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Introduction to enterprise

富邦湘渝（岳阳）生物科技有限公司 湘渝生物科技（邢台）有限公司 湖南加厨食品有限公司 广东湘渝科技有限公司



Forbon Xiangyu (Yueyang) Biotechnology Co., Ltd., a subsidiary of Hubei Forbon Technology 

Co., Ltd. (stock code: 300387), is headquartered in Yueyang City, Hunan Province. It is a 

high-tech enterprise specializing in the research and production of caramel colorants and a 

drafter of the national standard for caramel color. It is one of the very few large-scale 

professional caramel color manufacturers in China.

Forbon Xiangyu (Yueyang) Biotechnology Co., Ltd.'s main products include various types of 

liquid and solid powder caramel color, widely used for coloring and enhancing the 

appearance of sauces, tea beverages, carbonated beverages, alcoholic beverages, seasonings, 

baked goods, and confectionery.

Forbon Xiangyu (Yueyang) Biotechnology Co., Ltd. (60,000Mt/year) has the following subsidiaries: 

Xiangyu Biotechnology (Xingtai) Co., Ltd. (Xingtai City, Hebei Province);  (30,000MT/year)

Hunan Jiachu Food Co., Ltd. (Changsha City, Hunan Province); (40,000MT/year)

Guangdong Xiangyu Technology Co., Ltd. (Jiangmen City, Guangdong Province).   (50,000MT/year)

COMPANY PROFILE公司简介

湘渝岳阳公司



Partner Client Showcase



Xiangyu Yueyang Company Qualification



Product Testing Center

Precision Instrument Room (Heavy Metal Detection) 4-Methylimidazole Detection

Physicochemical Laboratory R&D Room



Employee Training Room Transportation Vehicle Workshops

Employee Entertainment 
Room

Employee Dormitory Employee Canteen

Xiangyu Yueyang Company Enterprise Environment



Xiangyu Xingtai Company was established in 2016, and its 

business scope includes glucose processing and caramel color 

production. The company is located in the Oriental Food City 

Entrepreneurial Park, Longyao County, Xingtai City, Hebei 

Province. According to the company's development needs, it 

solves the logistics bottleneck in the northern market.。

COMPANY PROFILE公司简介

Xiangyu Xingtai Company



Xiangyu Xingtai Company Qualification



Shoe Changing Room

Corner of the Workshop

Enterprise Environment

Locker Room

Corner of the Workshop

Disinfection Room

Raw Material Tank Area

Air Shower Room

Passage



 Hunan Jiachu Food Co., Ltd. was established in 2018, and its 

business scope is the production of caramel color. The company is 

located on Sanhuan Road (within the Jiajia Company factory), 

Ningxiang Economic and Technological Development Zone, 

Changsha City. The products are exclusively supplied to Jiajia Soy 

Sauce headquarters and national branches.

COMPANY PROFILE公司简介

Hunan Jiachu Company



Hunan Jiachu Company Qualification



Changing Shoes and 
Clothes

Reaction tank

Enterprise Environment

Han washing

Finished Product Area

Air shower

Accessories Area

Workshop

Raw Material Area



Guangdong Xiangyu Technology Co., Ltd. was established in 

2018, and its business scope is the production of caramel color. It 

is located in Shuangshui Town, Xinhui District, Jiangmen City, 

Guangdong Province. Guangdong Province is a major condiment 

market with many companies producing sauces. The company 

uses glucose syrup, fructose syrup, and white sugar for deep 

processing to solve the logistics bottleneck in the southern market 

according to the company's development needs.    

