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Quark Dairy Intelligence Institute Kerisom Food Enterprises Limited

The Bridge Between Global Market And
Chinese Farmers

Your reliable source for premium Chinese dairy ingredients, straight from our pastures to your production line.

Who We Are

- We collect fresh milk from China’s top dairy provinces (Inner Mongolia, Ningxia,
Heilongjiang, Hebei and more) and turn it into cream, butter, anhydrous milk fat, milk
powders and cheese powders.

- Our own labs use bio-fermentation and enzyme hydrolysis to upgrade every drop, so you
get stable quality, better flavour and total traceability.
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Ranches — Factories — Offices — Sales Regions
Henan (A2 Milk) - Jiangsu ©  Shanghai ® us. Bangladesh
Hebei - Henan © (Head Office) . Egypt Thailand
Ningxia : :  Singapore @& UAE Philippines
Jiangsu § : HongKong © Oman Indonesia
Inner Mongolia Hainan & Bahrain Malaysia
Ningxia : : Dubai C Saudi Arabia Vietnam

: ©  Budapest — Qatar Sri Lanka

Guatemala Jordan




What We Make

Product portfolio

Unsalted Creamery Butter
Made From 100% Cow Milk

Anhydrous Milk Fat
Decolorized Anhydrous Milk Fat

Anhydrous Milk Fat
By Enzymatic Interesterification

Decolorized Anhydrous Milk Fat
By Enzymatic Interesterification

Frozen Cream

Skim Milk Powder

Full Cream Milk Powder
Cheese Powder

EM Cream Powder

EM Cheese Powder

Extract

*Please see the product page for more details
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PRODUCT BULLETIN

UNSALTED CREAMERY BUTTER
MADE FROM 100% COW MILK

PRODUCT CODE: 301A FOR ASIA-PACIFIC

CHEMICAL UNITS TYPICAL MIN MAX REFERENCE METHOD
Mosture  __ %mm 157 16 1s0853%7
Fat . kmm 829 82 1ISO 23318
Milk Solids nonfat % mm A 2 Calculation

MICROBIOLOGICAL UNITS TYPICAL MAX REFERENCE METHOD

Aerobic Plate Count cfu/g <1000 10000 ISO 4833-1
Coliforms cfu/g <1 10 ISO 4382
Staphylococcus aureus cfu/g <10 10 ISO 6888-1
Escherichia coli /g9 Not Detected Not Detected ISO 11866-1
Yeast and Moulds cfu/g <1 10 ISO 6611
Salmonella /7509 Not Detected Not Detected ISO 6579
Listeria /125¢g Not Detected Not Detected ISO 11290-1
PHYSICAL UNITS TYPICAL MIN MAX REFERENCE METHOD
Colour Typical/Atypical Typical Typical Visual
Foreign matter /009 Pass  Pass Visual
SENSORY UNITS TYPICAL MIN MAX REFERENCE METHOD
Flavour and odour Typical/Atypical  Typical Typical Sensory Analysis
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PRODUCT BULLETIN

UNSALTED CREAMERY BUTTER
MADE FROM 100% COW MILK

PRODUCT CODE: 701A
Typical Nutritional Analysis Typical Chemical Analysis
The analysis results listed in this product bulletin are Free fatty acids as Oleic acid (Yem/m).._.._.___.. <03
typical. Refer to the selling specification for minimum Peroxide Value (mea/ka) .. ... ... <0.2
and maximum limits by parameter.
En@.TQY.(KJU.QQQ) ................................... 3.1.2.] Quahty Assurance
Calories (keal/1009) ._.......................... 746
Moisture (9/100a) _.._.........................149 _ _
] »  Strict quality control procedures are enforced
Protein (@/100Q) ... .. .l 0.6
) during manufacture. The manufacturing
Total Fat(Milkfat)(9/1009). ... 83.8 _ _ ) L
enviroment is also subject to regular monitoring
Total Carbohydrate (9/1009)..................... 0.6
Total S (Lactose) (9/100q) 0.6 and control
otal Sugar (Lactose
"""""" AR IRACRE LR B0 >  Product is Pasteurised.
Dietary Fibre . Nil
Final product is sampled and tested for
Cholesterol (mg/100g) .__._....................... 200 _ —
chemical, sensory and microbial parameters
Ash (@/1009) ... <1 o _ _
) using internationally recognised procedures.
Fatty Acids (9/100g Product) . . .
) »  During storage and shipment, precautions are
Saturated fattyacids ... 52.7 L
) taken to ensure that the product quality is
Mono unsaturated fatty acids. ._________________. 24.2
) maintained. Each package is identified,
Poly unsaturated fatty acids ... 34 _
) enabling trace back.
Transfattyacids .15
Typical Physical Properties Compliance
Calor. _._._....................Uniform, Greamy white > BRClevelA
Flavor & Qdour ... Pure, Clean, Creamery » HACCP
> HALAL
Typical Microbiological Analysis
Aerobic Plate Count (cfu/a) .._.................. <10,000 Suggested Labelling
Coliforms (cfu/g)........ ..., 510
Salmonella (/7509)._______....._....____..._Not Detected Unsalted Creamery Butter made from 100% cow
E.coli(/@). ..o Not Detected milk
Listeria (/125@) ... .. ..ol Not Detected
Yeast & Mould (cfu/g) ... <10
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PRODUCT BULLETIN

