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® Bread Crumbs

Main ingredients: wheat flour, yeast and

etc.

Processing methods:puffed breadcrumbs

and fermented breadcrumbs.




BREAD CRUMBS SERIES

® puffed bread crumbs

Puffed bread crumbs are made from high-quality
wheat flour and corn starch as the main ingredients. After
being cut, dried and ground into particles, they are sent
into the puffing equipment, under the action of high
temperature and high pressure, the raw materials are
rapidly puffed up in an instant, increasing in volume and
forming a unique fluffy structure, thus obtaining bread
crumbs with a crispy and chewy texture.

puffed bread crumbs/cresent shape

® Size: 2*6.5mm/3*8mm ® Pack:12.5kg
© Color: white/golden yellow/purple/green/matcha/orange




puffed bread crumbs/star shape puffed bread crumbs/round shape

® Size: 4.2mm ® Pack:12.5kg ® Size: 2mm/4mm ® Pack:12.5kg
® Color: white/golden yellow/purple/green/orange ® Color: white/golden yellow/purple/green/orange




puffed bread crumbs/semi-ball shape

shape

puffed bread crumbs/ball

® Pack:12.5kg

® Color: white/golden yellow/purple/green/orange/mixed

® Size: 4mm/5mm

® Pack:12.5kg
® Color: white/golden yellow/purple/green/orange/mixed

® Size: 3mm




puffed bread crumbs/leaf shape

puffed bread crumbs/thread shape

® Size: 2*10mm

® Pack:10kg

® Size: 3*10mm

® Pack:10kg

® Color: white/golden yellow

® Color: white/golden yellow




BREAD CRUMBS SERIES fermented bread crumbs /dry

® Color: white/golden yellow
® Size: 2mm/2.5mm/3mm/4mm/5Smm/6mm/8mm:
® Pack: 17kg/15kg/12.5kg

® fermented bread crumbs

Fermented breadcrumbs use traditional techniques and
take a longer production time. However, they have a natural
fermentation aroma. Their shape is usually needle-like and the
texture is loose. It has good coloring effect during frying
process, and they are not likely to fall off.

dry breadcrumbs: mainly used for coating fried
foods to form a crispy crust.

fresh breadcrumbs: soft and sticky texture and is
often used in dishes that require a sticky texture, such as

meatballs and hamburger patties fermentEd bread crumbs Jfresh
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ORLEANS SEASONING

® Pack: 25kg

Product ,......

® Seasoned
m Orleans Seasoning

Orleans seasoning is a kind of compound
seasoning (containing food additives) or a

compound spice blend.
Spices are derived from the seeds, flower buds,

leaves, stems, roots, etc. of plants, or their extracts.
They have stimulating fragrances and impart flavor
to food, enhance appetite, and aid digestion and

absorption.



WHITE PASTE POWDER

® Pack: 25kg

Product

by Dory Agricultural
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® Paste Powder
m \White Paste Powder

It is mainly made by mixing flour, cornstarch and
baking powder. The fried product has a golden color,
crispy outside and tender inside. It is widely used in
dishes such as fried chicken and hokkaido chicken.
After preparation, it needs to be left to stand. Then, it
is fried at an oil temperature of 170-180°C. Common
coating methods include directly coating with
flour, coating with oil and frying, or coating with
breadcrumbs.




Crispy fried pork
with batter coating

® Pack: 25kg

Product

by Dory Agricultural

® Batter

B Crispy fried pork with batter coating

It is coated with powder, usually referred to as "small
fried pork cutlet powder" or "pre-mixed powder", which
Is a powdered ingredient specifically used for making
small fried pork cutlets. Its main function is to wrap a thin
shell around the meat strips before frying, achieving a
golden and crispy exterior with tender and juicy interior.




