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In 1956, Mr. Woo Mun Sing had learned soy
sauce artisan through an apprenticeship at Wo
Sheng Sauce Manufacturer. From humble
beginning in Veerasamy Kampung, Sungai
Siput (U), Perak, he started producing
home-made soy sauce by his own. Riding the
bicycle from door to door, he scooped the soy
sauce by wooden spoon to each customer. Until
1982, his son Mr. Woo Fatt Chye established
THEAN HEONG with the launching of 3
trademarks Hand Flower Brand, Hand World
Brand and Bayi Brand. The transformed sales
distribution by lorry was received overwhelm-
ing resp from s. In 2020,
third-generation successor continues this
growing pathway by establishing THEAN

f) HEONG SAUCE INDUSTRY SDN BHD, which is a
remarkable brand nowadays.

A half-century of experience in sauce
production, THEAN HEONG maintains its
origins by adhering to traditional method. The
selected premium soybean from Canada is
brewed over woodfire, arousing flavorful
aroma pairing with deep reddish-brown color
and enriching umami taste. We take pride in
high-quality condiment to satisfy every home
cook dining experience.
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SHI ZI SHAN BRAND

SHI ZI SHAN BRAND i the Top-natch brand under Thean Heong. It takes 180-365 days for
natural fermentation process, extracting the best quality light soy sauce. Set the ratio
between soy bean and water at 8: Z followed by 365 days sun dried process and routine
stirring. The authenticity nf‘th_e_flrst draw soy sauce is tempting as it is refined with
enhanced color and aroma Imgered Entn:lngly More than one year of production process
limits |tsmth[y nutput quantlty nghly renummendmg fur steamed fxsh and dlppmg
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HAND FLOWER BRAND

Hand Flower Brand is the top-notch brand under THEAN HEONG. It takes 180 to 365 days
for natural fermentation process. extracting the best quality Light Soy Sauce. King Soy
Sauce and Premium King Soy Sauce. Although each process requires intensive artisan
technique. our experienced Masters are involving throughout the production cycle from
soybean steaming to fermentation. Each drop of soy sauce is extracted by our
inspiration and persistence.
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KING SOY SAUCE

A well known soy sauce ranked as the best seller among all % -
products under Thean Heong. Nowadays. it's a household name

for all Malaysian. The first extract takes 180 days for sun dried A distinct sweetness followed by saltiness is the desirable taste
and fermentation, drawing the natural finest taste with gooey sensation that won't leave an unpl thirst. Highly r di
texture. p

for steamed fish and assorted meat recipe. For sure. add this
condiment to braising sauce is the flavorful touch to your dish.
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_ SOY SAUCE
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Follow the traditional method in making soy sauce not &
only keeps its authenticity. but the unique aroma even ‘%
brings out the flavors of the food to your surprise. A good

balance of sweetness and savory is the delectable choice for those
not prefer sweet. Highly r ding for stir-fry bles. stew meat. marinated
dish. etc. Add some to enrich the dish color will be more tempting and appetizing. It is the
affordable choice to keep an all- purpose soy sauce in every household kitchen.
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BAYIBRAND

The chubby baby in the trademark was inspired by portrait of the founder's second son.
This is the most historical brand under THEAN HEONG. lts first draw soy sauce is the
essential condiment for many families over three generations. A preferred choice to the
elders as if embracing good old times in Sungai Siput (U). Most of the people also sharing
the similar food memory of this flavorful taste.
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Follow the traditional method in making soy sauce not only keeps
its authenticity, but the unique aroma even brings out the

flavors of the food to your surprise. A good balance of Highly r fing for stir-fry bles. stew meat. marinated
sweetness and savory s the delectable choice for those not dish, etc. Add some to enrich the dish color will be more tempting and
prefer sweet. g g appEMmQ It is the affordable choice to keep an all- purpose soy sauce

in every hnusehuld kitchen.
IR G T R, ML
TR R, CRAR
& lﬁnbﬁ'\v’;"ﬁ\dﬁﬁl)m %

N




HAND WORLD BRAND

This brand is delicately designed for F&B industry. to ensure the authentic flavor is
affordable by all. In order to fulfil various needs. it offers 3 grades of light soy
sauce(premium. classic. standard) and cooking caramel which is recommended for
culinary business. This range of products all in Bkg packaging. We not only concern about
cost control and food safety, but also never tolerate on quality. The chefs and customers
can rest assured that the flavorful food with the touch of our condiment is safe to eat.
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COOKING

Combine all high quality ingredients such as maltose. soy
sauce, corn flour, and others. This premium sauce leave no
bitterness on your taste buds. Its full-bodied color is the best
match top braised meat or soy sauce chicken. Add some to give the

dish a pleasing appearance, on top of the touch of natural umami with thick
texture, complete the overall flavorsome experience
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COOKING
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Combine all high quality ingredients such as maltose, soy N

sauce, corn flour, and others. This premium sauce leave no

bitterness on your taste buds. Its full-bodied color is the best

match top braised meat or soy sauce chicken. Add some to give the

dish a pleasing appearance. on top of the touch of natural umami with thick
texture, complete the overall flavorsome experience.
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COOKING

