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YUAN YANG

Founded in 1976 and led by General Manager Tsai Wen-Hung;, Yuan Yang Frozen Co., Ltd. has been

deeply rooted in the catering industry for over four decades. Driven by a commitment to professional-
ism, premium quality, and steady growth, the company continuously strives to elevate the competitive-
ness of Taiwan's catering sector. With a core focus on innovation, stability, and refinement, Yuan Yang
designs and develops a diverse range of high-end catering equipment to meet evolving consumer
needs. To further empower the local industry, the company has established a specialized factory dedi-
cated to producing advanced commercial catering machinery and refrigeration equipment.

Leveraging its extensive industry expertise, Yuan Yang has successfully guided thousands of clients
globally, spanning markets in Taiwan, Japan, Thailand, Malaysia, mainland China, Singapore, the United
States, and Australia. The company provides aspiring catering entrepreneurs with comprehensive
kitchen equipment and professional operational planning. From product conceptualization, financial
analysis, and site selection to equipment procurement, interior design, and grand opening guidance,
Yuan Yang offers a seamless, high-quality, one-stop solution. This end-to-end service optimizes start-
up capital, enhances market competitiveness, and lays a solid foundation for business success.

Adhering to a philosophy of steady, pragmatic growth and uncompromising quality, Yuan Yang contin-
ues to strengthen our brand image and develop benchmark products that drive corporate value and

industry excellence.

In response to shifting catering market dynamics, we
closely monitor and anticipate market trends to
research and develop professional-grade food and
beverage equipment. Harnessing creativity to explore
endless possibilities, we pride ourselves on delivering
premium, Made-in-Taiwan (MIT) solutions. Our exten-
sive product portfolio includes high-performance
juicers, commercial slush machines, batch smooth-
ie/ice cream machines, traditional ice shavers and
snow ice shavers, waffle/grid cake bakers, and fructose
dispensers. We also specialize in beverage automa-
tion, offering automatic sealing machines, steam/hot
water dispensing machines, bubble tea blenders,
innovative commercial milk tea dispensing systems,
and tea brewing machines.

Beyond individual appliances, Yuan Yang leverages its
manufacturing power to provide large-scale turnkey
infrastructure, including commercial cold storage
systems, centralized kitchen facilities, fully automated
popsicle production lines, and industrial-scale shaved
ice manufacturing plants.

International clients with cooperation
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e Tea drinks / Lemonade / Herbal beverages

Cold Drink Dispenser SLUSH MIACHINE

Powerful Cooling (3—-5°C)
Keeps beverages perfectly chilled for long-lasting
freshness

Continuous Stirring
Prevents sediment and separation for a consis-
tently smooth taste

High-Flow Outlet
Fast dispensing design for quick cup filling during
peak hours

Versatile & Multi-Purpose Suitable for
» Concentrated juices
* Fresh juices

L -
. ldeal Temperature
0°C ~ 5°C for perfectly smooth slush texture

Continuous Mixing
Prevents separation and ensures a
consistent taste

Freshness Preservation
Locks in flavor, keeps drinks fresh longer

Durable & Reliable
Stable performance for commercial use

MT10 MT30

) Specifications ) Specifications
Model Dimension Voltage Watt Capacity Cooling system | G.W. /N.W. Model Dimension Voltage Watt Capacity Cooling Method N.W./G.W
MT10 21(L) x 46(D) x 59(H)em | 440\ 50/60Hz 1P |_320W 12L 19Kg / 20Kg zH-1 gL 33(L) x 49(D) x 79(H)cm 110V 50/60Hz 1Ph  |-200W 12L AR 33Kg;35Kg
MT20 41(L) x 46(D H 420W 12L x2 AIR 30Kg /32K H-2GL | 43(L) x 49(D) x 79(H)cm 1100W 12L x 2 50Kg/55K

(L) x 40(0) x SHH)em | 550 s0/60Hz 1Ph . 9°°70 (1)49(0) x 79(F) 220V 50/60Hz 1Ph I
MT30 61(L) x 46(D) x 59(H)cm 770W 12L x3 37Kg / 39Kg SH-3GL | 63(L)x49(D) x 79(H)cm 1500W 12L x 3 66Kg/71.5Kg

Cooling time may vary depending on environmental factors and the initial temperature of the mixture. Slush formation time varies based on ambient and initial ingredient temperatures.



