
Guide to Choosing a Reliable China Leading
Fried Chicken Meat Manufacturer with ISO
and HACCP Certifications

CHAOZHOU, GUANGDONG, CHINA,

November 27, 2025 /

EINPresswire.com/ -- The selection of a

certified China Leading Fried Chicken

Meat Manufacturer is critical amidst

soaring global demand for safe,

convenient ready-to-eat (RTE) meals.

Qinglee (Chaozhou Chaoan Qingli Food

Co., Ltd.) delivers this standard,

specializing in high-quality Chicken

Luncheon Meat and processed poultry

in convenient bag pack formats. Their

operational framework, leveraging

advanced automated production and

strategic partnerships, is underpinned

by essential ISO and HACCP

certifications, ensuring reliable supply

and consumer trust.

Navigating the High-Growth Chinese

Processed Poultry Market (Industry

Analysis)

China's processed meat market,

particularly the poultry segment, is

characterized by explosive growth and

rapid modernization. Understanding

the economic and safety drivers

behind this expansion is crucial for

effective sourcing strategies.

1. The Economics of Convenience: RTE

and Demographic Shifts

The dramatic growth in China's RTE

sector is driven by fundamental demographic and lifestyle changes. Urbanization, the rise of
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smaller households, and the demanding schedules of the younger working population

(Millennials and Gen Z) have made quick-preparation meals a necessity. Poultry, perceived as a

healthier and often more affordable protein alternative to traditional meats, is the primary

beneficiary. This structural shift necessitates manufacturers capable of producing high volumes

of standardized, consistent products—whether pre-fried, pre-cooked, or in sealed, convenient

formats. The market rewards those who can mass-produce convenience without compromising

ingredient integrity.

2. Regulatory Imperative: Why ISO and HACCP are Non-Negotiable

In a market where supply chain expansion often outpaces regulatory enforcement, international

certifications provide the essential risk mitigation framework. ISO 22000 (Food Safety

Management System) provides a comprehensive, integrated approach to quality and safety

across the entire organization, while HACCP (Hazard Analysis Critical Control Point) focuses

intensely on identifying, monitoring, and controlling critical production points where hazards

may occur.

For a China Leading Fried Chicken Meat Manufacturer, possessing these certifications signifies:

-Systemic Risk Mitigation: Assurance that the company proactively identifies biological, chemical,

and physical hazards.

-Market Access and Compliance: Necessary documentation for exports and for satisfying the

stringent quality requirements of major multinational food service chains and retailers operating

in Asia.

-Consumer Trust: A validated commitment to food safety that is increasingly demanded by

informed domestic and international buyers.

This level of formalized control is indispensable for maintaining product consistency and safety

across high-volume, automated production lines.

3. The Strategic Role of Supply Chain Integration

Supply chain transparency and control are pivotal in ensuring end-product quality. The volatile

nature of raw material sourcing—particularly in high-volume poultry—requires manufacturers to

secure stable, premium inputs. The market trend favors suppliers who have either achieved

vertical integration or, more commonly, formed deep strategic alliances with top-tier producers.

This integration is the only way to guarantee the quality of the chicken meat, its safe handling

throughout the cold chain, and the ability to scale production reliably to meet large B2B orders.

Qinglee: Benchmarking Excellence in Modern Manufacturing (Core Strengths)

Chaozhou Chaoan Qingli Food Co., Ltd., launched in 2023 with its brand Qinglee, represents a

strategic answer to the market demands outlined above. The company's structure, technology,

and partnerships are specifically designed to minimize risk and maximize quality assurance

within the demanding processed poultry sector.

1. Operational Superiority: Automation, Scale, and Certification Commitment

Qinglee’s foundation in 2023 within a 10,000 square meter facility in Chaozhou, Guangdong,

highlights a commitment to modern manufacturing principles from day one. The facility is

equipped with advanced automated filling production lines. This high level of automation

provides several critical competitive advantages:

-Precision and Consistency: Automated systems ensure exact product formulation, weight, and



sealing, essential for standardized RTE and OEM products.

-Hygiene Control: Minimizing human contact reduces the risk of contamination, supporting the

company's commitment to achieving robust ISO and HACCP compliance.

-Scalability: The large footprint and automated capacity position Qinglee to efficiently manage

the high-volume orders typical of major distributors and food service partners.

The pursuit of ISO and HACCP certification is central to Qinglee’s strategy, serving as the external

validation of its internal commitment to operational excellence and safety—a crucial

differentiator among processed food manufacturers.

2. Raw Material Assurance: The Sunner Partnership Advantage

A major operational strength of Qinglee is its strategic, ongoing partnership with Sunner,

recognized as one of the top integrated chicken suppliers in China. Sunner is known for its highly

controlled, vertical integration model, providing premium-grade poultry inputs that often meet

the exacting standards of the largest global QSR chains.

This strategic sourcing provides Qinglee with a significant competitive edge:

-Guaranteed Quality Input: Access to reliably high-quality raw materials ensures the consistency

of the final processed product.

-Supply Stability: The partnership mitigates the risk of supply disruptions and price volatility,

crucial for long-term OEM contracts.

-Traceability: Leveraging Sunner’s robust supply chain enhances Qinglee’s ability to trace

products back to the source, satisfying demanding B2B partners who prioritize full

transparency.

This relationship ensures that the quality promise of the Qinglee brand begins at the very first

stage of the supply chain.

3. Versatile Product Solutions: From Luncheon Meat to B2B/OEM Customization

While catering to the high demand for convenient products like its Chicken Luncheon Meat in

bag pack formats, Qinglee’s automated capability is geared towards versatile B2B solutions. The

company operates under its own Qinglee brand while prioritizing comprehensive OEM services.

Key Application Scenarios and Service Offerings:

-OEM & Private Label: This is a core focus. Qinglee acts as a reliable manufacturing partner,

allowing retailers, large e-commerce platforms, and other brands to customize, produce, and

package their own processed chicken lines (e.g., pre-fried chicken components, seasoned snacks,

or proprietary luncheon meat recipes) utilizing Qinglee’s certified facility and quality inputs.

-Food Service Distribution: Supplying standardized, ready-to-use processed poultry to

institutional catering and chain restaurants, reducing preparation time and ensuring menu

consistency across all outlets.

-Retail Channel Expansion: Providing high-quality, shelf-stable, or chilled convenience items

suitable for modern supermarket and online grocery platforms.

By combining operational efficiency with a highly strategic supply chain and a focused OEM

service model, Qinglee positions itself as a partner ready to support market leaders in scaling

their processed poultry offerings.

For global buyers seeking a reliable and high-capacity China Leading Fried Chicken Meat

Manufacturer, the selection process must prioritize verifiable safety standards and robust
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operational infrastructures. Chaozhou Chaoan Qingli Food Co., Ltd., through its Qinglee brand,

embodies the necessary integration of advanced automation, stringent ISO and HACCP quality

commitments, and strategic raw material sourcing via its partnership with Sunner. Qinglee offers

not just products, but a secure manufacturing partnership designed to navigate the complexities

of the modern processed poultry market, ensuring quality and scale are delivered without

compromise.

To explore partnership opportunities and learn more about Qinglee’s certified manufacturing

capabilities, please visit the official website:https://www.qlchicken.com/.

Chaozhou Chaoan Qingli Foods Co., Ltd.

Chaozhou Chaoan Qingli Foods Co., Ltd.
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