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[QUALITY FROM TAIWAN | SINCE 1988]
ABOUT US

Founded in Taiwan, Oneworld Food Processing Factory specializes in
premium, shelf-stable agricultural products. Our mission is to provide
global partners with natural, additive-free ingredients and flexible
supply chain solutions.

Export-ready packaging for global distribution.

PRODUCTS

[. Natural Beans & Grains

Certified Quality: Halal Certified | 100% Natural | No Additives
e Red Beans
Mung Beans
Taros ’
Runner Beans
Purple Rice
Pearl Barley :
Oatmeal
Il. Dessert Ingredients & Toppings
Ready-to-use | Shelf-Stable | Premium Texture
Tea Jellies & Flavored Jellies —
Tapioca Pearls
Soybean Pudding
WHY PARTNER WITH US?
e SHELF-STABLE TECHNOLOGY
o No cold chain required, reducing shipping and storage costs.
o CLEAN LABEL
o Preserving the original flavor and nutrition of every grain.
e SUPPLY CHAIN RESILIENCE
o |deal as a reliable alternative supplier or "Plan B."
e LOW MOQ
o Flexible shipment volumes to help you test new markets.
CERTIFICATIONS
ISO 22000 | International Food Safety Management
HACCP | Hazard Analysis and Critical Control Points
HALAL | For Natural Beans & Grains series

Jelly Cake
Specialty Syrups

CONTACT US

Oneworld Food Processing Factory

Email: oneworld.food1988@gmail.com

Phone: +886-37-831922

Fax: +886-37-833353

Address: No. 25-1, Shuiyuan, Shuiyuan Vil., Miaoli City, Miaoli County,



Red Beans

Oneworld selects premium, deep-red beans and utilizes proprietary
shelf-stable technology to lock in their rich aroma and natural starch
structure. These beans feature a soft, velvety texture with no added
preservatives. Ready to use for bakery fillings or beverage toppings,
they are the ideal choice for global food partners seeking convenience
without compromising on quality.

Mung Beans

Using advanced high-pressure sterilization, our mung beans remain
whole and firm rather than mushy under ambient storage, while
retaining their natural refreshing sweetness. This ready-to-use
solution saves global catering chains significant labor and energy

® costs. Whether for classic mung bean smoothies or Southeast Asian
i desserts, they deliver consistent, high-quality performance.
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Taros

We select Taiwan's premium Dajia Taro, prized for its fluffy texture
and rich aroma. Our specialized cooking technique achieves the
perfect balance of "melting in your mouth while remaining intact."
Oneworld's shelf-stable solution eliminates the hassle of fresh taro
prep, delivering the most authentic, nostalgic flavor of Taiwan to your

desserts and beverages.
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.. -, Pearl Barley
ﬁﬂ b ¢ A perfect balance of health and flavor, Oneworld uses a specialized
| . process to remove bitterness while preserving the signature chewy
) & 4 texture and elegant grain aroma of pearl barley. As an all-natural
A healthy base, it integrates seamlessly into plant-based milks or

.* i@ yogurt. Its exceptional stability makes it a trusted ingredient for

international health-conscious food brands.

Oatmeal

Developed specifically for the plant-based trend, our oatmeal is
optimized to maintain its texture without becoming mushy, even /
when soaked in liquids for extended periods. We avoid artificial flavors #
to preserve the pure nutritional value of the oats. With our low MOQ |
and supply chain resilience, this product helps you quickly capture the
global breakfast and functional snack markets.

Purple Rice

Oneworld selects premium purple rice known for its distinctive aroma
W and chewy bite. Our precise cooking technology ensures the grains

\ remain whole and textured under shelf-stable conditions. With its
| deep natural color and wholesome image, this ready-to-use purple
rice is an excellent base for healthy desserts, bubble tea, or creative
baking, adding vibrant color and layers to your products.




Tea Jelly

Oneworld Food's Tea Jelly series is crafted from premium tea leaves grown in
the misty high-altitude mountains of Taiwan, using precision extraction
techniques to preserve the purest tea essence. Each jelly is crystal-clear with
a firm yet silky texture, releasing a natural fragrance and leaving an elegant,
sweet aftertaste. Developed for the global foodservice industry, our jellies
offer exceptional stability in acidic or cold environments, making them the
secret ingredient for adding texture and visual appeal to high-quality bubble
teas, light salads, and creative desserts.

Oneworld Food utilizes a refined formula to create Soybean Pudding with an
ultra-smooth texture, ensuring a consistent and delicate mouthfeel in every
can. With its pudding-like silkiness and subtle soy aroma, it blends perfectly
with brown sugar, peanuts, or our Taiwanese High-Mountain Tea Jellies. Our

| professional shelf-stable technology simplifies the preparation process,
making this popular Taiwanese dessert base easy to serve anytime, anywhere
—the ideal choice for global beverage and dessert shops to enhance

| operational efficiency.

Matcha Jelly

Oneworld Food combines high-quality Matcha with Taiwan’s professional jelly-
making expertise to create a Matcha Jelly with a rich tea aroma and vibrant
emerald color. Its firm yet silky texture carries the signature subtle bitterness
and refreshing sweet aftertaste of Matcha, perfectly balancing the sweetness in
beverages and desserts. With exceptional stability, our Matcha Jelly maintains
its integrity even when paired with dairy or iced drinks, making it a visual and
flavorful centerpiece for Matcha lattes, Japanese-style sundaes, or creative
confections.

Jelly Cake

Oneworld Food has elevated the classic Taiwanese snack "Jelly Cake" (Fen-Guo)
with a golden-ratio recipe that delivers an exceptionally chewy yet non-sticky
texture. The mouthfeel strikes a perfect balance between jelly and pearls,
B offering a delightful chewing experience. Available in various flavors, it pairs

f perfectly with our Taiwanese high-mountain teas, sweet soups, or shaved ice.
Using professional shelf-stable technology, we bring this beloved traditional
¢ Taiwanese taste to the global stage, making it a creative topping that adds
surprising layers and textures to the international beverage market.

Aiyu Flavor Jelly e

Aiyu-Style Jelly is Taiwan's most iconic summer refreshment. Oneworld Food has I
crafted an amber-hued, translucent jelly with a unique, silky yet crisp texture that |
feels as cooling as a fresh mountain spring. Its light, refreshing profile perfectly
balances the tartness of fruit teas or the delicate aroma of high-mountain teas.
With just a splash of lemon or honey, it instantly elevates the complexity and
perceived value of any beverage, making it the premier choice for the global
healthy drink market looking for a fresh, sophisticated touch.
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