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Domestic trade department
Bi% /Tel: 0335 6034309
f5H /Fax: 0335 6034421
R4 /E—mail; lihuamyb@qghdlihua.com
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International trade department
B /Tel: 0086 335 6034330/6034581

f£H [Fax: 0086 335 6034278
HR48 /E—mail: lihuastarch@ghdlihua.com




SCOPE OF BUSINESS

RN | BEERT

| $iTHRE : GB/T 8885-2017

| &7 aRES: SC20113030500055

| EKEMRIBEREERS, BN IASMEMERER. KBRS, TR EMRUINLL. HEEa
BEERH. (FARENTNBTHER. XEEF. KEREERNTERERGIRT . (FAREBERBT
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R — R -
K, % < 14.0 14.0 14.0
BE, (FX) ° T< 1.50 1.80 2.00
RS, (FR)% < 0.10 0.15 0.18
BAR, (FE)% < 0.35 0.40 0.45
s, (N FEHEX), < 0.4 0.7 1.0
ME % = 99.5 99.0 98.5
BgRE, (T&)% < 0.10 0.15 0.20
HE, %= 88.0 87.0 85.0




SCOPE OF BUSINESS SCOPE OF BUSINESS

CORN STARCH/WAXY CORN STARCH FaEE (—K)

| Executive standard: GB/T 8885-2017 | $iTtnE& : GB/T 20880-2018

| Production license No.: SC20113030500055 | &F=NES : SC20113030500055

| Besides using direcly, corn starch can be also processed into many kinds of modified starch | 88 —MEE, BRRESETKEGHK. HaEURNREINASERAEEGEEEENEE
and hydrolysis products. Using corn starch, we can produce direct consumption food, such KR

as vermicelli. Corn starch is also the material to produce instant noodles, ham sausage , ice
cream, degradable plastic products and so on. As the fermentation raw material, corn starch

can be used to produce dextrose, amino acid, alcohol and monosodium glutamate.

MAIN TECHNICAL PARAMETERS FEEASH

Sensory Requirements REER

Standard g Ei=1o
Items
Superior Grade ‘ First Grade ‘ Second Grade RS S MRS, TIEEM O MR
Appearance white or slightly with buft shadow powder, glossy @R =12
Smell Possess the smell of corn starch, no peculiar smell Sk EEEEBENISES5T, TRESkKk
o TV, TERELH

Physicochemical Requirements

Items
Superior Grade First Grade Second Grade ISk
Moisture, % < 14.0 140 140 iz ] ‘ e
Acidity, (ondrybase) ~ T < 1.50 1.80 2.00 LeiEE, (° ) +52.0 ~ +53.5
Ash, (on dry bas) % < 0.10 0.15 0.18 BUESE (TH)% > 99.5 ‘ 99.0
Protein, (on dry bas) % < 0.35 0.40 0.45 pH 40 ~ 6.5
Spot, (No./ cm2 ) < 0.4 0.7 1.0 S % < 0.01
Particle Size, (100 mesh sieve m/m) % = 99.5 99.0 98.5 KD % < 10.0
Fat, (on dry bas) % < 0.10 0.15 0.20 TREIRD % < 0.25
Whiteness, % = 88.0 87.0 85.0




SCOPE OF BUSINESS

DEXTROSE MONOHYDRATE

| Executive standard: GB/T 20880-2018
| Production License No.: SC20113030500055

| Dextrose is a kind of monosaccharide, and is soluble in water with slight sweet. The energy

released from its oxidizing reaction is a main source for human life activities.

MAIN TECHNICAL PARAMETERS

Sensory Requirements

ITEMS STANDARD
Appearance Crystalline powder or granule without visible impurity in normal vision
Color White
Smell The characteristic smell of glucose and no abnormal smell
Flavour Soft sweet taste, no unusual taste

Physicochemical Requirements

STANDARD
ITEMS
Superior Grade ‘ First Grade
Specific Optical Rotation, (~ ) +52.0 ~ +53.5
Glucose content, (on dry base) % = 99.5 ’ 99.0
pH 40 ~ 65
Chloride, % < 0.01
Moisture, % < 10.0
Sulphate ash, % < 0.25

SCOPE OF BUSINESS

HERE (—K)

| $i7tRkE : CP2015

| —kEEREURMMENABRAREGENMRRENEERR, BIMAKER, BEEES. FlR

B, RFMFEIE. O FRMES.

