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Zheng Sheng's fermented bean
curds have passed SGS testing to
be absolutely free of dimethyl
vellow and diethyl yellow, Please
Zheng Sheng’s fermented bean
curds have been t

negative for coliform group and E

coll. Please consume at ease.

Eat peace

of mly

RAR

IERZEI

About Zheng Sheng
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The manufacturing of Zheng Sheng bean curds has passed HACCP
food safety management system and 15022000 quality
management system certifications, which reflect Zhang Sheng’s
persistence and commitment to providing safe and satisfactory
products that consumers can eat at ease. The Company has
constantly improved and innovated fts production and R&D
technologles, laying a solid foundation for passing down the local
handerafts of making bean curds
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Zheng Sheng Bean Curd

Good 'Ol Taste of Fermented Bean Curd!
SINCE 1996
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Tel:+886-4-22625756

Fax:+886-4-22625858

Email:Zhengshengfood@gmail.com

http: // www.zsfood.com.tw.

Company: aPhHmEREIEH2252)
No.22-1,shuyi 2nd St. SouthiDi
Taichung City, Taiwan

Plant Address: &R HE R 1585
No.158-1;Wuguang Rd., Wuri Dist.
Taichung City, Taiwan

& eih v




SRAEH

Culturing and
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We insist on using high-quality. non-genetically

modified soya beans, tofu, chill powder, table salt

and rice wine In the making of fermented bean

curd. With a secret 10 the perfect golds

Company manufactures and procasses

curds in & cleanroom environment under sterile
s, t0 ferment bean curds that willleave &

combination with automated bottling process, this

ensures the quality and safety of each
st B,
have all received quality and saniation
certifications
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Bean CurdsTraditional
Manufacturing Process
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Traditional fermented bean curds are flavorful, salty, and fragrant and are
typically consumed to flavor Chinese rice porridge dishes or as sauces for meat
and vegetable dishes., As different cooking methods develop over time, chefs
who specialize in Western foods are also using the unique flavor of fermented
bean curds to research and develop various dishes, with some of them even
adding bean curds o flavor pasta dishes and French macaroon desserts: This
growing popularity shaWs the effect of fermented bean curds on cooking
practices in the newera. Fermented bean curds—a traditional Taanese flavor
that has been preserved for more than 60 years—enable consumers to
understand the, wonder of bean curds and discover how they Inspire new
practices for cooking tasty and fragrant dishes.

Made of nen-genetically modified soya bean, a specialy of Sichuan, that makes.
bean curds extra tasty, this product Is free of preservatives and can be eaten
directly with rice porridge. Bean curds are added as condiment to flavor stir-ried
or braised leafy green vegetables. Fermented bean curds can also be used as a
sauce for hot pot dishes such as lamb or duck hot pot
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OUR PRODUCTS
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