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Xinjiang Zhongke Seabuckthorn Technology Co., Ltd. was launched in Kezhou, Xinjiang in 2018

Aheqi County was established. The company integrates seabuckthorn storage and preservation, production and processing,
A food production enterprise integrating product research and development, operation and sales. Company accounts for
The land area is 60 mu, and the factory building area is 7,700 square meters. The supporting construction includes
There are two low—temperature freezers of 2000 square meters. Relying on the abundant seabuckthorn resources in

Aheqi County

Source, Xinjiang Zhongke has established a high—-tech, multi—industrial chain seabuckthorn production base

Earth. After the establishment of the company, it actively introduced domestic leading production equipment

There is one fluidized ultra—low temperature freezing tunnel, 9 sea buckthorn product production lines,

And adopt the Siemens automation control system integrated in the whole plant to carry out strict

Production and quality control greatly protect the original nutrition of sea buckthorn fruit, and the work

The annual production and processing capacity of the factory reaches 6,000 tons.




Company Honors

“National High-tech Enterprisc”

“National:-Green: Factoryt:

“National: Intetlectual Property

Advantage Enterprises”
Key Leading Enterprises of
Agricultural Industrialization in
Autonomous Region
“Specialized) | Special ized and New:
Enterprises inl Automnomous Region &
Firsti Prize of FXingiang Uygur
Autonomous Reg ioh iSel eneemand
Technology| Progress FAward
“Xinjiangs T Specidlizedy Specialiand
New. “Specildl |Bopnds First Batch [of
Enterprises: Batening thesBoard”
“The First|Batechlof [Innovative
Enterprises inlAutonomous Region®
XinjiangkSeabuckithorn: Deep
Processing Engineering Technologdy

ResearchiUenter
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Become the "Depth Charge”
of seabuckthorn industry

In January, 2020, the company founded the ”Ji

Xianfeng” brand. Ji Xianfeng is to ensure the

freshness of seabuckthorn in the production process

e, o5
and retain the rich nutrition of seabuckthorn until
consumers hands. Ji Xianfeng is also homophonic with
J )/ k pam—cy "Depth Charge”, which also symbolizes the

— ﬁ @_] ﬁ E’g C u* R determination and courage of enterprises to be not

afraid of difficulties and charge ahead




Corporate culture
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Natural environment Organic quality Soil climate
At the foot of Tianshan Seabuckthorn is planted in The orchard soil is sandy
Mountains in Xinjiang, the plateau valley of alkaline soil rich in trace
On the Pamir Snow Mountain Tianshan Mountains with snow
elements,
Plateau, water irrigation at an Large temperature difference
The natural environment 1is altitude of 2000 meters

and sufficient sunshine
superior, far from the town



Advanced equipment
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Strict control of key technology
and bndding Layer by layer
strict production process
100,000 aseptic workshop

0 ensure proauct quality
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S emens contro software for
process ng mach nes one button
operat on

C ean and eff ¢ ent

The frut s f ed n a 100 000
eve asept c workshop w thout any
manua contact from ¢ ean ng to

f ng

The p pe s 316 med ca grade
sta n ess stee aser we ded

Smooth and trace ess no res due

Fu y automat ¢ C P ¢ ean ng system
c rcu at ng c ean ng and d s nfect on
nacosed oop s safe energy

ng and eff ¢ ent
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Heilongjiang

Academy of

Agricultural
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Edible value,

Jiangnan Landmark Green Organic
_ . processing value Seabuckthorn Features
Univeggsity And megicinal Produgt deep

vague procesging and
. . . utilizi)n mode
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Xinjiang “Full Utilization”
Agricultural Processing System
University
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[Organic seabuckthorn

puree series]

‘[Seabuckthorn oi |

series]

" [Organic seabuckthorn

fruit powder series]

[Seabuckthorn Juice

Beverage Series]




Organic seabuckthorn
puree
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Jixianfleng seabuckthorn puree
18 'sclbeted! from organic
large ffiruit] seabuckthorn
purée fin Ahedi County,

< eren Ay ok
it adopts a f ily automatic and

.fully closed continuous production

" line and high—pressure

homogenization technology to make
the pulp like milk, retaining the
original nutrition of sea

buckthorn fruit to the greatest

Seabuck thorn puree contains high
viftamin C, vitamin-E; carotenoids, SOD,
total flavonoids of seabuckthorn,
unsaturated fatty acids, amino acids,

origanic acids and other active
substancds, | and/ -has multidimensional
nutk ition, providing:daily nutrition
for people of all ages




Seabuckthorn and t ThgFFE

Lycium barbarum
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Seabuckthorn fruit
01l
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Using Aheci organic
sealickthecrn as raw
material, the pure
physical separation and
extraction process of

high—speed centrifugation
Seabuckthorn fruit oil

separation, the fruit oil
contains ultra—high B -

is high quality, pure and
carotene, vitamin E,

good absorption, and the
amino acids, protein, etc.

purity can reach 99%
Contains unsaturated

fatty acids omega 3,




Seabuckthorn seed oil
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Physical extraction of sea

buckthorn seeds using pure
vexgeohysical CO »

Technology;¢ 4

supercritical extraction

technology without chemical

solvent residues

Seabuckthorn seed oil has a
higher content of rarer
elements and a higher content
of unsaturated fatty acids
and antioxidant activity.
Unsaturated fatty acids
include: omega 3, omega 6,

omega 7, omega 9




Organic seabuckthorn ==
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Xinjiang Aheqi big fruit seabuckthorn
iz sulected, mgpcessedin low—
temperature vacuum completely sealed,

and the low—temeraturewal l-breaking

Technology

powder technology fully releases the

nutrition of seabuckthorn. Do not

peel seeds, retain fruit oil and seed

oil, contain whole fruit ingredients,

and BEVeaTREC SRS ES vitanin E,

| total flavonoids of seabuckthorn,
SOD, a-linolenic acid, linoleic
acid, B -carotene and other
nutrients. It can be appropriately

added with honey, white sugar, etc.

for seasoning, or poured into

vegetable salad and yogurt as




Seabuckthorn protein
powder

Technology
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6 eve s of nutr t ona power hea th

care more d mens ons

Seabuckthorn protein is extracted from

seabuckthorn seeds. It is not only rich

in protein content, but also has a

relatively balanced amino acid

composition. It contains essential amino
acids such as lysine. Protein molecules
are easy to absorb, and it is an
important supplementary source of high-—

quality protein for human body.

Seabuckthorn protein powder contains protein,
lysine, a-linolenic acid, magnesium, iron,
selenium and other daily nutrients, and is
an important substance necessary for human

life activities.




Seabuckthorn juice
beverage
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Refuse VEMVETON juice is the savior of

Greass hot pet, barbecue and big

[ gy TG atichaiiE s

%fﬁuse . Sweet and sour juice, one
P bottle solves spicy, spicy,
spicy and spicy

No appetite, fear of burden,
sweet and sour fruit juice
releases good vitality
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Thanks for
watching. ...

Xinjiang Zhongke Seabuckthorn Technology Co., Ltd