FERASEH

iG] Etn
ek %é%%ﬁaéﬁﬁﬁﬁiﬁ*ﬂ'&*ﬁiﬁ; TR, Wi, EKFDE,
ZEERRHIE
LbhEE, ° +52.6° ~ +53.2°
51 1 FFEME
£351 2 S3xRREE—
BRE, ml <0.2
BRBEBEESHE FEME
ZEEBARNEBEE FFEME
SUEH, % < 0.01
mERER, % < 0.01
WiRERE SaIEHEER FEME
FIRKE, % 75 ~95
KOERE, % <041
=154 FEME
SN FEME
#®, % < 0.01
Bk, % < 0.001
BE, % < 0.0005
HER, % =< 0.0001
IR, cfu/g < 1000
WEMIRE BEEES5EE, cfulg =< 100
KIFREE PN vt




SCOPE OF BUSINESS SCOPE OF BUSINESS

DEXTROSE MONOHYDRATE aaE (LK)

| Executive standard: Chinese Pharmacopoeia 2015 | 474 : GB/T 20880-2018

| The energy released from Dextrose Monohdyrate’ s oxidizing reaction is a main | £ aES.: SC20113030500055
source for human life activities. It can increase the body energy, detoxicate, and has | 85 —EEEERKFIRE, INFREERRKICEY, BARTEEENEENRR, AT KEEE
the diuretic effect. The product can be used to treat hypoglycemia, myocarditis, and @ES. ZED, WERER, EFRESMERNEHIES 4RSI ERtE, BRIEAAR, MK
supplement blood, etc. KIgS TEFBER,

MAIN TECHNICAL PARAMETERS

ERRASH

. . R = =
Character Colorless or white crystal Powder, or granular pow@er, 'smell less, sweet taste. ;E’Té = g;ﬁ
Freely soluble in water, slightly soluble in grain alcohol.
. . ) S| =t
Specific Optical Rotation, +52.6 ~ +53.2 - :
N J— K& FEREMREER, TIERNAOTRSE
Distinguish 1 onforme
B =)=
Distinguish 2 Conformed S
J— o SR BEEASRIFESKR, THESK
cidity, m < 0.
4TS SFANEHOR, TREIHLK
Clarity and colour of solution Conformed
Clarity of alcohol solution Conformed
Chloride, % < 0.01
Sulfate, % < 0.01
Sulfite and Soluble Starch Conformed
HEEK
Loss On Drying, % 75~ 9.5
=17
Residue By Burning, % < 0.1 e TR ‘ 2% =2
Al —2kmm
Protein Conformed
teieE, (° ) +52.0 ~ +53.5
Barium Conformed
TOmaE (T2)% > 99.5 | 99.0
Calcium, % < 0.01
pH 4.0 ~6.5
Moilysite, % < 0.001
S % < 0.01
Heavy Metal, % < 0.0005
KD % < 2.0
Arsenic, % = 0.0001
RERIKS % < 0.25
Germ, cfu/g < 1000
Microbial limit Yeast & Mould, cfu/g < 100
Colon Bacillus None




SCOPE OF BUSINESS

DEXTROSE ANHYDROUS

| Executive standard: GB/T 20880-2018

| Production License No.: SC20113030500055

| Dextrose is a kind of carbohydrates which can be absorbed directly by body and supplement
heat energy. It is the main source of energy for human.With high purity, less impurities,
and filtering speed of dextrose anhydrous, it can reduce the filtering time and costs in the

process of production of all kinds of food, so it can improve the production efficiency.

MAIN TECHNICAL PARAMETERS

Sensory Requirements

ITEMS STANDARD
Appearance Crystalline powder or granule without visible impurity in normal vision
Color White
Smell The characteristic smell of glucose and no abnormal smell
Flavour Soft sweet taste, no unusual taste

Physicochemical Requirements

STANDARD
ITEMS
Superior Grade ‘ First Grade
Specific Optical Rotation, () +52.0 ~ +53.5
Glucose content, (on dry base) % = 99.5 ‘ 99.0
pH 40~ 65
Chloride, % < 0.01
Moisture, % < 2.0
Sulphate ash, % < 0.25

SCOPE OF BUSINESS

ZIKBEE

| $i7tRkE : CP2015

| TkEBREEFRD. JURTHFASRINK. S8RAUNIHE. SrARMNEEREITRS

S
EEHASY
InH 1EtR
Mo %%%?aiﬁaéiﬁeﬁﬁﬁﬁ*ﬁiﬁ*@*i TR, K. KR ZE,
ZEEHHRNE o
LeieE, ° +52.6° ~ +53.2°
£51 1 FEME
£51 2 SyREE—
BE, ml <0.2
BRENBEESHE HEME
ZEEBRANEIEE FEME
S, % < 0.01
mEEEE, % < 0.01
TR SaA e HEME
FIREKE, % <1.0
R5E, % < 0.1
=)0 FEME
gL FEME
&+, % < 0.01
&+, % < 0.001
BEE, % < 0.0004
iR, % < 0.0001
ML, cfulg < 1000
EVIBRE BEOESERE, cfulg < 100
KIFREE PNt




SCOPE OF BUSINESS

DEXTROSE ANHYDROUS

| Executive standard: Chinese Pharmacopoeia 2015

| Dextrose Anhydrous is one kind of nutriceutical, and can be used to produce the Glucose

Injection, GNS, Compound sodium lactate and glucose injection, etc. .

