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Dalian Greensnow Egg Products Development Co., Ltd.
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INTRODUCTION
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Sl—Rmh®” M5, REHNRE. RENEEAT ANERIINE R RESREN &

Dalian Greensnow Egg Products Development Co.,Ltd. is a major professional egg products manufacturer with advanced egg processing
equlpment and technology trom Europe as well as modern Lysozyme processing equipment and technology from Canada. The company
can produce egg powder and lysozyme under the GREENSNOW brand name It can produce Greensnow brand"whole egg"powder, egg white
powder, egg yok powder, lysozyme, egg yolk globulin powder,esg shell powder, egg powder soup seasoning. At the sametime, it can also
produce various types of egg powders, various frozen and fresh egg liquid products according to the requirements of users.

The company is accredited with 1IS09001, HACCP and FSSC22000 etc.Our commitment to extensive testing program and meticuous qualit
control system make our quality egg products the industry standard for dependability. With the benefit of long shelf life, low transportcos,
minimal storage space, safe and ease of use, and less wastage, our products are ideal ingredients for food industry, pharmaceutical
industry,household chemical industry, cosmetic industry etc,.The products can also be used as feed material.

Our fundamental core values of integrity, quality and mutual benefit reflect our character as a company and establish expectations,together
with advanced equipment and efective management, we offer our domestic and oversea customers excellent products consistently .
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EGG PRODUCTION

BeEH BRIXEAN
> @ > EGG YOLK GLOBULIN POWDER

WHOLE EGG POWDER

SBEEH REEER (ERBEHE.2ER)
» @ > @ FRESH EGG LIQUID (EGG WHITE, EGG YOLK, WHOLE EGG LIQUID)

EGG YOLK POWDER

BEEH (BR.S8) RENE / BUER (BE.2ER)
> @ . ’ FRESH EGG LIC;Un;D WITH SALT / SUGAR (EGG YOLK, WHOLE EGGILIQUID)

EGG WHITE POWDER (HIGH GEL, HIGH WHIP)

SAY o =Ayy= = = 5
> @ REEER (EAR. EHE. 28K
FROZEN EGG LIQUID (EGG WHITE, EGG YOLK, WHOLE EGG LIQUID)

b 3) MEEMTIERY

HEAT STABLE EGG YOLK POWDER

D @ OPTIBREAKER PLUS 12 3TE#H] P D EERERS
PASTEURIZING SYSTEM

OPTIBREAKER PLUS 12 EGG BREAKER
> @ RRINE [ IEGER (RE. 28RK)
SALTED / SUGARED FROZEN EGG LIQUID(EGG YOLK, WHOLE EGG LIQUID)

b (5 BEEH

EGG WHITE FLAKE

> @ BEMES AL (K. /) > @ AREELHFEER (BE. 28RK)
HEAT STABLE FROZEN EGG LIQUID (EGG YOLK, WHOLE EGG LIQUID)

EGG POWDER SOUP SEASONING (GRANULES, SLICES)

> @ AR EHlZE o
LYSOZYME CUSTOMIZED EGG PRODUCTS

P O BEMEAIREFL
EGG POWDER SOUP SEASONING PRODUCTION LINE N A T
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COMPACT SPRAY DRYING SYSTEM
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PRODUCT STANDARDS

