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Fujian Lixing Food Co., Ltd. - an
internationally acclaimed provider of o

FDA freeze dried fruits and a pioneer in

vacuum sublimation technology - today s D
provided an insightful analysis that =) - =
illuminated critical differences between sz | = —
FDA-registered suppliers and non-

approved producers; with rising B——
consumer demand for "clean label"
healthy snacks a must, this study
illustrates why regulatory compliance
must be adhered to for effective
market entry and consumer safety.

1. Industry Outlook: Lyophilized Health Foods

The freeze-dried food industry is currently going through an extraordinary transformation due to
a shift in consumer behaviors and industrial food science.

Consumers no longer contentedly consume empty calories; rather, an aggressive move has
taken place toward functional snacking containing immunity-enhancing and high antioxidant
properties such as freeze-drying (lyophilization), which preserves up to 98% of its original
nutritional content for health-conscious demographics.

Clean Label and Transparency: Modern shoppers demand ingredients they can pronounce,
which vacuum sublimation does through physical means rather than chemical additives or high
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heat frying, unlike most freeze dried fruit alternatives that require preservatives or added sugars
for preservation or added sweetness. This transparency has led the industry to experience
projected double-digit annual growth through 2030.

Plant-Based and Functional Beverage Integration: Frozen fruit powders have become essential
ingredients in health-oriented beverage and baking sectors, replacing artificial colorants and
flavors in products ranging from protein shakes to artisanal yogurts with natural fortifiers like
fruit extracts or sublimated powders for natural fortification. The industry is witnessing an
enormous surge in this use.

Il. The Importance of FDA Registration and Global Compliance

This release examines the regulatory gulf between professional suppliers and untrusted
producers. For any brand looking to enter North American or European markets, compliance
with U.S. Food and Drug Administration standards is more than simply recommended; it's an
absolute necessity!

Why FDA Registration Is Essential

FDA registration verifies that a facility meets the stringent standards set out in both the
Bioterrorism Act and Food Safety Modernization Act (FSMA). For importers, working with an FDA
certified manufacturer such as Fujian Lixing can help avoid costly detentions at borders; non-
FDA approved producers lack standard documentation, traceability protocols and sanitation
controls required to clear customs resulting in supply chain disruptions as well as legal liabilities
that can cause massive supply chain interruptions and legal liabilities for importers.

Fujian Lixing Food Co., Ltd has implemented one of the industry's most stringent compliance
frameworks in order to provide global partners with peace of mind. Our facility is not simply
registered; instead it has been audited and certified by some of the most acclaimed certification
bodies such as ISO.

International Safety & Quality: We hold both BRC (Brand Reputation Compliance) Global
Standard and HACCP (Hazard Analysis and Critical Control Points) certifications, in addition to
ISO 22000 and ISO 9001 certifications.

Lixing's commitment to social responsibility and sustainability is evident through our
membership of BSCI (Business Social Compliance Initiative) as well as certifications such as ISO
14001 (Environmental Management), 45001 (Occupational Health & Safety), and 50001 (Energy
Management).

Specialized Dietary Access: To ensure our partners can effectively reach diverse consumer



segments, we maintain HALAL, KOSHER and USDA ORGANIC certifications.

Lixing has assembled an exhaustive list of accreditations that ensure its products, from whole
freeze-dried strawberries to plant extract powders, meet cultural, dietary, and safety
requirements in every continent.

Il. Risk vs. Access: Why Professional Production Matters

This third part of our analysis highlights the operational advantages associated with choosing a
large, certified manufacturer over smaller, untested producers.

Risk Mitigation through Technological Superiority

Non-certified producers frequently employ ineffective drying techniques that leave "hot spots" of
residual moisture behind, leading to mold growth and flavor deterioration over time. At Fujian
Lixing, our specialty lies in vacuum sublimation drying technology; our infrastructure includes:

37 Advanced Lyophilization Lines: Set across an equipment area covering an expanse of 8,000
square meters.

Precision Control: Our technical team oversees process parameters and moisture content with
extreme care to ensure every batch of freeze-dried fruit offers exactly the same crunch and
flavor profile.

Fujian Lixing Has Unparalleled Scale and Supply Chain Stability Its Established in 2006, Fujian
Lixing spans an area of 180 mu and boasts a total construction area of nearly 70,000 square
meters. Our investment of almost 500 million yuan and registered capital of 70 million yuan will
enable us to become the world's largest sublimated food production base.

Capacity: Our production capacity exceeds 6,000 tons annually of sublimated products and
10,000 tons annually of plant extract powders and concentrated solutions, providing
multinational retail chains and food conglomerates with reliable year-round supplies from an
established, verifiable factory that cannot compete.

Market Access: Partner Advantage When importers choose Fujian Lixing as their supplier, they
gain more than just products; they gain an entry into lucrative retail channels. From private label
products in supermarkets to specialty ingredients for beverage brands, our comprehensive
compliance portfolio acts as an insurance policy for your brand's reputation.

Conclusion: Quality and Compliance

The difference between FDA-compliant producers and non-compliant ones can make all the
difference for sustained growth and operational risk management. Fujian Lixing Food Co., Ltd
remains committed to leading its industry through technological innovation, massive industrial
scale production, and uncompromised safety standards - while expanding our global role as one



of the premiere sublimated food production bases worldwide. As we work toward becoming an
unparalleled sublimated food production base we invite global partners to experience firsthand
our reliability and quality as an FDA certified leader!

For wholesale inquiries, technical specification sheets, or to view our comprehensive compliance
documentation package, please visit our official website.

Visit FoodsFreezedried.com for more information.

Fujian Lixing Food Co., Ltd.,
Fujian Lixing Food Co., Ltd.,
+86 139 6014 3911
ann@lixingfoods.com
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