WE DEVOTE OURSELVES TO:

\

Providing full solution which is from produict to service,

from nutrition to health, from safety to quality.
We sustain customers to make great foods

To glorify Life.
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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

BEEEeD EREHR
Product Portfolio

SEAmiH (LiE) AiRAE

MILK POWDER - CHEESEPOWDER - MILKFAT - BUTTER
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Chinese Farmers

Your reliable source for premium Chinese dairy ingredients. / : e L e

e .|

With 20+ years of experience behind
us, we've grown step by step:

2012 ' Anew factory

2018 (O AB2Bsalesteam

2021 () Aconsumer cheese brand
2026 | Apremium farm

Today () Astraight line from

- . February £, 2026

The first cow “lucky”
was born

our fields to your fork.
118
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Farms Factories Offices Sales Regions
: @l Shanghai EU.S. W Bangladesh
Henan (a2 Milk) Jiangsu 'Head Officel =Eqypt =Thailand
Mingzia (Powder) Henan B8 Hong Kong E30man =indonesia
Jiangsu (Milkfat) Shanxi Bl Halnan E3Bahrain B Malaysia
. E\ietnam
Inner Mongolia Ningxia g ﬁbﬂ t :gﬂfmﬂm -::.1 Lanka

—Guatemala [ Jordan
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Pasteurised Cream from Cow's Milk

:El- ] E wﬁ’ ﬁ' hamics

& B/ Parametor B S Units

5 Moéstune Somfm - 16

i Fat %mim | 82 2
WAL/ Milk Sollds nonfat | %m/im 2
EE G B Aerobic Plate Count ﬂufg

M Pachaging




B o L WA B T A R
Pasteurised Cream from Cow's Milk

tﬂ-'" E "'t- E ﬁ' Chemical

BE/'Parameter

WA Units

53/ Molsure
WE/Far Sem/m
W PLIN A Milk Solids non fat B
I ilililtme-mm: Plate Count cfulg

7Ch 5 M
Unsalted Creamery
Butter

72 Enet weight :

25 kg

HREERT

Typical Packaging Dimension
383242295 mm

NOoR
EHAE, EEtaOR
RRARMT BEER Plastic-wrapped EWm2a48
frozen storage Light yellow colour block, inside a card- Sheli-life 24 Months
. y board outer S |

Butter Sheet

. Py ¢
EELMENEKRANEN® ,* .. @?

Pasteurised Cream from Cow's Milk  /

i -
L8 -
T v Fim
= T e Puff Pastry
E'FEFE *ﬁﬁ ChEm s -
4} I Moisture %mim = 1
B Fan smim 82 )
SR ALK/ Milk Solids non fat | Jom/m : =
| MW@ Aercbic Plate Count | cfuly | - TG00
A
i
)
LS
EESSIaT aEEn REN2aR
frozen storage Light yeliow colour Shelf-life 24 Months
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Unsalted Creamery
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Pasteutised Cream from Cow's Milk

ETTEE

B Parameter

AT Units

R IRR Y

Frozen Cream

i/ Fat %m/m
| SEREE/MikSclidsnonfat | %m/m
S Acidity T
. el efulg - 0 B Wt weight:
! 20y
1 BERRARRTYT
Typical Packaging Dimension:
A55 65" M0mm
™
B BREARET #ER24R
white colour Frozen storage Sheli-life 24 Months
L% A -
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Whipping Cream

EFN.. NN
Raw milk, Carrageenan

) MU coni

BB Paramiter BT Units B SIS MA
Wi Fat 35 *
JES FLEREE /Ml Solicks non fat
M/ Acidity
I#ﬁﬂwr
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Anhydrous Milkfat
(AMF)

4 PSR S R R

Pasteurised Cream from Cow's Milk

& Parameler {7 Unit: Wil /MmN Bl Max l,' s
IR /Milkiar Smm 99.8 . i
L]
Fiee !ﬂ a3 }.lﬂ Hom./ m E 0.3 [
£ WU / Peroxide Value Meqg 0, /kg - 0.3 I,
EEESM/Arrobic Plate Count | cfu/g - 1,000 :

=R (-1 -
H .I F. ac H .‘% Faatures

P E N waigh:
210k

f N[ AT Y\ HABRRT
Typical Patkagmg Dimedsion:
0257 me
TRERT
Size of the small package

