
Kerisom Food Enterprises Limited x Quark Dairy Intelligence Institute 

The Bridge Between Global & 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. 

Why choose us 

- Farm-to-fork tracking on every batch 

- BRCGS, HACCP, HALAL, ISO, Sedex and CNAS certified 

- Year-round volume, instant payment to farmers, no supply shocks 

- Export footprints in Middle-East, South-East Asia, South America plus domestic 

“Dairy-Fat Solutions Library” 

R&D power 

- International team of flavour chemists and dairy technologists. 

- Solid-fat-content engineering delivers NZ-style or EU-style melting profiles on 

request. 

- 24-hour lab service: microbiology, chemistry, sensory, all under one roof. 

Sustainability & social impact 

- Milk Value Index rewards farmers for quality, not just volume. 

- Value-added dairy fats extend cow productivity, reduce herd culling. 

- Optimised cold-chain and ambient shipments cut carbon miles. 
















