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ENEXRZRMEBMAT PT. Tissin Foods Indonesia

Add: Kawasan Industri Jababeka Il, Blok I, No. 1, Kec. Pasir Sari,
Kec. Cikarang Selatan, Bekasi, Jawa Barat, Indonesia

XFE R (ZRE) BRAE TISSIN FOOD (Thailand) Co., Ltd.

Add: 88/18 Moo. 8, Bo Win Subdistrict, Sri Racha District,
Chonburi Province, Thailand

@ 0571-8698 1565
021-3996 5288

| GO WM s FE DERET &E

RIEARS HANGZHOU  SHANGHAI SINGAPORE INDONESIA THAILAND




LRLPS 7

Lisx%

ENE X5

REXF

[EDmB ZEFI5

DEVOTED TO CHOCOLATE WITH QUALITY AND CREATIVITY
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Established in 1993, TISSIN FOOD is a professional chocolate manufacturing enterprise
serving ice cream and frozen beverage, bakery and confectionery markets in China and
southeast Asian market. Currently Tissin has set up three modern factories in Hangzhou,

Shanghai and Jakarta with a total annual capacity of up to 55,000 tons.

SHANGHAI TISSIN was formally put into operation on January 2018, with an annual
output of 20,000 tons. Meanwhile, TISSIN FOOD is one of the early Chinese chocolate
companies to set up factories abroad. PT. TISSIN FOODS INDONESIA, with an annual
capacity of 15,000 tons, was formally put into operation on Nov 2017. With the construction
of our THAILAND TISSIN in 2024, TISSIN will continue to deeply cultivate the Southeast

Asian market.
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THE FOOTPRINTS OF TISSIN
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Shanghai Tissin Food Co,, Ltd.
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Tissin (Hangzhou) Food Co, Ltd.
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PT. Tissin Foods Indonesia
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PROCUREMENT ADVANTAGE
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Dairy for life
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OUR SERVICE
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WIN-WIN RELATIONSHIP, PROFESSIONAL AND EFFICIENT
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SIX CATEGORIES OF PRODUCTS

01 55 1440

CHOCOLATE CHIP

P 17-22

02 552143

CHOCOLATE POWDER

P 23-24
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CHOCOLATE PASTE
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BAKE-STABLE CHOCOLATE

P 35-36
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CHOCOLATE CHUNK
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PRODUCT INFORMATION
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CHOCOLATE PASTE
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