A BENEGHRENNE A BEEHMRETE

STANDARD OF EGG POWDER SOUP SEASONING (H1F4R/H: Q/DLX 0004S) STANDARD OF EGG WHITE POWDER(¥1 1745 : Q/DLX 0001S)
men | ok | | s smoNiD|  EEes AR HIIEHE Selfie] (L o~ \ snE |EV @R | EESMK ARAEBE DR EEEHEHE
. (LA AEshIT) . Colif Staphyl REET K13 E{=54 : WITRE
Appearance | Moisture ﬁaCT - Ash | Total Nitrogen | Total Plate Count (é;;)urr;s Salmonella apazr(;ic;ccus AppearEance Moisture | PHE Protei)n Fat(ﬁggﬁ;%f)orm Plat-l(-aOtc?Iount Cg“r]:?t:?s Salmonella Stapgzloezzccus
A7 <100 ”:51'052' . n:5,c:2, n:5,c:0, n:5,c:2, G EEk n:5,c:2, n:5,c:2, n:5,c:0, n:5,c:0,
BEEEZRE | <8.0% < 8.0% (9/100g) = 2.0% m:10%,M:10 m:10,M:100 m:0,M:- m:100,M:10000 Creamy White| < 8.0% | 5.0-8.0 | > 78.0% <2.0% m: 5x10*,M:10° m:10,M:100 m:0,M:- m:0,M:-
Natural Color (CFU/g) (CFU/g) (/259) (CFU/g) Powder (CFU/g) (CFU/g) (/259) (/259)

A BEEXEAMRENE A FERERE

—=i= Al Bl
STANDARD OF EGG YOLK GLOBULIN (¥1{T4#%xE: Q/DLX 0002S) STANDARD OF LYSOZYME(EC3.2.1.17)($11T#R/EGB 1886.257)
FBRNEAI9G e o . S EEIsE m | APRRRE | oo |SECHERE| B3
KR AR K3 =] Egg Yolk B AL WIIKRE Hilk REfET ki a Totalg B/ B Escherichi DIIRE g0, Iococc Enzyme
) H{& . Total : phyl y
Source | Appearance | Moisture Protein | Immunoglobulin Plate Count Coliforms Group Salmonella Source | Appearance | Moisture Plate Count Yeast/MoId il Salmonella SRS Activity
IgG
EEET AR e . o TRER = =
:5,c:2 n:5,c:2 n:5,c:0 P v e H TEEH
BEEH BFR _oes s 2 BEH SEEEVES i < 50000 <100 <30 ; ; > 18000
Eag volk White or Sighty < 80% | 6080 >80.0% >40.0% m:5x10°,M:10° m:10,M:100 m:0,M:- Egg White| Amorphous | S ©0% | 30TOISIS%cryg) | cruig) | enig | Npgathe | NegERe | uimg)
Pink Powder (CFUIg) (CFUIg) (/259) White Powder 9 9
— Spa=4 =
A BeEMRENE A BERARRENNE
E——— Al Sl o
STANDARD OF WHOLE EGG POWDER (11 T47/&: Q/DLX 0001S) STANDARD OF EGG WHITE FLAKE ($11T454&: Q/DLX 0001S)
=] S LT e A TEH 3% o4 # =1
mem | ke | o | mem |EE WG | ERERR O ESER Al HIIRE SR BB K| e | EERE KR Ok | EE WIIEE
Appearance | Moisture P Protein M -atly Salmonella Source Appearance Moisture Total Plate Count Coliforms Group Protein Acidity Salmonella
Cliglele)} Acid Plate Count Group
REBHKR n:5,c:2, n:5,c:2, n:5,c:0, . - o . n:5,c:2, n:5,c:2, n:5,c:0,
Light Yellow | <4.5% | 7.0-9.5 | >44.0% > 42.0% < 4.5% m: 5x10%,M:10° m:10,M:100 m:0,M:- Ey %%Vf't Lfg;’?zﬁ%ﬁgi’il < 16.0% | 6.0-8.0 | m:5x10*M:10° m:10 ,M:100 > 70.0% <1.2% m:0,M:-
Powder (CFUIg) (CFU/g) (125g) 99 White -9 v (CFUIg) (CFUIg) (1259)
A BEEMRENE
o FoEE >
STANDARD OF EGG YOLK POWDER(¥{T45/& : Q/DLX 0001S) PRODUCT PACKAGE
e BERA (&fA7%) | HrEAsRHER B EH PAN L .
A@‘E?E'w M7J'< {tﬁ pH & ;ﬁ?}ﬁ Fat(Chloroform | Free Fatty Total Coliforms S'LI”EE
ppearance QISEIE FOIEi Method) Acid Plate Count Group HIONEHS
) n:5,c:2, n:5,c:2, n:5,c:0,
Yel%%ﬁjf dor| S40% | 6.0-7.0 | >30.0% > 60.0% < 4.5% m: 5x10*,M:10° m:10,M:100 m:0,M:-
(CFU/g) (CFU/g) (/259)
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APPLICATIO

