
Top Dehydrated Garlic Manufacturer Expands
Global Solutions for Processed Garlic Products

XUZHOU, JIANGSU, CHINA, August 24, 2026 /EINPresswire.com/ -- 

As demand for convenient, shelf-stable, and versatile garlic ingredients continues to rise across

the global food industry, Jiangsu Foodmeritt Biotech Inc. is strengthening its position as a

manufacturer serving customers seeking reliable processed garlic solutions. With growing

interest in dehydrated ingredients, value-added garlic products, and convenient food

preparations, the company is developing a product portfolio designed to address the needs of

food manufacturers, distributors, restaurants, and other professional buyers. Its capabilities

extend beyond traditional dried garlic, covering a range of processed garlic formats for different

culinary and industrial applications.

The Growing Global Market for Dehydrated Garlic

Garlic has long been one of the world's most widely used culinary ingredients. Its distinctive

aroma, flavor, and versatility make it an important component in sauces, seasonings, marinades,

prepared foods, meat products, soups, snacks, and numerous other food categories.

However, fresh garlic can present logistical and storage challenges. It requires appropriate

environmental conditions and has a limited shelf life compared with processed alternatives.

Dehydration offers a practical way to extend usability while providing food manufacturers with a

convenient ingredient that can be stored, transported, and incorporated into production

processes more efficiently.

Dehydrated garlic can be processed into different forms, including flakes, granules, powder, and

other formats according to application requirements. These products can be used as individual

ingredients or incorporated into seasoning blends, sauces, instant foods, prepared meals, and

industrial formulations.

The increasing popularity of convenient food products is also contributing to demand for

processed garlic ingredients. Consumers increasingly seek foods that offer convenience without

sacrificing familiar flavors, creating opportunities for manufacturers capable of supplying

consistent garlic ingredients on a commercial scale.

Jiangsu Foodmeritt Biotech Inc. operates within this changing market, providing garlic-based

http://www.einpresswire.com
https://www.foodmeritt.org/dehydrated-garlic/


products and other food ingredient solutions designed to meet the requirements of professional

customers.

From Fresh Garlic to Value-Added Ingredients

Processing garlic involves more than simply removing moisture. Manufacturers must consider

raw material quality, processing conditions, flavor retention, texture, appearance, packaging, and

storage stability.

For food manufacturers, consistency is especially important. Garlic ingredients need to provide

predictable characteristics from batch to batch so that finished products maintain consistent

taste and appearance.

Dehydrated garlic is particularly useful in industrial food production because it can be measured

and incorporated into recipes more efficiently than fresh garlic in many applications. It can also

reduce preparation requirements, helping manufacturers streamline production.

Jiangsu Foodmeritt Biotech Inc. has developed a portfolio that includes different processed garlic

products, allowing customers to select solutions based on their intended applications. This

product-oriented approach reflects the broader movement toward value-added agricultural

ingredients.

By processing garlic into shelf-stable formats, manufacturers can help bridge the gap between

agricultural production and modern food manufacturing. The result is an ingredient that can be

used across multiple product categories and geographic markets.

Black Garlic Series Brings New Value to a Traditional Ingredient

In addition to conventional processed garlic products, the market for black garlic has attracted

growing attention. Black garlic is produced through a controlled aging process that changes the

garlic's color, texture, aroma, and flavor profile.

The resulting product has a darker appearance, softer texture, and distinctive sweet-savory

characteristics. These qualities have made black garlic increasingly popular in specialty foods,

sauces, condiments, gourmet cuisine, functional food formulations, and consumer products.

Jiangsu Foodmeritt Biotech Inc. offers a Black Garlic Series as part of its broader garlic product

portfolio. The series provides customers with access to a value-added form of garlic that can be

incorporated into different culinary and food manufacturing applications.

For food companies, black garlic can create opportunities for product differentiation. Its unique

appearance and flavor profile can help manufacturers develop premium sauces, seasonings,

ready-to-eat foods, snacks, and specialty products.

https://www.foodmeritt.org/black-garlic-series/


The development of black garlic also demonstrates how traditional agricultural ingredients can

be transformed into products with new commercial applications. Rather than competing solely

on raw garlic supply, processors can create additional value through controlled processing and

product development.

