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For the last 40 years we persist in offering delicious
and safety sweet potatoes.

=1

EEmEEX
ERHE HEEE RN
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Standard

Professional & Smart Management
Provide the Best and Safe Products
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Safe and healthy Seeding

In order to improve the quality of our sweet
potatoes, K.K. ORCHARD has bought the
exclusive rights to the virus-free seeding from
Chiayi Agricultural Experiment Branch

of Taiwan Agricultural Research Institute Council
of Agriculture, Executive Yuan for growing sweet
potatoes.

A Complete Contract Farming System

K.K. ORCHARD has signed contracts with famers
to establish a complete contract farming and
inspection and acceptance system.

Management by Modern Technology

K.K. ORCHARD has continued to introduce a
managing system utilizing modern technology.
we have all the relevant information to do a full
analysis to ensure a stable supply of sweet
potatoes to our buyers.

All products are internationally certified

To be sure we provide delicious and safe
products to all buyers and consumer, we got
certification of GAP, organic agricultural
manufacturing, Carbon Footprint, HALAL,
HACCP and 1SO22000.
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Each sweet potato takes about a year to complete
through 5 steps and sixteen levels of procedure.
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Sweet Potato
Specialist

From Farm To Your Table

I. Green Production, Fresh Product
We utilize healthy seedling and green agricultur-
al technique to plant our sweet potatoes, taking
care of each sweet potato in the farm as well as
our great nature. We have sworn to produce the
most natural and delicious agricultural product
for the world.

Il. Agricultural Manuring -
Creating the new delicious

Through our innovative R&D team and profes-
sional agricultural manufacturing skill, we have
come up with numerous healthy and delicious
products using every part of sweet potato. Our
products have been certified by HACCP,
I1SO22000 and HALAL Taiwan. We provide our
corporate clients and the general public with a
brand new sweet potato experience.

lll. Self-owned brand
and direct sales channel

We sell our products in physical direct-sale
stores as well as internet stores and other
popular channels around the world. Our
investment in building a sweet potato tourism
factory is our dedication to get closer to the
general public to provide a more efficient,
greener and healthier product.
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3AF/8 68/% 600% /8 248 /%
3Kg/Bag 6Bags/Carton 600g / Bag 24 Bags/ Carton

e 10x10 mm ® 10x10 mm
® 14x12mm ® 14x12mm

BERALINER ERALIER

A MRR % E 2 B9 H 0 A SH #8 0 0 B OR R 7R AR R 0 I B RY H 0 A T 88 0 40 28 h R
F170~180°C > BV 8 2N & mm I A H #8 » F170~180°C B 8 2N & m A H #8 >
HYFREN2~3 0B AHERRB HYFR R 2~3 BRI ERR-
Instruction Instruction

Defrosting is not needed. Add an appropriate Defrosting is not needed. Add an appropriate
amount of oil to the frying pan. amount of oil to the frying pan.

Deep fry in 170-180°C degree around 2-3 minutes. Deep fry in 170-180°C degree around 2-3 minutes.
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Side Dish
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Instant Food

Side Dish
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Instant Food
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3AFF/8 68/% 600% /8 248 /%

3Kg/Bag 6Bags/Carton 600g / Bag 24 Bags/ Carton

® 14x12 mm
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A MRR % E 2 B9 H 0 A S #8 0 0 B OR R
F175~180°C> VB E A E m M A H 8 >
HIFRBEN2930~30EATHERR-

Instruction
Defrosting is not needed. Add an appropriate

amount of oil to the frying pan.
Deep fry in 175-180°C degree around 2.5-3 minutes.

®

Side Dish

i

Instant Food

Sweet Potato Waffle Fries
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Yellow
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E165~170°C-MEBEEAEmB AR
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Instruction

Defrosting is not needed. Add an appropriate
amount of oil to the frying pan.
Deep fry in 165-170°C degree around 1.5-2 minutes.
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Frozen Baked Sweet Potato
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3AF /8 68/

3Kg/Bag  6Bags/Carton
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HEEMBEREERBARBAEETHARBENRE.

Instruction

To serve cold, defrost completely approximately
30 minutes. To serve hot, heat in microwave for
3 minutes or heat in oven for 4-6 minutes

after defrost completely.