MAIN TECHNICAL PARAMETERS

Tests Standard

Character

Colorless or white crystal powder, or granular powder; smell-less, sweet taste.
Freely soluble in water, slightly soluble in grain alcohol.

Specific Optical Rotation,

+52.6° ~ +53.2°

Microbial limit

Distinguish 1 Conformed
Distinguish 2 Conformed
Acidity, ml <02
Clarity and colour of solution Conformed
Clarity of alcohol solution Conformed
Chloride, % < 0.01
Sulfate, % < 0.01
Sulfite and Soluble Starch Conformed
Loss On Drying, % <10
Residue By Burning, % < 0.1
Protein Conformed
Barium Conformed
Calcium, % < 0.01
Moilysite, % =< 0.001
Heavy Metal, % < 0.0004
Arsenic, % < 0.0001
Germ, cfu/g =< 1000

A
-

Yeast & Mould, cfu/g

Colon Bacillus None

SCOPE OF BUSINESS

Z s

| $hiFHmE : GB/T 20884-2007

| £F=4FEHES . SC20113030500055
| ZFHBEEHER. THK. DB, BRETF. BIEe. Sy, Tetbraostt,
THZMRRTFIRE R RmF T,

FERASEH

RREEK
Ei={i
InH
MD10 \ MD15 \ MD20
G, BiF BEfETXECNTER MR, TRIRE AR
SR BEEESHIBEERNSHRSR, TRK
AN REHMEE, TRER

EL R

Ei=t
BGil=|
MD10 MD15 MD20
DEE, % <11 11 < DE{E< 16 16 < DE &< 20
KD, % < 6.0
BREE, % = 98.0
pH 45 ~6.5
REERD , % < 0.6
I8 TIE B /N




SCOPE OF BUSINESS SCOPE OF BUSINESS

MALTODEXTRIN L ZLES

| Executive standard: GB/T 20884-2007 | HiTFRE : Q/LHCO 18-2018
| Production License No.: SC20113030500055 | EEE—FEE TN IERR, TERTFS. wiamTl,

| Maltodextrin possesses the properties of low sweetness, no abnormal smell, digestible,
high solubility, strong thickening, good carrier and high stability. It is widely used in the

production of beverage, candy, food, etc.

FERARSEH

RREEK
$stn

MAIN TECHNICAL PARAMETERS e % CH B

: G TE. EH, HEHERMEARRE | TeER, BEWHTERRE
Sensory Requirements

Standard 5
Items EE{‘K%*
MD10 ‘ MD15 MD20 —
it
Appearance, color White or slight buff amorphism power, no visible impurities InH
HCR Hk
Smell Maltodextrin inherent natural smell, no peculiar smell
K, % <31 < 31
Flavor No sweet or slight sweet, no peculiar smell
pH (50% 7Xi&i& ) 5.0—7.0 5.0—7.0
Lo (20 °C), ° < 5.50 —
WHEEE , % = 97.0 71.0—83.0
RIRNE, % < 0.15 < 0.15
c . o BWE, % < 0.6 5.0—10.0
Physicochemical Requirements ’
ZE, g/ml = 1.285 = 1.285
Standard
- — R, (20C) > 1.4550 > 1.4550
MD10 MD15 MD20 -
I A e — < 0.1
DE Value, % <11 11 < DEvalue < 16 16 < DE value < 20
S, malkg <10 <5
Moisture, % < 6.0
BRERTR, mglkg < 50 <5
Solubility, % = 98.0
B&E, makg <1.0 <1.0
pH 45~ 6.5
#, mgkg | = ————— <20
Sulphate ash, % < 0.6
i, mg/kg < 1.0 < 1.0
Iodine test Negative
&, mg/kg <1.0 <1.0
=i ETIRES ETIRES
EESE, cfum | <100
&, cfum | <10
ﬁ;/ \‘Iﬁi! %E-Eﬂﬁjrﬁ.] ________ _1 8°C ] 48h Z:%E-E




SCOPE OF BUSINESS

SORBITOL

| Executive standard: /LHCO 18-2018
| Sorbitol is a widely used industrial chemicals, which can be mainly used in toothpaste and

cosmetic industries.

MAIN TECHNICAL PARAMETERS

Sensory Requirements

Standard
Item
Crystallizable Non-Crystallizable
Colourless and transparent viscous liquid, | Colourless and clear sticky liquid, possesses
Appearance
possesses the sweet taste. the sweet taste.

