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. SHIIAZHUANG HUAXU PHARMACEUTICAL CO.,LTD

otk : ARELSFHRAFEX TIXE33S
ADD: NO.33 INDUSTRIAL STREET, ECONOMIC DEVELOPMENT ZONE,
SHIJIAZHUANG CITY, HEBEI, CHINA

HR%m: 052160
http: /www.huaxu.com.cn
http: //www.huaxu-pharma.com

Elradk55EE ( DOMESTIC SALE DEPARTMENT):
BiE: 0311-89105188/89105101
£H: 0311-89105111

EpF4L5538 ( EXPORT DEPARTMENT) :
Tel: 0086-311-8910105/6/7/8

Fax: 0086—-311-89105200
mannose@hotmail.com
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N iE:II_"rEﬁ' | COMPANY PROFILE

AREFEDWERFEAT], UFTIEBARESFEATFEX, 1BETFT1992F, SiE50000
K, ERI00RA, BEFRAGHERE. RE, RRJERFE. D-HEE. 228, s
. ERELURERFINF LEEERNEY, FERMLEE—ETHNE, FERIFFE.

FBLAAZRNREADS, —IAER, LICENSERTHRERRMNT A, LEHBERANM
iRE. BREBOFRINERNEN, SHEN. FROEITCMPIAL, REBEEARINE SR%
2RFIANE, IFEERSHRIPALES.

‘RRENW, EHMAT" REBNEIRE
fE. $HE. PRaRPRAVEIPA . FEREASEAEE
K, VSRR, HENSERSK.

BIERMEE, BEANTE. LEBRERFERRENEN, LIE8EEn, EEANCESE
BTFERAE— T, FmEXLE—E81F, HENErAR. WRTHRE. WHaRE, Bl
HehES AXRRREFTRS

» R AMBNNOEWNAERRT AL, BT b
iz, 2 +EZSFOHBNARE, FEHEFEE

BB R

!

Shijiazhuang Huaxu Pharmaceutical Co.,Ltd is located in Shijiazhuang city, Hebei province. Which is
founded in 1992, the company has over 300 employees and helds an area of about 50000 square meters, We
mainly produce Mannitol, Fructose, D-Mannose, Sorbitol, Allulose, Lactulose and tagatose, we have good
market share in the domestic and foreign market, which enjoys high reputation among customers.

Huaxu people take the soul of “TO BE HEALTHY FOREVER', to force for people’s health, everything for
the customer. We gave precise aftitude to make scientific research and development, We adopt most advanced
production technology and equipment, high-quality product standards to innovative forever and keep develop-
ing. The company has successively passed certificate of 1S022000:2018 / FS5C22000, 1S0O9001, GMP,
NON-GMO, HALAL and KOSHER of Food Additives etc.

Developing the enterprise and enriching staff is the company philosophy, the company culture with human
charm attracts talent people. We farmed a team with cooperation, fighting and challenge spirits. Huaxu people
and enterprise share the same fate. After ten years fighting and development, the sales amount keeps increas-
ing, =ale achievement keeps well and sales network has extended globally.

Enthusiasm makes dreams come true, respansibility bearing hope, Huaxu always adhere to the spirit of
excellence with attitude of respecting for life and people, to make sure responsible for every clients, working staff
and social society, dedicated to create a healthy life for humans.

0102
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Mannitol

HEE%_WE?{Es ﬁEHu*o }ﬁﬂﬂifﬂ&?ﬂ, ij-uﬁ?ﬁﬁﬁﬁﬁs Eﬁf"ﬁfﬁ:fﬁg
B O ERNFRBHRITIE . HEWBEEEERERNERR, HEETBE
HEE AR FERIER .

Mannitol is a hexanol with a sweet taste. Because of the absorption of heat during the dissolu—
tion, it has a comfortable feeling to the mouth, so it is widely used in the manufacture of chewing
tablets such as antialcoholic medicine and mouth cooling agent. Mannitol granules are used as
excipients for direct compression in tablets and Mannitol can be used as base materials for nitroglyc—
erin tablets.

