


integrates Qingyang apple planting, controlled atmosphere storage, sorting and packaging, deep processing, and 
domestic/international sales. With a 1,200-mu apple planting base, the company has introduced Dutch 
technology and adopted intelligent management to ensure product quality. Its smart packaging line has a daily 
processing capacity of 100 metric tons, while 48 cold storage facilities provide a total fruit storage capacity 
of 20,000 metric tons. The company is also equipped with production lines for FD apple chips and NFC juice.

In 2024, multiple varieties of Qingyang apples entered the Singaporean market. As a National Geographical 
Indication product , Qingyang apples are renowned for their vivid color, rich flavor, and balanced sweet-
and-sour taste, enjoying strong popularity both domestically and internationally.



Why choose us?

Self cultivation base：1,200 Mu
Cooperated base ：

50K Mu

Processing & sorting workshop:     

20K㎡

Bubble washing & caring style：
3 lines with 6 tunnels

Daily capacity: 100 tons

Fruit in & out season：August ~ 
next July

Capacity of storing：20k tons



Annual Recommended Apple Varieties

Variety ：Schnico Red, Gala 
apple

Available： Aug.-Oct.

Variety ：Mitchgla, Gala apple
Available： Aug.-Oct.

Variety ：Red Fuji apple
Available： Oct- next Jul.

Variety ：Venus Golden apple
Available: Oct. – next April

Variety ：Ruixue apple
Available： Oct.- next April

Variety ：Fubrax apple
Available： Oct.- next April



Mitchgla Gala Apples

Brix range: 
12~15

Main fruit size: 
65~80mm



Schnico Red Gala Apples

 Origin from Italy, introduced to China in 2017.
 Ripens 10~15 days earlier than other 

traditional Gala  variety.
 Bag-free cultivation.
 Higher fruit firmness compared to other Gala 

variety.

 95% + coloration of fruit surface, dark red.

 Conical with slight longitudinal elongation.

 Fine-texture, rich juice content.



Schnico Red Gala Apples abc



Storage condition of Schnico Red & Mitchgla

at room temperature in refrigerator in AC cold storage

1~2 weeks
in cool area, avoid 

sunlight

~30 days
Packed in fresh-keep 

bag, around 2~5℃

~3~4 months
storage in air-control cold 

storage around 0~1℃



Package of Schnico Red & Mitchgla mark

10kg/18kg/carton 8~12 PCS in gift box Mini hugging bucket

20kg/black craft 20kg/carton



Cold Chains Transporting for fresh apples
Temperature: 0~5℃

Humidity:  85%~95%

Fresh air exchange rate: ~11.76 

CUBICFEET PER MINUTE



Honors & Qualification 

Orchard & package factory 
exporting registration 

Honors showing



Our cooperators (updating)
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