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TCP Pioneer Inc. specializes in upstream processing equipment for liquid food, and can provide turnkey projects for complete
factories/production lines by combining with high-quality branded filling/packaging equipment manufacturers. This includes engineering
planning, process system design, equipment and pipeline installation, etc.

Established in 1987, TCP Pioneer has undertaken over 300 dairy and beverage factories, installed more than 200 production lines,
countless upstream processing Systems and stand-alone equipment. Our business scope covers mainland China, Hong Kong, Japan,
Thailand, Vietnam, Philippines, Singapore, Malaysia, Indonesia, Myanmar, Cambodia, other South East Asia regions, as well as the United
States, Australia, Europe, Russia, the Middle East, Africa, and so on...

After the establishment of ICP Pioneer head office and factory, the others branch offices were established in Shanghai, Beijing, and
Guangzhou in 1996, 1998, and 2001 respectively. In 2002, two more machinery assembly factories were established in Shanghai
(Shanghai TCP Pioneer Machinery & Shanghai HI-TEC Machinery). The equipment in both factories meets the international standards
such as CE, UL and others.
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Product Scope & Equipment List

ZLET / t#- Dairy & Beverage Plant
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Concentrated Tea, Coffee Extraction Equipment

& EGNXBE/BNRR
Continuous Sugar/Powder Dissolving System -

& HHERRE R - KBRSE

Powder Mixing, Blending, Fermentation System

¢ EEHABRE R/ SaREN FIEFREZERIEHFEN)
Tubular & Plate UHT/HTST Pasteurizer
(with Optional Vacuum Deaerator & Homogenizer)

& PRFRRBNFRS
Central Cleaning-In-Place (CIP) Supplying System

& /I~ B O/ NFEIR/FH RN
Rinsing/Piston Filling/Liquid Filling/Capping Equipment for Various
Types & Bottles and Cans

& BEXRE/ LA/ Eimil
Tunnel Pasteurization/Cooling/Warming Equipment

& i BEEE KRR E RN

Conveyors for Bottle, Can and Relevant Packaging Equipment
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Coffee, Tea Pressure Type Extraction System
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Coffee, Tea Pressure/Drip Typg Pilot Extraction Unit
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CENTRIFUGAL FILTER
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Kneader Type Tea Extraction System
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Soaking Type Tea Extraction System Double Vessel Kneader Type Tea Extraction System
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Sqal_a'ng Type Tea
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High Speed Mixer can provide high efficiency production. With its precise mixing blades, it can generate very high mixing
force, allowing the product to flow upward & downward towards the center to create desirable mixing result.
Products handled: particles, powder, liquid, etc. for dissolving, emulsifying, blending and mixing.
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Removable Net
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Manhole
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Motor Protector
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%15 Available Options

* BAMKERRBAKRRE (FFHH SUS304)

Heat removing clamp and heat insulation vacuum layer
(SUS304 stainless steel)

* RITER
Temperature controller.

o ST IR T R AVERBR R

Choice of specific agitator for particular product

* BIEESR

Operation platform
& HOFRAER

Discharge product conveyor pump
* SRR R EN

High efficiency powder raising conveyor ;W-‘“



TCP HZ R S EmERHANINEN  i— S L HFT—RERRESEI AERSHE/BEE
BMARS | BE THBRRMELAXTAZERBNESR  TARSERELIERZSHRAN - 2ERSA
HAEEFIRESE/ BRRINE - AR RERERFISTY -

HRTEEREHANY 0 AZERVAI SR S AR R R ENELRS @ AIRARREFZRBITHIR
AR R EIREARRIAR  TANER/ ERAEERRARHAIRR

VAGUUM MIXER A next-generation dissolving system.” developed from the current high speed mixer.

TCP Vacuum Mixer blends both solid / liquid state of media under vacuum condition by ensuring a complete solubilization,while
reducing the incorporation of air into the mix.

TCP Vacuum Mixer possesses a precise amount of powder / liquid ingredients added, and maintains a stable process during mixing.
Compared to the high speed powder mixer, the vacuum mixer is more efficient in mixing wide varieties of ingredient in large
quantities continuously and achieving an efficient result.

The mixing process can be either in batch style dissolving or collocate with a circulation tank according to the requirements. Both
mixing systems produce the best optimal products.
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Ingredient Hopper i - ~ Anchor Type Mixer Sampling Port
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Sight Glass (with light) «& " Control Panel Load Cell
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Manhole Cover - Mixing Tank Components of Vacuum System
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Ingredient Inlet Bottom Shear Mixer Shear Mixer Motor
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Granulated Sugar Delivery System Syrup Filtration & Storage Systems
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Main Blending System

Central Control Room Central Control Room
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The design and manufacturing of our pasteurization system conform with sanitary standards of 3A Food Machinery as well as
USDA design standards in US. We can also provide UL or CE certification upon request. Our design of pasteurizer aims to
achieve the best pasteurizing result with minimum energy consumption. During heating and cooling processes, energy
recovery is fully considered with quarantee to the safety of food processing. Continuous and effective pasteurization with
constant temperature is obtained through variable frequen%_ponfrof drive & accurate programming.
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Tubular Aseptic UHT Pasteurizer (with Aseptic Surge Targghty = ¥ |
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Pilot Plate Type Pasteurizer

EAXTHEZRRREN (FEZHRSHE)

Tubular Aseptic UHT Pasteurizer (with Va cuum Dea

erator)
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FZEKREL(E L E FTIHALCOP/CIP/CT R 45)

Sterile Water Generator (with Aseptic Filler Cop/Cip/Cushion Tank System)
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Plate UHT Pasteurizer
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Central CIP Solution Supplying System

AERCIPE RN RS

9-Tank Type CIP Solution Supplying System 4-Tank Type CIP Solution Supplying System
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3-Tank Type CIP Solution Supplying System 2-Tank Type CIP Solution Supplying System
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Based on the technical cooperation between TCP and Italian manufacturer, we developed our filler which is a combination of
bottle rinser, single/double filler and capper. The filling capacity ranges from 12,000BPH to 36,000BPH, depending on bottle
type and size. It is applicable for normal liquid beverages such as drinking water, tea, juice, isotonic drink or high viscosity
drinks such as yoghurt, yoghurt milk and flavored milk with or without sac/pulp. The whole machine is made from stainless
steel and all contact surfaces with products are SUS 316 material, meeting food sanitation standard. It is PLC controlled,
ensuring convenient and Safe operation and clean exterior.
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Bottle Inlet
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Bottle Rinser

n EER R/ R TN
Piston Sac/Fruit Pulp Filler

n BHRRATEN
Gravity Liquid Filler
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Capper and Finished Product Discharge
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Movable Touch-Screen Control Panel
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Bottle and Can Filling System
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| Pulp / Sac Piston Filler for Can Line
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Tilting Conveyor (for Cap Sterilization)
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Single Layer Tunnel Pasteunzer;’Coo!erfWarmer
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Tilting Conveyor (for Cap Sterilization)
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Double Layer Tunnel Pasteurizer/Cooler/Warmer
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