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Owner : Kao Chin Chien

Address : No.2,Gongye N. 3Rd.,Nantou City,Nantou County

54066, Taiwan (R.0.C.)
Tel : +886-49-2262239
Fax - +886-49-2260495

Recommended by : General Chamber of Commerce of the Republic

of China ~ Hua Nan Bank

Business Items :

Vegetables

Products :

Black soy sauce, Soy sauce, Sauce & Pickled
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Chaiman : Mr. Chih Chien Kao
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www.twkcc.com.tw

KCC Premium Light Black Bean Soy Sauce - KCC

Premium Thick Black Bean Soy Sauce - KCC Less Sodium Black
Bean Soy Sauce - KCC Non-GMO Soy Sauce » KCC Peanut Chilli
Sauce » KCC Classic Cordia Seeds » KCC Classic Pickled Melon ~
KCC Fermented Tofu
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The 27th National Award of Outstanding SMEs

O &% 1% Quality control & inspection
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Sales team at Taipei International Food show
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O ZE S 3] Black bean fermentation
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KCC Traditional Sauce Heritage

Kao Ching Chuan (KCC) was born out of a
passion for Asia's signature sauces and condiments
Confident in their superior quality, it embarked on
its journey to carry this traditional sauce heritage
forward, taking premium Asian sauces to the next
level.

The founder Mr. Kao Ching started brewing
premium black bean soy sauce in 1939. He once
said to his followers, brewing fine soy sauce is like
wholeheartedly dedicating one’s time and effort to a
newborn child’s care, provide them with the suitable
conditions to grow, monitoring every aspect of the
child’s environment taking into account potential
disasters, treat them with unconditional love and
patiently await for them to mature.

Likewise, to make a fine soy sauce, one needs
not only excellence in bean quality but also an ideal
climate suited for fermentation. With the founder’s
philosophy and now four generations later, KCC’s
successors are dedicated as ever to the vision of
consistently creating velvety smooth, perfect tasting
soy sauce renowned for its unhurried 180 days

fermentation process.

The Remarkable Blend of Traditional Artisan
Skills and Modern Fermenting Technology
Every KCC team member is taught to follow

the framework of Confucianism. It is the duty of each
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The 27th National Award of Outstanding SMEs

O RELBEF% Quality control team

and everyone of us to learn and improve continuously
through the wisdom of humble confidence. It is our
intention to internationalize the goodness of this
ancient heritage and promote the art of authentic
Taiwanese cuisine to the global culinary community.

The current CEO of KCC, Mr. Top Kao, a
retired dentist, influenced by his previous profession,
has since then brought in a new wind to the company
by emphasizing food hygiene and environmentally
friendly procedures in the traditional soy sauce
preparation process.

With its new state-of-the-art 2.6 hectare
production facility in Nantou, Taiwan, KCC became
the country's largest naturally brewed black bean soy

sauce manufacturer.

O 4% F 5 5E1E4R Robotic packaging system
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Through the use of its Computerised Monitoring
Soy Fermentation System, KCC is able to create the
optimal amount of amino acids for each production
batch, the key element to a healthy metabolism.
Taking care of food safety without sacrificing the

authentic taste.

Authentic Taiwanese Premium Sauce, Blissful
Healthy Taste, Simply Irresistible

We pride ourselves on providing our consumers
with soy sauces that are free of preservatives, free

of MSG, and with less sodium, manufactured from

;&8f) Educational programme & new year celebration

a strict selection of raw materials, overseen by
generations of the Kao family to ensure that we
are providing reliable nutritious products to our
customers.

Our range of premium products are the result of
a sophisticated balance between preserving our food
culture and sourcing the right natural ingredients. Not
all sauces are created equal, so expect only the best
of the best as we don’t throw the word ‘Premium’
around loosely. Open a bottle of KCC sauce and
submerge yourself in sensations never experienced

before. 4
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Soy sauce brewed from 100% black beans with an 80-year history. KCC uses the smart
computer temporary control storage and is the only manufacturer in Taiwan using fully automatic
computer managing equipment to make koji from black beans. Though this is a traditional
industry, through innovative management systems, the application of strategic alliances and the
integration of superior bases in different fields has created the best results. With an emphasis
on environmental protection, KCC introduces a Japanese professional water recycling system
to eliminate water pollution and contribute to society.
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