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HISTORY OF HENG LEE SAUCE FACTORY 
Heng Lee Sauce Factory was set up more than 40 years of History. It’s 
strength begins with their quality of the product and services. Manufac-
tured with natural and traditional way, the basic recipe of each sauce and 
paste variety are carefully tested, and perfected.  And nowadays, Heng 
Lee’s products are found not only in Peninsular Malaysia, but also in East 
Malaysia, Singapore, Brunei and Indonesia. All products produced by Heng 
Lee Sauce Factory are certified HALAL, even tested and approved by Minis-
try of Health. Among the products are light soya sauce, thick soya sauce, 
thai chili sauce, sweet soya sauce, vinegar, bean sauce, ill bean sauce, black 

bean paste, black sweet paste, chili sauce, tomato sauce, lemon sauce, plum sauce, plum juice syrup, 
whole sour plum, plum paste, vegetarian chili sauce and special made sauces have been widely used in 
restaurant, as well as by families of all races who share a passion for Chinese Food. 

23rd August 2008 (Saturday) 

Mr. Boey, the Founder showing us 
how to gauge the consistent of salt 
water by using a bottle which filled 
with small stone. 

40 of us was spending 2 hours to visit Heng Lee Sauce Factory on 23rd Aug 2008 (Saturday) which lo-
cated at Hong Seng Estate. Ms. P’ng, our tour guide was explaining the way how they manufacture all 
kinds of sauce that made by white and black soya beans. To produce soya sauce, it need at least 180 days 
to boiled, steamed, coated with wheat flour and rest, after that fermentation in a barrel for few months, 
then pump out the soya sauce. At the end, Heng Lee Sauce Factory given goodie bags to everybody, this 
is a nice and experience trip that we know better how is Soya Sauce Made….. 

These big barrel can contain up to 
4000kg salt to infuse the tap water 
for soaking the beans. 

Ms. P’ng : “ This bean paste need 
fermentation at least 120 days.” 

I think this barrel can put 10 Lay 
Yen into it. Want to try? 
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