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DOUBLE STAR BAKER SILVER CROWN FLYING SWAN

@ ENJOY THE FUN OF BAKING

With over 40 customized formulations, we develop
bespoke recipes to satisfy market-specific require-
ments, such as aluminum-free baking powder.

10G*100BAGS*12BOX/CTN
50G*25BAGS*4BOX/CTN
100G*12BOX*6SHRINKS/CTN
100G*100BAGS/CTN
100G*48TINS/CTN
113G*48TINS/CTN
110G*72TINS/CTN
227G*24TINS/CTN
1LB*18TINS/CTN
1KG*12TINS/CTN
S5KG*2PALLETS/CTN
8LB*6TINS/CTN
40LB*1TINS/CTN
10KG/BUCKET
20KG/CTN
25KG/BAG

Other package can be customized

12KG

5KG

7.2KG

10KG

4.8KG

5.424KG

7.92KG

5.448KG

8.172KG

12KG

10KG

21.792KG

18.16KG

10KG

20KG

25KG

600CTNS

3400CTNS

1230CTNS

2300CTNS

1950CTNS

1900CTNS

1250CTNS

1900CTNS

1500CTNS

1180CTNS

1185CTNS

730CTNS

1150CTNS

1300CTNS

1250CTNS

27.75TON

DOUBLE!STAR;
BAKER

N.W./Carton 20GP can load

ENJOY THE FUN OF BAKING @
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SERIES OF PRODUCTS

| WHITE OATS

White oats are rich in nutrients such as dietary fiber and
protein, with simple cooking method. People generally
use it with milk and fruits to make delicious breakfast.

N.W./Carton | 40HQ can load

500G*24CAN/CTN 12KG 1080CTNS
300G*24CAN/CTN 7.2KG 2070CTNS
300G*12CAN/CTN 3.6KG 4100CTNS

Other package can be customized

@ ENJOY THE FUN OF BAKING

| OATS FLOUR

Finely milled oat flour, ideal for creating nutritious breads,
cookies, pancakes and other bakery products.

N.W./Carton | 40HQ can load

1KG*10BAGS/CTN 10KG 2300CTNS
1.3KG"10BAGS/CTN 13KG 1850CTNS

Other package can be customized

OATFLOUR

H & b mdd g chad

DOUBLE!STAR
BAKER

A convenient hot cereal drink mix made N UTR I Tl O U S OAT
with wheat, oats and corn, simply add C E R EA L M I X

boiling water and stir to enjoy.
SERIES OF PRODUCTS

A cereal blend made with wheat, oats and corn.

Non-dairy creamer and milk flavour create a smooth, creamy taste.

Empty one sachet into a cup, add 180 ml boiling water and stir well.

Each single-serve sachet offers convenient portion control.

N.W./Carton 40GP can load

18G*12SACHETS*24 STRIPS 5.184 KG 2850CTNS

ENJOY THE FUN OF BAKING @

Other package can be customized
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Vanilla Banana

Flavor powder is used in the bakery to enhance the
taste and unique aroma of the food. The popular
types are vanilla, banana, pineapple, butter, milk,
and strawberry. Other flavor types can be custom-
ized according to the customer's needs.

Pineapple Strawberry Milk Butter

85G*48TINS
100G*80TINS
500G*12BUCKET
1KG*12TINS
SKG*2BUCKET

25KG/DRUM

Other package can be customized

0 ENJOY THE FUN OF BAKING

4.08KG 4400CTNS
8KG 1850CTNS
6KG 2500CTNS
12KG 2400CTNS
10KG 2250CTNS
25KG 1050DRUMS

DOUBLEISTAR
BAKER 8

Incredibly delicious, creamy and smooth, CUS TAR D
our custard is hard to resist | Just add milk
and cook for an awesome traditional yummy P O WD E R

dessert .

