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 Its production is efficient, precise, sustainable, and the products are purer and
  more natural, laying the foundation for the continuous supply of products

Biological fermentation technology utilizes microorganisms (such as bacteria
 and yeast) or enzymes as "cell factories", through the fermentation process, 
converting renewable raw materials (such as starch, sugar, cellulose, even 
carbon dioxide) into target products；

；

The main products include 5-HTP, melatonin, resveratrol, β-carotene, 
astaxanthin, zeaxanthin, santalol， balsamol， 5-hydroxytryptamine 
hydrochloride.

A technology that can significantly 
enhance the absorption efficiency of 
raw ingredients


