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Fang Chuan Company has been involved in the development, manufacturing, and
marketing on the bottle drinks, fungi and plant enzymes since it was founded in 1961.
It years later changed its name to "Jin Fang Chuan Biotechnology Co. Ltd." in 2000.
Since then, the special formulas, fine and natural ingredients were selected and proved;
the process was proved by HACCP / 1S022000 / and ISO9001 to ensure the quality of our
products, and to create the image of good deal and well worth. Jin Fang Chuan is devoted
to develop by putting the ancient wisdom and modern technology together, offering
delicacies to customers at every stage of life.
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Autemated handling continues ol insure the products quality.
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Automatic stirring machines are used to distribute the
ingredients evenly.
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The company received the “Elite Award” from the Repub-lic of China Consumers Association.
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To promote product quality and working efficient by invest automatically producing equipment with
GMP producing environment
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The company introduced the ISO 9002 quality control system.
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The company received the “Customer Satisfaction Gold Award" by the 21st Century Economy &
Trading Development Asso ciation of the ROC.
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The company received 1SO 9001 quality system certification.
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The company once again received the “National Excellence Gold Award" from the Chinese World
Cultural and Commercial Association.
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Corporate with Transworld Institute of Technology Created Innovation and Creation Center in
Transworld Institute of Technology
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Obtained the "Taiwan 100 Consumer Brand" reputation by International Trade Association of
The Republic of China.
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Equipped with new touch-button auto-sterilize fermentation tank.
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Upgrade company's safety standard by 1S022000 and HACCP; new vinegar soda
(grape and apple flavor) hit the market.
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Technological cooperation with Food Industry Research and Development Institute for the
development of new products.
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" Jin Fang Chuan Biotechnology Co. Ltd. "
is proud of its excellences in the new technological
development of manufacturing and research to _
maintain the hygiene and the supreme flavor. v -
Providing natural and healthy products by our prime i‘nﬂ‘a‘n‘ﬁ‘.‘;‘.‘,‘.‘.‘ﬁ'ﬂ,‘.
biotechnology and automatic facilities is to achieve . N

customers' enjoyment and satisfaction.
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inspectors strictly control the quality of the product.
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The workers slenlnzetheur hands before
beqinning work.
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Abacteria-free room is used to insure that the

product is not contaminated.
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Development Department of
Jing-Fan Chong Bio-Technology Company,
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The Requirements of
New Product

development
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The Technology guidance and
Technical shifting
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Food Industry Research and Development Institute
of Trans World University
Incubation Center of Chaoyang University
of Technology
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The Requirements of Needs
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Product Design and OEM
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Information delivery and Communication
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Produces goods
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Professional Technology Support

Customer
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Product : Mushroom Ganoderma lucidum Concentrate

Ingredient: Fructose ,Rice vinegar , Ganoderma lucidum
and Mushroom

Volume: 2250/900ml
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ZH: 750ml

Product : Ganoderma lucidum Enzyme

Ingredient: Fructose , Rice vinegar ,Pineapple vinegar |
_ Ganoderma lucidum and Mushroom
i Volume : 750ml
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Product : Ganoderma lucidum Revitalizing Element

Ingredient: Fructose , Rice vinegar , Herbal vinegar,
Ganoderma lucidum and Mushroom

Volume : 600ml el
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7 750ml

Product : Propolis Honey Ganoderma lucidum Extract

Ingredient: Fructose, Rice vinegar ,,Ganoderma
lucidum, Mushroom and Propolis Honey

Ao Volume : 750ml
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Product : Revitalizing Element

Ingredient: Fructose, Rice vinegar, Ganoderma
lucidum , Mushroom

Volume : 750ml
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Product: Ginger Revitalizing Essence
_ Ingredient: Fructose , Rice Vinegar, Ginger
T Volume : 800ml
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Product : Orange Enzyme

Ingredient: Fructose , Rice Vinegar, Orange
Volume : 400ml
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Product: Longan Enzyme

Ingredient: Fructose , Rice Vinegar, Longan
Volume : 400ml
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Product : Fruit/ Floral / Herbal Vinegar

Ingredient: Fructose , Rice Vinegar,
Fruit/ Floral / Herbal

Volume : 400ml
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Product : Ganoderma lucidum capsules
Ingredient: Ganoderma lucidum
concentrate Powder
T Volume : 500mg/ 70 Capsules
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oﬂﬁmﬁ @ m'q e ' Ingredient: Carbonated Water,
e 4 3 f*,. Fructose, Grape Vinegar L
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Product: Vinegar Soda (Apple) ?@ mﬁ! ¥ a
Ingredient: Carbonated Water, gu“" % !*1 f!, }:

N Fructose, Apple Vinegar
R Volume : 500ml
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JIN FANG CHUAN BIOTECH CO., LTD.
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NO.17, HO YU 1ST. LANE, YAN-HO LI, CHU-SHAN, NAN-TOU, TAIWAN 55777
TEL:+886-49-2643442 FAX:+886-49-2654763
E-mail:jfc3@jin-fc.com.tw
http://www.jin-fc. com. tw
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