Keep cultural heritage, to carry forward traditional dietary wisdom
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DA B M Bean fermented food
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Provide with producing strains, cultured broth and preservation of strains
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Strain improvement, fermentation technology and optimization of process
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Monascus metabolites (Monacuspiloin, Monacolin K, MNA, MNB and citrinin) and their
stability analysis

O BB BEMEEREWAINEREMREFREE

Analysis of hygiene and safety and preservation study of fermented food
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Products development and personnel training courses
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Provide with plant planning and field counseling



