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SINOFN: Your One-Stop Shop for China’s Best Probiotic &
Fermented Drinks

FERMENTED
DRINKS

Natural Functional Beverages for Health & Wellness

AL SINOFN Health, our Fermented Drinks are crafted through advanced fermentation technology,
combining natural ingredients with modem science. These beverages are rich in bioactive
compounds, probiotics, ond essential nutrients thot support digestive health, immunity, and overall
well-being.

WHAT is FERMENTED
E d o b I DRINKS?
I e . Fermented drinks, also named Edible Composite Jiaosu, are
beverages produced by the controlled fermentation of natural
com po s Ite raw materials such as fruits, grains, or herbs. During
fermentation, beneficial microorganisms transform sugars
J I A 0 S U and nutrients into bicactive compounds, creating drinks that

are flavorful, functional, and health-supportive,

Tianjin, China Dec 29, 2025 (Issuewire.com) - In the competitive global landscape of functional
nutrition, a profound transformation is taking place. As we move through 2025, the demand for gut-
health-focused beverages has evolved from a niche fitness trend into a trillion-dollar pillar of the global
food and beverage industry. At the heart of this movement, SINOFN Health Co., Ltd. has emerged as
a China Top Fermented Drinks Exporter, bridging the gap between cutting-edge laboratory science
and the high-volume requirements of the international market.

Established in 2025 as the dedicated supplement OEM manufacturing division of the SINOFN Group,
the company operates from its strategic trading hub in Shanghai. This location serves as more than just
a logistical center; it is a gateway for global partners seeking premium, science-driven contract
manufacturing services. With a lineage rooted in a national high-tech enterprise founded in 2012 and the
prestigious backing of the Chinese Academy of Sciences, SINOFN Health is not merely exporting
products—it is exporting the future of fermented wellness.

The 2025 Market Landscape: Why Fermentation is the New Gold

The global fermented beverages market is projected by the end of 2025, with specialized segments like
probiotic drinks and precision-fermented tonics growing at a compound annual growth rate (CAGR) of
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over 10%. Several macro-trends are fueling this surge, positioning China-based exporters at the
forefront of the supply chain:

The Gut-Immunity Connection: Approximately 70% of the human immune system resides in the gut.
Post-2024, global consumers are prioritizing "immunity-first" lifestyles, driving massive demand for
beverages that deliver high-colony-forming units (CFUs) of beneficial bacteria.

The Rise of "Snacking Supplements": Traditional pills and capsules are being replaced by
"experiential nutrition." Functional oral liquids, fermented jellies, and ready-to-drink (RTD) probiotics are
the preferred formats for Gen Z and Millennial consumers.

Precision Fermentation: The industry is moving toward the production of specific, high-value
metabolites (like specialized enzymes and organic acids) through targeted fermentation processes. This
requires a level of biotechnological sophistication that very few manufacturers possess.

As a China Top Fermented Drinks Exporter, SINOFN Health leverages these trends by offering
global brands access to a "National High-Tech" infrastructure that can produce stable, effective, and
high-demand liquid supplements at scale.

Core Strengths: The Pillars of SINOFN's Global Leadership

What differentiates SINOFN from traditional exporters is its "Science-First" philosophy. In a market
where many products rely on marketing claims, SINOFN relies on clinical data and academic rigor.

1. The Chinese Academy of Sciences (CAS) Heritage

The backing of the Chinese Academy of Sciences is the "crown jewel" of SINOFN's identity. This
partnership provides the company with access to proprietary microbial strains, advanced metabolic
engineering, and rigorous quality-control protocols. When a global partner works with SINOFN, they are
accessing technology developed by China's highest-tier scientific institution.

2. Advanced OEM/ODM Ecosystem

Operating from Shanghai, SINOFN Health offers a "Turnkey" solution for global supplement brands.
Their multidisciplinary team manages the entire lifecycle of a product:

Custom Formulation: Creating unique liquid ferments that target specific health goals (e.g., metabolic
health, skin radiance, or cognitive focus).

Stability Engineering: Ensuring that live probiotics and active enzymes remain effective throughout
the global shipping process—a critical challenge for any exporter.

Regulatory Compliance: Navigating the complex labeling and safety standards of diverse markets,
from the EU to North America.

