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HERIRFIERFAL EIEMENTRE
Insistence of Organic starts from Family The Smile Arousing Taste
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Founder Mr. Da-Yao Kao has an upbringing in a soy sauce manufacturing
family in central Taiwan. Over 70 years, he has insisted on traditional family
values of sincerity, trust and service.
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Mr. Da-Yao Kao founded Joy Spring in 2000. He has insisted on natural
fermentation and organic ingredients through manufacture processes, as to
bring customers with well-trusted, healthy soy sauce.

2000F KX DER RZRIEK, TORRRIEBHNSDIIEICIED > TcEBEhklF
TE>TVET,

MERNERERMG) SXELEERMBRBER, IRAERE, PILUERRMR
8, KABKERSE X, IRAREDEARREBERE, AEMRE T SREHe

iz



After graduating from pharmacology school, Kao encountered the strike of
the cancer suffering of a family member. Therefore, he devoted in organic
fermentation business with his education gain from school and family. The
path of organic soy sauce manufacture sprouted from then.
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All ingredients must be non GMO, pesticide residue- free, kept in cold
storage, aflatoxin inspected, and no artificial seasoning, preservatives,
colorings, etc., added.
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