name Specification Appearance Applications

FRAa W B&. fi =
getERm. AFR. ]AI

Anti-oxidant food additives, dietary supplements,

Mixed Tocopherol animal feed , cosmetics etc.

50%,70%,90%,95% Brownish red oil

KERFIEY B

A SRIRE Y i B BE

pSHEL L

EYMEE (KR, BX)

-1

Product Name

Phytosterol Ester
Soybean Source

Phytosterol Ester
Pine Tree Source

Water Dispersible
Phytosterol Ester
Microencapsulat-
ed Powder

50%. 67%

95%. 98%

95%

Specification

97%

. 67%

HWHERNAFERR. RER. ZR0. BRI,
TR

gEtRm. AR, SR, REKE AEEH.
WRERANAFERR. RER. 20, TR,

RRE. B-BEEIED

gEtREm. BEERRE. FEIZ2AHR. Wkm.
KBHEREF. REMT

HAEHERRN. ERflR. ERES
EMERETT. HABYRHR. Wikm. FE

P,

BB e

MELES. ZWMHAR. FRAIESHE

Benefits

Low melting point compared to sterols,
dispersible in oil ,used in food ,spread,
cosmetics, nutrient and dairy products

Low melting point compared to sterols,
dispersible in oil, used in food, spread,
cosmetics, nutrient and dairy products

Used in food, solid beverage, dairy,
cosmetics and personal care products,
water-based formulations

HBZEXHEHR

S)=ETI=N=ES
HBZEXHEHR

S)=ETISIEEN

Appearance

Light yellow to
off-white paste

Light yellow to
off-white paste

Light yellow to
off-white water
dispersible po-
wder

White to off-white,

Mixed Tocopherol
Powder

D-alpha Tocopherol

D-alpha Tocopheryl
Acetate

D-alpha Tocopheryl
Acetate Powder CWS

D-alpha Tocopheryl
Acid Succinate

30%
1000~1430IU/g
10001U~1360IU/g

500~7001U/g, CWD, TAB

11851U/g,12101U/g

Red to yellow powder

Brownish red oil

Light yellow oil
Light yellow powder

Off-white crystalline

Anti-oxidant food additives, pet food, cosmetics,
and beverages etc.

Nutrition supplements,functional food etc.

Nutrition supplements,pet food, softgel capsules,
cosmetics etc.

Nutrition supplement, pet food, softgel capsules,
cosmetics etc.

Nutrition supplements tablets, hard capsules.

BHiXLowChol™EY H B/ B RIIK AL F:

"ERS S B EY S B R RS I B B A AN B AN AR AL ER BR R TSR

EFE :ZL201210019987.2

KB EY S EA AR R H B TR

LFE2 :ZL201210114826.1

HSF patents

The synthesis and separation methods of the phytosterol saturated fatty
acid esters and unsaturated fattyacid esters.

Patent No.:Z2L201210019987.2

The study and the preparation method of the water soluble phytosterol unsaturat

"FAS FERERARBR PEY EEERTTE"

EHS :ZL2014101511080
"—RhEY BRI R R B S T
EF)S :ZL201410445798.0

ed fatty acid esters micr-oencapsul ated powder.
Patent No.:ZL201210114826.1

Used in tablets or hard capsules, ability
to blend with other dry ingredients

Phytosterol Powder 98%
(Soya, Pine)

limited oil solubility
and completely

el sl (o atEr The method of extraction of phytosterols from the pinecone by molecular distillation.

Patent No.:ZL2014101511080

The study and the preparation method of one kind of phytosterol esters.
Patent No.:ZL201410445798.0

Light yellow to
off-white paste

Customized with various sterols and fa-
tty acids sources

Customized Phyto-

sterol Ester customized
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Classification

Vegan

Non-Vegan

Customized

MCT-A70

MCT-A70-0S

MCT-SM50

MCT-CI70

MCT-CM50

B 5

TRHE /A iRIR
70% MCT Qil, €8:C10=60:40
Bk RMAK

sk
70% MCT Qil, €8:C10=60:40
ik FRMAR

50% MCT Oil, C8:C10=60:40
Bk T

70% MCT Qil, C8:C10=60:40
iR BREARR

50% MCT Oil, C8:C10=60:40
ik BEARW

¥ 1E
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MCT Oil 50%~75%, #H-FHsi=tgimd iR, €8:C10=70: 30, #EC8

