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Koi Kei has sustained its popularity over the years with a mix of classic

treats and innovative new creations
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n transforming from a street vendor to a leader
I in Macao's souvenir and gift industry, Koi Kei

Food Co has spared no effort. Leong Chan-
kuong, general manager of Koi Kei, pioneered the
making of crunchy peanut and ginger candy, and
has crafted a range of best-selling products. Now
selling more than 300 varieties of foodstuff, Koi Kei
provides distinctive treats that are sought-after and

savoured by shoppers in the city.

Striving for the best

Upon entering a Koi Kei store, customers will be
impressed by the abundance of collections on
display. The classic crunchy peanut candy, which
laid the foundation for the brand’'s success, is
still a must-buy. Batches are made fresh daily by
pouring peanuts into caramelised sugar. While that
sounds simple to make, great precision is needed to
achieve the perfect texture.

In addition to traditional collections, including
chewy peanut candy with black/white sesame
or shredded coconut and original crunchy peanut
candy, Koi Kei also offers creative new items such
as cashew candy among its impressive bites.
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Opposite: Koi Kei products are
all freshly-made. Below: The
almond cakes are dry enough
to melt in the mouth and
contain layered flavours that
wait to be discovered.
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CCNow selling more than 300 varieties of foodstuff, Koi Kei
provides distinctive treats that are sought-after by shoppers.
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Above: The chestnut cake

and chenpi cake showcase
Japanese and Chinese culinary
traditions, respectively.
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Koi Kei also puts its mouthwatering almond
cakes in the spotlight. The making of this crunchy
goodieis demonstrated by a professional patissierin
the store, where the company invests substantially
to create the perfect temperature and humidity for
the treat - for example, a suction fan was installed
to maintain the ideal condition indoors. Masterfully
blending mung bean flour, almonds and peanuts,
the pétissier says the best almond cake needs to
be dry enough to melt in the mouth and contain
layered flavours that wait to be discovered.

The brand’'s Portuguese-style cookies are
another favourite, with their crispy texture and
intense buttery flavour. There is also the highly
sought-after  traditional Portuguese nougat,
featuring almonds in a rich and creamy mix of egg
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white and maltose, and offered in a wide range of
flavours including chocolate, mango and coffee.
These signature treats give customers a taste of
the brand'’s motto, “Strive for the Best".

Global recognition

Koi Kei is dedicated to creating innovative new
products while maintaining the top-notch quality
of its existing range of treats. For example, its
chenpi cake recently received wide publicity and
recognition on popular Chinese TV shows. Made
with decade-old chenpi and high-quality winter
melon puree, the cake features a silky crust and
a rich interior with a healthy yet nostalgic citrus
flavour. Another new product, the chestnut cake,
is based on a famous foodstuff in Japan and made
with Tianjin chestnuts.

With its products gaining popularity among
young visitors and locals alike, Koi Kei demonstrates
that it is not solely targeting tourists but is taking
care to please every customer. And that is the secret

behind the brand's worldwide recognition.
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Above: The almond cakes and
crunchy peanut candy marked
the first successes for Koi Kei
and remain popular today.
Left: A new product, Belgian
Royal Chocolate, incorporates
a spectrum of flavours.

L RS R AR
BIPFCH LRI B » BE
SAERBEITESR °

i HARERREHRER
HOITIE » —REZEOK °

Koi Kei Food Co., Ltd.

Tel: (853) 2892 1007
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