ANHYDROUS MILK FAT

PRODUCT CODE: 801A FOR GLOBAL

CHEMICAL UNITS TYPICAL MIN MAX REFERENCE METHOD
Moisture (Karl Fischer) % m/m <01 01 ISO553%6
Milkfat . %mm 999  ..888 100-Moisture
Free Fatty Acids o
(asOleicAcid) | pomo R S rocscesate
Peroxide value MeqO:xkg 02 03 | IS0 3976 .

MICROBIOLOGICAL  UNITS TYPICAL MAX REFERENCE METHOD

Aerobic Plate Count cfu/g <100 1000 ISO 4833-1
Coliforms cfu/g <1 10 ISO 4382
Staphylococcus aureus cfu/g <10 10 ISO 6888-1
Escherichiacoli 9 Not Detected _NotDetected  1SO11866-1
Yeast and Moulds cfu/g <1 10 ISO 6611
Salmonella /7509 Not Detected Not Detected ISO 6579
Listeria /1259 Not Detected Not Detected ISO 11290-1
PHYSICAL UNITS TYPICAL MIN MAX REFERENCE METHOD
Colour Typical/Atypical Typical Typica Visual
Foreign matter P09 Pass .. Pass Visual
SENSORY UNITS TYPICAL MIN MAX REFERENCE METHOD
Flavour and odour Typical/Atypical  Typical Typical Sensory Analysis
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PRODUCT BULLETIN

DECOLORIZED ANHYDROUS MILK FAT

PRODUCT CODE: 801D FOR GLOBAL

CHEMICAL UNITS TYPICAL MIN MAX REFERENCE METHOD
Moisture (Karl Fischer) % m/m <01 01 ISO553%
Milkfat %mm 999 ...9898 ] 100-Moisture
Free Fatty Acids o
(asOleicAcid) pmmo o 0o hoescesas
Peroxide Value Meq Okg . 02 03 ... ISO3976

MICROBIOLOGICAL  UNITS TYPICAL MAX REFERENCE METHOD
Aerobic Plate Count cfu/g <100 1000 ISO 4833-1
Coliforms cfu/g <1 10 ISO 4382
Staphylococcus aureus cfu/g <10 10 ISO 6888-1
Escherichiacoli 9 Not Detected NotDetected  1SO11866-1
Yeast and Moulds cfu/g <1 10 ISO 6611
Salmonella /750g Not Detected Not Detected ISO 6579
Listeria /125g Not Detected Not Detected ISO 11290-1

PHYSICAL UNITS TYPICAL MIN MAX REFERENCE METHOD
Colour Typical/Atypical Typical Typica Visual
Foreignmatter P09 Pass .. Pass Visual

SENSORY UNITS TYPICAL MIN MAX REFERENCE METHOD
Flavour and odour Typical/Atypical  Typical Typical Sensory Analysis
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PRODUCT BULLETIN

ANHYDROUS MILK FAT
BY ENZYMATIC INTERESTERIFICATION

PRODUCT CODE: 805

Typical Nutritional Analysis
The analysis results listed in this product bulletin are
typical. Refer to the selling specification for minimum

and maximum limits by parameter.

Eneray (kJ/1009) 3700

Calories (keal/100@) ... ... 880
Moisture (9/100a) ... <0.1
Protein (@/1009) ... ... <0.01
Total Fat(Milkfat)(9/100a).________................99.9
Total Carbohydrate (9/100) ... <0.01
Sugar (Lactose) (9/1009). ... <0.01
Dietary Fibre ... ... .......__..Nil
Cholesterol (ma/100a) __.........____..............240

Melting Point_ ] 33-36°C.
ForeignMatter /50g. ... ...} Pass

Typical Microbiological Analysis

Aerobic Plate Count (cfu/@) ... <1000
Coliforms (/). ... <10
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Typical Chemical Analysis

Quality Assurance

»  Strict quality control procedures are enforced
during manufacture. The  manufacturing
environment is also subject to regular
monitoring and control.

»  Product is Pasteurised.

» Final product is sampled and tested for
chemical sensory and microbial parameters
using internationally recognised procedures.