SERIES OF PRODUCTS

” L
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v

Custard Powder

50G*25SACHETS*4BOXES/CTN 4400CTNS
250G*6TINS*6PALLETS/CTN 9KG 2070CTNS
300G*12TINS/CTN 3.6KG 5600CTNS
300G*36TINS/CTN 10.8KG 1850CTNS
400G*12TINS/CTN 4.8KG 4450CTNS
450G*12TINS/CTN 5.4KG 4450CTNS
25KG/BAG 25KG 28TON

Other package can be customized

ENJOY THE FUN OF BAKING @
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CENG CENG GAO

Bread crumbs are widely used food supplements
for frying foods such as fried chicken, fish,
seafood (shrimp), chicken legs, chicken wings,
onion rings, etc. They are crispy, soft, delicious,

SERIES OF PRODUCTS and nutritious. SERIES OF PRODUCTS

WHIPPING

- STAR!

{(Ropetesy
1KG*10BAGS/CTN e T

10KG/CTN 10KG 15TON

Other package can be customized

Whipping cream powder that develops into fluffy, snow-white cream with excellent piping
properties. Simply blend with cold water or milk and whip. It offers reliable heat and humidity
resistance and good freeze-thaw stability, ideal for cake decoration, fillings and dessert

toppings.
35G*"4BAGS*24BOXES/CTNS 3.36KG 2000CTNS

Other package can be customized

@ ENJOY THE FUN OF BAKING ENJOY THE FUN OF BAKING @
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COCOA

POWDER

SERIES OF PRODUCTS

Cocoa powder can be used to drink directly with
liquid, also can be used to produce chocolate,
drinks, milk, ice cream, candy, pastry and other
cocoa foods, with strong cocoa fragrance.

N.W./Carton 40HQ can load

50G*12TINS*2PALLETS/CTN
62.5G*12TINS*2PALLETS/CTN
75G*"6TINS*4PACK/CTN
150G*12TINS/CTN
250G*"6TINS*2PALLETS/CTN

Other package can be customized

»
' DOUBLE STAR

(Q). BAKER
SINCE 1988 ———

COCOA POWNDER

@ ENJOY THE FUN OF BAKING

1.2KG
1.5KG
1.8KG
1.8KG

3KG

9100CTNS
7550CTNS
5900CTNS
3780CTNS
4600CTNS

A chocolate-flavoured drink made with

DOUBLE!STAR
BAKER

CHOCOLATE

cocoa,malt and milk powder. Simply add DRINK PO WDER

hot water,stir and enjoy.

SERIES OF PRODUCTS

Chocolate flavour with cocoa, malt and milk powder.

Empty one 15g sachet into a cup and add 100ml of hot water.
Stir until well mixed and enjoy.

Individually packed for convenient single servings.

NW./Carton A0HQ can load

15G*10 SACHETS*30 STRIPS 4.5 KG 3000CTNS

Other package can be customized

ENJOY THE FUN OF BAKING @
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CAKE GEL
PROPIONATE EMULSIFIER

SERIES OF PRODUCTS SERIES OF PRODUCTS

CALCIUM

Cake emulsifier, also known as cake gel, is a compound food additive. As a cake foaming agent

and foam stabilizer, it is widely used in baking industry. Cake emulsifier is an excellent cake

PANC far ey improver formed with translucent soft gel, which gives high dough tolerance to mechanical
Preems 1 Quaity | handling, resulting rapid expansion to the batter and finer crumb structure. The dosage is 3-5%

(& ( Double Star Baker based on egg. Different models are available.
\V L ¥ B cioms Propinnats

Rope

N.W./Carton 20GP can load

5KG*4BUCKET 20KG 650CTNS

Strong Preservative f Best Flavar
MNet W : 1he

10KG/BUCKET 10KG 1344CTNS

:

As a safe and reliable preservatives for food, calcium propionate has a wide
range of antibacterial effects on mold, yeast and bacteria. Our raw material
comes from BASF in Germany, with high purity.

N.W./Carton 20HQ can load

Other package can be customized

1KG*20SACHET/BAG 20KG 15TON al :
= % o e -
25KG/BAG 25KG 19TON ] T:;Sa_;r ’; Cake —
I —— % e bi l =
v - &

Other package can be customized
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