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Monk Fruit Corp.(China)

ik EHTFRELUXRELERFRSS
B iETel /f£ EFax: 0773-3551033
HEFEmail: gfs@monkfruitcorp.cn

ENTAREMERABRAR (SREBELEFLAH)
Guilin Dadi Biotechnology Co., Ltd.(China)

Hohik : A TH FELL X FELLISR R FR855

E3iETel /ffBFax: 0773-3551033

AB#EEmail: gfs@monkfruitcorp.cn

TRELBHLE

Shanghai Office

Moyt EEHRCXBEFER130S5221#34
B2 iETel /fF HFax: 021-60823060
HEFEEmail: gfs@monkfruitcorp.cn

TRERETFAH

Monk Fruit Corp.(USA)

#iiitAdd: 1226 American Way,

Libertyville, IL 60048, USA

BiETel: +1847367 6665

BE#Email: paul.paslaski@monkfruitcorp.com

ERENB=FLE

Monk Fruit Corp. Ltd.(New Zealand)
HahtAdd: 8 B De Leeuw Place, Te Rapa,
Hamilton 3200,New Zealand

EHiETel: +64 78496731

BB#Email: david.thorrold@monkfruitcorp.com

The World’s Leading Monk Fruit Company
EHEBNRERSNSE
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Monk Fruit Corp
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The World's Leading Monk Fruit Company
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RLARAR RIS Eo Cherry Blossom & Grapefruit
Flavored Oolong Tea

Since its foundation in 2001, Monk Fruit Corp. has established

itself as the leading innovator in monk fruit industry. Monk IS E B H B A A B2 2k

Fruit Corp has built a reputation as the leading supplier of high The unique sweetness can mask the bitter
quality monk fruit products and integrated natural sweetness taste of grapefruit

solution to global beverage and food companies. EIE, FL B EME R A T & L3 S

Reduce the usage of sugar and artificial
sweetener by using monk fruit

LR b2 4 O Bl T ® FTiEIEERN

BB T N R mEREXER k

A Global Market Network SlErase-FreR foghun
Bring Ideal MONK FRUIT Products to the World A BRI R

Enhance the overall sensory of yoghurt

BEHE, B/ ERERINE R A TS kEHF ISR
Reduce the usage of sugar and artificial
sweetener by using monk fruit

® TiEHEE
\ - : —_— . | Sucrose-Free Cookies

ummnmnm aRAbR
Monk Fruit Corp.(China) E‘ Sugar replacement
R
AL E

Reduce the calorie value
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SR
Monk Fruit Extract

100% s pi28, RFmEiik

100% natural powdered extract from monk fruit, NO carrier

ForavR, BEnme120-22012

Natural sweetener, about 120-220 times

as sweet as sugar

IR RIEIREI R
PR P

Mask the unpleasant
flavor of finished
products

p. L - >, AREEENE, TEEK
& R S 4 Taste close to sugar, without bitterness

Monk Fruit

Corp
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One Fully Integrated
Monk Fruit Supply Chain

SREEREBHEIMZETINTRREM, T2RERLPT ZNRA
BRSEEAFEEBLY, BEFF4005 T ARGSATENER
Hith,

Monk Fruit Corp. is the leading company to develop and commercialize the
technology for tissue cultured seeding propagation of monk fruit. We own the
breeding base which annual output 4 million plantseedlings.

SREBGILT “AF) + e+ SFtL+ RFE” IR, (REE T REHANNES
g%, RIMT TINRF B B F REME R, SREBIBASMRIEE
BRACIERHHET A, AT X RPEIEIRERR LR EEH.

We have created one unique integrated supply chain that closely links Monk Fruit
Corp. with local growers associations and farmers to ensure a reliable, high quality
supply of monk fruit while developing the monk fruit industry in an orderly and
sustainable manner. We are continuing research into the genetics of higher
yielding varieties of monk fruit with economically valuable traits and will in the
future be incorporating this knowledge for monk fruit development.