BEMEHGELIITE. 28, B BERRE/ 4B, BETIRGIKROES M. BEMRE T &
BENEFTND , FEEIRHNIIZ, B T~mEZIEEE. BEMEASBENER~@, N
EERESENS M, LFHIUBAEENRAEHOE, BENSEGEMELL, REERAEDRE. 7
TEFNERFRER.

Egg powders are dried egg products processed via washing, breaking, separation, pasteurization, fermentation and spray drying from fresh
eggs. With rich nutrition and many function benefits such as emulsification, foaming, gel ability etc. Egg powder can significantly improve end-
product quality. GREENSNOW egg products can be used in almost any products where fresh eggs are used, and offer much more advantages.
Egg powders are safe and easy to use, require minimal storage space, have longer shelf life and lower transport cost.

BERY v

EGG WHITE POWDER

MERENAEEREFNTHEEN, WERYE, &8, Ik
M, #EM, PIEmR.
ﬁﬂiggﬂ'ﬂmﬁﬁﬂ( \F‘: @@%Uu‘%; E%J E{%EJ *%%7 %\*ﬁ;
kL KR
BEMEBR1NDELM8MHK9DEER, BINERITHE
BMSHEHEMRIRS, BIIKEH .
BIARNNE:0.2%-1.0%RIE~ @B PR EL
REHERPRR, T, BHAZHT 24 MR,
Property: With improved function such as emulsification, heat stability, high
whipping volume, foam stability and high gel strength, egg white powder
can improve significantly quality .
Application:Ham, sausage, surimi, pasta, instant noodles, candies, bread
crumbs, soup seasoning, sauces, ice cream etc.
Reconstitution: 1 portion of egg white powder dissolved in 8 portion of
water corresponds to approximately 9 portions of fresh liquid egg white. It
is recommended to reconstitute egg white powder with water after it is fully
== blended with other dry ingredients.
e Recommended ratio: 0.2%- 1.0% depends on different products.

..-ﬂ Shelf life: 24 months kept sealed in cool dry place at room temperature.
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EGG YOLK POWDER

HEMNA:EEFENEARMNARIAMLNE, HAILUNRES
AR K R 5 R B FE AT

BN AGERE, KR, BR, TiER, FEe, B
fLem, EERDRIRE HEE (B8 ' &, BE,
Bt

ERMERR 1 EE) +1.25(07K=2.25 EERK
BGARINE MKIEF R~ mMm A .

REEA IR, T8 BAFE T 12T,

Property: With improved emulsification and rich nutrition content, improve
the end-product's sensory quality.

Application: salad dressing, egg emulsified sauces, ice cream, bakery,
candies, puffed food, spice, feed additives etc.

Reconstitution: 1 portion of egg yolk powder dissolved in 1.25 portion of
water corresponds to approximately 2.25 portions of fresh liquid egg yolk.
Recommended ratio: Depends on different products.

Shelf life: 12 months kept sealed in cool dry place at room temperature.

WEEN v

WHOLE EGG POWDER

HERNA : SEEMER, BIISER, ERE88.
EREMEER 1 HE2EH +3.25 K =425 H2&ER
BIWGARINE : (RIEF RS, —A% 0.5-2.0%.
REEA: PRR, I8, BHRFHT 12 MR,

Property: similar to egg yolk powder but less fat and more protein.

Reconstitution: 1 portion of whole egg powder dissolved in 3.25 portion
of water corresponds to approximately 4.25 portions of fresh liquid
whole egg.

