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In recent years, food culture has entered the international era. In China, the birthplace of food culture, with the improvement
of consumption level, food culture has entered the international era in recent years. In China, the birthplace of food culture,

with the improvement of consumption level, the number of consumer stores is constantly increasing. There is also a
growing demand for being able to enjoy multi-national cuisine at one time.
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Japan's precious products are made of seafood as the main raw material, and after special processing, it fully reflects its unique

flavor, increases the storage suitability, and does not need to be reprocessed and can be used directly (including similar In Japanese food culture, special attention is paid to the beauty, deliciousness, and nutrition of food. From home cooking,
processing on land), which is a cultural necessity suitable for general hobbies. local cuisine, and public dining halls to the highest level of food bowls, the diversity and richness of mountain and sea
ingredients are rare in the world. In recent years, interest in Japanese food culture has increased around the world, and the
opening of Japanese restaurants around the world has led to the development of new cuisines using Japan's unique seasonings 3

, ingredients, and cooking techniques.
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Founded in July 2008, it is a company mainly engaged in the processing, manufacturing and sales of aquatic productlorY ine to ensure product quality to the Bé@atest extent. 9 y

products and agricultural products. Based on the expectations of consumers for food safety and peace of mind,
Yangqi Food has carried out thorough hygiene and quality management strengthening, using rich technology
and experience, advanced equipment, and on the basis of fully reflecting the original deliciousness of the
material, it has developed a suitable for modern people's pursuit of food life.

The company implements one-stop production from raw materials to finished products, which can meet the
different needs of different customers, ensure the stability, high quality, uniformity and safety and health of
products, so that the company has a quality advantage and brings customers a real sense of security.
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From Iceland to Peru, from Vietnam to Fujian, across
all continents of the world, we only use seafood
ingredients and specifications that meet the highest
standards.
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The company has many years of industry experience
procurement personnel, together with many well-known
Japanese trading companies, multinational fishery trading
companies, the first time to bring you the fresh seafood raw
materials in the season, so as to create more delicious Weifu
conditioning seafood, to bring you a fantastic taste
experience and food enjoyment.
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As the name suggests, it is a two-time seasoning process,

and the whole process will increase the product
seasoning time, production process and auxiliary
material input, and reduce the production efficiency of
the finished product.
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Yangqi Foods continues Japan's unique technology, spares
no cost and time, and insists on using secondary seasoning
technology, so that Yangqi Food's products have a better
flavor and fully demonstrates the essence of Weifu Conditi
oned Food.
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It has passed the audit of the global authoritative

organization and has the international quality
management system certification
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