Code

MCT-A70

MCT-A70-0S

MCT-SM50

MCT-CI70

MCT-CM50

Formula

70% MCT Oil: C8:C10=60:40
Carrier: Acacia Fiber

70% MCT Oil: C8:C10=60:40
Carrier: Acacia Fiber

50% MCT Qil: C8:C10=60:40
Carrier: Starch

70% MCT Qil: C8:C10=60:40
Carrier: Sodium Caseinate

50% MCT Qil: C8:C10=60:40
Carrier: Sodium Caseinate

Features

Vegan, Clean Label,

Dietary Fiber

Organic,Vegan,

Clean Label,
Dietary Fiber

Vegan, Instant

Instant,
Dairy Formla

Instant,
Dairy Formla

Application

Keto Diet,
Weight Management

Keto Diet,
Weight Management

Beverages,
Protein Powders

Keto Diet,
Weight Management

Beverages,
Protein Powders

MCT Qil 50%~75%, Coconut/Palm Source, C8:C10=70: 30, Pure C8



Omega-3,6,9 A~ RFIISAHEE R FUTE=H Omega-3, 6, 9 Oil Powders

R E=R Product Name # #& Specification 4 ¥ Appearance
AR AT Flaxseed Oil Powder 50%
MR EDAFIH Perilla Oil Powder 50% -
==
MR i 50% "
MARZICFTH Sunflower Oil Powder b T
R B WEH Evening Primrose Oil Powder 50%
White to milky

WARRIEER Borage Oil Powder 50% or yellowish
R AR =S Safflower Seed Oil Powder 50% powder

. 3 S AR S Olive Oil Podwer 50%
b AB N T ] High Oleic Acid Sunflower Oil Powder 50%-70%

Micro -Encapsulation Lipids Powders

ﬁu:ﬂiﬂaf':*&i%ﬂﬁ%?ll

RFIEER R FIFE saturated Fatty Acid Oil Powders

Vegelipi ™

[l =R # A& a8 M
Product Name Specification Appearance
MAREFH (MEEE) 50%. 70% H&Z=E
Coconut Oil Powder (Virgin & RBD & Organic) ” ? REBMER
MREM (EE) 209 White to milky
Grass-Fed Butter Powder % or yellowish powder

HbIhiemiS# = Funcional Oil Powder

=R A 18 g W

Product Name Specification Appearance
. . S)=ES

Coal N T g = o 0% REBHR

Conjugated Linoleic Acid Powder ’ White to milky

or yellowish powder

B EE Formula Option

E-Rith 7 E|5- 3o gith=qu
Vegan Carrier Non-Vegan Carrier
. WIS, BTRMARN R A4 FREBRN

Starch, Maltodextrin, Acacia Fiber Sodium Caseinate
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BHRXNBEAIZTREE
HSF Micro-encapsulation Procedure 10-100um
300nm-1pm

> >

A\

EEE T IR SN SETIE ERER TRER TR
Functional Lipids Emulsification & Homogenization MBECLINg First agglomeration after Re-agglomeration and Shaping

SRERERE | FINILIH | B S RRERS coid spraydrying TR RS | TR BB (A |
EBENY SEEYR BESH IR BRI S A LURIP DI AE RS R BERRE S Rt
Homogenize the qualified wall ma- Wall materials wrap core EFiEH Flow characteristics and disintegration
terials and functional lipids with the lipids completely. Micro-encapsulated powder is rate of the Micro-encapsulated powder
bioemulsifier by high speed and rapidly cooled to protect could be enhanced thrc_)ugh the fluidized
high pressure shearing their bioactivity bed re-agglomeration process

BT RGEEFRRET RS

HSF Products Features
1 & 7 m| DEEFRRE. ZER. KEAEE. £YFBER , AEHEZSEN. ORRE. BLUTHRE

RETXE. H. & PHOREN. EREMOEEDR. T5EKR. KEMEF. 728K, &5

o | WEEE
ARMABBLTR | 2z © sopuimmsis2m | wmmat:

ER  aHABEEBRLOBE | BRBOM D

BHIRINBEE FREMZOEFIA « ARA. SEMNERA. Beadlets&CWSHEMXIEIAR, WursterZBREiEh, £ HSF Micro-encapsu'ation
RERTA

Traditional Products Instability, low water-solubility, low bioavailability,hard to premix, easy oxidation, poor tas-
te etc.