TNRAZHRSEEAR

Tissue cultured seeding propagation of monk fruit \

BRRREBHEA .
Spray pollination of monk fruit \ Iﬁig EE -il-t

BAEDNERTESHR S Important

Production of monk fruit extract with high purity “ Achievements

/

TNRRBTEEZR _
Production technology of monk fruitjuice concentrate

TINRRMYRED RRARYE 118 X EFDA-GRASIAE \
Monk Fruit Extract & Monk Fruit Juice Concentrate FDA-GRAS '
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TR, AP REELEY, RANERRFHR, B
MO, ISR, BERE, MELER, EFECEH
HEFNRBNGRASE, E2DHEN BEEMILER
X R RERH RN, BB BN L. 7R, £33
1E38. BB 2 Ih.

o mEFIH¥

Probiotic Milk Powder

s . . 2RE0E, BE-aNAEE
Monk fruit is a kind of small sub-tropical melon which is R e VA KB AT LS
mainly cultivated in the remote mountains of Guilin, et g
V=Pt pikos

Southern China. Monk fruit can be and has been used as Clean label

both food and medicine for hundreds of years.For
generations growers have carefully nurtured their vines
then hand-picked the fruit each harvest before selling the
fruit at theirlocal market.

s ReExEiten S BB
Monk fruit is one of the approved medicinal and edible plant
EPENHEERFIEXICE

There are relevant records of monk fruit in Chinese Classics

1 % % 3 b
& 7 Z 7 Vg
£d 3 4 o BUERFESEEFRE
—_] = % A £ k%
% E pe W . H P Cranberry Collagen Peptides Solid Beverage
o il i %
22| s R B BB RNEER
i ?Tﬂ B % S %o % Mask the sourness& bitterness of cranberry and enzyme
A i “ % I RS AR
o e V=] ot Y
/ \\ ‘% 1 g% % % Cover the unpleasant taste of collagen
> ’ ? vebsly P
5 D zo s S ke BEHE, L EHDE&AI:.EEETHD?E?FJEQEHQ
& ﬁ ﬂj% - i @ * ﬁE [H'En.ﬂz 7]:@‘[ LA*..I- Reduce the usage of sugar and artificial
i fruit.
5 = 7 ’% Barley Grass Prebiotics Solid Beverage S TEnE g an r?'t
g 8 H
% j
A7 @ % TXRAGEBENIIN, SmETRENREER
1% & = Monk fruit has the effect for gut health. It is synergism
% ° ° between prebiotics and monk fruit.

=atE, B B ER AT & R FIR ERA

Reduce the usage of sugar and artificial sweetener
by using monk fruit.




14|

( LHEFRBERS4MFEHE The World’s Leading Monk Fruit Comany )

mMHyle= | [7AN
> TTN[HEJ'II
Monk Fruit Extract

100% natural powdered extract from monk fruit, NO carrier

RAE TR B9k
Has the unique flavor of fresh monk fruit

TR, B nmmn 60 (5
High sweetness, about 60 times as
sweet as sugar

ERNES, ES8ER B 45X VYRS
High nutritional value with rich amino acids,
flavonoids,vitamins, minerals

- e SRR

1B Rk B IR R L nREEEETOERE
B, $RFHEE A R L RBEERENEEE
Mask the unpleasant % e N Has synergistic effect between
flavor from the finished _ N 3 monk fruit and functional
products, enhance the ' =\ ingredients (Probiotics,

whole sensory Prebiotics, Radix Puerariae,
Tumeric)

T
KEARSD , BB ' BINENEFRRS R

A= mBIE RGN
Natural ingredient,

clean label Increase the

nutritional value of
dietary supplements

Monk Fruit ES

Corp
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Function of Monk Fruit
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Mogroside
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TXRSBFENEFAD, BEZHEAREER VYR BRAES, RPORAMGER S —FNRHEE
VE—FPEH AR S T RERERY 3001E . SRR AR AR,

Monk Fruit is rich in nutrients, including a variety of protein, vitamins, mineral elements, dietary fiber, etc, especially the
natural sweetener-Mogroside V is one natural sweetener with 300 times sweetness of sucrose and zero calories.

TINRHE VA LILEZ R XA SRR, ODRBF V3G, BFRS52RAE P, F=EAE, 2Eatt R L&IEAN
R Z—

Mogroside V is one of the most ideal natural sweeteners in the world, bringing you the natural, zero-calorie, and good-tasting
sweetness without being involved in sugar metabolism and no heat value.
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o THREZR

