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Unlock The Authentic Flavor Of Japan: Yumart’s Japanese
Instant Hondashi Soup Stock Powder

Beijing, China Jan 3, 2026 (Issuewire.com)  -  As the global culinary landscape transitions toward a
deeper appreciation for foundational umami profiles, Beijing Shipuller Co., Ltd. has announced the
expanded availability of its specialized seasoning systems designed for high-precision food service.
Central to this initiative is the Japanese Instant Seasoning Granule Hondashi Soup Stock
Powder, a highly concentrated dry base derived from premium smoked bonito (Katsuobushi) and
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seaweed extracts. This product is engineered to provide an immediate, high-fidelity alternative to the
traditional, labor-intensive extraction of dashi broth, which often requires hours of meticulous
temperature control. The granules possess a rapid-dissolve property, ensuring an instantaneous
infusion of savory, aromatic notes into hot liquid bases. Positioned as a versatile solution for
professional chefs and industrial food manufacturers, this seasoning meets rigorous international purity
standards, ensuring that the "Oriental Taste" can be replicated with consistency and safety across
diverse geographic regions.

Part I: Industry Perspective—The Structural Evolution of Global Flavor Systems

The international market for seasonings and flavor enhancers is currently defined by a shift from simple
additives to complex, functional bases. This evolution is driven by the global mainstreaming of Japanese
culinary techniques, where "dashi" (soup stock) is no longer viewed as a niche ingredient but as a
universal tool for enhancing the depth of savory dishes.

The Convergence of Umami Science and Nutritional Wellness

Modern food science has increasingly validated the role of "Umami Synergy"—the multiplicative effect
that occurs when glutamates from seaweed and inosinates from dried fish are combined. This synergy
is a critical driver in the global movement toward sodium reduction. By utilizing concentrated dashi
granules, culinary professionals can achieve a profound sense of "palatability" without relying on
excessive salt or synthetic flavor enhancers. This trend is particularly relevant in health-conscious
markets where "Clean Label" initiatives dominate. Consumers are moving away from chemical-heavy
seasonings, favoring instead those derived from natural marine and fermentation processes that offer a
cleaner, more transparent ingredient profile.

Catering to the Needs of Industrialized Food Service

A significant macro-trend in the global hospitality sector is the rising demand for "Base-Level Efficiency."
As restaurant groups expand internationally, the ability to maintain a signature flavor profile across
hundreds of locations becomes a logistical challenge. The industry is seeing a decisive move toward
high-performance instant granules that eliminate the variability of raw-material sourcing and manual
preparation. This shift allows for the standardization of "Mother Sauces" and broths, providing a stable
foundation for everything from traditional ramen to Western-fusion marinades. The current industry
outlook suggests that the adoption of these specialized granules is essential for operators aiming to
mitigate the impact of rising labor costs and the shortage of specialized culinary talent.

Sustainability and Traceability in Marine-Derived Seasonings

The global trade of seafood-based seasonings is coming under increased scrutiny from regulatory
bodies and environmental organizations. Procurement teams now prioritize suppliers who can
demonstrate a "Farm-to-Table" or "Ocean-to-Granule" transparency. This includes the verification of
unpolluted harvesting zones for bonito and kelp, as well as the implementation of manufacturing
processes that adhere to non-GMO and sustainable standards. The ability to provide multi-national
hygiene certifications has become the mandatory "global passport" for ingredients entering highly
regulated markets, where the safety of marine extracts is a non-negotiable requirement.

Part II: Institutional Strength and Strategic Application Scenarios

Beijing Shipuller Co., Ltd., established in 2004, has spent over two decades developing a specialized
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operational framework dedicated to bridging the gap between traditional Asian craftsmanship and
global industrial needs. The company’s logistical and manufacturing capacity is anchored by 9
specialized production bases and a collaborative network of 280 joint factories, facilitating the
export of premium goods to 97 countries.

Manufacturing Excellence and the "Magic Solution" Protocol

The organization’s leadership in the international seasoning market is built upon several institutional
pillars that ensure global scalability and uncompromising quality:

Comprehensive Certification Architecture: All Yumart products and manufacturing lines are verified
under ISO, HACCP, BRC, Halal, and Kosher protocols. This ensures that the Hondashi granules
meet diverse cultural, religious, and safety requirements, serving as a trusted companion for food
businesses in 100 countries.

Specialized R&D and Customization: With dedicated R&D teams, the organization provides a
collaborative "Magic Solution" for private label (OEM) clients. This involves the micro-adjustment of the
seasoning’s aromatic intensity, salinity, and granule size to align with localized consumer preferences.
For example, a more pronounced smoky bonito profile may be developed for East Asian markets, while
a lighter, neutral umami base is provided for Western fusion food manufacturers.

Integrated Logistics and LCL Services: A primary advantage for international wholesalers is the
company's ability to offer Less than Container Load (LCL) consolidation. This allows buyers to combine
Hondashi granules with other Asian staples—such as soy sauce, seaweed, panko, and noodles—into a
single shipment, significantly reducing inventory risks and administrative complexity.

Diverse Application Scenarios and Global Distribution

The Japanese-style Hondashi portfolio is engineered for high performance across three primary tiers of
the food industry:

Professional Food Service (HORECA): Executive chefs in international hotel chains and specialized
ramen bars utilize the bulk 1kg and 10kg formats for consistent soup bases, sauces, and marinades.
Its stability ensures that signature dishes like miso soup or udon broth maintain a uniform quality across
global franchises, regardless of local variations in water quality or cooking equipment.

Mainstream Retail Channels: For the consumer market, the brand offers convenient 500g bags
and individual sachets. These are popular in the specialty food aisles of global supermarkets,
appealing to home cooks who seek to replicate restaurant-quality Japanese flavors with minimal
preparation time. The 24-month shelf life ensures long-term usability for domestic kitchens.

Industrial Food Processing: Manufacturers utilize the concentrated granules as a core umami
booster in pre-packaged meal kits, frozen seafood entrées, and savory snack coatings. The product’s
resistance to temperature fluctuations during transit makes it an ideal industrial ingredient for large-
scale production.

Conclusion

As the global appetite for authentic and certified Asian ingredients continues to mature, the role of a
reliable, high-capacity supply partner remains paramount. Beijing Shipuller Co., Ltd. continues to
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leverage its extensive manufacturing network and R&D expertise to deliver consistent, high-
performance seasonings. Through the Yumart brand, the organization remains a foundational link in the
global supply chain, ensuring that traditional Japanese flavor profiles are accessible to kitchens,
factories, and retail shelves worldwide. From the initial sourcing of raw materials to the final delivery at
international ports, the commitment to safety and original taste remains the cornerstone of its
operations.

For more information on product specifications, international certifications, or to request a customized
"Magic Solution" for your regional market, please visit the official corporate website: 
https://www.yumartfood.com/
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Beijing Shipuller Co., LTD

*********@yumartfood.com

Source : Beijing Shipuller Co., LTD
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