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Huakang is a leading global player in Polyols, a pioneer of plant-based
npredients, Founded in 1962 with more than 60 years of experlence,
the company business cumently operates in more than 80 countries,
has a revenue of 350 million LSS and mare than 1500 employees.

Through our long history, we have worked with the blessings and the
poswer of nature, all our raw materials are of natural origin. Fram then,
we’ ve been focused on Polyols development and Innovation, bringing
a brighter and sweeter tomorrow to our customers and promoting the
health and quality of life of human belngs.

we will continue to deliver more sweetness to life for everyone by
connecting and collaborating with our customers, and global and local

communities.
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Our R&D team has established over ten Innovation platforms, covering areas
wich as product development, technological innovation, process Improvemant,
and polyol applications. In accordance with customer demands, Huakang is

Grantad Patents Invantion Fatents PCT Patents
committed to enhance existing products, improving process efficiencies, and T e PCT RIS FEN
uncovering a selution that helps them launch a first-to-market innovation for F$EH'¢"HE
years. Moving forward, we will sccelerate the sourcing of new technatogi=s by = 2771.# 7 5 = 2 9 i

actively pursuing collaborations with prominent partners and colleges that will Industry-university

lead to continuously innovatiaon. ”I .
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& First Prize of Science and Technology 2019 (Awarded by Chine Light
Industry Association)

o chii# fl{{RE
&  Dut=tanding Patent Award of China
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Isomalt

Erythritol

huokong fuckong

Isomait is produced from sucrose as
a raw material and transformed into
isomaltulose by sucrose isomemase. = White crystal or crystalline powder
It is commonly utilized in the manu- & Soluble in water Erythritol is produced by the enzymatic * Supar Free Sweetener
facturing of sugar-free candy, partic- = Mo cooling sensation like other hydrolysis of starch into glucase, which » No calories & zero glycemic index
L ieti is on its tum fermented into erythritol.
wlarly hard-baljed varieties. sweetaners : : « Dental Healthy & Non-cariogenic
= Synergistic enhancing when mixed It i= a mon-caloric, non-hygroscopic
with other ingredient flavors excipient with excelient sweet taste " Suetness: SAppra a0 109 thit of
AT and cooling effect. sugar

# Thermally stable
» Caloricvalue: 2 kealfg

» Swestness: Approx 45 - 60F that of
e Confectionery, chocolate, beverages, ; :
Application . ¥ g8 S AAEE Application Confectionery,Beverages,Baking, specification T Jer. Fine fer. BC

dalry, bmking. . oxal, care. - praducts; Personal Care, Pharma & Mutraceutical

supplements
* Blood glucose management
o  Oral health
3 R . = Prebiotic properties
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Product Name: isamalt
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- Molar Mass: 344,32 Molar Mass: 12213
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