R E © W & 8 R T

LENBZGIY

HUAXU PHARMACEUTICAL

® {EFE Hi& | Application

KERAOER, ATFEFHBEEREHR, BEMAE. RAEMFRSER. BERAMER
#l, BFNE. MBS, NARS., $E£R. BES. BRAERT. RMEFKS, BFar
RmMEREE, FRA, HEERE—MBMAEER, XKk, REFSIENDRERSDERE
BRERIT

Mannitol is used as raw materials for large volume parenterals, to produce Mannitol Injection, which
has the efficacy of reducing intracranial pressure, intraocular pressure and diuresis. As filler and excipient,
Mannitol is used in tablets for Anticancer medicine, Antibacterial medicine, Antihistamines medicine, Vita—
mins, Antialcoholic medicine, Refreshing agent. As cerebral vasodilator, Mannitol is for the treatment of
cerebral vascular infarction, As diuretics, Mannitol is a mild laxative, it has special effects on oliguria and
renal function deline caused by edema and burns.

@ HEEEE ITHRE | Mannitol standard

RATHEERSEREBRNFTETESHE. BNAH, SERHEESPEFIWENE.

Our company's Mannital quality standard meet the requirements of Chinese pharmacopoeia, Euro—
pean pharmacopoeia, American pharmacopoeia and other national standards.
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HEREHERE
Mannitol for Direct
Compression
DCEEEIHERE
SD. DCEEEIHZRFERE R TIFN4EM FEAMHBRE IR EGSHTA, NMEEAARNA . DCHEEERLITR
Mannitol SD and Mannitol DC apply to tablet as excipient. R BEEATREANHEEEER. 2. RaitTERHEE.
SDEEEHEE:
BEFRTSER, MNEREERIERTY . SDHEBEEUTES: 1. K3 Mannitol DC for direct compression
HLLEMHEERRY, ARRER. 2. EEENTERNEHERE. 3. RaMENTE R s fiodised by secondary @xtrusion
sMpoEER granulation of normal grade Mannitol. And its

appreance is irregular shape.
Mannitol DC has the following features:

1, Bulk density of Mannitol DC is higher than that of
normal grade Mannitol.

2, Flowbility of Mannitol DC is better than that of
normal grade Mannitol.

Mannitol SD for direct compression

Mannitol SD is produced by spray dried process,
its appreance is nearly spherical.

Mannitol SD has the following features:

1, Water solubility of Mannitol SD is better than that
of normal grade Mannitol. And it has fast dissolution.

2, Bulk density of Mannitol SD is lower than that of
normal grade Mannitol.

3, Flowbility of Mannitol SD is better than normal
grade Mannitol.

W EB| AT 07 | 08



D-HEEHRE

D—-Mannose

HEMEH—FEE, HFRCH,L0,, HERERERNFK, HKHEE, RS
Fk, METFZE. D-HERSENSERTRERLAY, HERSROTIEE
. D-HEETREELE,

D-mannose is a monosaccharide, the formula C,H,,O,, white crystal or crystalline powder, it
tastes sweet and bitter, highly soluble in water, slightly soluble in ethanol. D—-mannose and calcium
chloride easily form crystalline compounds and shows complex optical rotation. D-mannose can be
fermented by yeast.

® {EE H& | Application _

1. HERETBTFaEIREEHNA, IHERRE. M. ERSEREESFERREERY
AYEEDVER o

2. HEREENXER, HRERIEGEOTSNRERN, 55, HERTENIIRE
*K. ERIEXRTIR BRRER.

3. MEIMEER, FhEFER. AE. HSRARNER.

4, NEERSMNSZ—.

5. AARFEFHD-HEERZEY

6. D-HERLBHNG AR ERLRARERNEN, MEF=THMEENRET .

1. D—mannose can be used in food and beverage additives, it has adjuvant effcacy for recovery of
diabetes, obesity, constipation and high cholesterol.

2. D—mannose has anti-inflammatory effects, it can inhibit the inflammatory response of wound heal-
ing. In addition, the derivative of D—-mannose has anti-inflammatory effect to peritonitis, adjuvant arthritis.