Recommended ratio: 0.5%- 2.0%, depends on different products.

Shelf life: 12 months kept sealed in cool dry place at room temperature.

WEHR v

EGG WHITE FLAKE

MERRNA : ZB58, EASES.

HMABNWA ER, BE, B, &4, ERIHAR.
BIARINE : RIE m AR R

REHER (AR, T, BAFGT 24 MR,

Property: Improved whipping volume and high protein content.
Application: Confectionary, leather, printing and dyeing, papermaking etc.

Recommended ratio: Depends on different products.
Shelf life: 24 months kept sealed in cool dry place at room temperature.
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EGG YOLK GLOBULIN

MERENAGESERIRN, BEPRENSEYEEERD,
BERBNREREENE, A ESRENER, BAE
SRIEARAES), fRRER, EERAUARBITURAES
HANWVA: R RETIERR (OZERTREKFETA
). Ba)LREANF (ReRmED, #HE)LE
K) « (EAREFATYRERR. (EAEYELS R (a7
HERRE SRS ERIEIER) fFREMERINTAETE
Fich (BALEERESs, (RHEEK) -
BRI E ARE aa N R o
REHFAR. T BRFA 241,

Property : Globulin extracted from egg yolk is unique in its high level of
bioactivity, which renders its relatively high antimicrobial activity. Hence,
the egg yolk globulin has the ability to suppress the growth of intestinal
bacteria and enhance the immune system.

Application: The Egg Yolk Globulin can be used as an active component in
functional foods for the purpose of Immunomodulation (widely used in
immuno-compromised population), an additive in infant foods (assist in
the growth of infant by enhancing immune system and preventing bacterial
infections), an additive in animal feeds (promote the growth of animals
and prevent the occurrence of diarrhea), and an effective ingredient in
biopharmaceutical products(help to reduce the risk of bacteria-related
diarrhea).

Recommended ratio: depends on different products.

Shelf life: 24 months kept sealed in cool dry place at room temperature.

A v

LYSOZYME

MMM MGEBFFIRE, oILUSRAREE, XNE =K
MEEEZEREFMA.
WMBENVRA:BATEERM, 38, BHOK, EF, D58/
AmoEiRR, AR, A&k, AR/ REF SN, K™m
RV, IEEEKERLBFRY THREREEESHR
EBNERE PHEEFFHIELAENTENRKESE, §
FeoRtt, TSI, SRRk,
RIRINE: RiEF @ TETS, —AR50-500ppms
REER:PAR, TR, BAFH T8N, RAFGT361H,
Property: Lysozyme extracted from the egg white is an enzyme which
breaks down the cell walls of bacteria, especially Gram-positive bacteria.
Application: Food preservative (seafood, meats etc.), processing
aid(wine-making, cheesemaking etc.), oral hygiene products (toothpaste,
mouthwash, chewing gum), pharmaceutical industry (gastrointestinal
treatments, skin care, optical and oral care).

Recommended ratio: 50-500 PPM, depends on different products.

Shelf life: 18 months kept sealed in cool dry place at room temperature; 36
months in frozen storage.

K (EF)BER W

(KIBEHE. KBEH. KEL2E. NEBRINEER)
FROZEN (FRESH ) EGG LIQUID

(Frozen Egg Yolk Liquid, Frozen Egg White Liquid. Frozen
Whole Egg Liquid, Sugared/Salted Frozen Egg Liquid)

WEMEG N VY

EGG POWDER SOUP SEASONING

MRENA:EKMEL. BREAR. EFRE. DRIEHA
IE, PUKP3DHRNER, FRY K3-5H.

HAPW RS EEEG RS E. HEZEF. T EMEH
RAFRmIGHI VB,
BIGRINEARIET BRI R
REHR:IR. TR BXFAFT121MA,.

