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@ About Ting Jean

Our founder, Mr. Hua, started devoting himself to food
manufacturing in since1986. He had worked on tapioca-related
products for 35 years with passion and a strong research spirit.
The faith of Ting Jean Foods is "Creation to Change; Change to
Innovation; Giving infinite life to the foodstuffs" which is to keep
non-stop research in the manufacturing process and launch new
products. We expect to bring the best quality and special
customized products to the world

We have been fascinated by creating the infinite possibilities
of food. In Ting Jean, We hope to bring a variety of bubble tea
materials and share them with people worldwide. So we keep
creating and producing high-quality products, turning a simple
cup of bubble tea into a highly innovative industry.



Q MAKE THE BEST FOR YOU

@ TAPIOCA PEARLS(ROOM TEMP. / FROZEN)AEA3 Bl (558//5/5)

SEFEX3E Brown sugar flavor
HE#3E Original flavor

52319438 Amber color/Brown sugar flavor

¥ %38 Customized color/Original flavor

Tapioca Pearl Size #3BIR T
25 23 22 20 18 15 1.2

Standard Packing Spec. B2E#R1&
1Kg/bag x 20 bags / carton 3Kg/bag x 6 bags / carton

Customized Option FELEIE
Size RY Color &R Flavor EIK Packing &5

**Please advise the EXPORT country in advanced. HOBRFES LS5



@ 5 MINS TAPIOCA PEARLS(ROOM TEMP.) IRE 5D 43 Bl (5538)

SE¥EX3E Brown sugar flavor

52315438 Amber color/Brown sugar flavor

Standard Packing Spec. B2E#R1&
1kg/bag x 20 bags / carton 500g/bag x 40bags / carton

Customized Option ZE5E]E
Color & Flavor EIK Packing B4

**Please advise the EXPORT country in advanced. HOBIREE /L EA]

KiEH - ANFEIREBLIKKY3-50 18 (R EA XA S ENRE) - BITRHIE
Put the tapioca pearls into cook with high heat in 3-5 minutes (cooking time adjusted by texture),
scoop them out of the pot.

KSR - EREKKIS D ERENTER °

And flush them with cool water.
It will be ready after draining and mixed with sugar water for about 5 mins.

'o




O MAKE THE BEST FOR YOU

TAPIOCA CUBES(ROOM TEMP. / FROZEN) = #3 B(FiR/ /5 5R)

RER#3 8 Original flavor

EIER KA Brown sugar flavor .
¥ E¥ A Customized color/ Original flavor

Standard Packing Spec. B3&#R1&

1Kg/bag x 20 bags / carton 3Kg/bag x 6 bags / carton

Customized Option ZE5EIE
Color BEE2 Flavor &Ik Packing B3¢

**Please advise the EXPORT country in advanced. HOBIREE S



R IX#2& Original flavor
EFEEIKRFD % Brown sugar flavor

F2E#3% Customized color/ Original flavor

Standard Packing Spec. B3£#R1&
1Kg/bag x 20 bags / carton 3Kg/bag x 6 bags / carton

Customized Option ZE5EIE
Color EEEB Flavor B Packing 85

**Please advise the EXPORT country in advanced. BO0BRES TS



@ MAKE THE BEST FOR YOU

@ FROZEN TARO / SWEET POTATO BALLS (SR E/#RE

e ™

mERFE

Frozen Taro Balls

SR RE

Frozen Sweet Potato Balls
\_ Y,

Frozen Balls Size/ 5 EREIR Y
Cylinder Shape 73#F2¢ : 5-7mm/7-10mm/18-20mm
Rou nd Shape E& : 6-9mm

Standard Packing Spec. BEER1%
1kg/bag x 10 bags/ carton 1kg/bag x 15 bags/ carton
3kg/bag x 5 bags/ carton

Customized Option ZE5EIE
Flavor B Packing B4

malk S A5 PEHE

Taste Excellence; Well-Chosen

EREEFAETEE I

TEBRISICERIEE TR

BOMEERREA « REER

Chosen High-grade Taiwan taro & sweet potato

Strict checking and complicated production processes
Tasted naturally and rich aroma by each bite



@ SWEET RED BEANS / SWEET TARO BB EH & /ZEF 1

Q ENEBZH4I= Sweet Red Beans

Standard Packing Spec. B2E#R1&
1kg/bag x 20 bags/ carton 200g/bag x 50 bags/ carton

