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Freeze-Dried Raspberries Wholesale: Rising Demand in
Functional Food and Dessert Manufacturing

Zhangzhou, Fujian Jan 6, 2026 (Issuewire.com) - Global consumers have increasingly turned their
focus toward natural ingredients that provide essential nutrition, with demand increasing dramatically for
minimally processed fruit products with outstanding taste and nutrition. Nowhere is this trend more
evident than in the specialized market for freeze dried raspberries Wholesale supply. Fujian Lixing
Food Co. Ltd. - one of the leaders in vacuum sublimation drying technology - has expanded operations
significantly in response to an exponential surge in orders from consumers around the globe. Today they
explained this versatile ingredient's growing significance within functional food manufacturing facilities
as well as premium confectioneries.

The Raspberry Advantage: A Functional Powerhouse

At the pinnacle of fruit preservation is the freeze-dried raspberry, created through lyophilization - an
advanced process which preserves its cellular structure while extracting water and yielding an end
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product with all of the health benefits and vibrant sensory qualities associated with fresh raspberries,
without their perishability.

¢ Fuelling the Functional Food Revolution

The freeze-dried raspberry market is driven primarily by functional foods; products that provide
additional health and wellness benefits. Raspberries' nutritional profile is highly prized; this profile can
only be further emphasized through freeze-drying.

» Antioxidant Density: Raspberries boast an abundant source of anthocyanins and quercetin, both
heat sensitive compounds. Due to this feature, functional food developers are eager to use them
in products targeting immunity, cardiovascular health, or anti-ageing.

¢ Fiber for Weight Management: Freeze-dried raspberry powders and pieces can be found in
meal replacements and dietary supplements to promote satiety and digestion.

e Natural Flavoring and Coloring: Freeze-dried raspberry powder's deep red hue and tart flavor
offer an all-natural solution for flavoring and coloring products like protein powders or sports
nutrition mixes. This is important when trying to achieve perfect nutrition balance for their
products.

e Valuable for Premium Dessert Manufacturing

Freeze-dried raspberry powder has become an indispensable part of premium dessert and
confectionary manufacturing, adding an intense flavor, appealing textures, and visuals without adding
excess moisture that would ruin confections like chocolate bars, meringues or specialty fillings.

Freeze-dried pieces feature virtually zero moisture, making them the ideal solution for applications
where moisture sensitivity is an issue such as compound coatings and high-end chocolates, where even
trace amounts of water can cause seizing to occur.

Textural Contrast The crunchy texture provided by freeze-dried raspberries in premium ice creams and
yogurts offers an exciting contrast with their soft, creamy base, providing a welcome indication of their
quality as gourmet products.

Garnishing and Aesthetics Freeze-dried raspberry slices make an elegant decorative element for cakes,
cookies and desserts, providing both aesthetic appeal and stability at room temperatures.

Fujian Lixing's Strategic Response: Capacity and Quality
Fujian Lixing Food Co., Ltd is in an ideal position to meet global demand for their products due to their

unrivaled production capacity and commitment to quality. Their infrastructure and technology
specialization further solidifies their global partnership status.

Lixing was established in 2006 and since that time has expanded its operations to fulfill large wholesale
orders from global producers, offering reliable and stable supply chains for global producers.

Investment and Scale: Lixing's construction area covers an approximate 70,000-sg-m, while their
dedication to leading their respective industry can be demonstrated with investments totalling nearly 500
million yuan.
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Technological Leadership: This company is an innovator of vacuum sublimation drying technologies and
seeks to be one of the largest sublimated food production facilities worldwide.

Unbeatable Production: Lixing currently boasts 37 lines of lyophilization and 8, 000 square meters of
dedicated equipment for sublimated products production, producing 6,00 tons per year; this includes
producing an outstanding amount of freeze-dried raspberry.

Lixing Offers an Extensive Range of Ingredients: In addition to fruit, Lixing's ability to manufacture over
10,000 tonnes annually of plant extract powders, concentrated solutions, and liquids attests to its
expertise in functional ingredients.

Lixing freeze-dried raspberry products offer quality assurance and product flexibility in various formats -
whole berries, slices, dices or powder. Each is designed to meet every manufacturing need from direct
inclusion into snack mixes to ingredient blends in powdered supplements; manufactured according to
rigorous safety standards.

Retention Key Characteristics The process of lyophilization must be closely managed in order to
preserve the intense flavor, vibrant color and essential nutritional elements found within raspberries
while meeting the high standards demanded by premium food brands.

Lixing's technology ensures the final product contains minimal residual moisture content for maximum
shelf life and moisture-sensitive applications.

Fujian Lixing Food Co., Ltd invests heavily in research and development to optimize their freeze drying
process to increase nutritional retention while simultaneously cutting energy usage costs. Lixing's focus
on capacity and quality as well as consumer demand for clean label fruit ingredients positions them as
both suppliers as well as strategic partners for customers worldwide.

Lixing, as a leading provider of freeze-dried raspberrys, stands ready to meet the increasing demands
from food industry businesses for reliable, top-quality wholesale supplies.

Visit our official site for wholesale inquiries, technical specs and partnership
opportunities. Foodsfreezedried.com/



https://www.foodsfreezedried.com/

Issuewire

[N | SS U EWi re www.lssuewire.com

Media Contact
Fujian Lixing Food Co., Ltd.
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86-596-7016890

Source : Fujian Lixing Food Co., Ltd.
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