Batch Freezer
for Ice Cream and Smoothies Effortlessly Create Premium Shaved Ice

Ultra-fine texture « A smooth, melt-in-your-mouth experience.
One Machine, Transforms The Entire Ice Cream Shop! Dual-color ice blocks « Infinite flavor creations

From ice cream to smoothies, everything can be made
in one machine.
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It creates a wide variety of ice cream flavors, ice cream cakes, and custom specialty fruit
ice creams. Beyond ice cream, it also whips up slushies:

Model Dimension Voltage Watt Capacity | Compressor Mixer Cooling

o -s‘.,," - SM-600-16 | 100x85x100/116¢cm 3500W | 16 block 3HP 1/2HP Water/Air
) Specifications e
: s SM-600-24 | 135x85x100/116cm| 220~240V / 50/60Hz | 4500W | 24 block 3.5HP 1/2HPx2 Water/Air
. . . ~ SRS 1/ 3Ph
Model Dimension Voltage Capacity | Manufacture | Cor or gt SM-600-32 240x85x91cm 9000W | 32 block 3 5HPx2 2HP Af
r ] -
M350 | 63.7x91.9x132cm | 220V /50/60Hz 1/3Ph | 20L 80L /H 3.5 / Uik, SM-600-48 | 345x90x80cm - | 380V /50/60Hz / 3Ph | 13000W | 48 block 5HPx2 3HP Air
380V / 50/60Hz 3Ph el
hissul it inie ke et | LAl SHP TS SM-600-24 | 168x85x110cm 6000W | 24 block 5HP 1HP Air

W Ty A
Actual ice-making time varies based on surrounding conditions, temperature, heat dissipation, water terh;{éja' (=} i ,

and the preparation SOP i Freezing time varies based on ambient temperature and initial ingredient temperature.
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SMOOMuItlfunctlonaI Smart: Tea Blender

JUICE
..Jea Drinks | Cream Foam Tea | Frothing Cream for Coffee | Fruit Smoo
Fresh Juices | Instant Brews|-Mixed Specialty Drinks

m . GOOD .J..

Tea extracts e juices - milk .mi/k
drinks 7% foam toppings  smoothies
—— From brewing tea and frothing milk to crafting smoothies and fresh juices,
v , this all-in-one machine meets every beverage shop's needs.
600D TEA . .
5000 041 Switch cups to easily create
% a variety of delicious recipes!
% ‘ Milk foam Jar ‘ ‘ Shaker Jar ‘

It reduces tea bitterness,
enhances the aroma, and
perfectly blends sugatr,
tea, and ice. The resulting
- fine foam delivers a much
: .= Smoother taste.

Create rich, velvety milk
foam in seconds to perfect
your specialty drinks.

g Blenders _.»

__Mldh Partormaney r:ummmlurmﬂ"__,..._
TR Comieiet 8

‘ Smoothie Jar

1_\ ‘ Tea Jar

Fully extracting the tea
. leaves releases their
, true, original flavor. This

In just 1 minute and a few
simple steps, easily whip

- L up refreshing summer
' 1 iy 7’? ensures a fresh, aromatic, "‘reats and drinks.
Model Dimension Voltage Watt | Capacity Function M-—**‘ and naturally sweet brew. -
EJ 816 19(L) x 21(D) x 23 110V 50/60Hz 1Ph 13000 1200cc | Tea Extracts - Instant Drinks - Juices 5 e ‘ """" =
EJ 817 52 (H)cm 220V 50/60Hz 1Ph 2000cc | Smoothies « Milk Foam - Milk Toppings \‘{‘;._.15#;“"




MAX-MIXER PRO ¢ . Blenders

A Glass a Day for Natural Freshness and Health- for Natural

Tailored for raw food diets, this blender quickly processes fruits, vegetables, grains, and nuts. By breaking H 6 l a S S a D a y d He a H; h '
down cell walls, it delivers a perfectly smooth texture that maximizes nutrient absorption. Effortlessly whip QAT