Customized Option ZES5EIE
Flavor Bk Packing 85

Q BEIE %388 SweetTaro

Standard Packing Spec. B3&#R1&
1kg/bag x 14 bags/ carton

Customized Option ZE5EIE
Flavor EER Packing B4




@ MAKE THE BEST FOR YOU

@ INSTANT TAPIOCA PEARLS(ROOM TEMP.)&iBEN 43 Bl

wmEREEDE
Instant Tapioca Pearls

=milRETFE
Instant Tapioca Purple Taro Ball

= mEI MBS E
Instant Coffee Tapioca Pearls

Standard Packing Spec. B335#R1&

30g/bag x 360 bags/carton 50g/bag x 240 bags/carton

75g/bag x 240 bags/carton 250g/bag x 50 bags/carton

Customized Option FZEIE

Flavor Bl Packing B4
_______________________ -

I . Recommend Cooking Instructions for Delicious Drinks S=IkERERIZHIIETT TV |
_______________________ -

KB INER Heated by Microwave oven
1.HBRF LS5O - MEBRERE

Tear open the scissor line and put it in the container

2. R IE N 71800W30-40#) (B XMIFEREA BB =

Microwave 800W 3-40 seconds. (The setting will base on each brand of microwave oven)
A EIDIABRRIAKIE 1BI192D) - ERAVERRISER S ~

Add tapioca pearls into the drink and ice, and stir well~ The delicious drink is done..
BRZKINZ% Heated by boiling water

1.8 S REIREE B MR KREK 02k (309/509/759: 3-453 & * 2509: 5-773 &)
Put the tapioca pearls package into boiling water heating for 3~4 mins
(30g/509/75g) or 5-7 mins (250g)

2HEAEE - IS EIINAERKFASR BII9D - ERAVERRITER S ~

Unpack. Add tapioca pearls into the drink and ice, and stir well~

The delicious drink is done.

MNEMBERRES,HIINERRE
The heating process is high temperature, please be careful to avoid burns.
3SEUATEZERERATER

Children under 3 years old should not eat this produce.



Standard Packing Spec. B2ER1&
20bag/carton

=SS

BFRE Including:
EIE2Z#E#3E Instant Tapioca Pearls 50g x 4
FIREMRYHZAS Assam Milk Tea Powder 409 x 4

Standard Packing Spec. B85 R1&
20bag/carton

BHRE Including:
BN& %5 H Instant Tapioca Purple Taro Ball 509 x 4
FEEH-U0#3 Taro Milk Powder 40g x 4




O MAKE THE BEST FOR YOU

@ READY-TO-EAT TAPIOCA PEARLS(ROOM TEMP.) E;iRENFEIR}E

HRENREREE
Ready-to-Eat Tapioca pearls

ENREIRREK ¥ El
Ready-to-Eat Instant Original Tapioca pearls

Standard Packing Spec. B2&#R1&
50g/bag x 240 bags/carton 75g/bag x 240 bags/carton
250g/bag x 50 bags/carton

Customized Option ZE5E]E

Flavor I Packing 8%
| @ Recommend Cooking Instructions for Delicious Drinks KX R HFIEH T |

BA#7KH58 Brew with boiling water

HiFREmE R MNAEMEZERR, 18119, BIIA KR B &A1),
Unpack the tapioca package and add it to the hot drinks, stir well.
Add ice to the drink, stir, and ready to drink!!

> o o
& 4y &

INEMBERRES,H NSRS

The heating process is high temperature, please be careful to avoid burns.
3SEUTRERERALER

Children under 3 years old should not eat this produce.




@ BUBBLE MILK TEAEREID RN

Standard Packing Spec. B35 #R1&:
20 bag/carton

ALKE Including:
ENEE¥EX3E Ready-to-Eat Tapioca Pearl 50g X 4
FIFEIRIHZRAD Assam Milk Tea Powder 40g X 4

@ BREEY ICED TEAERKZ

Standard Packing Spec. B35 #R1&:
20 bag/carton

ALE Including:
ENREIX*3E Ready-to-Eat Original Tapioca Pearl 50g X 4
B R7KZFH3 Berry Iced Tea Powder 40g X 4

@ ASSORTED COMBOEMEILIRIERARITER

Standard Packing Spec. BJ2E#R1&:
20 bag/carton

ALKE Including:
BIR 213 E Ready-to-Eat Tapioca Pearl 50g X 2
RIKBIRE ML ZAR Assam Milk Tea Powder 40g X 2
BIEEK*3E Ready-to-Eat Original Tapioca Pearl 50g X 2
B R7KFH3 Berry Iced Tea Powder 40g X 2

[




O MAKE THE BEST FOR YOU

@ INSTANT CRYSTAL NOODLE(ROOM TEMP.)EREIR

BNERIKXE % Instant Original Crystal noodle

ENREIXE % Instant Flavored Crystal noodle

Standard Packing Spec. B##R1&
120g/bag

Shape AZik
Strip Shape KiFik + Square 7572

Customized Option ZE5EIE
Flavor E& Packing B4

e e e e e e e e e e e e e e e e e e e e e e— e

BAZR K8 Brew with boiling water

HRERBER A SHEHERPR BT IR, BIAKRE B EEIFTH.
Unpack the tapioca package and add it to the hot drinks, stir well.
Add ice to the drink, stir, and ready to drink!!

