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        Founded in 1994, Shijiazhuang Jinda Gelatin Co., Ltd. specializes in the production and development of food-grade and pharmaceutical-grade gelatin.   

       Our factory is located in Wuji, China’s largest bovine hide trading center, ensuring a stable raw material supply and efficient global shipment through Tianjin and Qingdao ports. 
       
       In 2012, Jinda acquired Hebei Gaileting Gelatin Co., Ltd., further strengthening our production capacity and technical expertise. 
      All key equipment is imported from Germany to ensure stable quality and consistent performance.

      With two production facilities and an annual capacity of 17,520 tons, we are one of the leading bovine hide gelatin manufacturers in China.
      Our products are widely exported to global markets, including Japan, India, Vietnam, Thailand, Russia, Turkey, South America, the United States, and the European Union.

     At Jinda, we are committed to our core values:  Quality First · Customer-Centric · Integrity-Driven · Win-Win Cooperation
    We aim to be your reliable long-term gelatin supplier, providing consistent quality, stable supply, and professional service. customers.





Product Edible Gelatin

Test Standard GB6783-2013 Shelf life 3 years

Appearance

Light yellow or yellow, transparent or translucent faintly 
lustrous thin sheets or granules; odorless and tasteless; It 
swells and softens when immersed in water, and absorbs 
water 5 to 10 times of its own weight.

Solubility Freely soluble in hot water; soluble in acetic acid or a hot 
mixture of glycerol and water; insoluble in ethanol.

Mesh Size 4-60 mesh
Storage Dry with normal temperature. 

Jelly Strength (6.67%) Bloom g 100 - 300
Viscosity (6.67%, 60℃) mPa.s  2 - 4
Transparency (mm) 500

Transmittance (%)
450 nm ≥ 80
620 nm ≥ 90

PH 4.0-7.2
Ash (w/%) ≤ 2.0
MOISTURE (w/%)   ≤ 14.0
Water Insoluble (w/%)  ≤ 0.2
SO2 (ppm)  ≤ 30
H2O2 (ppm) absent
As (ppm) ≤ 1.0
Cr (ppm)  ≤ 1.0
Pb (ppm)  ≤ 1.5

Total aerobic microbial count (cfu/g)     ≤ 1000

Total Yeast/mold count (cfu/g)   ≤ 100
Coliform (mpn/ g) ≤ 3
E.Coli (mpn/g) absent
Salmonella (/10g) absent

 

Natural protein contains almost all the amino-acids essential to the human body.
It is unique multi-functionality include properties such as thickening, gelling, water 
binding, foaming, emulsifying, and stabilizing, which are widely used in confectionery, 
dairy, beverages, meat, bakery, desserts and delicatessen.



Product Pharma Gelatin

Test Standard CP-2020 Shelf life 2 years

Appearance

Light yellow or yellow, transparent or translucent faintly 
lustrous thin sheets or granules; odorless and tasteless; It 
swells and softens when immersed in water, and absorbs 
water 5 to 10 times of its own weight.

Solubility Freely soluble in hot water; soluble in acetic acid or a hot 
mixture of glycerol and water; insoluble in ethanol.

Mesh Size 4-60 mesh
Storage Dry with normal temperature. 

Jelly Strength (6.67%) Bloom g 150 - 300
Viscosity (6.67%, 60℃) mPa.s  3.5 - 5
Transparency (mm) 500

Transmittance (%)
450 nm ≥ 80
620 nm ≥ 90

PH 4.0-7.2
Ash (w/%) ≤ 2.0
MOISTURE (w/%)   ≤ 14.0
Water Insoluble (w/%)  ≤ 0.2
SO2 (ppm)  ≤ 30
H2O2 (ppm) absent
As (ppm) ≤ 1.0
Cr (ppm)  ≤ 1.0
Pb (ppm)  ≤ 1.5

Total aerobic microbial count (cfu/g)     ≤ 1000

Total Yeast/mold count (cfu/g)   ≤ 100
Coliform (mpn/ g) ≤ 3
E.Coli (mpn/g) absent
Salmonella (/10g) absent

 

The properties of pharma gelatin such as gelling, stabilizing, bonding, filming and 
water binding are in a wide range of applications such as capsules, soft capsules, 
vitamin tablets coating, blood plasma expander and anti-allergy medicines.

product portfolioproduct portfolioproduct portfolio



 

Gelatin Sheet is anther type of gelatin, which is also called leaf gelatin . It is 
made from gelatin that is dried in a flat sheet. Mostly used for mousse cake, 
pudding, jelly etc and popular with home, hotel, restaurant,bakery and so on. 
We can produce and customize different grade, such as platinum, gold, silver, 
bronze,titanium.

    

★ 600leaves/kg
★ 500leaves/kg
★ 400leaves/kg
★ 300leaves/kg
★ 200leaves/kg
 

Source: Beef Skin
Ingredient 100% gelatin
Shelf Life  5 Years

Package
500g/1000g per box, 25kg per carton
50/100g per bag, 12leaves/bag
As per customer requirement

 Specification: 



Collagen is the most abundant protein in the human body, providing 
structure to your skin, bones, tendons, and ligaments. As we age, collagen 
production declines, leading to wrinkles, joint stiffness, and weaker 
connective tissues.

That’s why collagen supplementation has become so popular—it helps 
replenish what your body naturally loses over time.

What Is Collagen and Why Does It Matter?
  