# Suggestion: Heating time and heating degree
depends on machine type.

Side Dish
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Baked Food
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5Kg/Bag 4Bags/Carton

° H/AL/K/ER e H/R/IEE
Yellow / Red / Purple / Baked yellow Yellow / Purple / Baked yellow

BERABLTAER BERALTAER

3t TR AR R 1B BD BT B A SE B S A B EEARTELENME R
NERMAHAESEMIRERERER- BREL > 75 BJ &8 SO0 WE i B L R FE AR o
Instruction Instruction
Defrosting sweet potato paste, and apply it It can be used in colored pastry and
on bread as filling, or use it on desserts or drink, and can also be used as dip
other cuisines. with sugar.
m m
Baked Food Baked Food
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Dessert Dessert




18AF /8 8|/%
1.8 Kg/Bag 8Bags/Carton

4005 /8 20€/7%

ERAAAER

1.82FEXEHR
HYE»170~180°C » 3~438&o
400 HEBK(ETEIF)
JEFE/RIE»L1T0~175°C » 5~6738&o

Instruction
1.8Kg Foodservice Package

Deep fried » 170-180°C 3-4 minutes.

400g Consumer Package (Prefried)
Oven / Air Fryer »170-175°C 5-6 minutes.

HEQQIK(ZEM/NE) EEQQIK(FM/NE)

Golden Sweet Potato Balls Purple Sweet Potato Balls
(Stuffing-Purple Sweet Potato)  (Stuffing-Yellow Sweet Potato)
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400 g/Bag 20 Bags/Carton

Side Dish

Instant Food



Cheese'/ Sesame Sweet"Potata Balls
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e 15g /%8 15g/pcs e 10g/% 10g/pcs
ERRFAES ERAFXESE
400REHEBE(EFEIE) 1.8AFEXaHK
JEFE/RVYE»170~175°C » 5~698& SHYE»170~180°C » 3~4 8-
Instruction Instruction

400g Consumer Package (Prefried) 1.8Kg Foodservice Package

Oven / Air Fryer »170-175°C 5-6 minutes. Deep fried » 170-180°C 3-4 minutes.
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Instant Food
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Instant Food




25AF /8 8|/
2.5Kg/Bag 8Bags/Carton

4005 /8 20€/7%

ERALINER

2.5”FEEER
HMYE»165~170°C > 5~638&e
400 HEBE(EFEIF)
HY¥E»170~175°C » 3~3.57480
JEFE/RIE»170~175°C » T~85738&

Instruction

2.5Kg Foodservice Package
Deep fried » 165-170°C 5-6 minutes.

400g Consumer Package (Prefried)
Deep fried »170-175°C 3-3.5 minutes.
Oven / Air Fryer »170-175°C 7-8 minutes.
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P Instant Food

400g/Bag 20 Bags/Carton

F #h /I

3RF/E 68®/7
3Kg/Bag 6Bags/Carton
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27 78 AR R 0 % B 2 RYSH 0 A TR 88 0 0 2R
F160~165°C - NBEAERMA RN
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Instruction

Defrosting is not needed. Add an appropriate
amount of oil to the frying pan.
Deep fry in 160-165°C degree around 8-10 minutes.

Side Dish
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3R/ 68/7
3Kg/Bag  6Bags/Carton

e HI®10mm  Diameter 10mm

BRABLTAER

BAMR REAEMERRKRARKS
FREBRBANL- 2o EIHEERR-

Instruction

Defrosting is not needed. Put the product

in boiling water till it float to the surface and

cook for more 1-2 minutes then take it out.

It can be used as ingredients for drink, ice desserts,
or other creative dishes.

Dessert

Drink
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1% Ht /R B

e Hi®15mm  Diameter 15mm

BERABLTAER

BAMR REAEMERRKRARKS
FREBRBANL- 2o EIHEERR-

Instruction

Defrosting is not needed. Put the product

in boiling water till it float to the surface and

cook for more 1-2 minutes then take it out.

It can be used as ingredients for drink, ice desserts,
or other creative dishes.

