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ABOUT JINJING

Pingdingshan Jinjing Biological Technology Co., Ltd. was founded in 2010 and
listed successfully on National Equities Exchange and Quotations in December
2015. Our company is committed to deep processing of by—product from soy
products. We specialize in research and development and successfully realize
industrial production of soluble soy polysaccharides (soybean hemicellulose).

Our soluble soy polysaccharides is known as high stability and excellent clarity. It
can be widely used in fermented milk drinks, acidic milk drinks, carbonated milk
drinks, alcohol milk drinks, beer, healthy food, rice and noodles products.

Our soy fiber is processed with enzyme. Compared with other common soy fiber,
it offers superior functions.

We specialize in technology innovation and application development. Our R&D
team has more than 20 people which includes 4 doctors, 9 masters and several
bachelors. Our company runs cooperation with Jiangnan University and East
China Normal University to deeply study soy industry and constantly improve the
technology content of our products. With significant demands for dietary fiber in
food industry, we adopt new technology to modify soy fiber and offer new type of
dietary soy fiber to solve the problems in application.

Our products will bring you new experience and our service will realize win—win
cooperation. It is our great mission to meet your demands.
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Soluble Soy Polysaccharides (ssps)

Soluble soy polysaccharides is a natural water—soluble dietary fiber, which is extracted from Non—
GMO soybean. Soluble soy polysaccharides can be used in acidic milk drinks and fermented milk
drinks. It can provide excellent protein stability and refreshing taste with low viscosity. In addition,
soluble soy polysaccharides can also be widely used in carbonated beverages, cocktail, rice and
noodles products, disintegrating agent and so on. Thus soluble soy polysaccharides receives
increasing attention from global market.
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Characteristic

1. Readily Solubility and Excellent Stability for Protein

Soluble soy polysaccharides can be dissolved in both cold and hot water. When formulating 10%
solution, there is no gelation. As a stabilizer, it can be used in low pH value acidic milk drinks and
drinking yoghurt to hold protein and improve stability of product.

2 High Stability and Endurance to Heat, Acid and Salt

Soluble soy polysaccharides is rarely affected by heat, acid, salt and can remain great stability.

3. Low Viscosity and Refreshing Mouth Feel

Compared with other protein stabilizers, soluble soy polysaccharides has lower viscosity and can
improve refreshing mouth feel.

4. Rich in Dietary Fiber

Soluble soy polysaccharides contains over 70% soluble dietary fiber and is one of the sources of
dietary fiber supplements.

5. Good Film Forming, Emulsifying and Foam Stability

Soluble soy polysaccharides has good anti adhesion, film forming, emulsifying and foam holding
properties. It can be widely used in sushi, long life noodles, fish balls and other frozen foods,
edible coating agents, flavors and fragrances, sauces, beer and other fields.
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Beverage Application

Application Principle §
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Both soluble soy ploysaccharides and pectin consist of polygalacturonic acid main
chain and neutral polysaccharides side chain. The principle as a stabilizer for pectin
is electrostatic repulsion between polygalacturonic acid main chain and casein.The
principle for soluble soy ploysaccharides is steric repulsion between neutral
polysaccharides side chain and casein (see pictures above). Due to different
stability principle, soluble soy ploysaccharides can be used in low concentration to
disperse and stabilize casein, so soluble soy ploysaccharides has great stability in

dairy beverages.
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SSPS:
Steric Exclusion

Product Series

[ Vosel |" Appication direction

VISCOSITY COMPARISON (5% SOLUTION) pH3.2~
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TJ-100 series

SSPS ARAB PECTIN  cMmC(2.5)

protein water etc. T
TJ=200 series Rice and noodlles products, such as A.nti adhesion, improving
Emulsion flavor, emulsifier, chemical ifyi
Good foaming ability, enhancing

Good protein stability,
refreshing mouth feel with low
viscosity, no water
separation

4.5 acidic milk drinks,
yoghurt, acidic soy milk,

sushi, udon etc quality and structure of product

Good emulsifying
industry etc and coating properties

Beer, ice cream the taste and inhibit the formation
ofice crystals

GUM
Pharmaceuticals such as Good acid resistance
disintegrating agent and solubility
SSPS has readily solubility, low viscosity, and can
provide refreshing taste.
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Main Features

Excellent Stability
for Protein

Refreshing Taste
Natural and Healthy

Rich in Dietary
Fiber

Rice and Noodles Application

Advantages:

1.Prevent the adhesion among rice and noodles;

2.Promote rice and noodles to absorb more water; improve
iustrousness and products quality; extend shelf life;

3.Prevent starch aging and improve mouth feel;

4.Increase the output of final product, reduce cost and increase the
yield.

Advantages:

1.Good foam ability; improving texture; increasing production yields
and commercial profits.

2.Good water holding ability and emulsibility; providing a supple and
sweet mouthfeel and not greasy.

3.Stabilizing pulp or other flavor material to make them evenly
dispersed in the pastry and bring a rich texture and attractive flavor.
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" Soluble Soy Polysaccharides (ssps)

Specification
Physical and Chemical Index

> _Market
Research
3}

Transparency (%) =40
As(mg/kg) <0.5

Py o) O omaed
mg/Kg < S .
olutions
s o Yeas (5 t

Marketing

To provide a specific service

— > R&D

Storage Condition&Shelf Life :

24month stored at the well ventilated and dry place

Package:

20kg net in food grade packing bag
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Soy Fiber

Soy Fiber

Soy fiber is a natural food material which is extracted from Non—-GMO soybean. It is processed by
purification, separation, drying, pulverization etc.

Non-GMO
Soybean

e soyFiber

Enzymatic
Hydrolysis

Defatted Deproteinization

Functions

Water Holding1:18
Stabilize Emulsion
Stabilize Freeze and Thaw
Extend Shelf Life

Natural Fiber Source

Reduce Calorie

M Improve Texture
M Delicate Taste
M Oil Replacer

B Endurance to Acid /Alkaline s\ . /
=3 Uy

y
B Endurance to Heating e | il

B Endurance to Mechanical Shock
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Filings, premixed powder, solid drinks,

_ fERl. R . BERIRE. RER. ABEHKREEMNK, BEAXSDRERFHE _ =t Al 7 Creamy white or slight yellow powder,
SF-F Sa4em. AXEHRE BRSKRFZR, WKL SF-F LT prgg?g;g{gg ﬂe?gr PIOELES, pure taste of soy fiber, water holding ability
IEBEIKREEHMKR, BEADEEFLRE ] Ao Creamy white or slight yellow powder, pure
SF-M  mHg. THIE. RES. BERNE  BOSKIE, BEAK, RS, & SF-M O O ol Ao atartion taste of soy fiber, powder, and water
BREFNHRIAE holding ability
Decolorized and deodorized, oyster white
SF-D Betn . UhiEZEAE R SF-D Yogurt, quark and other dairy products powder, no beany flavour, soft taste, good

water holding ability

-

BARIER: Physical & Chemical Index :
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SPECIFICATIONS
White to light yellow
Flavor Bland
Total Fiber Content(%) =60

ITEMS
Color

L AN EEASERTHERRISIRTAR, TH®

ERES#AE (%)
TREE AL (%) Soluble Fiber Content(%)

Ko (%) <10 Moisture(%)

T RESHRIERED Aon)
S b b mori)

: ' ' As(mg/kg)
ST - otal Plate Couni(GFUIo)
ST B SR TN
BEMEEHE ( IRERRERE, 20kg/# Mould/Yeast(CFU/g)

Storage Condition
=0 &Shelf Life :

24month stored at the well ventilated
and dry place

Package:

20kg net in food grade packing bag
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