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Freeze-Dried Fruit Suppliers Drive Rapid Food Diversification
Across Snack, Beverage, and Dairy Industries

Xiamen, Fujian Apr 22, 2026 (Issuewire.com) - How Freeze-Dried Fruit Suppliers Enable
Product Diversification for Snack, Beverage and Dairy Sectors

As global consumer demand for "clean label," nutrient-dense food options reaches an all-time high,
manufacturers are finding new ways to differentiate their product lines without compromising shelf
stability or flavor. At the forefront of this shift is Fujian Lixing Food Co. Ltd. - an industry leading freeze
dried fruit supplier - with strategic initiatives designed to assist partners across snack, beverage and
dairy sectors achieve unprecedented product diversification through advanced vacuum sublimation
technology. By helping transform standard offerings into premium health experiences that appeal to
today's savvy shopper!

Lyophilization as an Agent of Change
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The food industry is currently witnessing an exponential expansion of freeze-dried (lyophilized)
products, representing a revolutionary shift in how consumers perceive "processed" food. Where
traditional dehydration methods use high heat that often leaves fruit shrunken, discolored and
nutritionally depleted, vacuum sublimation drying technology preserves its cellular structure by keeping
moisture out while dehydrating under vacuum conditions.

Fujian Lixing's innovative freeze drying fruit technology preserves up to 98% of the original nutrition,
vibrant color and natural aroma while simultaneously offering food scientists and product developers
ingredients they need for innovative experiments in texture and flavor. This technology has allowed
Fujian Lixing to become one of the premier freeze dried fruit suppliers available today, enabling food
scientists and product developers to explore textures and flavors previously impossible to maintain in
stable form.

Empowering the Snack Sector: Looking Beyond Fruit Chips

Diversification is essential to survival for snack companies. Consumers have begun shifting away from
high-calorie, fattening snacks towards healthier "functional indulgence." Fujian Lixing's diverse
applications help this transition occur:

Lixing offers stand-alone premium snacks such as whole freeze-dried strawberries, sliced mangoes and
crunchy raspberries as healthy options to complement their healthy menu options. These treats serve as
high-end and tasty standalone healthy treats!

Nutritious Mixes: Lixing helps manufacturers create nutrient-dense mixes by providing lightweight and
shelf-stable fruit pieces. This prevents "moisture migration”, keeping nuts crunchier while fruit remains
flavorful - perfect for trail mixes and granola bars that require crunchiness in every bite!

Confectionery Inclusions: Freeze-dried fruit dices have become increasingly popular additions to
premium chocolate bars as an ingredient, due to being virtually moisture-free and thus adding bursts of
real fruit flavor with every bite.

Beverage Industry Transformation: Powders to Functional Sip

The beverage sector is currently going through an unprecedented transition toward "naturalization”, in
which artificial syrups and dyes are being replaced by real fruit ingredients like Fujian Lixing's
production of over 10,000 tons of plant extract powders and concentrated solutions annually as the
foundation of this shift.

e Instant Fruit Teas and Smoothies: Lixing's freeze-dried fruit powders dissolve quickly in water,
providing the ideal base for "just add water" smoothie mixes and functional fruit teas.

e Flavor Fortification: Beverage manufacturers use Lixing's concentrated solutions to add
authentic fruit notes to sparkling waters and craft sodas, meeting consumer demand for low-
sugar, high-flavor profiles.

e Visual Appeal in Drink Toppings: In the expanding "Milk Tea" and coffee shop markets, freeze-
dried fruit pieces serve as colorful toppings that rehydrate upon contact with foam or cream,
creating an authentic fresh fruit experience.

Lixing Leads the Dairy Sector with Texture and Stability Dairy products such as yogurt and ice cream
have long faced difficulties when including fresh fruits due to syneresis (water leakage) and freezing
issues, but we offer solutions as a freeze dried fruit supplier to these technical hurdles.
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Yogurt Inclusions: Freeze-dried fruit does not release water into the yogurt base, helping prevent its
thinnining while maintaining the fruit's shape and color throughout its shelf life.

Premium Ice Cream Mix-ins: Fresh fruit can become hard, frozen lumps when frozen desserts contain it;
while freeze-dried fruit maintains a more pleasant, slightly porous texture that makes chewing and more
flavorful at subzero temperatures.

Cereal and Milk Pairings: Lixing's freeze-dried berries provide an exceptional sensory experience when
mixed with milk for breakfast dairy sectors, providing superior sensory satisfaction compared to gummy
or sun-dried alternatives.

Fujian Lixing Food Co., Ltd is more than just a supplier - it's an international production powerhouse
designed to meet even the highest industry demands. Established in 2006, this company has invested
almost 500 million yuan in building an immense facility covering 180 mu with an area of construction of
close to 70,000 square meters.

Lixing's Core Advantages and Capabilities:

World-Class Production Base: Lixing has set out to establish the world's largest sublimated food
production facility with registered capital exceeding 70 Million Yuan.

Advanced Lyophilization Lines: Our company currently utilizes 37 lyophilization lines spread out over
an 8,000 square meter area, offering complete control of process parameters to guarantee consistent
quality across every batch.

Lixing's Sublimated Product Output Is Surpassed Only By None: With an annual production capacity of
nearly 6,000 tons of sublimated products, Lixing ensures its partners--from multinational conglomerates
to emerging startups--never experience supply chain interruptions.

Integrated Solutions: Lixing is uniquely qualified to produce both whole and sliced fruits as well as plant
extract powders and concentrated solutions, providing clients with vertical integration solutions for
developing complex multi-layered food products from one source.

Fujian Lixing's Commitment to Quality and Compliance

Success in product diversification depends upon safety and trust. That is why Fujian Lixing maintains an
extensive portfolio of international certifications that verify their ingredients meet world-leading
standards such as HACCP, BRC, BSCI, FDA compliance as well as HALAL KOSHER USDA
ORGANIC certifications - in addition to HACCP, BRC 45001 14001 50001 accreditations to
demonstrate management excellence.

Lixing's products carry international certifications that ensure their entry into leading retail and industrial

channels worldwide, giving brand owners confidence that when choosing Lixing as their freeze dried
fruit supplier they are selecting a partner who values both food safety and innovation equally.

Conclusion: Partnering for a Healthier Future

Fujian Lixing Food Co., Ltd is more than just a producer; it serves as an enabler of growth in the snack,
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beverage and dairy sectors by offering ingredients with naturally flavorful flavors while remaining
nutritionally intact and industrially stable profiles - helping the global food industry transition towards a
healthier, more diverse future.

As demand for "real food" ingredients continues to increase, Lixing stands ready to meet this surge with
their partners by offering the volume, variety, and technical know-how required to lead this market.

For wholesale inquiries, technical specifications or to learn more about our commitment to creating the
world's largest sublimated food production base, please visit our official website.

Visit Foodsfreezedried.com for more information.

Media Contact

Fujian Lixing Food Co., Ltd.
e @lixingfoods.com

+86 13960143911

Source : Fujian Lixing Food Co., Ltd.
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