Property: Egg Powder Soup Seasoning has high capability of rehydration
and expansion to 3-5 times of its original size within 3 minutes in hot
water.

Application: Flavoring ingredient for instant noodles, soups, congees, and
fillings of frozen foods.

Recommended ratio: depends on different products.

Shelf life: 12 months kept sealed in cool dry place at room temperature.

MERKRNABRE. KR KRR, K=m KRR, B,
HEEF.

BRI E ARIE N R R

fRIBTHA: -18°C LU 241N Ao

Application: salad dressing, cake, ice cream, ham sausage,
noodles, instant noodles etc.
Recommended ratio: depends on different products.

Shelf life: 24 months -18°C.
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EGG BASE

REZEERREERATDEFMAERINFERM, DN KEZEERARERABFEREM, A FITEARES
BB REBTRTSENHFED, UTITEAFRTABSEE FEEMTENE, YHERER. TSNS SREA,
BB MREHFERIR,

FEEMEARRABRGHNARNAUELFED, HERAAFTESE, RV B3Ik HIHEIECRERE
R, BRRYL KB B EEFRE, 4SS, BEEVANEGERESRE ARENEEE . EEE . AABLEREE
—NEz. RN, BET BEBERNI, L 8ESHRERRR 2N ER,

2023%F, REIBEI T IFEFTEBFETNE, EERAZECHNFEFE, BREENSmRSHIEN. 2B IHTITR T
F—HEEFREGFEDE, T EBED T Intertek RFBIEZ, FE(FEEFBEEF TN ERT/CCFAGS  025-2023)BI4TR
B, AR T R EFCEDYEFINLIER. BAl, AREAMMNE —HFEEFRECHFENE, B ABNKEARLES
FIEBEMBEARE, NAERTERRXBRERABDRHRE. MENER, #—PREEFNIIR, yhRMHESR
S E I fho

Dalian Greensnow Egg Products Development Co., Ltd. currently has two chicken farms: one is Dalian Greensnow Egg Products > O K EFEERERERATFEEM > O X ETEESLHET

Development Co., Ltd. Chicken Farm, located in Pulandian District, Dalian City, Liaoning Province. The other is Donggang Greensnow DALIAN GREENSNOW EGG PRODUCTS DEVELOPMENT DONGGANG GREENSNOW CHICKEN FARM
Chicken Farm, located in Helong Town, Donggang Dandong City, Liaoning Province. The two chicken farms are far away from villages, CO. LTD. CHICKEN FARM

with abundant vegetation, fresh air, pleasant climate and excellent breeding environment.

The chicken farms are large-scale modern layer farms invested and constructed by Dalian Greensnow. It has modern chicken houses,
equipped with mechanical feeding, automatic drinking water, mechanical fecal scraping, temperature control system, ventilation
system, water curtain, spray disinfection and other facilities, brood houses, egg warehouses, feed warehouses, cleaning and disinfec-
tion facilities, personnel dressing and disinfection rooms, veterinary rooms, dead or eliminated chicken treatment facilities etc. At
the same time, an automated feed processing plant has been built to provide high-quality and safe feed for its own chicken farms.
In 2023, Dalian Greensnow initiated the Cage Free laying hens breeding project, aiming to improve the breeding conditions of laying
hens, ensure the high quality of fresh eggs and animal welfare. Dalian Greensnow fulfilled the first stage of Cage Free laying hens
breeding project as planned. The project passed the audit of Intertek, met the requirements of <Evaluation Requirements of Cage
Free Egg Production T/CCFAGS 025-2023>, and was awarded the Cage Free Egg Animal Welfare Certificate of Registration. Dalian
Greensnow is planning the second stage of Cage Free laying hens breeding project. When fulfilled Dalian Greensnow modern
large-scale laying hens breeding farms will be realized. This will offer stable-supply and high-quality fresh egg material for Dalian
Greensnow Egg Products Development Co., Ltd, satisfy the further processing need, and offer higher quality egg products for the
market.
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