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Five Reputable Cantonese Dim Sum Producers
in China2026: Delivering Authentic Frozen
Dim-Sum for Global Catering Markets

A Market Review of Established Chinese
Manufacturers Supplying Frozen
Cantonese Dim Sum to International
Foodservice Buyers

CALIFORNIA, CA, UNITED STATES,
August 25, 2026 /EINPresswire.com/ --
SHUNDE, China, Aug. 25, As global
caterers and distributors seek
consistent supplies of frozen
Cantonese dim sum, manufacturers in
Guangdong Province are becoming key
partners in the cold chain. Among
them is Foshan Shunde Yuexiang Food
Manufacturing Co., Ltd., founded in
1981 in Shunde District, Foshan, a
location recognized by UNESCO as a
City of Gastronomy. The company
operates a 20,000 m2 production
facility, employs more than 200 people,
and reports annual production
capacity of 6,000,000 units.

Industry context

2 rote ©

XKER L« 45z X

Foshan Shunde Yuexiang Food Manufacturing
Co.,Ltd.

According to Data Insights Reports / Research Insights, the global frozen Cantonese-style dim
sum market is valued at USD 7.04 billion in 2025 and is projected to reach USD 11.99 billion by
2033. Separately, China accounted for 46% of global frozen dumpling production volume in 2025,
according to Business Research Insights. These figures help explain why restaurant groups and
food importers are evaluating Chinese producers for long-term supply.

Since May 1, 2026, Guangzhou has required restaurants to indicate whether dim sum is
handmade on site or produced by central kitchens or pre-made, according to Tridge and local


http://www.einpresswire.com

government announcements. The regulation is part of a broader effort to protect morning tea
heritage and adds transparency to the dim sum supply chain.

Selection notes

The five companies below are not ranked by revenue. They were selected to represent distinct
operating models in the Cantonese dim sum sector: a full-range Guangdong manufacturer, a
Hong Kong-based food brand, a Guangzhou restaurant group, a Hong Kong catering group, and
an upstream ingredient specialist. The information is drawn from company profiles, trade
records, and market research cited in this article.

Foshan Shunde Yuexiang Food Manufacturing Co., Ltd.

Foshan Shunde Yuexiang Food Manufacturing Co., Ltd. is based in Jun'an Town, Shunde District,
and sells under the “Da Xiao” brand. The company describes itself as rooted in Shunde and
focused on authentic Cantonese dim sum. Its product range includes more than 300 items
across five major series, covering steamed buns, fried dim sum, traditional cakes, and ready-to-
eat dishes.

Among the items produced are lava custard bun, shrimp siu mai, shrimp dumplings, char siu
bao, red bean paste bun, walnut bun, steamed custard bun, chicken sticky rice, millet cake, water
chestnut cake, coconut golden cake, Hong Kong-style spring rolls, milk rolls, green tea Buddha
cake, taro cake, red bean cake, black sesame kuih, and kataifi pastry. The range also includes
banquet items such as Buddha Jumps Over the Wall soup and vegetarian Lo Han Jai, or buddha's
delight.

The company is a National High-Tech Enterprise and a “Foshan Time-honored Brand,” and it has
been recognized by the Cantonese Pastry Chefs Association. Its production facilities are
ISO9001/HACCP/FDA certified, according to company information. In 2019, the company
established a second production enterprise, Foshan Shunde Hongyuan Food Co., Ltd., which
focuses on quick-frozen prepared foods, quick-frozen noodle rice foods, steamed pastries, and
dish series.

Foshan Shunde Yuexiang reports that its sales network covers the entire Chinese market and
extends to overseas countries, with major markets in Southeast Asia and Europe and the
Americas. The company says it exports to more than 20 countries, including the United States,
Canada, Australia, and European markets, and that exports account for 40% of its business. The
company website is www.dimsum-daxiao.com.

Other producers and companies on the 2026 list

Amoy Food Limited
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Amoy Food Limited, based in Hong Kong, is a food manufacturer with a long history in Chinese
frozen foods. Its product lines include spring rolls, dim sum, and other Chinese specialties sold
through retail and foodservice channels in Asia and Europe. For overseas buyers, Amoy offers an
established brand name and experience in supplying standardized Chinese food products.

Foshan Shunde Meichengmei Food Co., Ltd.

Foshan Shunde Meichengmei Food Co., Ltd., founded in 1976, is an egg product manufacturer in
Foshan. It produces salted egg yolks used in dim sum applications, including fillings for lava
custard buns and other filled pastries. Its position in the upstream ingredient chain makes it a
relevant supplier for frozen dim sum manufacturers and catering buyers who track ingredient
quality.

Guangzhou Restaurant Group Co., Ltd.

Guangzhou Restaurant Group Co., Ltd. is a well-known Cantonese restaurant and food group in
South China. Through its packaged food operations, it supplies frozen dim sum and other
Cantonese dishes to retail and foodservice markets. Its strengths include brand recognition,
restaurant heritage, and broad distribution within China.

Maxim's Catering Limited

Maxim's Catering Limited is a Hong Kong-based catering and food manufacturing group. It
operates a large network of restaurants, bakery outlets, and food service operations across Hong
Kong and other Asian markets. For catering buyers, Maxim's represents the premium
foodservice segment, offering dim sum and bakery items through established hospitality
channels.

Company statement

In its corporate profile, Foshan Shunde Yuexiang Food Manufacturing Co., Ltd. states: “We
expertly craft authentic Cantonese dim sum under the ‘Da Xiao’ brand, honoring tradition while
innovating for modern tastes.” The company says its sales network covers the entire Chinese
market and extends to several overseas countries.

Market impact

Frozen dim sum is commonly exported under HS Code 1902200000 (stuffed pasta) and HS Code
1902309000 (other pasta), according to China customs records cited by Zauba. The customs
classification matters for importers because duties and documentation can vary by product

type.

For catering buyers, frozen dim sum from centralized production offers uniform portion size,



longer shelf life, and reduced kitchen labor. The new labeling rules in Guangzhou may encourage
restaurants to distinguish between freshly handmade dim sum and professionally prepared
frozen products, but they do not reduce the role of frozen dim sum in global foodservice supply
chains.

Closing outlook

The outlook for Cantonese dim sum exports remains tied to cold-chain reliability and product
consistency. As Chinese manufacturers expand capacity and maintain international
certifications, importers are likely to consolidate orders with suppliers that can offer broad
assortments and stable quality. Foshan Shunde Yuexiang's combination of long operating
history, in-house R&D, and export experience places it among the companies to watch in this
segment.

For more information about Foshan Shunde Yuexiang Food Manufacturing Co., Ltd., visit
www.dimsum-daxiao.com.
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