3. D—mannose inhibits tumor growth and prevents parasite, bacteria, virus and bacterial infection.
4. D—-mannose is used as ingredient for drugs that improve sleep.
5. It can be used to produce D—mannose contraceptive.

6. D—mannose maintains a healthy urinary system in an effective way without interfering with the

regulation of blood sugar.

LENBZSN Y
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Fructose (Pharma grade)

ESKERBEN—MILEETENARSRANERENR. RELHARBES
=, WmEEd, HE—RER TIEARKRBANEENERITE. 7
ob, Hil-REEESHRIEARRAUEEY, Zr-mid BIeERE/), REFREEMAE,
EREMAENRR, FIiReEE, NERMAEMMAE, MEET, 2SS,
FHiE&g, EREE, hiEr= 8.

Pharmaceutical grade fructose is a highly hygroscopic white crystal or crystalline powder.
Because its metabolism does not depend on insulin, it has little effect on blood sugar, so it can be
used as energy and humoral supplement medicine for diabetics in general. In addition, glycer—
ol-fructose injection as a medicine to reduce intracranial pressure, the product has little damage to
renal function, it can steadily reduce intracranial pressure. It can supply energy, improve cerebral
blood flow and brain metabolism while reducing intracranial pressure, it has good tolerance, high
safety, not easy to crystallization, easy to use, it has broad market prospects.

I

| =]
LFsl

® = 5a 88 | Product performance ‘

BREMEBBEMRIELE, GUEN19~21, BiEEE, ZEFENDHER2ME. EITEERER
ATERISME, RRBATREF BAEEEETN ARE.

It has a low glycemic index (Gl) of 19-21. High osmotic pressure, twice the osmotic pressure of gran—
ulated sugar. Glycogen production of fructose is three times the amount of that of glucose, and people with
diabetes can't use glucose but they can use fructose.

® {EF Ri& | Application

FTERTREE, FRATR, FAAE. REISHRE—FESENEFERITR, RELLES
RESTRER, TEEFEESRIENEAE, ST IR, QREH IR, RESIK
WESRAT RS . BRRARES, BEEBNKETHAFEEERTERNFITKS . 9
maEEIRIBENRETT . HiMRESRATIRMER . KMo, RAPE. MARERR
SleMRBMmAEES, MKINEE.

Fructose is mainly used for energy, body fluid supplement, reduce intracranial pressure. Fructose
injection is an energy and body fluid supplement. Fructose forms glycogen more easily than glucose and
is mainly metabolized by fructokinase in the liver, which is easy to metabolize into lactic acid and quickly
converts into energy. Fructose and sodium chloride injection is used for burn injury, infection and postop—
eration, rehydration therapy for patients with insulin resistance or who need to replenish water, sodium or
energy when glucose is not suitable. Glycerol and fructose injection is used for cerebrovascular diseases,
brain trauma, brain tumors, intracranial inflammation and other causes of acute and chronic intracranial
pressure increase, cerebral edema, etc.

® 1% TR | Fructose standard

BRABRBERSTERNTSTESHE, RNAHEEERHHUES MRERE .

Our company Fructose quality standards meet with the Chinese pharmacopoeia, European pharma-—
copoeia and the United States pharmacopoeia and other standards.

1112
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EERERYE (ﬁﬁ:‘u?&)@ ® 7= 5a T™EBE | Product performance

Fructose (Food grade) BRES—NIREMHRIENEG . TRERSERMRK . Wi, HESEEN1.3~1.862.

Fructose is a highly hygroscopic white, odorless crystal or crystalline powder. It tastes sweet, Sweet—
ness is 1.3—1.8 times of that of Sucrose.

