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Contact: Vivian Tel: +8618632186798
Email: jd@jindagelatin.com Web: www.jindagelatin.com

Add: Sishui Industrial Zone, Wuji County, Shijiazhuang City,
Hebei Province, China
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Factory Profile

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.
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High-Transparency Gelatin 32 Years Focused On Gelatin Cr <1Ppm
Manufacturing
Batch-to-Batch Consistency Established in 1994 . Long-Term Global Gelatin Supplier For Food & Pharma Applications
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Annual Capacity: 17,520 MT 40,000+ M2 Manufacturing Facility German-Imported Equipment

Reliable Large-Scale Supply Modern Base with Continuous Investment Since 1994 Automated, Stable & Efficient Processing




@ Edible Gelatin

Jinda Gelatin
Product Edible Gelatin
Test Standard GB6783-2013 Shelf life 3 years
Light yellow or yellow, transparent or translucent faintly
B 0earance lustrous thin sheets or granules; odorless and tasteless; It
PP swells and softens when immersed in water, and absorbs
water 5 to 10 times of its own weight.
o Freely soluble in hot water; soluble in acetic acid or a hot
Solubility ; o :
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°C) mPa.s 2-4
Transparency (mm) 500
450 nm = 80
i 0,
Transmittance (%) 620 nm en
PH 4.0-7.2
Ash (W/%) <20
MOISTURE (w/%) <14.0
Water Insoluble (W/%) <0.2
SO2 (ppm) <30
H202 (ppm) absent
As (ppm) =1.0 Edible Gelatin:
Cr (ppm) <1.0
PolgRm) all? Natural protein contains almost all the amino-acids essential to the human body.
Total aerobic microbial count (cfu/g) <1000 It is unique multi-functionality include properties such as thickening, gelling, water
Total Yeast/mold count (cfu/g) <100 binding, foaming, emulsifying, and stabilizing, which are widely used in confectionery,
Coliform (mpn/ g) <3 dairy, beverages, meat, bakery, desserts and delicatessen.
E.Coli (mpn/g) absent
Salmonella (/10g) absent




@ Pharm Gelatin

Jinda Gelatin
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product portfolio

Pharma Gelatin:

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.
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Product Pharma Gelatin
Test Standard CP-2020 Shelf life 2 years
Light yellow or yellow, transparent or translucent faintly
P arance lustrous thin sheets or granules; odorless and tasteless; It
PP swells and softens when immersed in water, and absorbs
water 5 to 10 times of its own weight.
o Freely soluble in hot water; soluble in acetic acid or a hot
Solubility : e :
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°C) mPa.s 3.5-5
Transparency (mm) 500
450 nm =80
T itt 9
ransmittance (%) 620 > 90
PH 4.0-7.2
Ash (w/%) <20
MOISTURE (W/%) <14.0
Water Insoluble (W/%) <0.2
SO2 (ppm) <30
H202 (ppm) absent
As (ppm) <1.0
Cr (ppm) <1.0
Pb (ppm) <15
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




@ Gelatin Sheets

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

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

% 600leaves/kg
% 500leaves/kg
Specification: % 400leaves/kg
% 300leaves/kg
% 200leaves/kg

Gelatin Sheets:

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.




Jinda Gelatin

What Is Collégen and Why Does It Matter?

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.
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@ Quality Control

Jinda Gelatin
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Jinda Gelaitl:n Assurance

Certificate of HACCP

Certificate No.: 039HACCP2400016
Certified that

Shijiazhuang Jinda Gelatin Co. LTD

| Sishui Industrial Zone, Wuji county, Hebei Province
Unified Social Credit Code: 9113013010788239X6
Has established a HACCP system in conformance with all the requirements of
Hazard analysis and critical control point (HACCP system) certification requirements (V1.0)
Professional Code: K
SCOPE OF CERTIFICATION