208
EEfHE, AEsREREE,

BEEN R&ERRET REM24TH v a-spiachh

A et closed: heatd drim,
Light yellow cofour Ambient storage Shetf-life 24 Months B e et e
. J\ y g ) twad space titied with nitragen

AR BT K 75 7

Decolorised Anhydrous

EEREN, REEN (E307a) , FIRER (E330)
Pasteurised Milk, Antioxidant(E307a), Citric Acid (E330)

B Parameter B Units Bl MIN BEEMAX

i s

L e Lk

pro Toi Aehi (a8 Bl Aciey
EHLCHE/ Peroxide Value

L
il PedlUrE
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(BESEE32HR)
Anhydrous Milkfat
By Enzymatic &
Interesterification
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BN Cream ' ; .

'ﬂ' :I E j"{- 'TE *E Chemical

I -
& B/ Parameter g Units 'r: :
I s, -
Miakigire Rant Fcher) %m/m . 0. y -
HBEIE/Milkdat B m 998 - N
B SN/ Aerobic Mate Count | cfu/g - 1,000 %
i 5 3 y §
mﬁfﬂ. m}m Tm/m - 0.3 .
Wl Peroxide Valve | Meg O, /kg - 0.3 .

R E N wright:

210kg

N BREgRY

Typical Packaging Demension:
0257 m'

RS, FerhEROEE,
ERTEEARS

A raund chosed-heast drum,
lnieed wah loodgrade resin and

yellow colour RERERT EEIE24™MR bhead space filled with nitragen
Light y Ambient storage shelf-life 24 Months

EEREFR
Pasteurised caw's milk

T TR

B/ Parameter

B{d/Units BoE/MIN BAE/ MAX

it A #L40

Skim Milk Powder

=8 Moisiune

HERS Fat

EIMER S/ Titratable Acidity

B &8 FAwrobic Plate Count

FENTEE Insolubility index

e GR epees
skimmed milk type: T
agglomerate Ambient storage
- A

HEE1E/24 8
Shelf-iife 18/24 Months




Conars” milk

) BAEER cresen
B Parametar '.I].‘IE Units SBOvll/MIN Bl Ak
| SSRUGESSAY [ wmm [ 20 | s
$ /Moisture % m/m - 50
HF/Fat m/m 26 28
Milk Protoi s WHJ‘_:.. % m/m 14
TATRE Tratable Acdity | % m/v - 035
=8 20/ Aerobic Plate Count clulg - 50,000
70 N B s nlubility isdes mL = 1

i ™y
EBiR12/18/2418
RERNIMNET
Ainilicns ewos m:mum
L% v

L]

BENet wright:

£5ND

ZMEERT

Typhcal Packaging [eemansion
¥9.5%5% cm

EREAE HEEN. ARTH
e

M- wall bag with a papes
ouster and an immer plastic Bner

| RwIZER I AR

Cheddar Cheese Powder

5
W, WINGE. M. TLE. SR "*..,_‘
Cheese, Cream, Butter, Milk Powder, Salt

#0 Parameter WA Units M0 MIN 8 M A

A4t Maisture %m/m - 7
BE S E BB Yeast and Moulds cfuig - 50
AN/ Coliform cfuig - )

EE G B/ Aerobic Plate Count 10,000




N (ERREEL. RRE. LEILEN, S8 , L8, B0
a, ma

Cheese (Pasteurized cow's milk, 5alt, Lactococous lactis,
chymaosin), Milk powder, Cream, Butter

W/Units M /MIN 8O MAK

HHHNER, Yeast and Moulds cfufg s 0
A M I/ Coliform cfulg - 10
B8/ Acrobic Plate Count cfuig - 10,000
| —

RER12TA
Shelf-life 12 Months

Store in less than 25 *C

12

SHFmEZTH

Mascarpone Cheese Powder

I reet welight ;

20kyg

ERAERT

Typical Packaging Dimension :
389* 304" 36Emm

PEAE, SARSER
Packed with PE bag inside,
packed with carton outside

e, B, Wik
Cheese, Cream, Butter

12!’] EH:TE*I% CHHETI A

ELALEEESR L )

