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Andes Food Co., Ltd.

Owner : David Hwa
Website : https://andesboba.com.tw/en/

Address : No. 35, Aly. 32, Ln. 77, Xiyuan Rd., Zhongli Dist., Taoyuan City 320

Tel : +886-3-4630088

Business Items

Development and production of tapioca pearls,

ready-to-eat pearls, fruit jelly syrup, taro balls, and

taro paste.

1989 Founder Mr. Wen-Bin Hua began his
entrepreneurial journey with the manufacturing
of tapioca pearl products, gradually laying the
foundation for the company’s development.

2004 Andes Food Co., Ltd. was officially established.

2013 Sunriseboba Co., LTD. was founded.

2015 Successfully developed and launched a
frozen ready-to-eat pearl product with a 99%
reconstitution rate.

2017 Became the world’s first tapioca pearl
manufacturer to pass FSSC 22000 certification.

2018 Andes, adhering to the principles of sustainable
corporate development (ESG), adopted the
Upflow Anaerobic Sludge Blanket (UASB)
technology to significantly enhance wastewater
treatment efficiency, reduce environmental

impact, and promote resource recycling, further
strengthening the company’s commitment and
practices in environmental protection.

2023 Launched a new brand, combining Al innovation
with consumer demand to redefine modern
beverage culture and experiences.

Export Competitiveness

©® R&D Expertise and Product Safety
Andes has a strong R&D team with high
customization capabilities, developing unique
products tailored to customer needs. The company
adheres to international food safety standards and
holds multiple certifications, including FSSC22000,
1S022000, HACCP, and HALAL, ensuring compliance
with global safety regulations. By continuously
improving product quality and innovation, Andes
enhances its competitiveness in the international
market.

® Strategic Planning for Global Positioning
The global bubble tea craze has propelled Andes
to new heights. The company has expanded
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its tapioca pearl product line to 31 countries,
capturing 16% of the global market share. This
highlights Andes' strong product supply and quality
control capabilities, as well as its strategic market
positioning.

©® Market-Leading Beverage Innovations
Andes pioneered frozen ready-to-eat tapioca
pearls with a 99% restoration rate, marking a
breakthrough in the beverage industry. This
innovation reduces cooking time and effort, offering
convenience in preparation. The technology has
gained favor with multinational brands and is
used in various markets, enabling brands to serve
high-quality bubble tea quickly and consistently,
thereby improving overall industry productivity and
competitiveness.

Operation Performance Management

@ Digital System Management and Intelligent
Equipment
In 2020, Andes implemented Smart ERP for data
sharing and improved decision-making, enabling
quicker responses to market changes. Automatic
powder extractors and seasoning machines
were introduced, automating screening and
transportation, reducing dust and labor losses, and
increasing production capacity by 200%.

® Rigorous Food Safety Management
Andes adopts comprehensive food safety
management, following GMP and HACCP standards
from raw material inspection to storage. The
company inspects finished products for compliance,
monitors storage environments, and provides
employee training to ensure all supply chain steps
meet international standards. Regular audits and
external supervision enhance food safety.

©® Talent Development and Training
Andes enhances employee skills through
comprehensive education and training. Each
year, about 750 hours are dedicated to internal
auditor training, occupational safety certifications,
leadership courses, and communication skills.

® Innovative R&D and Business Models
Frozen ready-to-eat pearls offer flexibility and
convenience, adapted into eight innovative dishes
across food industries. With exclusive reheating and
restoration technology, Andes leads the Beverage
Industry Revolution 5.0, creating a new sales model.
The company integrates ERP and CRM systems with
consumer behavior data, enabling pearl beverage
production without time or location constraints and
addressing labor shortages.

Sustainable Management

O Environmental Protection:
The company implements a carbon inventory
program and utilizes Upflow Anaerobic Sludge
Blanket (UASB) technology. It also converts tapioca
waste into organic fertilizer.

® Social Responsibility:
The company hosts an average of 8 team-building
events and 45 training sessions each year. It
provides confidential communication platforms and
promotes a family-friendly work environment, with
the chairman leading public welfare activities.

©® Corporate Governance:
The board of directors is diverse and independent,
ensuring effective oversight. The company conducts
16 hours of professional development annually
and encourages positive interaction among the
management team.
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