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ebei Jiamei Food Co., Ltd., a member of Zhejiang Huijia Biotechnology Co., Ltd. (Huijia Group), is
ocated on the west side of Taoxian Street in the Economic Development Zone of Shen County, Hebei
Province. The company specializes in the research, development, production, and sales of egg products,
dedicated to providing customers and partners with safe and high-quality egg powder and liquid egg

products.

With a total investment of 150 million RMB, Jiamei has introduced the world’s leading SANOVO egg
product production line and advanced processing technology from Denmark. The entire process is
managed through a fully automated control system, covering cleaning and disinfection, grading, egg
breaking, and pasteurization.

Al fresh eggs used by Jiamei come from the company’s large professional poultry farming cooperative.
By integrating internal group resources, Jiamei has optimized a complete industry chain — from healthy
feed and healthy hens to healthy egg products — ensuring maximum product safety and reliability.

The company’s main products include whole egg liquid, egg white liquid, egg yolk liquid, whole egg
powder, egg white powder, and egg yolk powder.



VEGAMAX
BEEH

BEREHIT20034F, lol“i@,
ﬂﬁﬁlﬁ&%%ﬁﬁ"ﬁﬁnpo
TR SR, lﬁ}]ﬂnﬁﬂ%ﬁ:/ﬂ?
T, B TAFESFR R
[RERISTEE =l HE, 2BK10021

| 4%

B2

it
20

VEGAEGG

=xEm
FF2RIERSER. 10 MHBER.
10MAEES, 5 EIRRImZS.
SINERRINT LEER,

With an annual output of 20,000 tons of
egg powder, 100,000 tons of liquid egg, and
10 tons of lysozyme, the company has
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achieve fully automated deep processing of professional fermentation, ! Fasdm
Founded in 2003, Huijia Group is committed egg products. our products supply domestic feed e
to the mission of “Advancing Healthy enterprises %ﬂfEl“f)\itEé*‘l',
Farming through Green Technology.” Its while also exporting to countries in Export IRGERIS B ER,
business covers feed, animal health, to global market o K
additives, and deep processing of egg Specialized in premixes,
products, forming a complete industrial concentrates,

and fermented feed.

chain from farming support to food
ingredients. Huijia's products and
technologies benefit customers in more
than 100 countries worldwide.
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Large-scale and standardized
layer farming,

with nearly 3 million laying
hens raised annually.
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Better eggs come from a
complete industrial chain support
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By integrating internal resources, Jiamei Food has built an%ﬂstry\ma&\nj that covers feed S

production, large-scale and'standardized layer breeding; egg/product resealchﬁﬁd develop-

ment, deep processing, and sales. The company’s large professional poultry farming cooperativg :“‘
currently maintains nearly 3 million laying hensannually, with no antibiotics used throughout the
process, ensuring the safety and reliability of egg squrces.
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Better eggs come from
world-class processing equipment
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Jiamei Food has introduced the world’s most advanced SANOVO egg product production line
and mature processing technology from Denmark, enabling fully automated control throughout
the entire egg production process. The egg collection system performs gentle and efficient dual
CIP automatic cleaning. The OptiBreaker PLUS cracks and drains eggs without cutting the yolk,
ensuring longer separation time and achieving yolks with the highest dry matter content and
clear egg whites. The pasteurization system, combined with SANOVO Group's patented

microwave technology, inactivates up to ten times more bacteria than conventional pasteurizers,
extending shelf life while preserving the product’s functional properties.
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Pasteurized liquid egg
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Using fresh eggs as raw materials, the products are refined through
multiple processes — including egg collection, cleaning, disinfection,
separation, filtration, and homogenization — to produce whole egg
liquid, egg white liquid, and egg yolk liquid. They are then pasteurized,
metal-detected, and aseptically packaged, effectively eliminating risks
such as microbial contamination, eggshell residue, and foreign matter.
Widely used in the food industry, catering, and baking.
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Mg 10kg x 2%%/78
EEFRH 0-4°C
{RRER 21%
7k4%3 (9/100g) <89.0
E ZEHIX (9/1009) >9.0
ﬁ S5 (9/100g) <05
(mg/1009) <180
B EiESE (CFU/g) n=5;c=2; m=5x10% M=10¢
;;ﬂé KiaEEE (CFU/g) n=5;c=2;m=10; M=10?
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Made from fresh liquid eggs, the powder is produced through spray
drying, sieving, magnetic separation, and metal detection. It retains
the eggs’ natural nutrition and flavor while offering excellent gelling,
foaming, emulsifying, binding, and coloring properties that enhance
food quality.

Widely used in meat products, noodles, candies, coatings, ice cream,
seasonings, puffed foods, baked goods, and lecithin extraction.
Convenient, safe, and easy to store and transport.
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g 20kg /%
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{REHA 1248 12148 2448
7k%3 (9/100g) <9.0
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