ANERARR Sugar-Free Green Tea
ke 201 i Le o Light yellow clear s
B E liquid 1BIMERRE G im R bk
A S EE Mmﬁ-l- ) - S8 Mask the bitterness of tea aftertaste
Food oJr:"ceru MEC-N2.0 6-10x 2.040.2 +4++ &%ﬁ@,}&ﬂ: 20kg/Bag Refrigeratec 36 months EINEEEH
Ingredient Brown liquid storage )
Concentrate Contribute refreshing sweetness to tea beverage
3% 5 B A
MFC-J3.5  10-15x  3.540.2  -- Lightvfl?w donr
liquid
BEFB/EME
MFC-E1.0 4x 1.0+0.2 ++++ Yellow orbrown  15kg/Bag
powder
=
RSN o5 MFCPLS - AR e EHK
R (EEF Storein a .
| F°:f’ . MonkFruit i X f2202 = Whitepowdee || S iB/BRE! | D, || AAmonths Protein Water
ngredien Extract Maltodextrin place
N eme 1 E B RIES TRk
MEC-E13.5 40-55x 13.541 o it lowo. || 15ka/ese Mask the bitterness & sourness of high protein
yellow powder ﬁﬂ)ﬁﬁﬁ)\g
Reduce the usage of sugar
HEAEHRGBHX
MFC-E30I 120x 30+2.0 ar Light yellow or
yellow powder
MFC-E30II 120x 30+2.0 --
B PR, T e ="
TNRHE k e O ‘@, k
o0 - Storeina RAPDES /N o E *jE /&7
Food M::;::rlt MFC-E40 160x 40+2.0 -- . 20%s B3k cool, dry 36 months ?-d‘: s _ <
Additive Elﬂg'.itiﬁﬁ‘iﬂ*ﬂik place Poe— + Whlte PeaCh FlaVOI’Ed Spa I‘kllng Water
White or light \ N Ll
yellow powder [ N T
MFC-E50 200x 50+2.0 - (B QSRR E 0k
Mask the bitterness of product
MFC-E55 220x 55+2.0 = BFETERANE

Reduce the usage of sugar

1/
. (7
W spme—ssupsmneer ummeRRteL, “e%
BRRBNRERSATS, 52 A RIS A 2 F 3.

Monk Fruit Corp.is a global leading enterprise, specializing in the whole industry chain of Monk Fruit, ,, (

bringing high-quality monk fruit products to customers and co-innovating with global food and beverage industry.

)¢
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SRR T

Monk Fruit Juice Concentrate

BXASEaA, O%FH, S AWRH Tk
Pure color, refreshing and pleasant sweet aftertaste

B, HkEEsnEmEn LD e

High sweetness, about 15 times as sweet as sugar

s, o 1/ 20

Low calorie, about 1/20th of sugar

RIAFIGEHRH, EDRL &
a I PR A S

Natural sweetened juice
to reduce the usage of
sugar in food and
beverage

Natural ingredient,
clean label

IR R S B
BRI (BEDE. Z0H.25)

Mask the unpleasant
flavor (bitterness &
sourness) from the
finished products

ﬂ 5E 51%?3551:5 ‘
g :'ﬁ': upplemen
Seasonings “ ?Lﬁﬁulﬁ:

, Dairy
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Ice-cream

XE

[ 4
g Beverage
C*:i%w & Categories
Ranam
\ E R ERApaE '
X Bakery
\ /&:ﬁlzero ’ Low Ca\O‘ '
smEy .
fraSranl:es\ ‘ ‘ Mﬂ?ric?uﬂts
reho T HE
FSMP
ENNMESEH#Z
REsEM R ER



( 2HBNRERS4MFE The World's Leading Monk Fruit Comany )

mHele= Al /==
IR B
Monk Fruit Juice Concentrate

MEFC-N2.0

B B4R ET N R
Pure flavor of fresh monk fruit

SER SR XX TYRESES
High nutritional value with rich amino acids,
flavonoids, vitamins , minerals

mae, assorme L O
High sweetness, about 10 times as sweet as sugar

IR BN REF N, FEAF mByBEXE

Unique burnt flavor of monk fruit enrich the sensory of finished products

EATER AR . SYE. ISR HEEERASRHKNST R
Fit for nut, date, cereal bar, chocolate products to enhance the burnt sweetness

KRS, Batne

Natural ingredient, clean label

BFMNMES, IME-RNEFEH

Increase the nutritional value of dietary supplements

ERATEEFERFRIFR)
Fit for all kinds of health products

Monk Fruit
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o IFEGZ,
Red Date Soy Milk

ARREBEEE
Rich taste of soy milk

EBREIH
Sweet aftertaste

o ITEKK (FTHE)
Red Bean & Coix Seed
Beverage(Sugar-Free)
RS
Traditional health
RPN

Enhance the whole sensory

o LLIIEZ N RELI
Hawthron & Monk Fruit
Flavored Yoghurt

TR R IAP LA
Unique Chinese traditional flavor

RV EREBAE
Reduce the usage of sugar

A BN IR
Enhance the whole sensory




