SHENGDA

QINGDAO SHENGDA COMMERCIAL & TRADE CO,, LTD.

Add: Room 3503, #2 Building, No.8 B Xianggangzhong Road, Shinan
District, Qingdao, Shandong, China

Tel: +86-532-8501 0535 Fax: +86-532-8501 2073

E-mail: info@shengdatrade.com.cn Website: www.shengdatrade com.cn

SHENGDA




COMPANY
PROFILE

Established in 2003, QINGDAO
SHENGDA is the export company of
Xingmao Group, which sets up 13
factories in three main corn production
areas of China, processing 10 million
tons corn annually.

With the support of Xingmao Group,
our company has built 4 main sections,
they are:

 Import and export of food & feed
additives

* Domestic trade of starch and handling
of spot & furtures trading

* High-end corn oil production and
processing

» Logistics and transport management

We are committed to become a trusted
partner for customers in Food, Feed,
Pharm and Industry fields!

3
Mo



e
[

a8 -l

HINGMAO

PLANTS LOCATION
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BINZHOU GOLDEN LINK CORN DEVELOPING CO., LTD
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JINGLIANG DAZECHENG BIOTECHNOLOGY CO., LTD : ; " SHANDONG BEST OIL BIOTECHNOLOGY CO.,, LTID
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FOOD GRADE

Corn Starch

Annual Capacity:
6,000,000 mt

Application:

Produce starch sugar, bihun, rice noodles, beer,
ham, meat products, paper making and carton
adhesive production.

Modified Starch

Annual Capacity:
300,000 mt

Application:

Developed from natural raw materials
such as maize, waxy maize, tapioca;
providing various functionalities, from
thickening to gelling, bulking and
emulsifying.
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Improving the taste, viscosity and the
structure of foods; preventing
recrystallization and extending shelf life.

200,000 mt
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W.idely used in candy manufacturing,
dairy industry and pharmaceutical

fields.

Dextrose
Anhydrous

Annual Capacity:
50,000 mt

Application:

grade used in sweeteners, nutritional health
-ade used

in pharmaceutical oral liquid, infusion raw
materials, veterinary medicine, etc.

Liquid Glucose

Annual Capacity:
1,400,000 mt

Application:

Widely used in Food and Beverage industries,
such as beer, candy, canned fruits,
marshmallows, baked food, candies, preserves,

jam.




Erythritol

Annual Capacity:

80,000 mt
Application:
_ \ Zero calorie beverages, baked goods,
confectionery, jam, canned products. . : N Wy chewing gum, cakes, ice cream.
Sorbitol
110,000 mt ’ -
i Annual Capacity:
100,000 mt
Food acidifiers and preservatives, N
cosmetics, daily necessities, tobacco, @pplllcat.lon. |
pesticides, electroplating, production Chemical '”C_?IUSTT}’: food industry,
of biodegradable plastic polylactic pharmaceutical industry.

acid.




50,000 mt

Used as an ingredient in functional foods,
candy chocolate production, application in
fruit juice drinks, ice cream.

10,000 mt

As a new generation sweetener, it is
mainly used in products such as
blended milk, flavored fermented

i milk, pastries, tea drinks, jelly and

medicine.

Sodium Gluconate

Annual Capacity:
50,000 mt

Application:
Chelate for cement, water quality stabilizer, steel surface

cleaning agent, glass bottle exclusive cleaning agent,
medicine industry, food industry.

Stevioside

Application:

TSG 90%, TSG 95%, STV 60-95%
RA, RB, RC, RD, RM

Vital Wheat Gluten
Application:

Widely used as a binder and texturizer
in foods, improves the elasticity and
texture of dough, offers several health
benefits.
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FEED GRADE

Corn Gluten Meal

Protein Moisture
58%/60% 12.0% max

Corn Gluten Feed

Protein Moisture
18% min 12.0% max




L-Lysine HCL L-Threonine

Content (Dry basis)
98.5% min 1% max

Burn draff

0.3% max

Purity(on a dry matter basis)
98.5%~101.5% 0.35% max 0.3% max

Loss on drying Loss on drying Residue on ignition

L-Lysine Sulphate L-Tryptophan

Assay(dry content)/%
98.0% Min 0.5% Max

Loss on drying

Content (Dry basis)

Loss on drying Burn draff
55 min 4% max 4% max




L-Isoleucine DL-Methionine

Content

Assay(dry content)/% Loss on drying

Loss on drying Chloride(NaCl)

97.5% Min 2.0% Max 99% min 0.3% max 0.2% max
L-Valine MHA 88%
Assay(dry content)/% Loss on drying Content Ammonium Salt Cyanide(HCN)

98.0% Min 1.0 Max 88% min 1.5% max Not detected
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Choline Chloride

Content
50%/60%/70%/75%

300ppm max

L-Arginine

Loss on drying
98.5% min 10.0-12.0 1.0% max
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L-Leucine

Loss on drying
90% min 2.0% max 1.0% max

Residue on ignition

L-Glycine

Chloride(as Cl)
98.5-101.5 55-7.0 0.2% max

L-Histidine

Chloride(as Cl)
98.5% min 7.0-8.5 0.5% max
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SHENGDA

WHY CHOOSE US?

High Quality & Stable Supply

LARGEST CAPACITY PROFESSIONAL TEAM HIGH REPUTATION MARKET PREJUDGMENT
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