EREE-FMRAERNCERE, FETEE. KR, NEEHE1: IESHES
EERRBERE. —fESHKRMSYES, £XA. HIKREPIFHEINEENE, E

‘ - -
HABR RS E, RS I TAR:, FAFEE, MRESIAR ® {EF Bi# | Application
- \n | a, by Al
AR, mEAFNAHEKRN . ARIFNILEY, 13ERTEERENER. R, UBLEERE
&,
Crystalline fructose is one of the most common hexanosaccharides, found in honey, fruit, and 1:1
mixture of fructose and glucose is equivalent to usual sucrose. Fructose is extracted from all kinds of NU“’_‘“'O”E“ sweeteners for food. It has good hygroscopicity, especially applies to food and candy that
fruit and grain, all natural, sweet rich new function sugar, because its metabolism does not depend need moisturizing to prevet crystallization.

on insulin, also not easy to produce fat accumulation and get fat, it will not produce caries, and known
by more people.

|

I ® ¥ MITHRE | Fructose standard
& & & '
A Bow

HABRGERREFEERINENE .

Our Crystalline Fructose meet with the national standards.

Wy ERRmE

—

covitas  CRYSTALLINE FRUCTOSE  werom
TERBER 00510 4P E M 20005008128 '-",_
RRBEFFTESS: SC12313011000234 et
MITARAE: GBIT208823 I e
| 2L @ BTH REW: 244R
AREERHLEREELR
g & "2

ity bR E

Mk ARESFFEE Tlikiiizas
. 0311-89105188 88105219 d




Ill?.%*ﬁﬁiﬁ@ @ {EH Hi®: | Application

Sorbitol solution BFFEORE. WA,

R e

B M R R B AR
FEFAEFIUCR . 190, IR, SRR

WLIHEEREH , tRBETK, RUATHRE. ZEMNIE, mKPARIIREKERT

meE, R0, SEREFEESERH, t=URREE, F5BRRAEHER Used as moisturizer and excipient in toothpaste.
N, A5 BN aEEERERN, WHEIRIHER A LB ATERS Used as moisturizer and sweetner in cigarette production.

%ﬁiﬂ% ! j\]%@lﬁﬂﬂﬁﬁﬁﬁiﬂg*ﬁfﬁﬁﬁ ; '—ﬁﬂﬁiﬂl‘lf%‘tbﬁﬂ:ﬁ:g . Used as humidifier and softner in cosmestic production.

Used as raw material in producing emulsifier, plasticizer, disincrustant, binder.

Sorbitol tastes sweet, easily soluble in water, slightly soluble in methanol, ethanol and acetic acid,
absorb a lot of heat when dissolved in water, has cool and refreshing taste, it can chelate with metal

ions, stable chemical properties, does not react with acid and alkali, it doesn’t have Mailard reaction ® Emgﬁ 5E m = | Scope and amount of usage
with soluble amino compound, the microbial resistance is stronger than the corresponding sugar.

At room temperature, it is a colorless transparent sweet viscous liguid, it can dissolve in the water 1. BERESREAFERS0.59/kg, #agAEREDS.0g/kyg.
in any ratio. 2, EHlmIZ. HETZ. RETZ, RECREEEER.

1. The maximum usage of sorbitol in fish surimi and its products is 0.5g/kg, and the maximum usage
of cakes is 5.0g/kg.

2. Soy products process, sugar production process, brewing process, use appropriately according to
production needs.

@ LLELEES i AITHREE | Sorbitol standard

BB R R SERTENE

Our sorbitol solution conforms to the national standard.
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Allulose

D-Pui&ER¥E(D-psicose/D-allulose) X BD-#ZiE-2-CfifE, 2—EAR
FEEESERIVNFEEEE. D-IUSEEAD-REC-UNEQRMEEK, BES
FEERIROXEAIRF S, H5EE— 58PN EERSERRREENE
RE, RERRPEENRERER, BIME “REEREEE" .