COMPANY PROFILE公司简介

Guangdong Xiangyu Company



Guangdong Xiangyu Company Qualification



Changing Shoes Changing clothes Hand washing Air shower

Production Area Production Area

 Enterprise Environment

Finished Product Area Raw Material Area



企业荣誉
Collection the honors of the past to create a brilliant tomorrow

珍藏过去的荣耀  创造明日的辉煌

Company Honor



Xiangyu Enterprise was awarded the "High-Tech Enterprise" title.
Hunan Province Specialized and New Small and Medium-sized 
Enterprise.
Xiangyu Enterprise has been identified as a "Caramel Color 
Standard Drafting Unit" by the China National Food Fermentation 
Industry Research Institute and the China Food Additives 
Association.
Xiangyu Enterprise has passed ISO9001 Quality Management 
System Certification and ISO22000 Food Safety Management 
System Certification.
Xiangyu Enterprise has passed Halal Certification.
Xiangyu Enterprise has passed Kosher Certification.



应用范围

Magic magician changing the product, the ubiquitous field of application.

神奇变幻的产品魔术师，
无所不在的应用领域。

Scope of application



Food additive "Xiangyu Brand" caramel color (liquid, solid) is a natural coloring agent widely used in food and can be applied to the coloring of various 

products on the market.

。

      The product is deeply loved by customers, and the color application range of caramel color has now been extended to green fertilizers, the 

pharmaceutical industry, and other fields. Its application range is constantly expanding, and the development of product varieties is more diverse, making 

it a "color magician" for various industrial products.

Sauce Category

Alcoholic Beverages

Beverage Category

Baked Goods and Confectionery

Seasoning Category

Other applications

 From soy sauce, oyster sauce, vinegar to cooking wine  From carbonated drinks to flavored beverages From compound seasonings to various snack foods

Coloring alcoholic beverages from 
foreign wines to red wines

From biscuits to chocolates and 
candies

it can partially replace cocoa powder and beta-carotene, 
saving your product costs



产品介绍
Product Introduction

Caramel color technology and variety type index

焦糖色产品型号指标。



Single Strength Caramel Color
Single Strength Caramel Color: Single strength caramel color has a color rate of less than 35,000 EBC and is commonly used for coloring and enhancing the 

color of seasonings, sauces, and other products, commonly known as single strength caramel color. Our factory produces single strength caramel colors in the 

varieties and models of white sugar color, fructose syrup color, and syrup color.
Product features

The biggest feature of Xiangyu single strength caramel color products is fast coloring, natural coloring, high red index, high yellow index, non-

fading, good bowl hanging, strong salt resistance, and high concentration. The coloring is red, yellow, moist, strong, bright, natural, lasting, and 

appetizing, and it is heat-resistant and sun-resistant. All indicators can be adjusted according to customer needs. 。  

White sugar color (E150a) technical specifications

High Fructose Syrup Color (E150a) Technical Specifications

The remaining physical and chemical indicators meet the national standard GB1886.64-2015.

The products can be tailor made for each customer!

Glucose syrup color (E150d) technical specifications



Double Strength Caramel Color

 Double strength caramel color is a liquid caramel color with a color rate greater than 60,000 EBC, which is produced from glucose syrup using the 

ammonium sulfite method. The coloring is mainly characterized by dark reddish-brown or coffee color.

Product features

High color rate, small dosage, good product solubility, low cost, and easy to use. All indicators can be adjusted according to customer needs.

Technical indicators

  In addition, for different customers, we can also develop and produce personalized products 

according to their special requirements!

The remaining physicochemical properties meet the national standard GB1886.64-2015. 。



Powder Caramel Color

  Powder caramel color is a high color rate liquid caramel produced from glucose syrup, which is formed into a dark black-brown powder caramel 

color after centrifugal spray drying. 。

Product Features

It has the characteristics of fine powder, good fluidity, good solubility, high color rate, small dosage, and stable properties, and it has the 

advantage of slow moisture absorption. All indicators can be adjusted according to customer needs.

Technical indicators

 The products can be tailor made for each customer ！

The remaining physicochemical properties meet the national standard GB1886.64-2015. 。



富邦湘渝（岳阳）生物科技有限公司
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Tel:0730-7501209
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http://www.hncaramel.com