" upgoothies, fresh juices, and nutritious whole-grain drinks.
L

One Machine for Smoothies, Juices
& More Fresh -Health -Simply Delicious

® High-speed blending for a smooth and delicate texture

® Preserves the original flavor and nutrients of ingredients
® Powerful motor easily blends all kinds of vegetables,
fruits, and grains

® Easily make various fruit juices, vegetable drinks, nut

drinks, yogurt, oat drinks, and smoothies, saving time
and effort. L
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MAX-MIXER PRO

Fratasadoma’ Pgr fesmpoc s Sheacer

| MAX-MIXER PRO - 5
i s o - . e =% Smart Multi-Speed Blending
) - o Choose from multiple modes
based on your ingredients.
The blender automatically

adjusts speed levels for

smoother juices, smoothies,

EJ 747P

Flexible Speed Selection
Switch between high and low
speed to handle juices,
smoothies, and various drink  Fog
textures with ease. '

and soy milk.
EJ 747R EJ 767
Specifications Specifications
Model Dimension Voltage Watt Capacity Function ! Model Dimension Voltage Watt Capacity Function
MP3P 1500W Instantaneous speed adjustment Variable speed
73 19(L) x 21(D) x 23/52(H)em 110V 50/60Hz 1Ph Py ool " 2 J = i 19(L) x 21(D) x 23 110V 50/60Hz 1Ph - 2000cc 2
MP3R 5 cc ulti-speed transmission EJ 747R w Preset Multi-speed Program
T | 220V 50/60Hz 1Ph P - _— /46 152 / 58(H)cm 220V 50/60Hz 1Ph 2500cc : P 9
MP3.5P 1800W Instantaneous speed adjustment EJ 767 High and low speed




“Eully’ Automa “:tgdﬁulzuo uction Plants
You Turﬁk’éy Plannin'g'a'n'd'Setup‘Solutlon

'l u auomalc-_o-:;:é -c ine
Custom-engmeered for your specific space and needs. ™o ok

(filling, freezing, packaging)

We provide comprehensive turnkey services for automated popsicle manufacturing—covering everything from equipment and technology to factory planning and mass production. Our goal is to help you quickly build a
high-efficiency, standardized, and high-volume production line for any popsicle type.

With a professional technical team and rich experience in equipment integration, we offer turnkey popsicle plant solutions—from layout planning and workflow configuration to machinery installation, process integration,
and operational training. We make your transition from blueprint to mass production effortless and efficient. Whether for startups, food factory upgrades, or high-volume expansion, we customize the ideal setup based
on your space, capacity needs, and budget.

Large popsicle
= machine

Mini popsicle

machine | Automatic Popsicle = Tabletop packing

Demolder : machine
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Commercial Ice Machines maximize cooking efficiency e

Designed for the Foodservice lndustry

A reliable ice machine is the backbone of every successful business. From Desig
induction cooktop offers customizable time and

iced coffees and craft beverages to daily foodservice needs, it ensures a

seamless ice supply to keep your operations running flawlessly. temperature settings. Ideal for simmering soups,
heating drinks, reducing sauces, or long-term

warming. Precise profiling by ingredient guaran-
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tees consistent results and accelerated service

speed.
Specifications
Model Dimension Voltage Watt

SY 35A | 35.5x43.5x13cm | 220V 50/60Hz 1Ph | 3500W

Fresh lce: Soft Snow- Endless Summer Flavor: »

-

Commercial Shaved 5/3/’0@/%51

Cool off this summer, and enjoy an upgraded taste!

dessert sales during the peak summer season. N |
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T A ‘;9;; F Specifications P
~rak ; = Model Dimension Voltage Watt
"\ ‘\l\ = Model | Dimension Voltage Ice Type Daily Output -
Moon-Shaped Ice YLD-150 | 53x60x77cm | 110V/220 50/60Hz 525W Ice cubes 60kg [t
S208/D | 42x32x70/86¢cm | 220V 50/60Hz 1Ph | 240W
YLD-450 | 56x82x52cm | 110V/220 50/60Hz 850W Ice cubes 180kg
YLM-460 | 56x89x58cm | 110V/220 50/60Hz 850W | Moon-shaped ice|  168kg Sl
YLM-980 | 56x89x86cm | 220V 50/60Hz 1650W | Moon-shapedice|  390kg Code name D is for shaved Snow maching




YanglLaVie

PROFESSIONAL COFFEE (& TEA

YanglaVie ¢ (Gommercial

Espresso Machine

Evink Mimey,

iumgTabletop; “&%
Espresso Maﬁinetﬁ’ :
. Water/Dispenser 3
e iTea Extractor % <5 e

YCTL 01 YCTLL 03

This machine features dual extraction modes
for both tea and coffee.

