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Germ Yield

Corn Bran Yield

Endosperm Powder Yield
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N E%;Eﬁ | GERM INDICATORS

<9.0% | >17.0% | >28.0% | <13.0%

K53% EA (F&E%) BEBs (FE%) TR (FE%)

Water Protein Fat Starch

* EHKREEEFE | corneraN INDICATORS

<12.0% | <6.5% | <2.0%
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Starch Protein Fat

REMRIRT

HEReREENK

The acid soaking method is not
used, which meets the
requirements of green food
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De-greased Corn Flour

ERBTEIR

Corn Flour Slurry

M2y P Eﬁ.
ERBIKEF
Corn Flour Slurry
Temporary Storage
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Syrup
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Flash Liquefaction

Soluble Protein
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Indicator Standard Specifications Dry Method Wet Method
SHEEBERE AR | ENEESAREEAR 0 SWREERERE.EAR

R ELETS L ARG L ARRR

Status A viscous, transparent liquid with no 1 A viscous, transparent liquid with ' A viscous, transparent liquid with no
visible impurities : no visible impurities N visible impurities

& FORNER, AEER | TONNES,AESH | CoUNEe, 5EEH

Color Colorless or pale yellow, clear and : Colorless or pale yellow, clear and ' Colorless or pale yellow, clear and
transparent 1 transparent : transparent

S AEREEENEES | ACROMRNISESH | AOWORRNEESH

Odor Characteristic odor of glucose syrup : Characteristic odor of glucose syrup : Characteristic odor of glucose syrup

% FANEHIK, =% L RANETE, ES0E L FANERK, R

Taste Mild sweetness, no off-flavors : Mild sweetness, no off-flavors N Mild sweetness, no off-flavors

FHER(ER) % >71.0 s L340

Dry Matter (Solids) % : N

DE{E% >97.0 : 99.5 . 983

DE Value % ' .

pHE 4555 ' 5.2 L4245

pH Value : :

BEHE >98.0 ' 99.0 L 90,0

Transmittance . '

WER% >96.0 P97 P %638

Glucose % | '

—HE% : :

Disaccharides % S3.0 : 1.5 . 2.0

SR L% : E

Trisaccharides and other <3.0 . 10 : 11

polysaccharide % : '

FREATR5g/100g : :

Sulfuric Ash (g/100g) <0.3 : / : /

o ' E
FAIBER <0.08 o L 003
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Laminar Liquefaction Liquefied Liquid
Temporary Storage
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Post-Filtration Liquefied Protein Powder Drying Packaging

Liquid Temporary Storage
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Primary Protein Powder .

‘ :Fiﬁﬁu*EE*ﬁE% | CORN PROTEIN POWDER FROM DRY METHOD GLUCOSE PRODUCTION

ShIMER | o REBMERN, BEKRHELR, TEHER
Appearance Light yellow powder with a characteristic corn flavor, no bitterness.
=
Eeiat | o KHI<10% BESE >60% S 6-8% K% <2.0%
PhyS.ICal and Moisture <10%, Protein Content =60%; Fat 6-8%, Ash Content <2.0%
Chemical Index

° BREFHS S, BEASEXRTT70%,.

High effective nutrients content, with a lipoprotein content greater than 70%.

o REEI _HEMHMKNEEE, HERSTEEEREAN30%LUL

Not treated with sulfur dioxide for extended periods, with lutein levels 30% higher than wet method corn protein powder.

o £ 108°CHEEER, BERTANTNEREFUNRERRE, IAKERQR £
Wih (RE12%) RIBHE (1R520%) thiRE
Through high-temperature cooking at 108°C, anti-nutritional factors in grains, such as trypsin inhibitors, are effectively

eliminated. This process enhances protein maturation, increasing the biological value by 12% and improving digestibility
by 20%.

O FERAMAI, 7 EER, FREERME

The product is in powder form, making it convenient to use and reducing application costs.

it

Product Features

o REPABRBEEARK, NERAD R, REEREBNIMARREERESH

Raw material is de-greased corn flour, a food-grade ingredient, and the extracted corn protein powder can be used as food-grade
corn protein powder.

O FERAEREMSE, LHFEBIHEH

The product does not contain any toxins, especially ochratoxin.
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(*Consumption indicators are calculated based on a dry matter content equivalent to a 32% glucose concentration.)

5 B & W g | Tk D R
Item Name Unit : Dry Method Single Consumption : Wet Method Single Consumption
BE BREK | commercaicon L 1508 1.51
HEHREE | Specio Enzymes t/t ¢ 0.0002 ; 0
L7 FRALES | Liuetaction Enzyme t/t 0.0002 0.00021
AIEOMEETES Y B | sacchariicatonenyme U/ . 0.0004 : 0.00039
98%FRER | 98% sulfuric Acid t/t i 0.001 i 0.0008
K| water t/t L 25 ; 35
w7 B | ey KW-h/t 130 230
5 | s gt 1 o055 b110
B oo e | oan AR
e G4 | ver t/t 0.145 0.145
By-Products ZEEHM | protein Powder t/t 0129 0.081
FHIE | comstury t/t bE one E 0.131
p— B wseor e E e D KRB e
Environmental ' ' CLSEETEAES
protection BETK | wastenter t/t bT one : 1.2

LREFLE

I B ERTFEHIE ERKIEEBIE

Item Corn Dry Method Glucose Production Corn Wet Method Glucose Production
"B SR 5iZEEEREL40% PN

Factory Floor Area Reduced by 40% compared to the wet method Large

IZigEsERtE EES EREZ%

Process Equipment Complexity Simple Complex and numerous

EF=atiE) EFREE, NEE EEEEK, MEE
Production Time Short production cycle, high efficiency Long production cycle, high efficiency
E\*%“&* 99.90% 98.70%

Total Dry Matter Yield

W DEEET®E, AERSEES

Glucose Syrup

The DE value is higher than that of the wet method, meaning higher glucose
content.
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By-Products

EEXKE; K
EBEWHIBEIE £796-8% 0 m HE = &;
BEEZLZENERKSE, NMEES;

FZF. ZAMNEBLRES, #—FREET
Bl mrME,

No corn slurry; the protein powder has an fat content of 6-8%, classified
as a high-fat product. Corn germ that has not been soaked, with higher

value.Additionally, the yield of germ and protein powder is higher than
the wet method, further increasing the value of by-products.

