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Yumart's Natural Pickled Ginger: A Preferred
Choice Among Sushi Professionals

HAIDIAN, BEIJING, CHINA, January 7,

2026 /EINPresswire.com/ -- As the

global culinary sector experiences an

increased demand for standardized " A~

LYumare,
and safe palate cleansers, Beijing K
Shipuller Co., Ltd. has announced an SUSHI GINGER
expansion of its specialized Alas-<iq
preservation facilities. The company P

continues to offer high-standard
solutions for those seeking wholesale
Natural Pickled White/Pink Sushi
Ginger, a key ingredient essential for
preserving the sensory integrity of
traditional Japanese dining. This ginger,
known as Gari, is harvested during its
tender growth stage to ensure a crisp
texture and delicate fibrous structure.
It undergoes a controlled pickling
process in a balanced vinegar and

EET ST I
REEMEREE

K rEaseam
-
X EEFRIRE

|

(7]

sugar solution, resulting in both the : H‘
natural pale yellow (white) and _
traditionally tinted pink varieties. W )
Designed to neutralize taste buds -,
between different types of fish, the V

product is free from excessive chemical
additives and adheres to international
food safety certifications, making it a
staple for large-scale hospitality and
retail distribution.

Part I: Industry Perspective—Global

Evolution of Sushi Accompaniments

The global market for Asian condiments is experiencing a significant transformation, driven by
the "Health-Conscious Dining" trend. As sushi evolves from a luxury item to a globally consumed
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fast-casual dish, there has been increased attention on secondary components like pickled
ginger.

The Shift Toward Ingredient Transparency

Modern culinary professionals operate in an era of heightened consumer scrutiny over food
additives. There is a growing trend towards "Clean Label" products, where artificial sweeteners
and synthetic dyes are being replaced by natural alternatives. This is especially evident in the
pickled ginger sector, where consumers and chefs are opting for varieties made with natural
fermentation and traditional coloring methods. This shift reflects the broader movement toward
transparency in the food supply chain, ensuring that both the preservation medium and the raw
ingredients used in the ginger are safe and sustainable.

Standardization in Global Hospitality

With international sushi chains and hotel groups expanding their presence, maintaining
consistent flavor across geographic regions has become increasingly important. Procurement
departments are moving away from local sourcing and toward integrated suppliers who can
provide standardized products that meet multiple international safety certifications
simultaneously. In this environment, the texture consistency—specifically the "crunch" of the
ginger slice—and the stability of the vinegar-to-sugar ratio are the main factors influencing
vendor selection.

Logistical Efficiency and Sustainability

The global supply chain for pickled products is evolving to meet environmental and economic
challenges. Suppliers that can offer diversified packaging options—ranging from bulk industrial
vats for restaurant use to smaller sachets for the growing takeaway and delivery market—are
gaining preference. Moreover, the ability to consolidate various Asian ingredients into a single
shipment has become increasingly important for regional wholesalers aiming to minimize their
carbon footprint and reduce logistical overheads.

Part Il: Yumart's Operational Excellence and Strategic Solutions

Since its founding in 2004, Beijing Shipuller Co., Ltd. has acted as a bridge between traditional
Asian flavors and the exacting demands of the global food industry. Under the Yumart brand, the
company serves partners in 97 countries, offering consistent, high-quality culinary solutions.
Scientific Selection and Processing Standards

Yumart's pickled ginger stands out due to its rigorous raw material selection process. By carefully
choosing the harvest window for young ginger, Yumart ensures that the product remains free
from the tough, woody fibers found in lower-quality alternatives. The company's processing
facilities are governed by a synchronized quality management system that includes I1SO, HACCP,
BRC, Halal, and Kosher certifications. This multi-layered verification process guarantees that the
ginger is processed in a sterile environment, preserving its crispness and natural zest without the
need for unauthorized preservatives.

The "Magic Solution" for Diverse Market Needs

Yumart has developed a service framework that addresses the specific challenges faced by
modern food businesses:

Integrated LCL Services: A key advantage for international distributors is the ability to
consolidate orders. Yumart enables clients to combine their pickled ginger orders with other



essentials like sushi nori, wasabi, and soy sauce into a single Less than Container Load (LCL)
shipment. This helps reduce warehouse holding costs and simplifies vendor management.
Specialized R&D and Customization: With five dedicated R&D teams, Yumart offers bespoke
formulation and private label (OEM) services. Clients can tailor the thickness of the ginger slices,
the intensity of the brine, and the packaging formats to suit localized tastes or branding needs.
Application Scenarios and Distribution Case Studies

Yumart's pickled ginger is designed for high performance across three key sectors:

Professional HORECA Sector: Large international hotel chains and sushi bars utilize Yumart's
high-capacity packaging (such as 1kg bags or larger bulk cartons) for consistent daily service. The
product’s stability, backed by BRC standards, ensures uniform flavor across numerous locations,
which is critical for preserving the brand's culinary reputation.

Takeaway and Fast-Casual Dining: For the delivery market, Yumart offers small sachets of pickled
ginger (5g to 10g). These packages are hygienic and convenient, ensuring consumers receive a
fresh palate cleanser that remains uncontaminated during transport.

Specialty Retail: Yumart also provides retail-ready jars and pouches, which are sold in major
supermarkets in North America and Europe. These products offer consumers the opportunity to
enjoy professional-grade condiments at home.

By participating in more than 13 major trade forums annually—including Canton Fair, Gulfood,
and SIAL—Yumart ensures it remains at the cutting edge of regulatory changes and culinary
trends. This proactive engagement guarantees that its pickled ginger products remain a trusted
choice for professionals who demand high-quality, authentic sushi accompaniments.

Conclusion

As the integrity of the food supply chain becomes just as important as the taste and quality of
the food itself, the choice of sushi accompaniments reflects a brand’s commitment to excellence.
Yumart continues to set industry benchmarks with its adherence to international safety
standards and its extensive manufacturing expertise. By offering reliable wholesale Natural
Pickled White/Pink Sushi Ginger, the company ensures its global partners can provide a
consistent, authentic dining experience to their customers.

For more information on product specifications, international certifications, or to request a
customized "Magic Solution" for your regional market, please visit the official corporate website:
https://www.yumartfood.com/

Beijing Shipuller Co., LTD
Beijing Shipuller Co., LTD
+86 10 6296 9035
info@yumartfood.com

This press release can be viewed online at: https://www.einpresswire.com/article/881079581
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