S

Combine all high quality ingredients such as maltose. soy
sauce, corn flour, and others. This premium sauce leave no
bitterness on your taste buds. Its full-bodied color is the best
match top braised meat or soy sauce chicken. Add some to give the
dish a pleasing appearance. on top of the touch of natural umami with thick
texture, complete the overall flavorsome experience.
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FI SH SAUCE
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Our Handflower Brand Fish sauce is used almost like salt or soy sauce in many dishes. It is

used to season stir-fries, curries, and noodle dishes. It adds depth to marinades, and makes < ?

agreat dipping sauce when mixed with garlic, chili peppers, lime juice, and sugar. Although it Tl Vet Fich S e taste and is mads with 100% plant based ingredients.

smells incredibly strang, our fish sauce blends well with other flavars in these dishes, Pl . = ; ! g t
haning and bringing them together without helmin the This sauce s all-purpose and will add an amazing umanmi flavor that you and your friends and

R e ey Yy Teny o, 4 family will love. This Vegan Fish Sauce is full bodied and bald. Add it ta any dish to enhance

BV ES 31’?4(,## BEIH S EA T LTRSS ‘#&Jﬂ 4 flavor. great in soups. stews. veggies. and so much mare!
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TAUCU SAUCE

N\
After soaking and sun drying the soy paste for 30 days. o
its flavorful aroma wafting through the air with savory ~ *s
taste. Total of 4 choices- grain and minced (spicy/ non spicy)

not only satisfy different taste preference. but also enhance the
texture for steamed fish and stir-fry vegetable. The bean bits in the sauce
enriching in both smooth and chunky at the same time, suitable for marinate. stew.
braise, stir-fry and even simple toss. Add some to turn your dish into something
crave-worthy, and it would be the best match to all your recipe.
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Our Sos Tausi is made by fermenting and salted black
soybeans. The black type soybean is most commonly used

and the process turns the bean soft, and mostly semi-dry. It is
used in many Asian and Chinese recipes. These pungent-tasting
fermented soybeans are important in many Asian sauces and condiments,
such as black beans sauce and chili dou-chi oil. They're also used to season
fish and seafood as well as add complex flavors to various dishes such as
steamed spare ribs. mapo tofu and stir-fried bitter gourd.
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CHINESE ANGELICA

BLACK VINEGAR

Put all the selected ingredients together such as old
ginger. premium Chinese Angelica. tangerine peel. cinnamaon
and natural fruit vinegar, and cook for 48 hours. Add brown
sugar and sea salt for seasoning to the best taste level, bring out
sweet and sour and irresistible pungent aroma. It makes food more appetizing ™
and yet, it also helps with digestion. Commonly it is the essential condiment for
pork trotters and confinements meal. The sediment in the bottom af the bnttle

is the spices and herbs, so it is safe to consumer.
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Baby brand White Vinegar is perfect for pickling, mixing &
salads vegetables, sweet and sour dishes and Japanese
sushi. Just add a few drops vinegar to enhance the aroma and
flavour of your favourite food and dishes.
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flavor and delectable gooey texture. It goes well to marmata gravy thickener. s ir-fry. stew
dish, dip sauce and toss with dry noadle. It is meant to complement evry dish by enriching
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VEGETARIAN
OYSTER SAUCE

Used in vegetarian cooking in place of traditional oyster sauce, vegetarian oyster sauce has
('a dark, reddish tinge. slightly gel-ike consistency. and rich umami flavor, derived from
mushmums \t s salty and sweet. made with a combination of fermented soybean. wheat. salt.
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The sauce extract is made with high quality fresh oyster S,
and auxiliary ingredients. It is the essential condiment in
traditional Cantonese cuisine. attributing to its ultimate
richness of flavor and delectable gooey texture. It goes well to

marinate. gravy thickener, stir-fry. stew dish. dip sauce and toss with dry
noodle. It is meant to complement every dish by enriching the flavor and color.
a truly best match condiment to assorted food in your recipe.
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Qur sour plum sauce is made from a combination of plums,
vinegar, sugar, which provide a sweet tangy and sour taste
to food. It is a light-brown yellowish sweet and sour condiment
commonly used in chinese cuisine as a dip for deep-fried dishes.

such as deep-fried chicken, spring rolls. noodles. and soup as well as for
roasted duck and chicken.
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Dur Crystal Sour plum sauce is made from the natural

sour plum concentrate, which has a sweet sour. and
fragrant aroma. It is specially formulated to offer the great
fruity aroma of fresh sour plum to the foods as well as beverages.
Many beverages, sauces. toppings. and fillings can be made using this crystal
plum sour sauce. it will provide a smooth and refreshing texture when
consumed as a juice in summertime.
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KING SWEET

S

Thean Heang King Sweet Sauce is made of red yeast rice %,

and soy bean. Red yeast rice is rice that has been fermented %

by the red yeast. Monascus purpureus. It has been used by the

Chinese for many centuries as a food colorant, food preservative,

spice as substitute for MSG and healthy food. This fermented sweet sauce can
be easily cooked to serve great dishes for any occasion. It gives great flavor
to vegetarian food.
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which breaks down easily. and the right composition to thicken into a sauce when
stewed without the need of thickeners such as roux or masa. All of these qualities make
them ideal for simple and appealing sauces.

) Hand Flower Brand tomato sauce have a rich flavor, high water content. soft flesh
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