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©Owner - Hsin Hong Kuo . . . %h%mﬁa;m?ﬁﬁi Hong Kuo
Address : No.306-2, Zhongzhou, Rende Dist., Tainan City 717,

Taiwan (R.O.C.)

Tel : +886-6-2662658

Fax : +886-6-3662999

Recommended by : Tainan Bakery Association ~ Tsan-Ho Food
Industrial Co., Ltd.

Business ltems : wheat flour ~ wheat bran -~ pollard ~ wheat germ
Products : B&W series high class flour ~» Tulip Permuim series
flour ~ Champion series flour ~ Hong Ming series flour ~ Gold

Lion series flour —
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Hong Ming Enterprise Co., LTD.
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ERFEREBR

DigEaEEaREE - /N TR
REEANLEREAFRARSOAT » EHiEl
EFR R4S AT - BRI 20114
PR TR AR EE RGOSR > & B RS
B MHEEERL > K& MmRERGTHESE
AT MEE SRR - 51 B B b4 AR
e O - % E P e R A ARSI R o (A
Hisis 25 - Seilh B oK e a4
FEHE -

LT BRKEERE

NEmIHR B AN B RO IR B H
BB IR BE S FE RV RE ] - AEEHE A E = ER{E TR
BB AR -

FE I ERRE TORR AR R HL i iR BRI E T - R
KRE IR E — D B R ML A AR - L
R RS I ARSI A2 - F15d AR 2= BRAE 2
F— RO SRR - BOES T SRR R Y
{32 JUIE 11 S 5 e BRLIRELE o2 TR R R > 5
REFNWEFES - 4

™

O EBEESHEWIE:E Daily shift handover meeting



SHMERHBRAF]
Hong Ming Enterprise Co., LTD.

O BFBRTE — F:4iifF%E Technical Service

Hong Ming Flour Mill has established business
in Tainan, Taiwan for more than 70 years with true
passion to love Taiwan. In 1949, Mr. Chao -Tzu Kuo
founded the “Hong Cheng Flour Mill”. In 1973, he
relocated the mill to Render District, Tainan City
and renamed it the “Hong Ming Flour Mill”. With
enormous dedication and effort, the noodles, breads
and foods made of our flour became extraordinarily
delicious; our flour plays the most crucial role in the
industry, so it has become a major factor in these
tasty noodles, breads and foods. With excellent
characteristics, Hong Ming’s flour makes Taiwan’s
noodles, breads and foods well-known all over the
world. Hong Ming Flour Mill has become the most
value-added mill in the noodle, bakery and food
industry and also a leading enterprise in the Chinese

market.

Innovative Technology Leads the Industry

In order to stay competitive in the industry,
we continue to improve our products and innovate
with the latest technology. All employees in the
“Hong Ming Flour Mill” are committed to the
enterprise spirit of “Upright, Honest, Diligent, and
Efficient”, and are willing to devote more energy
and effort in providing clients and customers’
needs with natural, healthy, safe, better, and more
diverse flour products.

In 2010, we made a major investment in
building a new production line.

In 2011, we officially had the most professional
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O BETESIAS-RFEMT L EEE) Sponsored Tainan Bakery
Association Baking Competition

world-class high-tech flour mill commissioned
in Taiwan. From cleaning, milling and mixing to
packaging, we use the latest fully automated milling
equipment and WisCosR2 computer process control
system from Switzerland’s Buhler Group. With our
unique mixing technology and the use of Japan's long
process milling technology, the production line is
divided into three lines, soft wheat and hard wheat
with a daily milling capacity up to 830 metric tons.
This raises Taiwan's flour manufacturing technology

to world-class level.

Customised Product Maintains Food Safety

With the spirit of M.I.T. (Made In Taiwan),
our R&D team focuses on improvement in product
quality, manufacturing process, and provides the best
flour products with more than 100 customised flours.
Our chairman,

Hsin — Hong Kuo states that the company will
continue to invest heavily in world-class production
equipment; with precise manufacturing processes,
we ensure food safety for clients and consumers
so that they can taste the best flour products. Hong
Ming Enterprise has passed many certifications such
as Food Safety System ISO 22000 / HACCP, Halal
Certification. Using Japan's long process milling
technology, it removes multiple food risk factors
such as heavy metals and impurities; wheat also
becomes very clean after this process before milling.
With strict inspection from the quality assurance

department, we produce flour with fine particles, high



quality, good operability, high moisture retention,

slow aging and natural wheat scent.

Marketing Strategy Invests Overseas

From pursuing quality to creating happiness,
we have established a good reputation for Taiwan
noodles, breads and foods. Hong Ming operates
multiple brands using a unique and advantageous
product strategy; each brand is well positioned. On
top of existing brands, we continue innovating new
products such as “B&W series”, the best choice for
French bread (Baguette), croissant, toast, cake, and
pineapple cake. The Hong Ming series also have
special high gluten flour, all-purpose flour, low gluten
flour, flour for instant noodles, flour for noodles, flour
for Guan Miao noodles and flour for special purposes.
Both the baking workshop and pineapple bun creative
competition uses “Hong Ming’s high gluten, all
purpose, low gluten flour” as their designated flour. At
the most cost effective price, we can offer customers
with high-grade flour of the same grade as imported
flour; we have won our reputation from domestic and
global food manufacturers and can satisfy customers
with the highest quality requirements.

“Made in Taiwan, Marketing World-wide ™.
As products in the food processing industry are sold
and selling all over the world, Hong Ming flour
cooperates with the downstream food processing
industry to build up factories overseas to supply flour
demand for overseas factories. We actively expand
the overseas flour market demand; in addition to the

already expanded Hong Kong and Macao market, the

future development of new overseas markets include
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the Philippines, Malaysia, Singapore, and other

Southbound overseas markets.

Enterprise continues global investment placement
With the goal of operating Taiwan’s granary,
wheat flour has become the staple food of the
Taiwanese people with an annual consumption of
56 kilograms, far exceeding the annual consumption
of 45 kilograms of rice per person. In 2011, the
production capacity of Hong Ming flour’s factories
has been fully loaded. Considering the concept
of economies of scale and the activation of idle
assets, it is imperative to invest in the expansion of
factories. We believe that through the expansion of
factories and the introduction of automatic production
machinery and equipment, it will maximise the
economic benefits of production, accommodate the
increasingly competitive market, and sustain long-

lasting development.

Strengthening Competitiveness pursues long-
lasting development

No matter how the external environment
changes, the ability to stay robust and adapt to the
environment is absolutely fundamental to staying
competitive due to rapid changes in globalisation.

With more than 70 years in Taiwan, we have
achieved a good reputation in our own brand. In the
future, with the spirit of “focusing on food safety”,
we will continue building the company into a unique
brand-name and also a world-class manufacturer.
We will also continue to upgrade our products and
transform the company into a leading sustainable

business. 4
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Hong Ming has complete food processing procedures, factory systems and safety standards.
Introduces the same manufacturing technology with the famous Japan flour mill to upgrade
the flour milling technology in Taiwan to world class. Hong Ming should be recognized for
its commitment to achieve the “Taiwan granary” goal and focus on the craftsmanship
emphasizing quality to create value for its private brand.
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