MNEMBERRES, B NE RS
The heating process is high temperature, please be careful to avoid burns.
3SEUTRERERALER

Children under 3 years old should not eat this produce.



BN 2424042 Instant Brown Sugar Jelly Cake

BIEREIR¥342 Instant Original Jelly Cake

Standard Packing Spec. B35#31&
700g/bag x 20 bags / carton

Customized Option ZE5EIE ®
Flavor EIK Packing B4

o

SINCE 1986




@ BROWN SUGAR SYRUP Bi¥Ei%

EB¥E4% Original Brown Sugar Syrup

B)EZRAER Wall type Brown Sugar Syrup

FI)EHELR Stir-fried Brown Sugar Syrup
BEEFWERELR Kanroni Stir-fried Brown Sugar Syrup
ZEE K E#ELE Brown Sugar Ginger Syrup

HEEFIEERIKZE#ELE Brown Sugar Ginger Syrup
(Longan And Red Dates Flavor)

Standard Packing Spec. B 3&#R1%
2.5Kg/ btl x 6 btls / carton 5Kg/btl x 4 btls / carton

Customized Option ZE5EIE
Flavor EIK Packing 85




@ FLAVORED SYRUP G\ k¥E#®

BESZMEAKER
Kanroni Winter Melon Flavor Syrup

Eh I EIRIELR

Plum Flavor Syrup

1 E L IR HE AR
Beer Flavor Syrup

Standard Packing Spec. B2&#R1&
2.5Kg/ btl x 6 btls / carton 5Kg / btl x 4 btls / carton

Customized Option FREIE
Flavor I Packing &5




@ MAKE THE BEST FOR YOU

O LEELBIZRE/ MRS EE

Specification of pearls

HER TS
1.2 4.5mm ]_550mm ]_855mm20 8.0mm
L 5.0mm 5.5m

8.5mm
8.5mm 2.2

9.0mm

9.0 9.5
2o 95%%0 Omm
Timetable of cooking Z &R

3mins 5mins 5 mins 15 mins 20 mins 22 mins 25 mins

Timetable of cover the pan FS$RFERS
3mins 5mins 10mins 20 mins 25mins 28 mins 30 mins

SEE RERRF RS
Cooking Time Cover the Pan
ﬁﬁoca Cubes 13 mins 20 mins
AR . _
Tapioca Jelly Noodle & MINS 15 mins
\é\%. l ) .
Frozen Balls mins 1 mins

r.
SINCE 1986



‘ How to cook the delicious Tapioca Pearls /

Tapioca Jelly Noodles / Tapioca Cubes / Frozen Ball??

S BRD ERKFRB(FRREFKALLHIR1 - 10)

(FARFERUKNL300g SR IMEFA3RTFHIK)

Prepare 10 times water to boil

( The ratio of the cooking material to wateris 1 : 10)

(If the cooking material is under 300g, the water request is 3 liters at least)

SERRRBEIAKPNZLEY - BERIFMERRRAFIRKE

Put the cooking material into the boiling water and stir
until all the cooking material float out of the water.

q

= (. = r
NOA NOO

3.

BBRANVGER - TRIRETET BIKIBR RESERETES)
Please boil with medium-low fire and begin to time by the timetable.

a
= [ ]

6 6 0

SBR=TME - RENE LBREKRFRRER B EETRIE -

After step 3, turn off the fire and braise with a pan covered
by the cooking timetable for the right minutes.

e

| r

CHERIZERE - InKPRERNIRERRIER - IIAEERRENX -

B9 IR BN ER T IRV B/A3F/ 4 B/ 5 RE

Scoop all the cooked cooking material out of the pot and flush them with cool water.
Drain, and mix with sugar water.

The Tapioca Pearls / Tapioca Jelly Noodles / Tapioca Cubes / Frozen Ball are ready to eat.

li, T

i

CRQEKBEAEY - SBEITIBINEAMEHBEIE

You can decide the braising time according to your taste.



Professional OEM ODM for Tapioca Pearls, Tapioca Jelly Noodles,
Frozen Taro/Yam Balls, Sugar Syrup
EXME-MFE BEFXE-RBEZXNE
SINCE 1986

[FritsEa AT
MIEHHMEERE—R1985%
No. 198, Hougang 1st Rd., Xinzhuang Dist., New Taipei City 242, Taiwan
TEL:+886-2-29076777 FAX:+886-2-29082959
https://tingjeanfoods.com/ E-mail :sales@tingjeanfoods.com

website Taiwantrade
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