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Yumart’s BRC Standard: How Premium Wasabi Powder
Horseradish Compares To Non-Certified Suppliers

Beijing, China Jan 3, 2026 (Issuewire.com)  -  As global food safety regulations become increasingly
stringent, the ability of suppliers to provide verifiable quality documentation has become a decisive
factor for international procurement. Beijing Shipuller Co., Ltd. has reinforced its commitment to these
global benchmarks within its specialized seasoning division. A central component of this initiative is the 
Japanese Style Premium Wasabi Powder Horseradish for Sushi, a high-intensity condiment
crafted from select horseradish and mustard seeds to replicate the distinct, sharp pungency required for
professional Japanese cuisine. This powder is engineered for rapid reconstitution, transforming into a
smooth, vibrant green paste that retains its volatile aromatic compounds long after preparation. By
maintaining manufacturing processes that align with the British Retail Consortium (BRC) Global
Standards, the Yumart brand provides a transparent and low-risk solution for wholesalers and
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restaurant groups that require consistent heat profiles and high hygiene standards across their global
supply chains.

Part I: Industry Perspective—The Maturation of Ethnic Food Safety

The international landscape for specialty condiments is currently defined by a move toward "Institutional
Trust." As Japanese culinary traditions continue to integrate into mainstream global dining, the supply
chain for foundational ingredients like wasabi is evolving from an artisanal trade into a highly regulated
industrial sector.

Mainstreaming and the Standardization Gap

The proliferation of Japanese-style dining across five continents has created an unprecedented demand
for shelf-stable wasabi solutions. However, a significant gap exists between high-tier manufacturers and
uncertified suppliers. In many emerging markets, non-certified wasabi powders often suffer from
inconsistent heat levels and the use of unverified colorants. Industry trends indicate that professional
buyers are now prioritizing "Regulatory Harmonization," seeking products that can move seamlessly
through customs in diverse regions—from the European Union to North America—without the risk of
rejection due to non-compliant additives or lack of traceability.

The Role of Plant-Based Pungency in Functional Foods

Beyond its role in sushi, horseradish-based wasabi is increasingly recognized for its functional
properties, including natural antimicrobial and antioxidant effects. This has led to a diversification of
application, with the snack food and sauce industries utilizing wasabi powder as a natural flavoring
agent. As consumers become more health-conscious and demand "Clean Label" transparency, the
industry is seeing a decisive shift toward suppliers who can prove that their products are free from
harmful contaminants and are processed in environments that prevent cross-contamination.

Part II: The BRC Global Standard—The Benchmark of Procurement Confidence

The BRC Global Standard (BRCGS) is widely regarded as one of the most rigorous food safety
certification schemes in the world. For a product as complex as wasabi powder—which involves
dehydration, milling, and precise blending—this certification serves as a critical differentiator from non-
certified alternatives.

Hazard Analysis and Risk-Based Control

At the heart of the BRC standard is a mandatory commitment to a HACCP-based (Hazard Analysis and
Critical Control Points) program. In a certified production facility, every stage of the wasabi
manufacturing process is subjected to intense scrutiny. This includes the validation of raw material
sourcing to prevent the introduction of pesticides or heavy metals, and the implementation of advanced
metal detection and filtration systems during the milling process. Non-certified suppliers often lack these
multi-layered defense systems, leaving the final consumer vulnerable to physical or chemical
contaminants that could lead to costly product recalls and brand damage.

Operational Excellence and Audit Transparency

Unlike basic certifications, BRC standards require comprehensive management commitment and a
culture of continuous improvement. This includes regular third-party audits that evaluate everything from



Issuewire
www.Issuewire.com

the structural integrity of the factory to the hygiene training of the staff. For a global buyer, this means
that a BRC-certified wasabi powder comes with a "built-in" layer of due diligence. It ensures that the
product meets the legal obligations of the importing country, providing a level of transparency that non-
certified suppliers—who may operate in unmonitored environments—simply cannot provide.

Part III: Institutional Strength and Diversified Culinary Solutions

Beijing Shipuller Co., Ltd., since its establishment in 2004, has functioned as a strategic bridge between
traditional oriental flavors and the rigorous demands of the global food industry. The organization’s
capacity is anchored by 9 specialized manufacturing bases and a collaborative network of 280 joint
factories, facilitating the export of premium goods to 97 countries.

Core Advantages: The "One-Stop" Magic Solution

The organization’s leadership in the international seasoning market is built upon its ability to simplify
complex procurement cycles for its partners:

Logistical Consolidation (LCL): A primary advantage for international distributors is the ability to
consolidate orders. Clients can combine premium wasabi powder with other essentials—such as sushi
rice, nori, and ginger—into a single Less than Container Load (LCL) shipment. This reduces warehouse
holding costs and minimizes the administrative burden of managing multiple vendors.

Specialized R&D and Private Label (OEM): With five dedicated R&D teams, the company provides
bespoke formulation services. This allows clients to customize the pungency levels, color intensity, and
packaging formats of their wasabi powder to align with specific regional palates or brand identities.

Application Scenarios and Global Distribution

The Yumart wasabi portfolio is engineered for high performance across several critical sectors:

Professional Food Service (HORECA): Executive chefs in international hotel chains and specialized
sushi bars utilize bulk 1kg bags and 227g tins for consistent daily preparation. The powder’s rapid-
mixing properties ensure back-of-house efficiency.

Industrial Food Processing: Manufacturers of wasabi-coated nuts, savory snacks, and seafood
marinades utilize the concentrated powder as a core ingredient, benefiting from its 24-month shelf life
and stability under industrial processing conditions.

Specialty Retail: The organization supplies retail-ready formats that allow supermarkets to offer a
professional-grade condiment to the home-cooking market, supported by the assurance of international
safety certifications.

By participating in over 13 major trade forums annually—including Canton Fair, Gulfood, and
SIAL—the company remains at the forefront of regulatory changes and culinary trends, ensuring that its
certified wasabi remains the preferred choice for those who refuse to compromise on safety or flavor.

Conclusion

As the global food industry moves toward a future defined by transparency and rigorous auditing, the
value of certified supply chains cannot be overstated. Beijing Shipuller Co., Ltd. continues to set the
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benchmark for quality through its adherence to the BRC standard and its extensive manufacturing
expertise. By providing a reliable source for Japanese Style Premium Wasabi Powder
Horseradish, the organization ensures that its global partners can serve their customers with absolute
confidence in both the flavor and the safety of their ingredients.

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