Dessert
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12 /8 188/% 30052/& 30=/%
1Kg/Bag 18Bags/Carton | 300g/Box 30 Boxes/Carton

e H{®15mm  Diameter 15mm e 10 x 10mm

ERALIER BERABLTIAER

BEABBR RAEREERARKS: BETHMBR THATCRNRMA
FREBRBRNLI- 2o EAABEERR. NEE el EM TR IEZE R -
Instruction Instruction

Defrosting is not needed. Put the product Defrosting diced sweet potato, and apply it on
in boiling water till it float to the surface and bread or use it as filling. The diced sweet potato
cook for more 1-2 minutes then take it out. can also be used as side dish for other cuisines.

It can be used as ingredients for drink, ice desserts,
or other creative dishes.
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Baked Food
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Dessert Side Dish Dessert







Hh I\ 2 {§ Sweet Potato Fries
= [4 /% VYellow/Red/Purple

Fried Food

14 x 12 mm 3kg /bag  6bags/CTN

10x 10 mm 2kg /bag  8bags/CTN
600g / bag 24bags/CTN

1§ F Z 8 Sweet Potato Waffle Fries

= VYellow

9 mm 2kg /bag  6bags/CTN

Y 3th JI 38 Fried Sweet Potato Cut

12~25%2 /3 12~25g/ pcs 3kg /bag  6bags/CTN

7K€ E 2 Frozen Baked Sweet Potato

= /% VYellow/Purple
43

¥E5

26

yET

1Kg

900g

500g

350g

150g

3kg / bag
3kg / bag
3kg / bag
3kg / bag
1kg / bag
900g / box
500g / box
350g / box
150g / bag

6bags /CTN
6bags /CTN
6bags /CTN
6bags /CTN
18bags / CTN
12boxes / CTN
24boxes / CTN
24boxes / CTN
100bags /CTN



RERM
Prepared Food

=& QQIX Fried Golden Sweet Potato Balls
KHNAER 105 /$E  Stuffing - Purple Sweet Potato 10g/pcs 1.8kg /bag 8bags/CTN

L £ QQIX Fried Purple Sweet Potato Balls
=HNAEE 105 /$8 Stuffing - Yellow Sweet Potato 10g/pcs 1.8kg / bag 8bags/CTN

RIEE B QQIK Colorful Fried Sweet Potato Balls
%/ EMNREE 1058 /B Stuffing - Purple / Yellow Sweet Potato 10g/pcs  400g/bag  20bags/CTN

#E 5] #h /I Bk Cheese Sweet Potato Balls
EFRRE 1558 /FE  Stuffing - Cheese 15g/pcs 400g / bag 20bags/CTN

% Wf ih )N Bk Sesame Sweet Potato Balls
ZRiWNEA 155 /3 Stuffing - Sesame 15g/pcs 400g / bag 20bags/CTN

41 % #h N BK Black Tea Sweet Potato Balls
#I%WEE 105 / §8 Stuffing - Black Tea 10g/pcs 1.8kg / bag 8bags/CTN

4% %X N IR Green Tea Sweet Potato Balls
EZAMEE 1058 / $8 Stuffing - Green Tea 10g/pcs 1.8kg / bag 8bags/CTN

H # A, Sweet Potato Fried Balls
FEEWRE 255 /8 Stuffing-Taro 25g/pcs 2.5kg / bag 8bags/CTN

K Z% #h I\ XK Fried Sweet Potato Balls
EIERIEBREE 1552 /% Stuffing - Brown Sugar Mochi  15g/pcs 400g /bag 20bags/CTN
ith I\ NG 155 /$8 Stuffing - Purple Sweet Potato  15g/pcs 400g / bag 20bags/CTN

M /B Sweet Potato Paste
= /4 /%R /¥%HE  Yellow/Red/Purple / Baked Yellow 5kg/bag  4bags/CTN

/¥ Sweet Potato Flake
® /% //%EHZE Yellow/Red/Purple/Baked Yellow 20kg /bag 1bag/CTN
lkg / bag 12bags / CTN

N2 Tk [E Sweet Potato Pearl
Bf®10mm Diameter 10mm 3kg / bag 6bags /CTN

N7 # JR B Sweet Potato Dice
BH®15mm Diameter 15mm 1.8kg /bag 10bags/CTN
300g /box 30boxes/CTN

¥ B A [E Sweet Potato & Taro Dice
B{®15mm Diameter 15mm lkg / bag 18bags / CTN
300g /box 30boxes/CTN

E # J\ T Honey Sweet Potato Dice
10 x 10mm 1.8kg /bag 10bags/CTN



