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Organic Tomatoes from Xinjiang, China
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FENG-YU is a trusted producer and exporter of high-quality tomato food and beverages in China,
committed to providing the.best tomato products:in. the Xinjiang region of China. With our strong
industry connections, we offer tailored solutions and avariety.of high-quality tomato products in
different categories. Contact us to explore potential collaborations and learn howwe can meet
your needs.
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Tomato Compound Seasoning - Only genuine materials can bring out the true flavor
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Tomato Sauce Ingredients - Gift at 43 ° N
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Fengyu Xinjiang Tomato Chunks (Tinplate) Fengyu Xinjiang Tomato Chunks (Tinplate)
Catering Packaging, 2.8kg per tin Catering Packaging, 8009 per tin
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FengYu —

Provide Solutions
for the Demand of Winter Tomatoes
in the Catering Industry

» 3 kilograms of tomato chunks are approximately equivalent to 12 pounds of
fresh fruit tomatoes

* 18 yuan per bucket =72 yuan (12 jin of fresh tomatoes are calculated at 6 yuan per jin
in winter)

Fengyu Tomato Chunks 3kg tinplate packaging is a healthy alternative to fresh
tomatoes in winter for catering stores. Fengyu Tomatoes 3kg tinplate catering pack can
achieve all of this with just one bucket, and it does not contain any flavoring, coloring or
preservatives.

During the tomato ripening season, Fengyu turns the best tomatoes into the purest
and most authentic ingredients. By peeling, removing the stems, cutting them into pieces,
and subjecting them to high-temperature sterilization, the natural ripening flavor of the
tomatoes is retained, ensuring that the quality of the dishes remains stable even when
used in winter. It can also reduce the overall cost of dishes and improve the efficiency of
the kitchen work.

Naturally Ripened Tomatoes, Pure Flavor

* The overall cost of the dishes has decreased by approximately 20%
» Increase the working efficiency of the kitchen by 30%
» Maintain 100% stable dish quality

Available Packaging

» 3kg tinplate tomato chunks

» 3kg tinplate organic tomato chunks

» 3kg tinplate tomato cubes (Customized)
» 3kg tinplate tomato sauce (customized.




Tomato Sauce Ingredients - Gift at 43 ° N
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Fengyu Organic fresh tomatoes Fengyu Organic fresh tomatoes
(medium fruits) 3kg (large fruits) 5kg
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FengYu —

Return to the Original Flavor and Enjoy the Ecology
Tomatoes from Childhood, the Taste in Memory

Fengyu tomatoes grow in Wusu City, Xinjiang, at an altitude of 1,366 meters, and are
irrigated with snow water from the Tianshan Mountains. The agricultural golden belt at 43° north
latitude enjoys unique light and heat climate conditions. In summer, Fengyu tomatoes enjoy an
average of 14 to 16 hours of sun exposure per day. Longer hours of sunlight are conducive to
the synthesis of organic matter by plants. Fengyu tomatoes are grown in the traditional way,
with seedlings raised in February, planting in May, and harvesting in August, after a process of
180 days. A sufficient growing period makes the fruit plump, juicy, nutritious and delicious.
During the harvest season, 35% of the tomatoes on each plant will be "blessed" by the frost on
autumn nights and the large temperature difference during the hot day, making the remaining
fruits more conducive to the accumulation of plant nutrients and sweeter. After going through
the natural process of survival of the fittest, only the remaining 65% of tomatoes will be selected
to make Fengyu tomatoes. Fengyu has always adhered to the principle of not using pesticides
or chemical fertilizers during the planting process.
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The golden industrial belt at 43° north latitude, enjoying the

irrigation of snow water from the Tianshan Mountains

* No pesticides or chemical fertilizers are used, and it is grown in a non-greenhouse
for 180 days

» With 14 to 16 hours of sunlight, a large temperature difference between day and
night, the fruit is rich and sweet

» Natural growth and natural ripening. Fresh fruits need to be reduced by 35% by
nature

Available Packaging

» 2.5 kilograms of fresh tomatoes from Xinjiang
» 3kg fresh tomatoes from Xinjiang