»  During storage and shipment, precautions are
taken to ensure that the product quality is
maintained. Each package is identifed,

enabling trace back.

Compliance

» BRC Level A

» HACCP
» HALAL

Suggested Labelling

Country regulations for product labelling vary.
Kerisom advises customers that they need to check
local regulations to determine the correct labelling of

this ingredient.



Typical Nutritional Analysis

The analysis results listed in this product bulletin are
typical. Refer to the selling specification for minimum

and maximum limits by parameter.

PRODUCT BULLETIN

DECOLORIZED ANHYDROUS MILK FAT
BY ENZYMATIC INTERESTERIFICATION

PRODUCT CODE: 805D

Typical Chemical Analysis

Quality Assurance

»  Strict quality control procedures are enforced
during manufacture. The manufacturing
environment is also subject to regular
monitoring and control.

»  Product is Pasteurised.

» Final product is sampled and tested for
chemical sensory and microbial parameters
using internationally recognised procedures.

»  During storage and shipment, precautions are
taken to ensure that the product quality is
maintained. Each package is identifed,

enabling trace back.

Compliance

» BRC Level A
» HACCP

» HALAL

Suggested Labelling

Country regulations for product labelling vary.
Kerisom advises customers that they need to check
local regulations to determine the correct labelling of

this ingredient.



PRODUCT BULLETIN

PRODUCT CODE: 001 FOR GLOBAL

CHEMICAL UNITS TYPICAL MIN MAX REFERENCE METHOD
Fet . %mm 42 40 45 1SO23318
Milk Soldsnonfat % mm 40 Calculation
Acdity T L 20 GBS5009.239

MICROBIOLOGICAL  UNITS TYPICAL MAX REFERENCE METHOD

Aerobic Plate Count cfu/g <1000 5000 ISO 4833-1
Coliforms cfu/g <10 10 ISO 4382
Staphylococcus aureus cfu/g <10 10 ISO 6888-1
Yeast and Moulds cfu/g <10 50 ISO 6611
Salmonella /7509 Not Detected Not Detected ISO 6579
PHYSICAL UNITS TYPICAL MIN MAX REFERENCE METHOD
Colour Typical/Atypical Typical Typica Visual
Foreign matter /Mo0g Pass  Pass visual
SENSORY UNITS TYPICAL MIN MAX REFERENCE METHOD
Flavour and odour Typical/Atypical  Typical Typical Sensory Analysis
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ANDA

-

Skim Milk
Powder

SPRAYED DRYING FROM
PREMIUM COW MILK

Proudly made to EU

Quality Standards

Sowgne tande  Keop
S

CHEMICAL

PRODUCT BULLETIN

PRODUCT CODE: 102A

REFERENCE METHOD



PRODUCT BULLETIN

PRODUCT CODE: 101A

CHEMICAL

SENSORY

AN%A

v

Full Cream
Milk Powder

SPRAYED DRYING FROM
PREMIUM COW MILK

Proudly made to EU
Quality Standards

oo
B B

REFERENCE METHOD

Note:Impurity is equivalent to Scorched particles



General Information:

The cheese powder is made from cream and butter as the main raw
materials through fermentation, enzymatic hydrolysis, and spray drying.

This product complies with the standards GB 5420

Sensory Quality:

tem . Standard ... Measurement .. .
Pb ol 02malkga. ... GB5009.12 ...
AFTM1 . S0.5malkd ... GB.5009.24 ... . .
Melamine .. ... ... . .| Negative. .. ...} GBIT 22388 ... ...

Item o JStandand e,
Coliforms | n=5, c=2, m=100, M=1000 (CFU/g)
Salmonella._ . __........n=5,¢c=0,m=0/25a ...
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PRODUCT BULLETIN

Allergen Information:

Containdairy & dairyproducts

Ingredient list:

Cream,Butter,Salt,Streptococcus salivarius subsp,

thermophilus, Lactobacillushelveti casei

Measurement



PRODUCT BULLETIN

General Information:

With milk as the main raw material, combine with Cream (enzymed), done by the process of pretreatment, preparation,

emulsion, homogeneous, spray drying, packaging. This product complies with corporate standards Q/KFBT 0032S.