PsicoseD—psicose, also known as D—allulose, or D—ribo—2-hexulose, is a natural but rare mono-
saccharide. D—psicose is a C3 epimer of D-fructose which has similar taste and volume property to
sucrose, and can react with amino acids or proteins in food like sucrose. It is an ideal substitute for
sucrose in food and is called "low—calorie sucrose".

kg B ok E® AT

fEnazgyp

HUAXU PHARMACEUTICAL

® 7 fn 1¥BE | Product performance

lBEE R B SFEEAET0%MME, (BANXEERE0.3%MEEE . B5Rr%0.2kcaliIifE.
D-ITiEEREEA R BE D/ NFRBEEA MEEAS, ENGREEF=RAEKES, BT
IERNEMEERENREFBE.

Allulose is 70% as sweet as sucrose, but it has only 3% of the calories of sucrose, or 0.2kcal per
gram. D—-allulose can be absorbed by the small intestine and enter into the blood circulation in the human
body. It will not be metabolized into energy after being absorbed by the small intestine and has low
fermentability for intestinal microorganisms.

® {EFE B& | Application

1, [isiEER—EREREME EANZIENE, BEasawt, FRLUSIESARINT
Rido

2. D-ITEEEERHES. BRREESNR, HANERIBENEEEARZ— ERE
FRAIND-PUEEINE, FNEEIRSCRMREE, ErAILISEEMNIK

1. Allulose is a soluble zero—fat sugar and has little effect on blood glucose, making it particularly
suitable for food processing.

2. Allulose has the advantages of high sweetness and low calories, and it is considered to be one of
the most ideal substitutes for sucrose. Adding D-allulose to food can not only improve the degree of gela—

tion, but also improve the flavor of food.

17118
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@ #1717 #5 | Executive standard i“é*g*E
| wa |  mEmx | Tagatose

IR HelMEEHE
SBR | TRETR
o TR D-1£#&## ( D-tagatose, CAS 87-81-0) EFETFEARBRAREHIEA
S 3 e ) o > 98.0 NOREENE, RENERQIREE, HISFEE180.16., FHERSEREBLL, SHENEHE
o v yﬁ;ﬁ %5 HO‘[ B992 %, BEAXEXARBHINENK, FERNAS(ERER/3, AERSEHES .
FIRELE %< D-tagatose (CAS 87-81-0) is a rare natural six—carbon hexose and an epimer of fructose, with

%= 2.0
PH(E 3.0-7.0 a relative molecular mass of 180.16. With similar taste to sucrose, tagatose is 92% as sweet as
: sucrose, and basically there is no unpleasant odor or aftertaste. It produces only 1/3 of the calories

48 (LAPbIT) / (n /kg) < 0.5 of sucrose and is a low—calorie sweetener.
268 (LAAsiT ) / (mglkg) < 0.5
ABpE%E/ (CFU/g) FEtaH

WIIEE/ (CFU/g)

Sl

SN HF

T e | speoteaton

Appearance White or yellowish powder
Sensory Smell : _
index -

Impurity No visible impurities
~ D-psicose content (dry basis) % = 98.0
Residue on ignition % = 0.1
ss on drying %< 20
PH Value 23.0~-7.0
plumbum(Pb) / (mgtkg) = 05
Total Arsenic (As) / (mg/kg) = 0.5

Hygienic
Requirements

Coliform bacteria /(CFU/g) Not Detected ' &EI’#
BA 89105218
L] d .

Salmonelia/ (CFU/g) | Not Detecte



® 7&n TE8E | Product performance

® 157 ¥R | Executive standard

BN HIARERERN02%, ME(NAERN=02—, BEEAEEININTISE, SRERE
REURNIIENERN, ATLMEAEENERRBTRRINT. Ei, EXESEfEHEIER
B, REBBETVIRIFAOMIR. EREEAMFRIRIERRIE, RE20%5B0\mRiL, MmiEKFE TR
%, AMFARNEBEASSRIDEMEGERERE, BFTEEENEE, KEmEEET.

The sweetness of tagatose is 92% of sucrose while the calorie content of tagatose is only one-third
of sucrose. It has the same processing properties as sucrose, such as caramelization and maillard reac—
tion, and can be used as a substitute for sucrose in food processing. In addition, tagatose can provide a
unigue flavor when used with other sweeteners. D-tagatose appears to be poorly ahsorbed. Only 20% of
D-tagatose can be absorbed by the small intestine, so it does not produce an obvious glycemic response.
Most tagatose in the human body is selectively fermented by the intestinal flora, which is conducive to the
multiplication of probiotics and the improvement of intestinal flora.

