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Head Office: Building 9, 2277 Zuchongzhi Road Zhangjiang Hi-Tech Park,
Shanghai, 201203, China

Factory: 36 Shacheng Road, Shacheng Industrial Park Jiujiang City,
Jiangxi Province, 332100, China
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Tel: +86-21-22060106
E-Mail: info@foodmategelatin.com
Website: www.foodmategelatin.com
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WHO WE ARE

Expertin
Gelatin and Collagen

FOODMATE CO., LTD. is one of the leading manufacturer of Gelatin, Collagen Peptides in
China. We have 10+ years exporting and manufacturer experience of fish gelatin, bovine
gelatin and collagen peptides. We serve customers over 100 countries, and provide more than

2000 solutions.
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WHY CHOOSE US
Reliable 737

a ® Sample acceptance rate 96%. +f S BT R E9I6% ‘T:E é }* Fh— iﬁ J: yg g )ﬂ *I% 1;[5 l:Ti f_EIJ 1& E(] }—‘_‘Z Flﬁl:l & ﬁg ;;E 7‘7 ;l§< .

@ After-sale service (onsite technical support). EFRE (LR L)
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e ® On-time delivery rate 90%. 3%BT3Z 5% 90% Ek jl‘] I:Fl HH le *u ﬂ'fi }?\ 7?!% E ’,fi- .\J-k E,‘] /V\ﬁ "EI‘J" %‘ o

@ Quick response, within 24 hours.  24/)\B PRI [E] i

o R&D center. &l To provide customers with tailor-made products and solutions
e Customized package and solutions. EHlLBIERBRFE .
in the global market.

s
e ® Flexible shipment RiEHI RS O u r V I S I O n

® Regular marketing information sharing. - %2 #ifT37& 8 & 4F Become the leader of Gelatin and Collagen industry in China.

Development History xazgr

2006 2010 2012 2013 2017 2018

European Gelatin Established Established

Group factory warehouses Joint Lab Launched a

branch is

company founded in (Shanghai) Set up Launched with new plant for

Founded in Rl Jiangxi pilot free Shanghai collagen Jiangnan Nutrition

Shanghai Germany province trade zone lab project University products
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Whatever your food application, FoodGel™ Gelatin will help you select the gelatin with the right
set of functionalities. FoodGel™ Gelatin is a perfect ingredient for the food and nutrition markets:
pure protein of natural origin, fat- and carbohydrate-free. From a production perspective, it
increases productivity and reduces costs. FoodGel™ Gelatin is free from the risk of cross-contami-
nation of actives and help manufacturers develop high-quality, functional food and nutrition
products.

TN EBNART 2, FoodGel™HREIFHMARRSBENHR, LEIEETHBHF,
FoodGel"BHR B ZARDUENRRERPTENATHRAER 2 —: HERANEBR, N
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e FoodGel™ S10 e FoodGel™ S20 e¢FoodGel™ S26
_ _ : e FoodGel™ S16 e FoodGel™ S22 eFoodGel™ S28
Edible Gelatin can work as a gelling

agent, stabilizer, binder, emulsifier, e e FoodGel™ S18 e FoodGel™ S24  eFoodGel™ S30

film former, foaming agent and carrier,
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industry_ Tips: 1. Use gelatin in neutral or weak acid circumstance;

2. If you must use it under acid and alkali condition, like Citric acid. Use gelatin in the last step, and make sure in low
Bﬁ H temperature.




SO .
FOODMATE
v your loyal mate

CapGel N

» Gelatin ]
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Better Choice of Capsules Production
e CapGel™ YB18

o CapGel™ YB20
o CapGel™ YB22

CapGel™ Gelatin is a natural polymer animal protein obtained by
e Ca pGeITM YB24 chemical treatment from animal bones and skin. It has certain physical
. CapGeITM YB25 properties such as viscosity, G'el streng'fh and.PH. Soft capsules anc.j hard
capsules are prepared by adding other ingredients. CapGel™ Gelatin can

e Ca pGe|TM YS22 power the capsules production. It can make it easier by giving capsules
smoother texture and enhanced swallow ability. So it is the best choice
e Ca pGeITM YS25 of capsules production.

