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FRESH APPLES
PLANTATION ADVANTAGES:
Selenium rich Fuji apples
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The plantation of Ningbo WanHuiTongYang Fruit and Vegetable MFG Co.,Ltd
were located at the hill which altitude is around 1000-1100 meters,
with abundant light and heat resources,
large temperature difference between day and night,

mild and suitable climate, fertile soil, fresh air, and a unique good condition
for producing high-quality apples.

Pay attention to brand creation and industrial management,
adhere to standardized production of green apples,
and implement the "Technical Operating Procedures for Green Food Apple
Product ion 1l-\ll orchards’adopt a pine tower tree shape,
mentc r,r.hardgrass Plantmg and covering,
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Seleﬁ J S refer to apples that use selenium free
and se T i'n:h fertilizers during their growth period.
After the appfé nature 'they meet certain standards for selenium content

k. ecorﬂlng to the national testing
‘ cen‘tef which'is called selenium#fich apples.
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SOD is the abbreviation of superoxide dismutase.
SOD is an indispensable enzyme
with special biological activity in the human body.
It can decompose free radicals and is a safety net to protect healthy
cells from free radicals.
SOD has functions such as antioxidation,
prevention of chronic diseases, anti-aging, anti-fatigue, elimination
of chemotherapy side effects, and resolution of oxidative stress in women.
Long term consumption of selenium rich'SOD functional apples
can improve human immunity, delay aging, and resist diseases.

-. sthe difference be_&reen ordinary apples.
\addition, the internal quality is also different.

gllow; sweet and sour, delicious, crispy and juicy,
solublesolid content'of 15.2%. Polar storage,During storage,
0 8y jtean last for about 8 months.

T :glaefﬁtqualitv, apples are known as' Cold Fuji '.
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The most obvious difference is that selenium rich apples have a certain
degree of antioxidant eapacity due to their selenium content.

- fter cutting and placing the appleffor one hour,
’ e cut section of a regular apple v&phange color,

. while selenium rich apples Will not. \;
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Selenium is an essential trace element in the human body,
which can remove waste from the body and reduce the burden
on cardiovascular and cerebrovascular systems.

In recent years, due to soil erosion, changes in environmental conditions,
human dietary habits, and excessive food processing,
the already low content of trace element selenium
in food has become more scarce, and many regions
have also experienced varying degrees of selenium deficiency.

Lack of trace elementsican cause various diseases in humans and animals.
Worldwide, peog e are increasingly aware of the importance of selenium,
and hew to scientifically, reasonably, healthily, and safely
supplement/selenius '} _ttr ted maespread attention.Eating selenium

rich fruitS'can’ prev elenlum defuc:ency and is a good method.




SOD APPLES

Name Fresh Apple(Red: 80%-90% up )
Size 32mm~125mm
weight 0.10kg&up
Grade A
Cultivation Type Organic / Fertilized
crispy, juicy, bright red color, thin skin, high

Description P Y MV ' , hig

sugar degrees
Supply Time all the year

Inner:Tray, Netting sheath, Plastic bag.

Packing Outer:Carton with our brand or your

requirement.

Processing Capacity

About 10tons per day and providing goods
within 2 weeks.

Storing Temperature

1~-12C

Delivery Time

Within 7 days after the confirmations of the
order

Market

Global




FRESH APPLES
Superoxide dismutase website:www.wanhuitongyang.cn

Delicious

Fresh Healthy

Select high-quality varieties
selectGood quality fruit
just foramazing
The tip of your tongue

Commitment to zero Direct supply from the
pesticides, noPreservative orchard, first picking now
preser\‘pa[ive' Make sure that every er.lit
healthySafe and natural grows from the branches
Tothe tip of the tongue

Product Selenium Fuji Go‘idven Qinguan | Huaniu Green | Pinklady | Jiguan
delicious
name Apple
Apple Apple Apple Apple Apple Apple Apple
DB Henan Henan{’Sh Henan Shanxi Gansu Shanxi Shanxi | Shandong
Place anxi
Color Red Red Yellow Red Red Green Red Red
Golden ) ) Granny ) Red
Type Full FUJI E Qinguan | Huaniu Gt Pink Lady -
Our Brand WHTY
Conveyanc A0'ECL
e
Temperat 1°c-1°C
ure
Lead time |Within 7 days after receiving the deposit
1) 4kg/CTN for size: 12/14/16/18/20/22
2) 10kg/CTN for size: 24/28/32/36/40/44
Size 3) 15kg/ CTN for size: 54/60/66/80/90
4) 18kg/ CTN for size: 72/80/88/100/113/125/138/150
5) 20kg/ CTN for size: 72/80/88/100/113/125/138/150/163/175/198
4Kg Carton 5280 Cartons / 40'RH
10Kg Carton 2212 Cartons / 40'RH
Packing(Fo|15Kg carton  1470Cartons / 40'RH
r40’RH) |18Kgcarton 1264 Cartons/40'RH
20Kg carton  1106Cartons / 40’'RH
According to the clients” demand
Supply Fresh season: August to October
Time Cold storage season: October to June of next year
Variety Fuji Apple\Golden Apple\Gala Apple\Qinguan Apple\ Huaniu Apple\Red Delicious Apple
:::i:f \Europe\North American\Middle East Gulf Market\South American\South Asia




FRESH APPLES
Superoxide dismutase Website:www.wanhuitongyang.cn

Manual picking now picking first

M K growth process

. The production process of an apple
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flowering
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