® {ER Hi# | Application

IEASE(ERTDREEE IR R PN 2, EERTERIRN. Iflm. BR. aanF.

1. BERIRA:  EBAAED-IEHENEHER. WEEH . RE. HPRFEOHETAMD
EIERAER . EIREOR.

2. FEm: SInAVFRRREE AL SImO R, WIS AR Fm. BT

3. &tlm: EREEESEREL, JLURTHERRT.

FER: BRREALUERMHERMNNAFISRAR, TZEFRNKRLE, IDATREELIRIRR
PRI RERTAEEL o

Tagatose is widely used as a functional sweetener in food industry, including healthy drinks, dairy
products, sweets, cereals and so on.

1. Healthy drinks: The synergistic effect of D-Tagatose on strong sweeteners such as sodium cycla-
mate, aspartame, acesulfame and stevia can improve the taste of beverages.

2. Dairy products: Adding only a small amount tagatose can improve the taste of dairy products, such
as chocolate, dairy products, and yogurt.

3. Cereals; Tagatose caramelizes easily at low temperature and can be used in baked food.

4. Sweels: Tagatose can be used as a sweetener in chocolate without greatly changing the produc—

tion process. In addition, the viscosity and heat absorptivity of chocolate are similar to that when using
sucrose.

EREmaTing (PEARSENERZTTRE QB/T1643-2013)

O e

&2 HERER e
= Sk TS
2 s R
R FARE LS
DSBS (IUTEE ) % > 98.0
s_ KREE % < 0.5
% KD %= 0.5
2] beiEREC -4.0~-7.0
8 C 133-144
SHAIRE HEEE 2762
5 B (CFUIg)
> K&/ (CFUIg) BEEIR15203

WIJEE/ (CFU/g)

Light Industry Standard of the People's Republic of China QB/T1643-2013

| em | Speciication

Colour White or near—white powder
Sensory Smell No odor
Index Form Crystalline powder
Impurity No visible impurities
D-tagatose content (dry basis ) % = 98.0
N : ...- L . e 0 = . !
Physical & Residue on ignition % = 0.5
Chemical Moisture content %< 0.5
Indicators Specific rotationC -4.0~-7.0
Melting point 'C 133-144
- Meet the National
Pollutant limit Standard 2762
Hygienic Total bacterial count/ (CFU/g)

Requirements Meet the National

Coliform bacteria/ (CFU/g) Standard 15203

Salmonella /(CFU/qg)

21|22
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Hll7KZFE) ©

Water making
workshop

$/=L7]

LEREELT, RRBAERE

workshop

alg | BE T E A eH KR ER Our company introduces new technologies and process
. 3 e with domestic advanced level, and is equipped with advanced
-+t gt 2 2=l ’
&* « HILZ ! zz% ?&@Eﬁﬁﬂ“ praduction lines in China's pharmaceutical industry. All prod-
IR RSk, FRAEFEER  ucts use modern detection means, quality meets with current
Emm{_ﬁ{{*‘ﬁ@u¢£ﬁ ﬁﬁgizﬁumﬁ_ international standrd, with full automatic and autono-
1Y j y B AT

mous production, guality is guaranteed.
VERTE, £EBmBEEF, mE

BERIE PRODUCTION ABILITY

autonomous production,
quality is guaranteed
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The market and the future represent our values. v s G > . G 1_ J {@@ ét‘: {E -Iﬁﬁ 'ﬁ‘ Ef’ﬁ n
We take the realization of thehahmal health as the leading role, seryaforfium®n health. & T R N JY /
u‘ ] .- . - ; ’

Create. a heaﬂhy world and your Ilfe more exciting

- 5 : P T ~ - o " ’ | o
Whole-hearted, comprehensive and timely after—sales service; sp that customers can use*atease. - - ¢ > or _}_, i . JOE
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