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Anyong Biotechnology
Treats Every Fish with Professionalism
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The fruition of the sea from Taiwan

Taiwan, an island on the Pacific Ocean, boasts of lush mountains and forests
and friendly people. Iis fertile environment breeds quality food materials, and
islanders can enjoy plentiful marine resources brought by the generous Kuro-
shio Currant from the Wast Pacific Ocean in the east, and affluent coastal
currant in the west. The beauty of Taiwan's ocean is characterized by the rich
biodiversity.
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No.483, Sec. 2, Tiding Blvd., Neihu Dist.,
Taipel City 114, Taiwan

$FEEP Sales Department

T.4B86-2-TT102672 /+886-2-TT102642
F.+B86-2-27994345
E.sales@anyongbio.com
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Optimal umami from the island of richness

Salute 1o Taiwanese fish farmers who start their day early in the twilight of
dawn everyday. The sophisticaled and accurale operation applied lo thelr
aquafarms Is the only fitling practice to ensure the quality of aquaculture
product.

The growlh of each fry i greatly valued. The supply chain of the aquaculiure
industry has been sublly divided based on speciallles, so those who are
and in . Iry culture, sub-abull culture and
of food ly can march forward with inces-

sanl efforts and enthusiasm
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CELLS ALIVE SYSTEM
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The 1st CAS warehouse in Asia

To duly present the freshness of Talwan's bountiful seafood, Anyong Biotechnology Intro-
duced Cells Allve System (CAS-FRESH) exclusively from Japan. The technology, winner
of three major Innovatlon awards In Japan In 2008, can fully preserve the nutrition and
freshness of materials, which find no rivals in the market.
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Snubnose Pompano

Trachinotus blochii

R+ =
Whole Round Gill off, Stomach off, Scale off and Frozen
Weight: Weight:
600-B00g/800-1000g/1000g+ 600-800g/B00-1000g/1000g+
Packing: Packing:
IWP or In Nude IVP/IWP{In Nude
{F¥fL | Fourfinger Threadfin Eleutheronema rhadinum
« #AWhole Round =t |
L Weight: Gill off, Stomach off, Scale off and Frozen
220-290g/300-370g/ Weight:
3B0-480g 200g,/250g/300g/350g+
Packing: Packing:
IWP or In Nude IVP/IWF{In Nude

"[HEH | Giant Grouper

Cell Alivs Systsm \/

Epinephelus fanceolatus

M HE Steak with skin - . Mk slicing
Waight: —hal Weight:
200g/2509/300g — 200g/300g
Packing: d’hﬁ‘ / Packing:

IVP only o VP anly
Frozen Tech. Frozen Tech.:

Cell Alive System

BEMRYBI | Tiger x Giant Grouper

= W
Whole Round
Weight:
00-B00g/300-1000g/
1000g+
Packing:
IWP or In Nude

Epinephelus fuscoguttatus x
Epinephelus lanceolatus

= - W
Gill off, Stemach off, Fillet
Scale off and Frozen Weight:
Weight: 300g/400g/500g+
600-800g/B00-1000g/1000g+  Packing:
Packing: VP or IWP

IVP/IWF/In Nude

EEHA | Milk Fish

- W
Whole Round

Chanos chanos

Weight: 600-B00g/300-1000g/1000g+
Packing: IWP or In Nude

. &

Whaole Reund
Weight:
500-800g,/600-800g/
B00-1000g/1000g+
Packing:

IWP or In Nude

Lates calcarifer

= - W
Gill off, Stomach off, Fillet
Scale off and Frozen Weight:

H
Weight: 200g/300g/400g/500g=
500-8005/800-1000g/1000g+ Packing:
Packing: IVP or IWP
IVP/IWP/In Nude
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Safe and fresh fish from Taiwan
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« @R Cage aquaculture

« EMME  Ecofriendly aquaculture
- ESIRE  Traceabity

< WMEHN  International recognition

BIRHERS
FHEBR, ol meek

Autenomots quality and safely assessmeant
gives

= RIS ‘Suppier assessment.

- BESFREE Examinalion and anslysis lab

- MEwRiEE Micre-bickagical lab

» MIEEEREEE Protessing quallty suditing And maniioring
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Zero-additive, zero-chemical, presarving food
materials with patented freezing technology
. MTIE  Ani-bacieral processing
- BOEE Eliminafing hactaria
- CASEWA  CAS siorage warghouss
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Calm the fish and cleanse

their digestive system
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Cleaning
Live fish Husbandry Fresh fish
freezing
Slicing | e 2AR
scaling, gilling, guting
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CAS freezing to Testing Sealing in CAS Managed tharoughly
preserve freshness warehouse by self-owned cold
and be stored storage chain