Parmesan Cheese Powder

888/ Paramaeter WA /Units WO/ MIN 80 MAX
£ Moksture Hmiim - 7
BEEEE/ Yeast and Moulds cfuig - 30
A BH 0/ Coliiorm clulg - 10
S Q8 Asrobic Plate Coumt cfurg ,

i

1.'. 1'1_].% Parkaging




R M ER D

I Cream Cheese Powder

e (251%) . BinE. B8,
. & ME Cheese (251%)
Cream, Butier, Milk Powder, Salt

'-EJ .:I E'H:‘?E'*i Che==cal :

A4 Molsture %m/m - 7
WO E Yeast and Moulds cfusg > 0
A5 W/ Colfarm clulg - 10
MO/ AsschicPlate Count | cfulg | - 10,000
4

: EI.E Parasdlng

'-1 z B lEnet weight'?

| 15kg
L N SREA®RRT
Typcal Packaging Dirmenason

389*304* 36Bmm

REMI2TA
Shelf-life 12 Months

Store in less than 25 °C

external packaging in
cardboard boxes

1

Wi, e
Cream. Milk Powder

R EEESRE I M

EM Concentrated Cream Powder

:

BEAEE, MRREaR
Aluminum foil bag packaging,

BB/ Parameter BT Units 88Vl MIN RN/ MAX
. f Moisture Hmim - 7
K BHE/Coliform cfurg = 10
W & A8/ Asrobic Flate Cowsnt cfuig -




| (RBSERI*A

Yogurt Powder

B (. BNE, SELFEERATIIN, BEEREENT
. AENHNLER)  LaR, TaNSE. REONW, HioAER
Yogurt (MilkPowder, Cream, Lactobacillus delbrueckii subsp.
bulgaricus, Streptococcus salivarius subsp. thermophilus,
Lactobacillus delbrueckii subsp. lactis), Whey Powder, Glucose

Syrup. Sodium Caseinate, Gum Arabic

.:' B cemica

B ' Parameter W Units S0/ MIN 80l MAK

e 4y Ma| Sude W m - F
X E/ Coliform cfuig =
| BB S8/ Aerobic Plate Count cfu/g " |
N g j ight
b BERAOERT
Typical Packaging Dimension:
389°304"368 mm
REHFEEESE, fMENREESE
EER127A g
Shelf-life 12 Month Alun'!inum foil bags for inner

packing and corrugated cartons

- < W = for outer packing

i) &5 v

mE (257%) (EEREEN. RAK. LIELRN. ML) .

Rina, 4%, LNHEES

Cheese (251%) (Pasteurized cow milk,Salt, Lactococcus
créemoris, Rennet), Cream, Milk powder, Whey protein powder

&8 fParameter

| REEBREZ LKA

EM Concentrated Cheese Powder

H-“H--.__ t' _-:'3 Iy y
- v -
. 4 o
- . - #; . ;"‘-%‘-u "
-2

-#_ L y '1._ =

A g

B0 Units MAEMIN B E /M AN

ih S Malstune amim . 7
AWHE/Coliform cfulg - 1w
BEE 8 Aerobic Plate Count cfulg

=

|:; [':-.:J-' El ﬁ Barwsming

jp—

~ i o o
WEME
EREASCUTRE
W Store in less than 25 *C
. Y
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Yogurt Seasoning Powder - =" J e

j!!h

N =TTy,
S 9 BT

MAKE FOODS GREAT!

Quark Dairy Intelligence Institute

RN, AMAE. RIER. (CEE (ATMW. BN, FHEE) .
BERE. BN EEERR, A58 8 FRkE REECS. 5-
EHETFR-N. —HEE

Cream, 5alt, Maltodextrin, Yogurt powder [Maltodextrin, Yogurt,

Scan & Getin
touch with us

Arabic gum), Sugar, Monosodium glutamate, Sodium caseinate, "
Soybean gil, Lactose, Citric acid, Dipotassium hydrogen ’

phosphate, Disodium 5'-ribonucleotides, Silican dioxide

#BE/ Parameter i /units Wil Bl Max \

%

i3 11'3 ) 8% rwos )

I SNt weight:
§ /20
| 4 EREERT
Typecal Packaging Dimersion
—ll 389*304*36Bmm
RAENER25CUTHE ®EM127H PE A, MAERERNAR
Store in less than 25 *C Sheli-life 12 Months Packed with PE bag inside,

. y 2 ¥, packed with carton outside
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