Garlic in Water or Oil for Convenient Food Preparation

Another category within Jiangsu Foodmeritt Biotech Inc.'s product portfolio is Garlic in Water or

Oil. This type of processed garlic is designed for applications where convenience and ready-to-

use ingredients are important.

Garlic preserved in water or oil can reduce preparation work for professional kitchens and food

manufacturers. Instead of peeling and processing fresh garlic before use, customers can work

with a prepared ingredient that can be incorporated directly into recipes.

Garlic in oil is particularly suitable for sauces, marinades, dressings, prepared foods, and culinary

applications where garlic flavor and convenience are both important. Garlic in water can similarly

serve food manufacturers that require processed garlic without the additional preparation

associated with fresh bulbs.

For large-scale food production, ready-to-use ingredients can contribute to greater operational

efficiency. They can help reduce preparation steps, standardize ingredient handling, and simplify

production planning.

The availability of different processed formats also allows customers to select ingredients based

on their specific recipes and manufacturing processes.

Applications Across the Food Industry

The versatility of garlic makes processed garlic products suitable for a broad range of industries.

Seasoning manufacturers, sauce producers, meat processors, snack companies, restaurants,

catering businesses, and prepared-food manufacturers all use garlic in different ways.

In the seasoning industry, dehydrated garlic can be combined with salt, pepper, onion, herbs,

spices, and other ingredients to create customized seasoning blends. Garlic powder and

granulated garlic can provide concentrated flavor while offering convenient handling during

production.

Sauce manufacturers can use processed garlic in pasta sauces, barbecue sauces, chili sauces,

salad dressings, marinades, and other products. The ability to use consistent garlic ingredients

can help manufacturers maintain standardized recipes.



Meat processing is another important application. Garlic is commonly incorporated into

sausages, meatballs, marinades, cured products, and prepared meat dishes. Dehydrated garlic

can provide flavor without introducing the additional moisture associated with fresh garlic.

Prepared foods and ready-to-eat meals also represent an important market. As food

manufacturers develop convenient meals for consumers, processed ingredients can help

simplify production while maintaining familiar flavors.

Restaurants and foodservice companies can also benefit from ready-to-use garlic products.

Reduced preparation requirements can help professional kitchens improve workflow and

minimize ingredient handling.

Quality and Consistency in Garlic Processing

The quality of processed garlic begins with the raw material. Garlic varieties can differ in size,

flavor intensity, moisture content, and other characteristics, meaning raw material selection can

influence the final product.

Processing conditions are equally important. Dehydration requires controlled removal of

moisture while maintaining desirable flavor and appearance. Black garlic production requires

controlled aging conditions to achieve the intended texture, color, and flavor profile.

Packaging and storage also play important roles. Processed food ingredients need packaging

that helps protect them from moisture, contamination, and environmental factors during

transportation and storage.

For manufacturers supplying international customers, quality consistency becomes even more

important because products may travel long distances and pass through multiple stages of

distribution before reaching the end user.

Jiangsu Foodmeritt Biotech Inc. focuses on processed garlic products as part of its food

ingredient business, supporting customers seeking consistent solutions for commercial food

applications.

Meeting the Needs of International Buyers

The international food ingredient market is highly diverse. Buyers may require different product

forms, packaging specifications, quantities, labeling requirements, and delivery arrangements

depending on their markets.

A manufacturer serving international customers therefore needs to understand both product

requirements and supply-chain considerations. Consistent production, professional

communication, reliable packaging, and appropriate documentation can all influence the



purchasing process.

Jiangsu Foodmeritt Biotech Inc. operates with an international-oriented approach, providing

processed garlic products for customers seeking ingredients that can be incorporated into a

wide range of food applications.

The company's portfolio allows buyers to consider different garlic formats according to their

recipes and production requirements. This flexibility can be particularly useful for food

manufacturers developing multiple product lines.

Value-Added Processing Supports Agricultural Development

The development of processed garlic products also demonstrates the role that food processing

can play in adding value to agricultural commodities.

