
MAKE 
FOODS 
GREAT!
Quark Dairy Intelligence Institute
Kerisom Food Enterprises Limited



- 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.

Henan (A2 Milk)
Hebei
Ningxia
Jiangsu
Inner Mongolia
Ningxia

Jiangsu
Henan

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

Shanghai
(Head Office)
Singapore
Hong Kong
Hainan
Dubai
Budapest

U.S.
Egypt
UAE
Oman
Bahrain
Saudi Arabia
Qatar
Guatemala

Bangladesh
Thailand
Philippines
Indonesia
Malaysia
Vietnam
Sri Lanka
Jordan

Ranches Factories Offices Sales Regions



What We Make 

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
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Product portfolio

*Please see the product page for more details
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UNSALTED CREAMERY BUTTER 
MADE FROM 100% COW MILK

PRODUCT BULLETIN
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PRODUCT CODE: 301A FOR ASIA-PACIFIC



UNSALTED CREAMERY BUTTER 
MADE FROM 100% COW MILK

PRODUCT BULLETIN
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PRODUCT CODE: 701A



PRODUCT CODE: 801A FOR GLOBAL

ANHYDROUS MILK FAT
PRODUCT BULLETIN

3



PRODUCT CODE: 801D FOR GLOBAL

DECOLORIZED  ANHYDROUS MILK FAT
PRODUCT BULLETIN
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ANHYDROUS MILK FAT
BY ENZYMATIC INTERESTERIFICATION

PRODUCT BULLETIN

PRODUCT CODE: 805
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PRODUCT CODE: 805D

DECOLORIZED  ANHYDROUS MILK FAT
BY ENZYMATIC INTERESTERIFICATION

PRODUCT BULLETIN
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PRODUCT CODE: 001 FOR GLOBAL

FROZEN CREAM
PRODUCT BULLETIN
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PRODUCT CODE: 102A

SKIM MILK POWDER
PRODUCT BULLETIN
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Sensory Quality:

Color Having the normal color of the product

Odor and Taste Having the distinctive taste and aroma of the product..

Appearance Having the proper texture of the product

Physicochemical Quality:

Item Standard Measurement

Pb ≤ 0.2 mg/kg GB 5009.12

AFT M1 ≤0.5 mg/kg GB 5009.24

Melamine Negative GB/T 22388

Item per 100g NRV%

Energy 2093（（kJ）） 25%

Protein 9.0（（g）） 15%

Fat 29.2（（g）） 49%

Carbohydrate 50.2（（g）） 17%

Sodium 3050（（mg）） 153%

Cheese Powder

Microbiological Quality:

Nutrition Information:

Item Standard Measurement

Coliforms n=5, c=2, m=100，，M=1000（（CFU/g）） GB 4789.3

Salmonella n=5, c=0, m=0/25g GB 4789.4

Staphylococcus aureus n=5, c=2, m=100, M=1000 （（CFU/g）） GB 4789.10

Listeria monocytogen n=5, c=0, m=0/25g GB 4789.30

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

Ingredient list:

Cream,Butter,Salt,Streptococcus salivarius subsp,

thermophilus, Lactobacillushelveti casei

Lacticaseibacilluscasei

Allergen Information:

Containdairy & dairyproducts

PRODUCT CODE: 101A

FULL CREAM MILK POWDER
PRODUCT BULLETIN
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cheese powder

Sensory Quality:

Color Having the normal color of the product

Odor and Taste Having the distinctive taste and aroma of the product..

Appearance Having the proper texture of the product

Physicochemical Quality:

Item Standard Measurement

Pb ≤ 0.2 mg/kg GB 5009.12

AFT M1 ≤0.5 mg/kg GB 5009.24

Melamine Negative GB/T 22388

Item per 100g NRV%

Energy 2093（（kJ）） 25%

Protein 9.0（（g）） 15%

Fat 29.2（（g）） 49%

Carbohydrate 50.2（（g）） 17%

Sodium 3050（（mg）） 153%

Cheese Powder

Microbiological Quality:

Nutrition Information:

Item Standard Measurement

Coliforms n=5, c=2, m=100，，M=1000（（CFU/g）） GB 4789.3

Salmonella n=5, c=0, m=0/25g GB 4789.4

Staphylococcus aureus n=5, c=2, m=100, M=1000 （（CFU/g）） GB 4789.10

Listeria monocytogen n=5, c=0, m=0/25g GB 4789.30

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

Ingredient list:

Cream,Butter,Salt,Streptococcus salivarius subsp,

thermophilus, Lactobacillushelveti casei

Lacticaseibacilluscasei

Allergen Information:

Containdairy & dairyproducts

CHEESE POWDER
PRODUCT BULLETIN
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Extract

Sensory Quality:

Color It has the color that the product should have

Odor and 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:

Item Standard Measurement

Moisture ≤ 7.0 g/100g GB 5009.3

Pb ≤ 0.9 mg/kg GB 5009.12

AFT M1 ≤0.5 mg/kg GB 5009.24

Item per 100g NRV%

Energy 2338（kJ） 28%

Protein 14.8（g） 25%

Fat 42.0（g） 70%

Saturated fat 34.2（g） 171%

Carbohydrate 31.3（g） 10%

Sugar 31.3（g）

Sodium 924（mg） 46%

EM Concentrated Cream Powder

Microbiological Quality:

Nutrition Information:

Item Standard Measurement

Aerobic plate cout n=5, c=2, m=1000, M=50000 （CFU/g） GB 4789.2

Coliforms n=5, c=2, m=100（CFU/g） GB 4789.3

Salmonella n=5, c=0, m=0/25g GB 4789.4

Staphylococcus aureus n=5, c=2, m=100, M=1000 （CFU/g） GB 4789.10

Moulds ≤50 （CFU/g） GB 4789.15

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.

Ingredient list:

Cream, Milk powder
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EM  CREAM POWDER
PRODUCT BULLETIN



Extract

Sensory Quality:

Appearance Uniform powder, delicate and smooth.

Color White to yellow

Odor and Taste Typical and strong Cheese odor and taste.

Physicochemical Quality:

Item Standard Measurement

Moisture ≤ 7.0 g/100g GB 5009.3

Protein ≥ 20.0 g/100g GB 5009.5

Fat ≤ 48.0 g/100g GB 5009.6

Pb ≤ 0.2 mg/kg GB 5009.12

AFT M1 ≤0.5 mg/kg GB 5009.24

Melamine Negative GB/T 22388

Item per 100g NRV%

Energy 185（（kJ）） 22%

Protein 21.5（（g）） 36%

Fat 40.0（（g）） 67%

Carbohydrate 0.3（（g）） 0%

Sodium 1529（（mg）） 76%

EM Concentrated Cheese Powder

Microbiological Quality:

Nutrition Information:

Item Standard Measurement

Aerobic plate cout n=5, c=2, m=1000, M=10000 （（CFU/g）） GB 4789.2

Coliforms n=5, c=2, m=100，，M=1000（（CFU/g）） GB 4789.3

Salmonella n=5, c=0, m=0/25g GB 4789.4

Staphylococcus aureus n=5, c=2, m=100, M=1000 （（CFU/g）） GB 4789.10

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

Ingredient list:

Cheese (≥51%), Butter, Milk powder, Whey protein

powder
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EM  CHEESE POWDER
PRODUCT BULLETIN



extract

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:

Sensory Quality:

Fruit，，Water，，Glucose, Fructose

Appearance Should be in its proper state, without mildew or visible foreign matter in normal vision

Color With the proper color of the product

Odor and Taste With the odor and taste that the product should have, without peculiar smell or odor

Physicochemical Quality:

Packaging& Storage Shipping

Item Standard Measurement

Heavy Metal (Pb) ≤1.0 mg/kg GB 5009.74

Total Arsenic ≤0.5 mg/kg GB 5009.11

Net weight 10kg/barrel

Packaging Packed with plastic drum outside.

Label

Comply with GB 7718 and GB 28050.

EXTRACT
PRODUCT BULLETIN
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Rigorous Quality Control 
with Full Traceability
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- 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”

Why Choose Us

Quark Dairy Intelligence Institute
Kerisom Food Enterprises Limited



We are committed to building a Partnership Ecosystem: 
From products to solutions, 
From nutrition to health, 
From safety to integrity.
从产品到方案，
从营养到健康，
从安全到诚信，
我们携手共建合作生态。

FLAVOR • STRUCTURE • NUTRITION

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