0 COFFEE/TEA- Versatile brewing options

0 Commercial-grade boiler design ensures continuous output without pressure drop

© Simultaneous Dispensing: Doubles your speed and boosts operational efficiency.

eaturing a sleek, modern aesthetic and a compact footprint, this premium brewer ©® Dual-Function Steam & Hot Water: High-pressure steam for rapid, velvety milk frothing.

delivers maximum performance while saving valuable counter space. It is a highly

) Specifications
versatile, cost-effective solution that functions perfectly as a dedicated coffee
. o ] Model YCTL 01 YCTL 02 YCTLL 02 YCTLL 03
machine, a specialized tea brewer, or a hybrid of both. Dimension 44 x 55 x 55 cm 55 x 55 x 55 cm 65 x 55 x 55 cm 90 x 55 x 55 cm
Machine Voltage: 220V 1Ph Program Controls: Voltage 220V 50/60Hz 1Ph
Temperature Control: 80°C~96°C 4-stage coffee brewing control 8-stage tea extraction control Watt 2000W 3000W 4000W 6000W
Wattage: 2500W 4-stage pour-over coffee control 4-stage tea brewing control Boiler 6L 10.5L 13L 14.8L
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PROFESSIONAL COEEEE{&:TEA n

Tea Brewer

- .- ¢ Multiple Tea Options,
) " One-Touch Perfection.

YangLaVie

® Customized Recipes for All Tea Types: Adjustable temperature,
volume, and steep times guarantee a perfect brew for green tea,
black tea, oolong, and beyond.

® Automated Standardization: Preset parameters eliminate flavor
variances caused by staff turnover or varying experience levels. 1
Consistent quality is now guaranteed. 1

e Streamlined Workflow & Labor Savings: One-touch operation
removes the need for constant monitoring, allowing staff to shift
their focus to order fulfillment and customer service. [

® Advanced Thermal & Volumetric Precision: Matches optimal ,
brewing conditions to each tea variety, unlocking the deep I
aroma, rich layers, and complex flavors of the leaves.

® Enterprise Scaling & Chain Readiness: Perfect for both local
storefronts and global franchises, making multi-location quality
control easier and more efficient than ever.

YMSH-15Ds o o : YMSH -26C

Ly g .r'l \\r \ “wﬁ“ X

: — ,__,5_,“:::.,._:-_ e : e AT
Engineered for cafes boba shops, breakfast dlners and commercral beverage bars this premrum stea
and hot water dispenser combines rapid heating and precise dispensing into-one compact footprint.
From milk teas and specialty coffees to cocoa, soy milk, and matcha, this heavy-duty unit is built to with-
stand rigorous daily use while maximizing bar workflow.

YMSH -15 YMSH 26D2 YMSH 26D YMSH 26
Steam & Hot Water Dual auto-stop Features preset auto-stop Steam & Hot Water
steam wands hot water dispensing

alongside manual steam control.

Specifications & Tl an s
Model Dimension Voltage Watt Boiler Specifications
YMSH -15 | YMSH -15D |  30(L) x 49.5(D) x 64(H)cm 3500W 151 Model Dimension Voltage Watt | Water Tank | Hot Water | N.W./GW | Eits tea containers
YMSH -26 | YMSH -26D 220V 50/60Hz 1Ph up to 30 cm tall.
2700W 10L YMFH-1 | 26x42x72cm | 220V 50/60Hz 1Ph |5800W |  2.5L ° 18.6/21Kg
YMSH -26C | YMsH 26D2 |  28-9(b) x 42(D) x 64(H)em == T
- ' T
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® Precision Portioning: Consistent output, minimal waste,

and standardized quality.

"o One-Touch Brewing: Zero learning curve, slashing staff

training costs.

e Rapid Continuous Output: Beats peak-hour rushes to
boost throughput and revenue.

® All-in-One Versatility: Perfectly brews black tea, green

tea, milk tea, fruit tea, and coffee.