» Large trade order fresh fruits




Tomato diced canned products - exploring the authenticity of ingredients
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Tomato diced canned products - exploring the authenticity of ingredients
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Fengyu Organic Tomato Chunks (Tinplate) Fengyu Organic Tomato (Tinplate)
4259 per tin 425¢g per tin
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FIEKLE BESAEEPEHEAER! Nourished by the Snow Water of the Tianshan Mountain,
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PEYcESERNFE! SESBUTES, (NE65%HIRCa5EIT A EARIGEEE Growing in Wusu City, Xinjiang, at an altitude of 1,366 meters, within the agricultural golden

zone of 43° north latitude, Fengyu Tomatoes enjoy an average annual duration of 14 to 16
hours of sunlight. They are irrigated with pure snow water from the Tianshan Mountains, and
the temperature difference between day and night refines the sugar content. Every bite is a
taste of sunshine and snow-capped mountains! Every August during the harvest season, only
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= IE! extremely high sweetness level and even better nutrition! Adhering to traditional cultivation: no

pesticides or chemical fertilizers are used. From seedling raising to harvest, it grows naturally
for 180 days, all for restoring the original flavor of tomatoes in childhood memories! Whether it's
for salad embellishment, baking accompaniment, or as a snack, Fengyu tomato Chunks
conquer your taste buds with their natural sweetness, providing children with pure nutrition and
bringing sunshine and energy to life! The gifts of nature are hard-won. Click to take away this
"red gold" from Xinjiang!

Basking in the Sunshine for 180 Days,

KA 80T, SRUE 25 A M HOEH 2B 4 | Condensing the Sweet Essence of Xinjiang

HARM™ L, 65%ME 5t AT : :
» Selected naturally, 65% of the precious ones remain

B erpuzcitish, fREEmHL P! « Ready-to-eat tomato chunks, a new choice for a healthy lifestyle!
FUNINRVE, 2l an4) + Zero addition commitment, as pure as ever
BERES
3409 #7987 21 A B Available packaging
320977 58 A ML 74 4L i
425957 58 75 £L itk + 3409 Xinjiang tomato chunks
425937 55 A ML 7 20 A B » 320g Xinjiang organic tomato chunks

» 425g Xinjiang tomato chunks
» 425g organic tomato chunks from Xinjiang



Tomato Compound Seasoning - Only genuine materials can bring out the true flavor
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Fengyu Xinjiang Organic Tomato Sauce 120g Fengyu Xinjiang Organic Tomato Sauce 300g



Tomato Compound Seasoning - Only genuine materials can bring out the true flavor
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Fengyu Xinjiang Baby Organic Tomato Sauce 180g



Tomato Compound Seasoning - Only genuine materials can bring out the true flavor
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Fengyu Diced Parsley and Tomato Hot Fengyu Diced Parsley and Tomato Hot
Pot Base 260g per bag Pot Base 1259 per bag
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FengYu -

Xinjiang Tomato Compound Seasoning

* One Ingredient with Multiple Uses, Unlocking Versatile and Delicious Flavors

Whether it's enhancing the freshness of soup, adding aroma to stir-
fried dishes, or making pasta sauce and hot pot base, Xinjiang tomato
compound seasoning can instantly upgrade your dishes! Natural sweet and
sour taste, appetizing and de-greasiness, easily conquering the palates of
the whole family.

» The Flavor of Nature, Limited Harvest
The gifts of sunshine, snow-capped mountains and time, every bottle
is extremely precious! Try it now! Let the rich flavor of Xinjiang tomatoes
brighten up every meal of yours! Natural growth, with the temperature
difference between day and night, refines rich lycopene and natural sugar,
creating a fresher, sweeter and more mellow original flavor of tomatoes.
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The Golden Agricultural Belt at 43° North Latitude,
Enjoying the Irrigation of Snow Water from the

Tianshan Mountains

* No pesticides or chemical fertilizers are used, and it is grown in a non-
greenhouse for 180 days

» With 14 to 16 hours of sunlight, a large temperature difference between day
and night, the fruit flavor is rich and the sweetness is high

» Natural growth and natural ripening. Fresh fruits need to be reduced by 35%
by nature

Available packaging

» Fengyu 120g Xinjiang Organic Tomato Sauce
* Fengyu 180g Xinjiang Organic Tomato Sauce
» Fengyu 360g Xinjiang Organic Tomato Sauce
» 125g diced tomato hot pot base

» 2069 diced parsley and tomato hot pot base
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Fengyu - High net worth tomato

producer and exporter in

Xinjiang, China
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Company Address: Green Food Industrial Park, Wusu
City, Xinjiang, China




