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P&T ROYAL WARE

GBI

Great Bay Industrial Co., Ltd.

CHINA EXPORT COMMODITY BRAND
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ABOUT PITO

PRODUCT AND OPERATION

CREATE THE HAPPINESS MOMENT COOPERATION PROJECTS
TO YOUR DINING TABLE

ECOLOGICAL PLATFORM




Focus on Porcelain tableware industry for 20 years,

build up distribution relationship with more than 32 countries,
provide high end tableware,customization service and one
stop purchase service for Horeca .
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P&T P&T GBI is an enterprise integrating

ceramic design, research and development, and production.
Committed to satisfying hotel, catering, and gift customization
through product and service innovation, satisfying groups that
demand high-quality and high—-value ceramic products, leading
the revolution in daily—use ceramic tableware, and intelligently
creating happy times on the dining table.

The 40,000-square—-meter core production area of Chaozhou
daily—use porcelain, the marketing network covers domestic
first— and second-tier cities, and has expanded to the world,
and is exported to Southeast Asia, Europe, North America,
Australia, and the Middle East. Products and services have
entered domestic and foreign five—star hotels, large catering
chains, corporate gifts, etc., and over 100 large-scale Chinese
and foreign engineering projects.




2018
2003 Set up ShaXi ZhongTao Flag Store

2018
P&T Brand Trademark was founded Set up ShaXi P&T Flag Store

2020

Set up P&T Exquisite Tableware and

. X Our future
Delicate Food Experience Center

“Create The Happiness Moment On Your Dining Table”
has been PITO’ s mission
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Xu Ruisheng, a master of Chaozhou arts and crafts, serves as the art
design director, and talents from professional colleges and universi—
ties such as Guangzhou Academy of Fine Arts and Jingdezhen
Ceramic University have joined. In order to enhance innovation
capabilities, create differentiated advantages, and expand brand
competitiveness, GBI P&T has cooperated with external schools and
enterprises and cultivated talents internally to improve

process innovation, independent design

capabilities and product competitiveness,
and create differentiated advantages.

CO.LTD



XIONG
QING ZHEN

Professor of Guangdong University of Finance and
Economics
Guangdong Ceramic Art Master

Director of China Ceramic Industry Association

{ Hakka Temple of Heaven )



WANG
CHAO HONG

Senior Arts and Crafts Artist of Guangdong Province
Member of Guangdong Artists Association
Director of the Glass Laboratory of Guangzhou Academy of Fine Arts

Vice President and Master Tutor of the School of Fine Arts Education
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Wang Chaohong, deputy dean of the School of Fine Arts Education, -

serves as the director of the glass laboratory. Cultivate high—quality
talents through the professional education system, connect with
enterprises, drive the teaching mode of industry—university—research,
and make great contributions to the dissemination and expansion of
glass art.



YangLin
Manager of GBI PITO Art Workshop
GBI P&T media operator

Excellent Graduate of Jingdezhen Ceramic University

Feng An Mei

Manager of GBI PITO Art Workshop
GBI P&T Creative Designer

Outstanding Graduate of Guangzhou Academy of Fine Arts




Art Romance in the City
+» Handmade ceramic design and painting experience
+ Lamp glass experience




PRODUCT AND OPERATION
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Guangdong P&T Technology Co., Ltd., as the production base of P&T ceramics indus—
try, is located in the beautiful and rich Chaozhou ancient city. It has more than 200

R&D, technology and management personnel, and has an annual production scale and
capacity of 1 million sets of daily—use, gift porcelain, and hotel porcelain.
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Present you with
design artwork on
PITO products

Send Your Inquiry

Make Samples

©

Start bulk
production
after confirm
samples
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Automated Production Line

Using a fully automated production line for
daily—-use ceramics, from compact molding
to automatic glaze, machine polishing and
firing in a kiln o exclusive development of
green and environmentally friendly bone
china .combined with the scientific
research results of the blank formula of
the R&D team, to improve daily life The
impact strength of ceramics is 40% higher
than the national standard. And establish
a perfect IS09001 quality management
system to provide a strong guarantee for
the excellent quality of each piece.
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CE

SGS
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Quality Certifications

FDA LFGB
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‘ Products Customization Processes

BoneChina

Production Temperatures:

Producing with 1320°C high temperature for Adobe biscuit at first time and then
Glaze firing second times at 1150°C, combine with luxury decal printing final time
with 700°C-900°C.

Product Features:

Lighter,Brighter,High whiteness, Transparent,Smooth
Durable, Not fragile

Lighter, brighter, high whiteness, transparent;
Low water absorption, easy to clean

40% strongness higher than standard

High impact strength chip resistance,longer lifetime

28 production process flows,6 times QC

* 4 ¢ & ¢ ¢ 0+ o

Oven, Dishwasher, Microwave, and Freezer safe

Application:

* 5 star Hotel Fine Dinning,High End Catering Hall ,Restaurants use

www.royalwarechina.com



White BoneChina




High

Production Temperatures:

Te m pe ratu re Produing with 1320°C high temperature, high impact strength chip
Porcelain

resistance, Full color, fine glaze.