Instead of selling garlic only as a fresh agricultural product, processors can create additional

value through dehydration, preservation, aging, seasoning, and other forms of processing. These

methods can extend the range of applications while creating products with different

characteristics.

Dehydrated garlic is a clear example. By removing moisture under controlled conditions,

manufacturers can create ingredients that are easier to store and use in industrial production.

Black garlic provides another example of value-added processing. Through controlled aging,

garlic is transformed into a product with a completely different appearance, texture, and flavor

profile.

Garlic in water or oil similarly provides convenience by delivering a prepared ingredient suitable

for immediate culinary use.

For Jiangsu Foodmeritt Biotech Inc., these products form part of a broader strategy of developing

processed food ingredients that respond to changing customer requirements.

Innovation in Garlic Product Development

Food manufacturers are continuously searching for ingredients that can help them develop

differentiated products. Garlic is particularly well suited to this process because it can be

processed in numerous ways while retaining its identity as a familiar food ingredient.

The development of black garlic products, preserved garlic, dehydrated garlic, powders, flakes,

granules, and other formats gives manufacturers more choices when designing new recipes.

Future demand is likely to be influenced by several trends, including convenience,



premiumization, clean-label expectations, international cuisine, and interest in traditional

ingredients presented in new formats.

For ingredient manufacturers, understanding these trends can help guide product development

and packaging strategies.

Jiangsu Foodmeritt Biotech Inc. is participating in this evolution by providing different garlic

product categories rather than relying exclusively on conventional fresh garlic supply. Its Black

Garlic Series and Garlic in Water or Oil demonstrate the company's focus on value-added

processing and convenient ingredient solutions.

The Future of the Processed Garlic Industry

The global processed garlic industry is expected to continue evolving as food manufacturers

seek ingredients that combine convenience, consistency, versatility, and storage advantages.

Dehydrated garlic is likely to remain an important ingredient because it can be incorporated into

a wide variety of food products and offers practical advantages in commercial food production.

At the same time, specialty products such as black garlic may continue gaining attention as food

companies look for distinctive flavors and premium ingredients.

Convenience-oriented products such as Garlic in Water or Oil may also benefit from the

continued growth of ready-to-use food ingredients.

As these trends develop, manufacturers will need to maintain strict attention to raw material

selection, processing control, product consistency, packaging, and customer requirements.

Jiangsu Foodmeritt Biotech Inc. is positioned within this changing environment through its range

of processed garlic products and focus on serving professional food-industry customers.

About Jiangsu Foodmeritt Biotech Inc.

Jiangsu Foodmeritt Biotech Inc. is a food ingredient manufacturer specializing in processed garlic

and related food products. The company develops and supplies garlic solutions for food

manufacturers, distributors, foodservice businesses, and other professional customers seeking

convenient and versatile garlic ingredients.

Its product portfolio includes dehydrated garlic products as well as value-added categories such

as the Black Garlic Series and Garlic in Water or Oil. These products are designed to support

different applications across sauces, seasonings, prepared foods, meat processing, snacks,

foodservice, and other culinary sectors.



The company's focus on processed garlic allows customers to access different formats according

to their specific production and culinary requirements. Dehydrated products can provide

convenient handling and storage, while black garlic offers a distinctive flavor and appearance for

specialty applications. Garlic preserved in water or oil can provide a ready-to-use alternative for

professional kitchens and food manufacturers.

Jiangsu Foodmeritt Biotech Inc. continues to operate in an industry where food processing,

product consistency, and application-specific development are becoming increasingly important.

By transforming garlic into a range of value-added products, the company supports customers

looking for practical ingredients for modern food production.

As global demand for convenient and differentiated food ingredients continues to develop,

processed garlic manufacturers are expected to play an increasingly important role in connecting

agricultural raw materials with international food markets.

For more information about Jiangsu Foodmeritt Biotech Inc., its dehydrated garlic products,

Black Garlic Series, Garlic in Water or Oil, and other food ingredient solutions, visit

www.foodmeritt.org.

Address: No.1, Food Industrial Park, Suyangshan Town, Pizhou City, Xuzhou City, Jiangsu, China

Official Website: https://www.foodmeritt.org/
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