Physicochemical Requirements

Standard
Items
Crystallizable Non-Crystallizable
Water, % < 31 < 31
pH (50%,water solution) 5.0—7.0 5.0—7.0
Specific optical rotation (20 C ), < 5.50 —
Sorbitol content, % = 97.0 71.0—83.0
Reducing sugar, % < 0.15 < 0.15
Total sugar, % < 0.6 5.0 — 10.0
Density, g/ml = 1.285 = 1.285
Refraction index, (20C) = 1.4550 = 1.4550
Residue by burning, % | coeeeeeeee < 0.1
Chloride, mg/kg < 10 <5
Sulfate, mg/kg < 50 <5
Heavy metal, mg/kg < 1.0 <10
Femg/kg | e <20
Arsenic, mg/kg <10 <10
Nickel, mg/kg 1.0 < 1.0
Color Lighter than standard color Lighter than standard color
Total plate count, cfu/ml |  —eeeeee- < 100
Mold, cfu/ml | e < 10
freezeand crystal | —eeeeees -18 C ,48h,not to crystal

SCOPE OF BUSINESS

EXREFERM

| $iTHRE: QILHCO 03-2018
| &F=4FaRES: EEIE (2017) 35901

| EXEEMTEHTKREARR, SOERMTGFHE, TEEMERRM.

FERASEH

KD %, < 10.0
HEBR (BE) %, = 59.0
=BEI%, mg/kg < 25
e %, = 11.5
i (As) mglkg, < 2
& (Pb) mglkg, < 5
WIIERE e




SCOPE OF BUSINESS SCOPE OF BUSINESS

CORN GLUTEN MEAL IR E KK

| Executive standard: Q/LHCO 03-2018 | 7t QILHCO 11-2018
| Production License NO.: JI SI ZHENG (2017)35901 | &rF=FanES. =EIEE (2017 ) 35901
| Corn gluten meal is mainly composed of corn gluten and has a little corn starch and fiber. It | BREAEFESE—CHEERRMNES S, RN E Z8A.

can be directly used as protein materials.

MAIN TECHNICAL PARAMETERS

Standard IE;ﬁ*%%&

Granule
InH fEtR
Moisture%, < 10.0

KD %, < 11.0
Crude Protein(on wet base)%, = 59.0
HEER (&) %, = 18.0
Melamine mg/kg < 2.5
HAFHE (TE) % < 11.0
Glutamic Acid%, = 11.5
=EBREE mg/kg, < 2.5
As mg/kg, < 2
i (As) mg/kg, < 2
Pb mg/kg, < 5
%5 (pb) mg/kg, < 5
Salmonella None
WIIERE e




SCOPE OF BUSINESS SCOPE OF BUSINESS

CORN GLUTEN FEED it EEl

| Executive standard:Q/LHCO 11-2018 | #iFtRE: QILHCO 20-2018
| Production License No:JI SI ZHENG(2017)35901 | &F=FaniES.: #3IE (2017) 35901
| The corn gluten feed contains crude protein and fibre, it is widely used in feed processing | EHEESES, SN EER. ERTRETM. BB . EmERISMIIESERSEk+
industl'y. iﬁﬂuﬁﬁﬁ o
EERASEH
I b=
K% , < 9.0

MAIN TECHNICAL PARAMETERS .
@i, 2%, = 150

Items Standard HERR (TE) %, = 45.0

Moisture%, < 11.0 MR (FR) %, = 12.0

Crude Protein(on dry base)% = 18.0 HAE (FE) %, < 3.0
Crude Fibre(on dry base) % < 11.0 B %, = 1.5
Melamine mg/kg, < 2.5 =&, mgkg, <= 2.5

As mg/kg, < 2 W (As) ,mgkg, < 2

Pb mg/kg, < 5 8 (Pb) ,mg/kg, <= 5
Salmonella None BEHEZRB1, ugkg, < 10

WIIRE e




SCOPE OF BUSINESS

CANDIDA UTILIS PROTEIN

| Executive standard: Q/LHCO 20-2018
| Production License No:JI SI ZHENG(2017)35901

| The candida utilis protein contains rich protein and easily absorbed Amino Acid, and
can be used in the compound feed for ruminant, monogastric, short intestine and

special animal.

MAIN TECHNICAL PARAMETERS

Items Standard

Moisture < 9.0
Cell No, No./g = 150%10°
Crude Protein (on dry base)%, = 45.0
Crude Ash (on dry base)%, < 12.0
Crude Fibre (on dry base)%, < 3.0
Lysine%, = 1.5
Melamine mg/kg, < 2.5
As mg/kg, < 2
Pb mg/kg, < 5
Aflatoxin Bl ug/kg, < 10
Salmonella None