Product Features:
* Edge chip resistance

¢  Fully vitrified body,Scratch prevent High density

L 2 Low water absorption,bacteria not developed

L 2 Smooth surface, High whiteness, Durable

* Oven, Dishwasher, Microwave, and Freezer safe

¢ Application:

L3 Casual Dining,Resort,themed restaurant,banquet,buffet etc.




‘ Products Customization Processes

Decal BoneChina

www.royalwarechina.com




‘ Products Customization Processes

White Porcelain

www.royalwarechina.com



‘ Products Customization Processes

www.royalwarechina.com




‘ Products Customization Processes

www.royalwarechina.com




‘ Products Customization Processes

White Royal Ware

www.royalwarechina.com



‘ Products Customization Processes

www.royalwarechina.com
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Products Customization Processes

Gold rim Products

No Gold rim Products

g Do not use Stav awav from
Oven/Dishwash d Fi 4
DONOT er =
MICROWAVE
Hand Wash t?,;?‘i::gi
with Soft Cloth 3
changes

Avaliable for
Oven/Dishwash
er

Stay away from
Fire

e

Avoid rapid
temperature
changes

www.royalwarechina.com




‘ Products Customization Processes

www.royalwarechina.com







‘ Products Customization Processes

www.royalwarechina.com




COOPERATION PROJECTS i

EXPC 2017
HEE CHINA

China Pavilion Gift Supplier




Emaar Hospitality Group LLC
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Thai National Assembly Tableware Project
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FOR BETTER FERFORMANCE
__ Chaczhou PaiTao
Ceoramic induslrial Co_ Lid

Emomali Rahmon, President of
Tajikistan expressed his apprecia-
tion for the porcelain quality of P&T
ceramics, and hereby signed the

certificate of appreciation.
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High end Horeca Tableware Manufacturer

As of 2022, P&T have provided high-quality hotel supplies for more than 100
international high-end brands and customized services for ceramic tableware

for national forums.

-

Tajikistan Presidential Palace Emaar Hospitality Group LLC

Canton Tower Marriott Hotels China Chimelong Group
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PITO Exquisite Tableware and Delicate Food Experience Center

@ Located in Haizhu District, Guangzhou City, it covers an area of 4500
square meters.

€ Undertake various visit experience activities every year,visitors from
all over the world can enjoy the double enjoyment of vision and taste in
the experience center.

€ You can appreciate the beautiful ceramic tableware, practice the
production and design of handmade ceramics, visit GBI P&T kitchen
class and enjoy delicious food.
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Educational Consulting
Bone China

High Temperatures Porcelain

3.Catering Consulting Services Color Glazed Porcelain

4.Technology transfer service

Talent training and output

Linen

1.Cooking training

Caterin . Hotel o
2.0Obtain a certificate .g Overall solution ) Catering Linen
Consulting for Horeca Supplies .
3.Employment recommendation . . . Bed linings
Training Service

for catering talents

4.Talent delivery for each project

Catering culture communication Hotel Facilities

1.Domestic and foreign cooking competitions Glassware

2.Food-Appreciation Salon Flatware

3.Catering industry exchange meeting Kitchen W




PITO Exquisite
Tableware and Delicate Food
Experience Center.

Communicate with foreign embassies, wives of foreign
embassies, consuls, and chambers of commerce Regularly
hold activities such as Chinese and foreign cultural exchang-
es, theme forums, beauty and food salons

So far, dozens of activities have been held and nearly a

thousand foreign guests have been received.
& Coffee/tea tasting/red wine/food experience

@ Intangible cultural heritage handicraft experience
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Food is the medium,
and beautiful utensils
are the bridge.

Provide a communication platform for food and aesthetic education for chefs to show
their cooking skills and lovers of catering culture.
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Guangzhou Cantonese Cuisine Master Management Consulting Co., Ltd.

Industry technical service
Food culture promotion

Training of Skilled Personnel

|
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Established 5 training bases: Cantonese Cuisine Master Training
Base in Guangdong Province, Guangzhou Cantonese Cuisine Master
Management Consulting Co., Ltd., Guangdong Cooking Technology
Service Co., Ltd., Yangjiang Hongtai Vocational and Technical Train—
ing School, Chaozhou Junde Vocational Training School.

2 scientific research institutions: Cantonese Cuisine Master Studio in
Guangdong Province, Cantonese Cuisine Research Institute in
Qiongrijiang City.

Guangzhou Cantonese Cuisine Master Management Consulting Co.,
Ltd. has obtained the qualification for independent evaluation of
vocational skill levels in Guangdong Province, and at the same time
undertakes the evaluation of rural artisan cooking professional titles in
Guangdong Province, with an annual service number of 10,000
people.
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At present, there are hundreds of famous teachers and chefs, and more than 50 industry associations and schools and enterpris—
es have reached in—depth cooperation with provincial/municipal technician catering associations, provincial culinary associations,
and municipal tourism business vocational colleges. More than 3,000 people from all over the world have been trained.
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