Improve stability to light, heat, oxygen, PH, extend the shelf life, less volatile,better water-
solubility, convenient transport and storage.

Instant: Better instant using multistage agglomeration of small particles.

Slow Release: Gradually release of core materials after progressive decomposition of pure
whey protein.

HSF Micro-encapsu-
lated Products

HSF Leading Patented Technology to Functional Factors’ Micro-encapsulations: Emulsification, Embedding, WURS-
TER Spray Granulation, Multistage agglomeration



IR B &4 Introduction

BETRAMELMODM, OEMII A RIKIEA BB ANGE AL NFERMTHNMBHK |,
NEFEFEHMENN RERTTE.
HSF is developing the project of ODM, OEM microencapsulation relying on the company’s

strong R&D capabilities and leading microencapsulation technology, as to provide custom-
ers with innovative products and customized service and intelligent solutions.

BHT K WM EHTRODM, OEMI B {£# Advantages p

B ERREEEYESTRRATMEFRORIZIELEEAN , BEBEMRFFL
EBISLER TS

B ShERIAE, TR, £EBIAR. BEAFNRItAZEAREWANEHIEND
ERETEE.
HOARMEBENLRIEE |, SR ERFRILI. AR, M. Pt EEER
E BT R RE.
TENREEEARR , NoEE T REMA/ESSIFRNE (SC ) . ISO90001, 1SO22000, cGMP,
IP (Non-GMO ) . Kosher, HALALZAIEER.
BETRERINER TSR, R, oFEB. 44, MECFENE—Z2EEH0 ik
RE  (RIEEFFmAvSE RIS,

B RF R ERRSTMBENRATIEERS X | BRRAFEUFIFINERE FARE.
KiBHE, EMABER. HUTUESNAER., AREIML. BEF. WurstenZBEEH.
ZRERBFAFUHEEROERNEA. BT BIREKSTHERIAS, TEKXFE. £/
BTXF, BRAFNFRIERIXZFSERSMNESRIARFTEHRGE , AEFRMHE—KUF
IR AR FRRRIRTT 2.

Il HSF has a set of advanced industrial equipments for functional factor synthesis,
extraction, distillation, purification, micro-encapsulation and testing, as to ensure
the stability and advantage of customers’ products.

I Cooperate closely with professors and well-known food professional experts from
China Agricultural University, Jiang’nan University, South China University of Te-
chnology, Ji’nan University and the Northeast Agricultural University.

B The introduction of imported microencapsulation laboratory equipment gives the
ability to complete a whole set of customized product development including prod-
uct project setting up, formula development, small scale test, pilot test and indust-
rialization.

B Perfect Quality Management System, proved by, SC,1ISO90001, ISO-22000, GMP,
IP(Non-GMO), Kosher, HAHAL certification.

B HSF has set of advanced industrial equipments for functional factor synthesis, e-
xtraction, distillation, purification, microencapsulation and testing, as to ensure
stability and advance of customers’ products.

With a leading technology solutions of micro-encapsulation, HSF Biotech solv-
es the application problems of natural antioxidant and functional factors with in-
stability, low water-solubility, low bioavailability, hard to premix etc. We possess
patented technology in emulsification, embedding, WURSTER spray granulation.

BHIKHMEAX~RODM, OEMIGH

ODM, OEM Business of Microencapsulation

e e
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BHT R T = RODM., OEMIE B SEH

I=ESid RN BB

E5BERA SREEE. BRTH. EFESE

KRB MEAEAR 5. . TheEMEHE. SABMIEIHER. IBatEERS
HARBERA REEA. k. S RS

BeadletsiRI{LIRERAK KEE PR, BB, FH. eetbhls. STIRMEMER. BAtEERSE

ODM, OEM Microencapsulated Range

Customized Business Application

Compound Spray Technology Complex vitamins, dietary fiber, and other nutrients, etc.

Oil- in-water microencapsulation technology Flavors, fragrances, functional oils, polyunsaturated fatty acids, fat-
soluble vitamins etc.

Instant Spray Technology Collagen, peptides, amino acids, etc.

Beadlets atomized spray technology Carotenoids, flavours, fragrances, functional oils, polyunsaturated

fatty acids, fat-soluble vitamins, etc.