Sensory Quality: Ingredient list:
Color........................lt has the color that the product should have .. ... Cream, Milk powder
Qdorand Taste ... Typical and strong Cheese odor and taste. ...
Appearance ... .. .| Fine, smooth, in powder form, without lumps...
Impurity ... Without visible impurities for normal vision. ...
Physicochemical Quality: Nutrition Information:
Item. ... per100g. ... NRV%...
Item _____..............Standard_ ... | Measurement .
Energy ... 2338 (kJ).............. 28%. ...
Moisture ... .. £7.09/100g ... ............GBS5009.3 .
Protein . ...148 (q) .. ... 25%. ..
Ph . S09malkg. .. ... GB 5009.12 .
Fat 420 (9)............... 70%...
AFTM1 S0.5malkg.... ... GB 5009.24 . ..
Saturated fat 342 (9) . ..............AT11%,
Carbohydrate . 313 () 10%..
Sugar 313 (D,
Microbiological Quality: Sodium_ 924 (mq) 46%,
tem . Standard e, Measurement_
Aerobic platecout | n=5, c=2, m=1000, M=50000 (CFU/g) . . . GB4789.2
Coliforms .| n=5,¢=2, m=100 (CFU/g) ... . . ... .. .....GB4789.3
Salmonella ... n=5,¢=0,m=0/25a. ... ... GBA4789.4
Staphylococcus aureus n=5, c=2, m=100, M=1000 (CFU/g) . . . . GB 4789.10
Moulds . <50 (CFU/g) GB 4789.15
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o "“(",'“'»; h PRODUCT BULLETIN
S EM CHEESE POWDER
Lity
b

General Information:

Using selected Netherlandish cheese as the main raw material, prepared with milk solids, done by the process of

enzymolysis deeply enhanced typical flavor, emulsion (enzyme deactivation), homogeneous, spray drying and packaging.

This product complies with the standards GB 25192

Sensory Quality:

Ingredient list:

Appearance ... .| Uniform powder, delicate and smooth. .. ) )
Cheese (251%), Butter, Milk powder, Whey protein
Color . White toyellow ... ... i,
OdorandTaste . ... . Typical and strong Cheese odor and taste. ..
Physicochemical Quality: Nutrition Information:
Item ... ber100g ... NRV%._ ...
Item .. Standard ... Measurement .
Moisture ... S7.091009 . . .. ... GB50093 Energy ... 185 (kd). ..........22% .
Protein ... ... .. ... 220.09/1009 . ... .. GB 5009.5 ... . ..
Protein 21.5 (9) 36%
Fat . ...............548.009/100a ... ... . GB5009.6 ...~ TrTmmmmmmmmmmmmmmmmesmmmmmssmmmosmmoosmmomiemeoseeees
<
Ph. . $0.2malkg.. ... GB 5009.12 .. ... Fat 400 (@ 67%
AFTMA s0.5malkg. ... GB 5009.24
Melamine ... Negative ... ... GB/T 22388 ... Carbohydrate 0.3 (g0 0%
Microbiological Quality:
em Standard el Measurement
Aerobic platecout n=5, c=2, m=1000, M=10000 (CFU/g) GB4789.2
Coliforms . n=5, c=2, m=100, M=1000 (CFU/g) GB4789.3
Salmonella ... ... .n=3,¢=0,m=0/259 ... ... GB 47894
Staphylococcus aureus n=5, c=2, m=100, M=1000 (CFU/g) GB 4789.10
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PRODUCT BULLETIN

EXTRACT

General Information:

Different extract is characterized by its rich different flavor, bringing a unique sweet and aromatic taste to various

dishes. This seasoning is suitable for desserts, pastries, creating delightful and surprising flavor experiences in your

cooking.

Ingredient list:

Fruit, Water, Glucose, Fructose

Sensory Quality:

Appearance...............Should be in its proper state, without mildew or visible foreign matter in normal vision
Color ... With the proper.color of the product e,
Odor and Taste . . With the odor and taste that the product should have, without peculiar smell or odor

e e Standard e, Measurement
Heavy Metal (Pb) ol S1.0mMalKg. e GB.5009.74
Total Arsenic. e S0 MAIKA. e GB 5009.11

Packaging& Storage Shipping

Netweight ... 10kg/barrel

Packading. ... ... Packed with plastic drum outside.
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Rigorous Quality Control
with Full Traceability

Quark Dairy Intelligence Institute
Kerisom Food. Enterprises Limited

Why Choose Us
s BT O b
- Farm-to-fork tracking on every batch
- BRCGS, HACCP, HALAL, ISO, Sedex and CNAS certified

- Export footprints in Middle-East, South-East Asia, South America plus China Mainland
“Dairy-Fat Solutions Library”

1SO 9001

/TR
1SO 22000
ISO 14000
NS

1SO 45000

123 Skim Milk Powder
) Whole Milk Powder
(=) Butter Milk Powder
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We are committed to building a Partnership Ecosystem:
From products to solutions,

From nutrition to heaith,

From safety to integrity.

M=mBEILR,
MNEFERE ,
MZEEWE
BINEFREAELEDS

Tel: +86-21-5800 5813

Fax: +86-21-5800 5815

Email: info@quarkdairy.cn

Address: Unit 2006, No. 2277 Longyang Road, Pudong District, Shanghai
YONDA International Tower, 201204

FLAVOR - STRUCTURE - NUTRITION




