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Your Dairy Partner for over 30 years

• Since 1991 Kerr France has been combining passion and
expertise in the dairy department. We provide high quality
ingredients to solution the needs of the F&B industry, working
closely with its biggest players.

• Working exclusively on B to B our daily challenge is to create
sustainable partnerships with our clients and suppliers in an
ever-changing economical environment. Our flexibility is our
strength, and we aim towards one thing : matching the right
product, with the right demand at the right time and price.

• Settled on the French market for 30 years, we are currently
present in more than 40 countries around the world and
counting.



A full range of dairy products

• Whatever your project requires, we have the perfect match
and an expertise in various dairy products. Solid, Liquid or
Frozen? In bulks or containers? Food or feed grade? There is
always a right offer matching your demand. Or an industry
looking for your product. We pride ourselves of finding it for
you.



Goat Dairy Range

Goatlac

• Liquids (Bulk)

Skimmed and Whole milk, raw or thermised

• Powders

Demineralised whey powder 70% & 90%

Lactose

SMP (Skimmed Milk Powder) 

FCMP (Full Cream Milk Powder)

WPC (Whey protein concentrate) 50 – 80% 

Native milk protein MF

• Cheese

A – Quality, Blocks, offcuts, prepacks for  
processing with heat treatment

Cheese for grating, melting or powdering

Frozen goat curd

• Butters

Goatly Ghee

Salted and unsalted lactic butter

• Creams

Fresh or frozen cream milk



Sheep Dairy Range

Sheeplac

• Liquids (Bulk)

Skimmed and Whole milk, raw
and thermised

• Powders

Demineralised whey powder 70% & 90%

Lactose

SMP (Skimmed Milk Powder) 

FCMP (Full cream Milk Powder)

WPC (Whey protein concentrate) 60 – 80% 

SWP (Sweet Whey Powder)

• Cheese

• Creams

Fresh or frozen cream sheep milk cream 

Frozen Whey Cream

Mix Whey Cream (Sheep/cow)

A – Quality, Blocks, offcuts, prepacks for
processing with heat treatment

Cheese for grating, melting or powdering

Frozen lactic curd



Cow Dairy Range

• Liquids (Bulk)

Milk / Whey permeate concentrate

Milk / Whey protein concentrate

Sweet buttermilk concentrate

Sweet and acid whey concentrate

Whey protein concentrate

• Powders

SMP (Skimmed milk powder) 

FCMP (Full cream milk powder) 

SWP (Sweet whey powder)

BMP (Butter milk powder) 

Lactose

Milk protein

• Cheeses

A - Quality, Blocks, offcuts, prepacks for  
processing with heat treatment.

Cheese for grating, melting or powdering

Combi white cheese - Deliwhite

Cowlac

• Creams

UHT and Pasteurized, 20% to 40%

• Butters

Salted and Unsalted Sweet Cream Butter

Whey Butter 

Cow Ghee



Organic Dairy Range

Naturage

• Liquids (Bulk)

Skimmed and Whole milk, raw or thermised

• Powders

Lactose

FCMP (Full Cream Milk Powder) 

SMP (Skimmed Milk Powder)

SWP (Sweet Whey Powder)

WPC (Whey Protein Concentrate) 30 – 80% 

MPC (Milk Protein Concentrate) 85%

• Cheese

Goat Curd 38% DM 

Gouda

Mozzarella

• Butters

Lactic, Salted and Unsalted

• Creams

Cream milk 30% to 50% fat. Pasteurized and UHT

• Both Cow, Goat and Sheep Milk



• We provide for each project a large choice of options, safe
and adapted to the products and final use.

Full and partial Food

tanks Containers

Pallets

Big-Bags / 25Kgs Bags 

Bricks / Bottles /

Pouches Bag-in-box

Bag-in-container

A Wide and Flexible Packing Range



Our services

Strong market expertise and a 360° vision of our sales team, to give
you insights and innovative solutions.

Reliable suppliers, audited by our quality team to provide the exact product
at the right timing.

Efficient deliveries, with our responsive and experienced supply
team to ease your supply line.

The flexibility and availability of a Human-size team, passionate and
dedicated to our mission as actors of the Food Industry.



KERR FRANCE
2 rue Auguste Blanqui - 59250 HALLUIN, France 

info@kerrfrance.com
+33 3 20 28 90 00

Xavier BEERNAERT 
Founder /Managing Director

xavier.beernaert@kerrfrance.com
+33 3 20 28 90 00

Your Contacts at Kerr France

Paul-Adrien DOBROVOLJEC
Business Development Manager Goat/Sheep Products
paul-adrien.dobrovoljec@kerrfrance.com
+ 33 6 74 90 39 73

Adrien GAUX
Business Development Manager Cow Products 
adrien.gaux@kerrfrance.com
+ 33 6 87 70 19 47

Abderahim BOULAL  
Export Sales Manager

Manager Powders
ab@kerrfrance.com
+ 33 7 89 04 94 24

Adrien RODRIGUES

Business Development Manager Cheese/Butter

arodrigues@kerrfrance.com

+ 33 7 85 78 20 11

Hélène AMORIM  
Head of Logistic
helene.amorim@kerrfrance.com
+ 33 3 20 28 90 01

Marine ROUSSEL  
Head of Quality
marine.Roussel@kerrfrance.com
+ 33 3 20 28 90 00

Alain SARDET
Business Developer Export/Asia
alain.sardet@cegetel.net
+ 33 6 16 70 63 31
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