® Commercial-Grade Durability: Built tough for uninterrupt-

ed, long-term operation.
-
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Specifications

Mot A N
*,]:{ ' )
}S‘ma!rtsmstant Heating Tea Brewer

Al-p )6Wered one-tolich brewing ensures
consistent téa preparation.

Smart one-touch brewing. Perfect tea, every time.

dm o M |

s

=
— K L &
Four Core Advantages
e Total Precision Control Automates temperature, time,
" and stirring. Delivers foolproof consistency while cutting
'h‘. training costs and barista dependency.

flow of hot water to protect your drink quality through

One-tou
' reliance

| the busiest peak hours.

e Stir-Brewing Tech Unlocks the deep, authentic essence
- Koy of tea leaves for a richer, more uniform, and highly
S
Fl

stable taste.

! }/ ® High-Capacity Thermal Boiler Guarantees a steady

e Auto-Brewing | Advanced Time & Temp Precision

Model Dimension

Voltage

Watt

Water Tank

Hot Water

N.W./GW | Fits tea containers

XSR-5000 | 26x42x75.8cm

220V 50/60Hz 1Ph

3600W

5L

26/28.5Kg | Up to 30 cm tall.

Yang

PROFESSIONAL COFFEE & TEAL

Specmcatlons

Commercial Smart Tea Brewern

New Standard for Smart Tea Brewing

Al intelligent tea brewing ensures consistent flavor in every brew.No more
experience; every cup of tea is precisely consistent.
staffing challenges and standardizes your quality in one smart investment.

e e

Model Dimension Voltage Watt | Water Tank | Hot Water | N.W./G.W Fits tea containers
XSR-AI5000 | 26x42x75 80m | 220V-50/60Hz 1Ph |3600W|  10L 27.5/29.5Kg | Upto30cmiall. =~y
o
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Automatic 4 -
Orange Juicer - _ ; Apg?matlc Cl:lp
Sealing Machine

CINEMA-STYLE POPCORN, MADE EFFORTLESS .o ’_."
Designed for fast, freshAJ_ o
Prec|5| nS aling. Premium Experience.
? i‘l * Secure ¢ Effortless

=

and high-efficient juice
service.

o EffortlessSetup, Quick Start
® One-Touch Sealing (Fits 500-700cc Cups)
® | eak-Proof & Hygienic Protection

® Compatible with Paper & Plastic Cups
® Safety Guard for Peper of Mind

® Boost Efficiency. Lower Costs.

! Specifications
A 3 T = H" 3 | i
ﬁ Specifications ) Specifications Model Dimension Voltage
~  Model Dimension Voltage Capacity | Watt = Model Dimension Voltage Watt | Fruit diameter 110V 50/60Hz 1Ph
- 110V 50/60Hz 1Ph = 110V 50/60Hz 1Ph fliles g 2x600m 220V 50/60Hz 1Ph
= = z
| LPC 39D | 53x39x64cm 220V 50/60Hz 1Ph 8 Oz 1197W M52 41x59x102cm 220V 50/60Hz 1Ph 500W | About 9cm

\

Precision Dosing. Consistent Results.
v Fructose Dispenser

One-Touch Control | Faster Workflow | Maximum ROI

r

l” The exclusive
design guaran-
tees superior,
uniform mixing
for a wide range

thorough &
even mixin
Accurate Dosing

A of beverages, . .
including milk Precise output with zero waste
foam and N .
milkshakes. Intuitive Operation
Rotation speed r Ideal for prepa One-touch setting for instant dispensing
, and processing - > ing standard
N Sy time can be - shakes, High Efficiency
‘ ; 4 fully customized : milk foam, _ _ )
? £| to meet specific milkshakes, ana Accelerate drink service & boost productiv-
J product require- more. )
ments. ity
) Specifications ! ; .
Dimension Voltage Capacity Watt
Model Dimension Voltage Watt Capacity Color EZ 750 | 21x45.5x41cm | 110V 50/60Hz 1Ph 7.5L 30W
NX10 185x180x510mm 110V 50/60Hz 350W | 500cc ~1000cc | Black/Silver/White EZ850 | 25x38x4icm | 220V 50/60Hz 1Ph | 8.5L