Production of Pharmaceutical excipients (gelatin used for
capsules) and Food additive gelatin (B-type skin food gelatin)
within the Scope of Qualification
Developed at the following location: Production Workshop

at Sishui Industrial Zone, Wuji county, Hebei Province

Issue Date: Dec. 4, 2024  Validity of Certification: Dec. 3, 2027
The effectiveness of this Certificate shall be validated by periodic surveillance audit of EWC for malnienance.
Afrer a surveillance cycle. this certificate is valid in ion with the llance audit ion natice tssuvd by EWC.
Condinons on effectiveness of cortificate can be inquired on www ewgec.org and information of this certificate can be inguired on
official website of Certifi and i af People s Republic of China (www.cnoa goven)

EWC: W

;‘ Ever Win Quality Certi Center, No4, CI

HACCP

Certificate of
Food Safety Management System

Certificate No.:  039FSMS2000047
Certified that

Shijiazhuang Jinda Gelatin Co. LTD
Sishui Industrial Zone, Wuji county, Hebei Province
Unified Social Credit Code: 9113013010788239X6
LY !fmavdllﬁ'halaﬁtdw 182 system in confo with all i it
< Food safety management systems — Requi Sfor any or i lnrhefoa{?lm‘rﬁm%om:ww
SCOPE OF CERTIFICATION

Production of Food additive gelatin (B-type skin food gelatin)

Develaped at the following location: Producti Workshop at

Sishui Industrial Zone, Wuji county, Hebei Province

Initial Certification Date: Dec. 25, 2020

Issue Date: Dec. 25, 2023 “
The effeciveness of this Ceroficare shall be waidoted b ‘_‘va@mﬂm 24, 2026
Manmmbwnmmnnmwlm-m_ i ice issued by EWC, Condith
.  ancl information of this cerficate can be Inguired on official website of
of People s Republic of China (www.cnca.gov.cn)

EWC: : 3 J
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MANAGEMENT SYSTEM
CNAS C039-M

l-:_v_uWinlA)Eliﬂf ification Center, No.4,Ch

g 81, Xicheng District, Beijing

Food Safety 15022000

~ Quality Manageinent 9000
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QUALITY MANAGEMENT SYSTEM CERTIFICATE

Certificate Number: 15821Q9397R1S
This is to certify that the Quality Management System of

SHIOIAZHUANG JIND:A GELATIN CO_LTD
Unified Social Credit Code: 9113013010788239X6

Regi /B Add : SISHUI INDUSTRIAL ZONE, WUJI COUNTY, SHIJIAZHUANG

CITY, HEBEI PROVINCE, CHINA Post Code: 052460

is in conformity with
GB/T19001-2016/1SO9001:2015
Certificate Scope: PRODUCTION OF PHARMACEUTICAL EXCIPIENTS WITHIN THE
QUALIFICATION SCOPE(GELATIN FOR CAPSULES). FOOD ADDITIVE GELATIN (TYFE B
SKIN FOOD GELATIN)
[This ization has no per idiary sites]

Validity Date: March 01, 2024 — March 08, 2027
This certificace is valid within the administrarive limit prescribed by the state and within the scope of its qualification |
and validity period. In the period of validity of the 3 certified izati muse accept |
supervision and audit, and the cerrificare shall continue to be valid through the examination and approval. Please |
vinit the website of the organization (www. hebac.com) for certificare valid stare. Please visit the website of CNCA |

Modify Date: January 14, 2023
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MANAGEMENT SYSTEM
CNAS C145-M

HALAL HALAL CERTIFICATION
Certificate No.:OSC24QZ0130R1
Shijiazhuang Jinda Gelatin Co., Ltd
Registered address: Sishui Industrial Zone, Wuji County
Business address: Sishui Industrial Zone, Wuji County, Shijiazhuang City, Hebei
Province
Unified social credit code: 9113013010788239X6
Certification compliance
OSC-QZBZ-001-2024Standard

The following products do not contain halal contraindications and are suitable for

Muslim consumption

Certified product(s) Food additives Gelatin, gelatin capsules

Factory inspection results Yes

Product testing results Yes

Halal Manager(s) ShuangBoWang. JianXiaZhang

Issued ON:2024-12-16 Valid until:2025-12-15
Note: Information about this certificate can be found at www osc-halal.com

OSC HALAL CERTIFICATION CENTER CO., LIMITED
Agaress: Room 1002, 10/ F. Yishi Commercial Bullding. 253-261 Hennessy Road. Wanchal, Hong Kong