PRI EMREINFRESTINRASDTINED, R
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o CapGel™ RS20
« CapGel™ RS22
o CapGel™ RS25
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PureGel™ Gelatin can be used for confections such as

gummies, chewy candies and marshmallows, in dairy
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D products such as yogurts, mousses and cheeses, in desserts,
in meat, fish and aspics, as well as in wine and juice clarifi-

cation. PureGel™ gelatine offers better taste, texture and

™
5 P u reG el F20 shelf-life, and adds value to your products. Besides food, it

™ also supports nutraceutical applications such as sports
s PureGel™ F22 . . | .

nutrition and diet products, as well as pharmaceutical appli-

=~ P u reG e ITM F25 cations including hard and soft capsules or tablets.

™
sRureGel > F28 PureGel™ BRTAFIBR, HIWCME, EEBNREE, LS, SLKD, RN

B, #Hx, A, 8HRGAURTUERZBEFRTEEENRT. PureGel™ HARRFBARGIR
FHIRE, PUBMREE, RTUNER~RIZNMNME. FR@IID, BEEXTEFRRENA, B
WizHEFRMNBRE~ R, URGANAE, SEERBARRERA F.

Fish gelatin Production Line 884 = 4%




FlavorGel™ - =
Gelatin Powder

*FlavorGel™ Cit:10
*FlavorGel™ App:20
*FlavorGel™ Str:30
*FlavorGel™ Gra:40
*FlavorGel™ Mag:50

FlavorGel™ Gelatin Powder has the following advantages: ease to use, FlavorGel™&E R T MHEBUMIR: 2F&EAH, TREUAORE®. B,

without off-flavor and great mouth-feel. Up to now, we supply flavoured BNRBAUTORNSH T : R, B35, ©R, E55. FlavorGel™EFA]
gelatin powder as follows: apple, orange, mango, strawberry etc. This TWEERNRAEFTEEENSS, BNEATERNEMED (PIROEE
makes your Jelly production easier because you don't need add other BR) . NWHERR, EEEXZIE, EEESHRRERE. MATCLHARA
ingredients like flavors and pigment. And it is more flexible than leaf BLE, BRBEARERE.

gelatin, with more gel strength grade than leaf gelatin. And it is more
hygienic than leaf gelatin which you do need to squeeze by hand after

soaking.
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Foodmate consistently delivers high-quality
products and service to meet your innova-
tionand formulation needs. We provide
collagen peptides solutions that bring cus-
tomers a step closer to a healthier tomorrow.
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Collagen is an essential protein in our body. It exists in bones, joints, tendons, ligaments, skin and our
smooth muscle tissue, blood vessels and other organs. It is even a main component of our hair and nails.
This substance plays a major part in maintaining skin strong, strengthening muscles and joints, and repair-

ing body tissues. Therefore, it is widely used in Food, Pharma. and cosmetics.
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Benefits

1,
2,
3,
4,
5,
6,
7,

100% natural ingredients

Instant solubility and easy dispersal

free of additives and preservatives

fully traceable and sustainable development

Neutral taste and odor, no bitterness

Heat resistant, easy to use

Compatible with all process steps: fermentation, acidifica-
tion, thermal UHT treat ment, pasteurization

8, unique beneficial amino acid characteristics with excellent
absorption and bioavail ability

NaturakrBeauty

1. 100%48 RAL D
2. BN BEZ D
3. AEARNDFIADBG E
4, T2 U EWNITREARRE
« FoodPep™ S01 «FoodPep™ FO1 *FoodPep™ BO1 2 %ﬁgig;"‘i TSR
 FoodPep™ S02 «FoodPep™ F02 «FoodPep™ B02 7: %éﬁﬁﬁl%i%ﬁ%: SR, BM, MUHTRNE, PEXE
* FoodPep™ S03 «FoodPep™ FO3 «FoodPep™ BO3 8. BRI EnaERFE, EEMNRNRENEDRABE.



SO .
FOODMATE
v your loyal mate




	画册1-2 拷贝
	画册3-4 拷贝
	画册5-6 拷贝
	画册7-8 (2) 拷贝
	画册9-10 拷贝
	画册11-12 拷贝
	画册13-14
	画册15-16
	画册17-18 拷贝
	画册封面 拷贝