BERR (EENMENER
MR MNMERIEH &)
Contains corn slurry (which turns high-value

protein powder into the least valuable
product)

R

Environmental Protection

FIEK TRk, RS E A

No wastewater, no odor, serving as a model of green and lean production.

REBKMZFHES

Large amounts of wastewater and odorous
exhaust gases

EFEEENS

Production Costs

S FHELL R A (E50%

The dry method reduces the cost per ton of dried glucose by 50% compared
to the wet method

‘ RIANSEH

REIELITF 19985, B—RMAEM B ALk
B TARIG T SR H, (RIESTH AR T IR RN AIREE
HEFRLE, AERE P RERA L TEEA
5t IRRERE. EEE. Gt 5E8K
F—RRISERERTT S, HBIZE P R From Lab
to FabBYF L tbo WSS MBS A EM A
B EMESD WFHIABACT. S REALE
m B FhFEm BmiEROEE WESRRIT
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Technical
R&D
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Engineering
Consulting & Design
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General
Contracting

Tieuke éaﬂmsﬁsm

TIANS Group was founded in 1998 as an engineering design
group that empowers the industrialization of new technolo-
gies. With advanced design concepts and a forward-looking
international perspective, TIANS Group provides compre-
hensive solutions for global clients, including technology
research and development, engineering consulting and design,
engineering general contracting, intelligent equipment,
automation and informatization, helping clients achieve the
industrialization transformation of From Lab to Fab. Our
business covers high-tech industries such as synthetic biology,
biological fermentation, biopharmaceuticals, chemical phar-
maceuticals, fine chemicals, electronic chemicals, food and
health, metallurgy and mining.
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BeEEE
Intelligent
Equipment
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Automation
and Information
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400-082-6116

TIANS ENGINEERING TECHNOLOGY GROUP CO., LTD

F13,F23-26, BUILDING A, TIANSHAN SCIENCE AND TECHNOLOGY INDUSTRIAL PARK,

NO. 530, YUHUA EAST ROAD, SHIJIAZHUANG, HEBEI, CHINA

IDENTIFY QR CODE
TO SEE TIANS WECHAT ACCOUNT
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PROCESS INNOVATION
RESHAPING GLUCOSE PRODUCTION
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diEER H{RiE) R 73t ER BEFER BIFfER
Complex Process Environmental Issues Large Occupied Area High Energy Consumption Low Value of By-products
TZdRRER WESR™E, RKK TEXR, &K BERHES BIF U ERAR
SEZEHE % EEARENTK Large Plant Size High Energy mRE
e Large Land Occupation Consumption

Complex Process MBI TEfEE A Low By-product Yield
Numerous and Complex . i Poor Quality
Equipments Severe Environmental Pollution,

Strong Odor

Large Amount of Wastewater
Difficult Environmental Impact
Assessment Approval

ERTFED EHIERAR

ERFZEDBHERARR TR IERHIES
% BEEARRMITHREF DR FAT
ENBIZRERRIER AT EHET SN
BE R4S, #MRA SIS H AR LR AR
B, #lieeRENTERERK 2 RAT UEZME
R A 7= A, IR SRR B BB MBI M
B, R—EA M. UMMENPIRSMERREA,

@ IZL%IE | TECHNICAL PRINCIPLE
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Glucose Syrup Protein Powder

The Technology of Corn Dry Fractionation and Glucose Production is
an innovative glucose production method and a representation of
new quality productive forces in the corn deep processing industry.
This technology uses a dry fractionation process to degrease corn
and convert it into degreased corn flour that meets the standards for
glucose production. It then employs advanced liquefaction and
saccharification techniques to produce high-quality glucose syrup.
This technology significantly reduces production costs, improves the
quality of glucose solutions, and enhances the value of by-products.
Itis a revolutionary, innovative, and sustainable technology.

FERE Dry Fractionation

S IR & SIF AN B BT KT AR S, @i %508
R EE, 5 Kk EE.EH DB BIEE
TR T 2R, B BHEEE R (BERL) (E
FUERRE, DBRRLTEE.

With advancements in equipment innovation and the enhancement
of photoelectric automation, a series of advanced processes,
including grain steam moistening , mechanical crushing, screening,
air classification, germ pressing, gravity separation, and color
sorting, are employed to efficiently separate degreased corn flour

(endosperm), germ, and corn bran. The separation efficiency of
this method exceeds that of the wet method.

mIHEL Liquefaction and Saccharification

I T B AR R AR MR LR AR, 2R AE oK%
(BREZL) AL HEML, B O BHEXREEY, H18
ERENEERER.

Through the application of innovative liquefaction and saccharifi-
cation technologies, degreased corn flour (endosperm) is liquefied

and saccharified, allowing for the efficient fractionation of corn
protein powder and the production of high-quality glucose syrup.