3. High-Tech Manufacturing and Capacity
As a division of a group established in 2012, SINOFN Health utilizes highly automated, sterile

production lines. This allows for rapid scaling—taking a concept from the lab to a multi-ton export
shipment in a fraction of the time required by smaller competitors.
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Main Products and Innovative Application Scenarios

SINOFN’s product portfolio is designed for the modern, fast-paced consumer who demands both
efficacy and convenience.

Scenario 1: The "Beauty-from-Within" Movement

One of the fastest-growing categories for SINOFN is fermented nutricosmetics. By fermenting collagen
or botanical extracts with specific probiotic strains, SINOFN creates oral liquids that are more
bioavailable (easier for the body to absorb) than traditional powders.

Product: Fermented Collagen Peptides with Probiotics.

Exporter Advantage: High-demand in the Asian and Middle Eastern markets for premium anti-aging
solutions.

Scenario 2: Metabolic and Weight Management

As global health focuses on blood sugar stability and metabolic health, SINOFN has developed
fermented enzyme drinks that help regulate digestion and curb sugar cravings.

Product: Multi-strain Probiotic Enzyme Concentrates.

Exporter Advantage: Ideal for high-end wellness brands looking for a "clean-label," sugar-free
metabolic aid.

Scenario 3: Specialized Sport & Performance

Athletes are increasingly turning to fermented beverages for faster recovery and reduced gut
inflammation.

Product: Electrolyte-enriched Fermented Tea Bases (Kombucha-style).

Exporter Advantage: Lightweight, shelf-stable liquid formats perfect for e-commerce and retalil
distribution.

Success Stories: Scaling Global Health Brands

While SINOFN maintains strict confidentiality for its B2B partners, their impact is felt on retail shelves
worldwide.

Case Study: North American Retail Entry A major North American health boutique brand sought to
launch a "Living Liquid" probiotic line but struggled with product stability during the 30-day ocean transit
from Asia. SINOFN’s R&D team developed a specialized cold-fermentation stabilization technique that
allowed the product to maintain its peak CFU count even in varying temperatures. Today, that brand is a
top-seller in its category, with SINOFN acting as the exclusive manufacturing partner.

Case Study: European "Eco-Supplement"” Launch A European partner required a plant-based
fermented tonic that was completely free of synthetic additives. Utilizing their "National High-Tech"
research, SINOFN produced a 100% natural, science-driven formula that passed the EU’s stringent
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EFSA (European Food Safety Authority) standards on the first attempt.
Industry Trends: The Road to 2026

The trajectory for China Top Fermented Drinks Exporters like SINOFN is one of increasing
sophistication. Looking toward 2026, the company is investing in:

Postbiotics: The inanimate metabolites of probiotics that offer the same health benefits but with even
greater shelf stability—perfect for the global export market.

Al-Driven Sourcing: Using data to identify the most potent raw materials and optimizing fermentation
times for maximum functional output.

Sustainable Exporting: Reducing the carbon footprint of their Shanghai-based logistics hub to meet
the ESG (Environmental, Social, and Governance) goals of their international partners.

Conclusion: Your Gateway to Science-Driven Fermentation

In the complex world of global health supplements, the difference between a successful product and a
failed one often comes down to the quality of the manufacturing partner. SINOFN Health Co.,
Ltd. offers a rare combination of scientific heritage, manufacturing scale, and global trading expertise.

As the dedicated OEM division of a group backed by the Chinese Academy of Sciences, SINOFN
Health is uniquely positioned to help your brand lead the fermented wellness revolution. Whether you
are looking for a custom formula for a new functional drink or a reliable partner to scale your existing
liquid supplement line, SINOFN provides the science-driven excellence required to succeed.

To learn more about their contract manufacturing services, explore their extensive product catalog, or
contact their Shanghai trading hub, please visit the official website:

Official Website: https://www.sinofnhealth.com/

Media Contact
Sinofn Health Co., Ltd.
Freeksee @sinofn.com
022-24928910

Room 704, Building 1 Minghai Center, 416 Hulunbeier Road, Dongjiang Area, Tianjin pilot Free Trade
Zone, Tianjin, China

Source : Sinofn Health Co., Ltd.
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