YUNNAN TAIXIAN @D BIOTECHNOLOGY CO., LTD.
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A 10,000-ton output level of instant coffee

processing company in china's golden coffee area
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Taixian Biotechnology
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--A 10,000-ton output level of instant
coffee processing company in China's
golden coffee area

High-tech enterprise of Yunnan province
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In June 2022, Taixian Biotechnology was established in Yunnan,
the golden coffee producing region in China, focusing on integrated
coffee processing and sales operations. It has a standard production
workshop of more than 20,000 square meters, and a world-class fully
automatic intelligent instant coffee production line with a daily pro-
duction capacity of 35 tons and an annual of 10,000 tons. The com-
pany has achieved over ten national patents in related technologies
and processes in the fields of screening, baking, extraction, concentra-
tion, spray drying, freeze drying, terminal sterilization etc.

Phase Il and Phase Ill projects are already under preparation. In
the future, a spray drying production line with an annual production
volume of 80,000 tons and a freeze-drying production line with an
annual output of 10,000 tons will be accomplished in China.
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Partial Company Certifications

A first-class enterprise with global market competitiveness
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@  1509001:2015 EfFREEEER
1S09001:2015 International Quality Management System
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Kosher Certificate  nmz>nmyn

® HACCP (RBREEERHAFR)
HACCP (Hazard Analysis and Critical Control Point
(HACCP) System Certificate)
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1S014001 Environmental Management System
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1S0 45001 Occupational Health and Safety Management
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Product Carbon Footprint Certification
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partial company certifications
A new first-class enterprise with global market competitiveness
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FDA Food production Registration
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FDA Instant coffee powder certificate
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Hala certidicate
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Innovative small and Medium-sized Enterprises(Department of Industry and Information Technology ofyunnan province)
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Technology-based small and Medium-sized Enterprises(yunnan province science and Technology Department)
EHFTARE

Yunnan Province High Technology Expertise
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Ten million Food Safety Liability Insurance
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Food Safety Management System
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partial company certifications
A new first-class enterprise with global market competitiveness
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over Ten National patents, Independent Intellectual property Rights
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stable and Traceable Raw Material supply from coffee origins
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we implement the "Taixian coffee origin Direct purchase plan" and have established close cooperative relations with

coffee origins such as yunnan china, Medellin colombia, Buon Ma Thuot vietham and Malaysia etc. The company is with stable
and traceable supply chain.
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Yunnan China Yunnan China
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partial invention patents technologyfor Coffee deep processing
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Low temperature
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Low-temperature concentration
fully preserves the aromatic

substances, acidity, bitterness,
and sweetness in the coffee,avoi-

ding flavor and color changes

that may occur during hightem-

perature concentration.
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The coffee raw materials are
finely crushed and separated by
high-speed airjet in a relatively
low temperature environmentto
achieve the purpose of rapid

drying and retain the cofee

flavorto the greatest extent.
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cofee beans are suspended in
the air by the Suspe nded
roastingdevice, evenly heated by
hot air, to achieve the effect of

uniform roasting, nice color as
well as rich flavor.
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The coffee powder is extracted
instantly by high-temperature
and high - pressure steam,
thereby extracting the effective
i ngredients a nd a ro matic
Substances in the cofee,
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Products Introduction
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Model: TX-50
Comparable to imported powder

Raw materials: Arabica coffee beans

production technology: Spray dring

process: cofee beans feecding-deep roasting - low temperature crushing
temperature extraction -fiitration concentration spray drying-packing

Features & advantages: Presents a balanced coffee profile with noticedble
arabica-style aromatic notes and multi-layered flavor complexity.

Model: TX-90
First choice for black coffee

Raw materials: Arabica coffee beans
production technology: Spray dring

process: cofee beans feecding-deep roasting - low temperg
temperature extraction -fiitration concentration spray drying4p

Features & advantages: This model has a clean flavor and full of§
for making black coffee.
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Model: TX-66
High cost performance

Raw materials: Arabica coffee beans

production technology: Spray dring

process: cofee beans feecding-deep roasting - low temperature crushing - low
temperature extraction -fiitration concentration spray drying-packing

Features & advantages: It achieves a harmonious balance between
bitterness,sourness and sweetness.

Model: TX-92

First choice high cost performance
Raw materials: Arabica coffee beans

production technology: Spray dring

process: cofee beans feecding-deep roasting - low temperature crushing - low
temperature extraction -fiitration concentration spray drying-packing

Features & advantages: lts caramel aroma is stronger,a good choice for blending
complex flavors.
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Model: TX-10
Strong flavor, higher caffeine

Raw materials: Arabica and Robusta coffee beans

production technology: spray drying

process: cofee beans feecding-deep roasting - low temperature crushing -
low temperature extraction -fiitration concentration spray drying-packing

Features & advantages: It lays a rich and mellow flavor foundation. It boasts a
strong roasted aroma.

Model: TX-79
Low sugar blend premium

Raw materials: Arabica coffee beans
production technology:spray drying

process: cofee beans feecding-deep roasting - low tefnperature
crushing - low temperature extraction -fiitration conceptration
spray drying-packing

axian coffee
rprises the Worl
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Products Introduction
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Model: TX-76

Low Caffeine Low Sugar Choice
Raw materials: Arabica coffe beans

production technology:spray drying

process: cofee beans feecding-deep roasting - low
temperature crushing - low temperature extraction -fiitration
concentration spray drying-packing

Features & advantages: Low-sugar and healthy, with bright

fruit acidity and excellent balance.
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Industrial Support Program
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Taixian
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Taixian Coffee actively fulfills its social responsibilities and places a high priority on carbon footprint
management. Through a series of effective measures, the company has reduced carbon emissions from product

manufacturing to 0.0015 metric tons, marking a 50% reduction compared to the previous period (for reference:

global per capita annual carbon emissions stand at 0.0045 metric tons). These outstanding efforts in energy

conservation and emissions reduction have made a positive contribution to promoting sustainable development
and set a fine example for the industry.
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Coffee Farmer Support Program
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Taixian has signed a procurement and sales
agreement with coffee farmers and is providing
training on coffee bean cultivation to help them
improve their farming techniques, thereby increasing
yields and income at the source.
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Inter-regional Industrial
ChainCooperation Initiative
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Taixian actively responds to the national “Belt
and Road” initiative, promoting the globalization of
the coffee trade and fostering multi-regional
collaboration and integration across the coffee industry
chain.
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Senior Sri Lankan Officials—Research, Study
Tours, and Exchanges
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Malaysia and Sarawak Sign Industrial
Cooperation Agreement
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Startup Support Program
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Upstream, we provide entrepreneurial support to coffee
farmers, with experts offering on-site guidance on cultivation
techniques to boost income and production and strengthen
their foundations.

Downstream, we build an entrepreneurial incubation
platform for individuals and small and micro-enterprises in
Mile and across Yunnan who dream of innovation and
entrepreneurship, working together to build a prosperous
future for the coffee industry and share in the benefits of its
growth.
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China Domestic Market
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Leading domestic instant coffee powder raw material supply marketQuality assurance
Hot-selling nationwide

300+ brands preferred choice
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yunnan Taixian Biotechnology
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overseas Market
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yunnan Taixian Biotechnology
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Taixian BRIE: 400-8160-118

Address (Factory): No.C-27, Mile Green Food Industrial Park, Miyang Town, Mile,Honghe Prefecture, Yunnan Province, China
Address (Sales Dept.): Room 902, Jinzuan Building, No.42 Keguang Road, Gaoxin District, Kunming City, Yunnan Province, China
Tel: 400-8169-118



