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Established in 2001 in Taiwan, the factory

later expanded its operations to China and
Thailand. With a strong commitment to

|'|
- producing high- quality puff snacks and

il ' 1 I 1 . il
|||(|IU||['\H|HII | .- “ M| — bakery products, the company operates under

strict food safety and quality control
standards. Since its inception, the factory has
continuously developed and improved its
production processes to meet the

everchanging demands of the market.

Today, the factory is
equipped with
| standardized clean, and
!|’. modern production
A
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systems, supported by an

experienced and highly
skilled bakery production
team. This enables the
company to consistently
deliver high-quality
products, ensure on-time
delivery, and grow
sustainably alongside its
business partners.
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Hl Product Categoies
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Classic Cream Puffs

Vanilla Strawberry Matcha green tea

nJowwnsauuon ldASUIteUUN IKU:dIKSUSITUATIA:
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Crispy puff pastry with a smooth and creamy filling,
ideal for retail stores and cafés Thai tea e Chocolall
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Flower-Shaped Puffs (Premium)
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Elegantly crafted puff pastries topped with floral
cream designs, offering a premium look perfect for
gifts and special occasions.
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Fresh Fruit Puffs
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Light cream-filled puff pastries topped with fresh
fruit for a refreshing flavor, ideal for café menus.
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Puff Cakes
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Cake-style puff desserts filled with cream, ideal for
celebrations and special orders

yIwaigu
Cold Soufflé

giwaitodu 101 azaneludn Idswiuungigu lRsadumwa
dadu KOIUMALa
Soft and airy soufflé with a delicate melt-in-

the-mouth texture. Served chilled for a refreshing
finish, offering a perfectly balanced sweetness.




Chocolate Dipped Pulfs
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Freshly baked puffs, crisp on the outside and
soft on the inside, served with rich chocolate
dip. Well-balanced in flavor with a deep cocoa
aroma in every bite. Designed to enhance the
enjoyment of eating and create a memorable
experience. An ideal specialty menu that
appeals to dessert lovers and customers of all
ages.




Taiwanese EKgg Cake IR
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iAnldidoyuw aladldriu kounauldiaziug Soft and fluffy Taiwanese-style egg cake,
0en0I0USSSUBNA 1T0dUREIU a:uu lukouda featuring a natural aroma of eggs and butter.
ouaalRIdAUBUINABU IKUIEKSUNUANU Light and delicate in texture, pleasantly moist,
InSovAU KSa1donIJuIuyBniuDasSRITITvaNAT and not overly sweet. Freshly baked to ensure
Tdr]m“a consistent quality in every piece. An ideal pairing

with beverages and a signature menu item that
appeals to customers of all ages
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Mini Cream Puffs M
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wwhsuTIdrIU Tsd M udounonsou Koulug Thin and lightly crispy pastry with a subtle
doua [dnsuldudua:uu TuKUda NudeY buttery aroma, filled with rich and smooth
yunawadA IKRUIEIRSUIALBAUIIRINSIU 13SW cream that’ s not overly sweet. Easy to
AlASoodu KSotduuooWinAgnAIMuLadaato enjoy and perfectly sized for a satisfying

bite. Ideal for retail sets, pairing with
beverages, or as a delightful gift that keeps
customers coming back for more.




Mini Cream Puffs SR
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Light and crispy pastry filled with smooth,
aromatic cream and a well-balanced
sweetness. Perfectly bite-sized and easy to
enjoy. Ideal for small retail sets, snack
portions, or promotional bundles paired
with beverages.




Our service
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(Original Equipment Manufacturer)

USNISWAQIUINDSIA:UULDUIUU OEM
avndaniswauungas Ususasna suluudu
TUouivnmiswaafus:aulsvoiu

OEM bakery and baked goods manufacturing
services, covering recipe development,
flavor customization, product design, and
full-scale factory production

Royal Sweet provides OEM and B2B bakery
and baked goods manufacturing services,
covering everything from recipe development
and flavor customization to industrial-scale
production. Operating under strict food safety
standards and systematic quality control, we
enable our clients to confidently build and
grow their own brands.

(Business to Business)

USMSWAQIIA:I0SIKUNEIUINDSEIKSUSSTD
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Bakery manufacturing and distribution
services for businesses, including bakeries,
cafés, hotels, and food service operators,
offering stable recipes and consistent




Production Process |
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NSSUWAAIUINGS OEM AU Royal Sweet dRiGiuviu Royal Sweet’ s OEM bakery manufacturing
og0I0us:UU IWlRIUANIKUN:AUAaIQIa:aIuISH process is systematically managed to ensure
waaldosy laudduaouskandaod that each product meets market demands and

is fully feasible for commercial production.
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Product Concept Consultation - — B% 27 Recipe Development and Flavor
and Strategic Analysis - Optimization for Mass Production
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Trial Production and Quality Evaluation SISV " ! Industrial-Scale Production under
o y Defined Quality Standards
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| Final Quality Inspection Prior to Product Delivery

a1aUYDYLUSNISIST / Our Service Strengths
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An experienced and highly skilled team specializing in bakery production

ADUAUATUNIWNAZUADU dviiddandu miswaa [Uosuioniam

Quality control at every stage, from raw materials and production to packaging

WaaiuinoSIauuLdUMElduIasTIUAIIUUaDAATKIS

Bakery and baked goods manufacturing in compliance with food safety standards

)JuAtUNW Sand lasnwanuadnunidodio

Focused on quality, taste, and a trusted brand image




