Retaining Looks, Achieved Softness with Patented Enzymes.  This process diagram explains the steps for making softened care
meals simply. For more details, please contact us.

The 6 Steps to SOﬁEﬂEd Care MealS. We guide you from small-batch to large-scale production.
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' Pate_nt pending: Patented Technology for Softening Food with Enzymes. We maintain the original For details, please feel free to contact us.
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