
用鹹、鮮、甜的完美平衡製作的醬料，如調色盤裡的顏料，為餐桌這塊畫布，舞出一幅料理傑作。
加入高湯裡，變身成鮮美的火鍋湯底，加入飯裡，搭配大火快炒，變身成令人食指大動的炒飯，
還有好多種料理方式等您發掘，產品好吃，怎麼搭配都行。

The best and basic sauces with balanced flavor of five basic taste (Saltiness, sweetness, sour and Umami) 

as a piece of the masterpiece in the happiness dining table. These sauces could be the core base 

of stocks and broths, the condiment of fried rice or an embellishment of any dishes. 

It is the prime ingredient of your kitchen.

THE SAUCE SERIES / 醬料系列
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•  馬來叻沙咖哩醬 / Curry Laksa Sauce
•  焗烤奶油白醬粉 / Cream White Sauce Powder
•  南洋咖哩醬粉 / Curry Sauce Powder
•  奶香起司醬粉 / Cheese Sauce Powder
•  黑胡椒醬粉 / Black Pepper Sauce Powder

•  四川麻辣醬 / Sichuan Spicy Sauce
•  蜜汁燒烤醬 / Honey BBQ Sauce
•  泰式酸甜醬 / Sweet Chili Thai Sauce
•  韓式甜辣醬 / Korean Chili Sauce
•  日式照燒醬 / Teriyaki Sauce


