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Dear Valued Partners,
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At BLACKHUT, we believe that natural ingredients can
transform both the food we create and the lives we touch.
About Us

Our mission is to deliver the finest natural ingredients

through integrity, innovation, and true partnership.

Our History

We are more than just a supplier—we are collaborators
dedicated to building a future defined by quality, How We Work
transparency, and creativity.

Our Service
Thank you for trusting us. Let’s innovate, inspire, and

achieve greatness—together. Our Products
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About Us

At BLACKHUT, we bring vibrant colors and bold flavors to life. Our mission is to enhance
everyday living with premium, natural biotech ingredients that elevate culinary creativity
and well-being.

We invite you to join us on this journey toward a healthier, more joyful world!

What We Do

Premium Ingredients
We provide the world’s finest natural ingredients, including:
# Squid Ink & Squid Ink Powder  Edible Gold Leaf

Inspiring Culinary Creativity

Our products empower chefs, bakers, and food innovators to craft dishes with
exceptional flavor, striking color, and superior quality.

Food Technology Expertise

We leverage advanced food technology to create natural, functional ingredients
that promote health and happiness.

Why Choose Us

Integrity & Honesty: Transparent, ethical practices at every step.

Expertise & Excellence: Deep food technology knowledge delivering premium quality.
Commitment to Health & Society: Ingredients designed for well-being and sustainability.

Partner in Creativity: Collaborative solutions that fuel innovation.




Our History at a Glance

A Journey of Innovation
From Taiwan

Founded in Taiwan with a
vision to transform vibrant
flavors into premium
ingredients.

Establishing Our Own
Manufacturing Facility

Launched our own production
facility in collaboration with
the University of Maryland’s
Food Engineering Lab
(ISO22000, HACCP, HALAL
certified).

Expanding
Beyond Borders

Expanded into key markets
across Asia and the Middle
East, establishing our
reputation for excellence.

Resilience and
Growth Amid Challenges

Adapted and thrived amid
global challenges, reinforcing
our commitment to partners.

Expanding into
North America and Europe

Began our expansion into
North America and Europe,
meeting the rising demand
for innovative, high-quality
ingredients.



How We Work

o

Seamless Partnerships

We build long-term, reliable relationships with distributors,
restaurants, and food innovators.

Innovation at Every Step

Our dedicated R&D team pushes boundaries to redefine
industry standards.

Commitment to Excellence

Rigorous quality control and sustainability practices ensure
every product exceeds expectations.

A Vision for the Future

Together, we create bold flavors and healthier dining
experiences for generations to come.




Our Service

Quality Assurance Reliable Supply Marketing Support

International food safety certifications ensure Our self-owned facility and efficient supply We provide promotional materials, design
our ingredients are safe and consistent. chain guarantee uninterrupted delivery. support, and customizable packaging to boost
your market visibility.




— Qur Products

Quality Ingredients, Naturally Made
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Squid Ink Powder

100% Pure and Natural

Our squid ink powder is made exclusively from fresh squid ink—
no artificial colors, chemicals, flavor enhancers, or preservatives.

Long-lasting & Economic

+ Extended Shelf Life: Powder form offers convenient storage and long-term use.

+ High Concentration: Only a 1% addition delivers a striking black color,
making it economical for both small- and large-scale production.

Specialized Applications
Ideal for dry preparations where liquid ink isn’t practical, including:
+ Black bread dough

+ Unique coating batters
+ Dry seasonings

Perfect for commercial bakeries, food manufacturing, and professional kitchens that
require precise measuring and consistent results.

i

1.760z (50g) / bag

Perfect for baking and adding
black color to pastries and pasta.

10.50z (300g) / bag

Versatile size, perfect for
multiple dishes.

35.20z (1kg) / bag

Perfect for restaurants and
bakeries, offering a versatile and
cost-effective option.

3520z (10kg) / bag

Ideal for large-scale production,
catering to the needs of factories
and food manufacturers.

Custom Specifications Available

i
I% Custom specifications tailored to meet
your unique requirements.




3.530z (5g x 20 Pack) / bag

Convenient single-use sachets
for portion control.

Natural Squid Ink

100% Naturally Extracted

Our natural squid ink is completely free from preservatives. Its water activity is carefully
controlled with salt, which imparts a pleasant natural saltiness.

Professional Kitchen Ready

+ Enhanced Consistency: Contains natural carrageenan for a gel-like texture, ensuring
easy handling and rapid incorporation.

6.40z (180g) / bottle

Versatile size,
perfect for multiple dishes.

+ Instant Integration: Ideal for traditional Mediterranean and Japanese cuisines; quickly
delivers deep black color and robust umami flavor in wet applications like pasta
sauces, risottos, and paellas.

17.60z (500g) / bottle

T Ideal for restaurants,
providing a convenient format.
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Custom specifications tailored to meet
your unique requirements.




Edible Gold Series

Masterfully Crafted, Exceptionally Precious

Handcrafted Gold Leaf: 999.9%o Pure Perfection

Using traditional Japanese techniques, our 999.9%o pure gold undergoes
meticulous purification, hammering, and cutting to produce ultra-thin
gold leaf (0.001mm thickness). Free from impurities like copper, it boasts
a vibrant golden hue, feather-light texture, and exquisite delicacy.

Versatile Applications

Our edible gold leaf enhances a wide array of products—from pastries,
candies, chocolates, and beverages to skincare items—adding significant
value and visual appeal.

Flakes (Fine)

- < 3mm, irregular shape
- Ideal for fine decorations or
enhancing a luxurious feel.

" Flakes (Coarse)

- > 3mm, irregular shape
- Suitable for covering large areas
or creating bold visual effects.

Leaf Sheets

- Square, thin sheets

- Perfect for covering large
surfaces, structured decorations,
or precise detailing.

Spray

- Fine gold powder
- Designed for quick application
and large surface coverage.

*Note: The spray mist is gentle and
not recommended for fragile or highly
malleable items, such as whipped cream,
as it may alter the structure.



Applications

BLACKHUT Squid Ink and Edible Gold Products are highly versatile.
They can be used in a variety of applications including pasta, baking,

pastries, meat products, sauces, soups, and as garnish—consistently
delivering exceptional results.




— Qur Clients

We are proud to partner with renowned food brands and distributors
worldwide. Our clients span across North America, Asia, the Middle East,
and Africa, including leading restaurants, culinary innovators, and premium
food manufacturers. Their trust in our high-quality ingredients speaks to our
commitment to excellence and innovation.
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Contact

No. 333, Fusing N. Rd., Songshan Dist.,
Taipei City, Taiwan (R.O.C.)

(+886) 2 2545-6213

trade@e-welfare.com.tw

For Business Collaboration Inquiries,
Please contact:

Business Development Manager
Candice Wu

Candice@e-welfare.com.tw
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