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How Importers Choose Freeze-Dried Mango Manufacturers
for Quality & Traceability

Xiamen, Fujian Apr 22, 2026 (Issuewire.com) - How Importers Select a Freeze-Dried Mango
Manufacturer for Quality and Traceability

Global demand for high-quality, traceable, nutrient-rich ingredients is revolutionizing supply chain
dynamics - particularly within the rapidly expanding healthy snack and functional food industries.
Mangoes with their tropical flavor and impressive vitamin profile make them highly sought after fruit
ingredients; therefore finding reliable freeze dried mango Manufacturers becomes a critical decision for
international importers. Fujian Lixing Food Co. Ltd. - one of the leaders of vacuum sublimation drying
technology - recently issued key criteria to help evaluate potential partners, while emphasizing its own
capabilities for meeting international quality assurance and supply chain transparency standards.
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1. The Critical Importance of Selecting a Reputable Manufacturer

For international importers, selecting a reliable manufacturer is more than just an act of procurement; it
represents an essential risk management strategy. A quality freeze-dried mango supplier should
mitigate risks related to food safety, product consistency, supply volume and compliance with various
international regulations.

A. Maintaining Quality Through Technology

Importers should verify that manufacturers utilize cutting-edge Vacuum Sublimation Drying Technology
(Lyophilization). This ensures maximum flavor, color and nutritional content (such as Vitamin C and Beta
Carotene ) is preserved while still meeting requirements for extended shelf life and crisp texture.

B. Traceability and Sourcing

Importers require traceability from farm-to-shelf. A reliable manufacturer must be able to produce
evidence proving where mango comes from, harvesting methods used, processing controls
implemented and consumer satisfaction with regards to ingredient origin and safety. This information is
essential in meeting importers' demand for traceability from source to shelf.

Il. Fujian Lixing's Benchmark: Scale, Technology and Capacity

Fujian Lixing Food Co. Ltd provides importers with an unprecedented combination of massive
production capacity and highly specialized technological focus - providing them with greater supply
chain security while guaranteeing high-volume order fulfillment.

Scale of Operations: Since 2006, Lixing has made significant investments in infrastructure to support
their goal of becoming the world's largest sublimated food production base. Their facility covers an area
of 180 mu and comprises almost 70,000 square meters in construction area - total investments exceed
500 million yuan at present and demonstrate their financial strength and commitment to growth.

Specialized Technology and Capacity: Lixing's specialization in lyophilization technology gives it an
advantage in terms of competitive edge. They operate an impressive 37 lyophilization lines within an
8,000 square meter specialized equipment area, producing nearly 6,000 tons annually of sublimated
products; providing steady high-volume supply for wholesale freeze-dried mango orders.

Lixing offers importers an efficient solution for multiple functional ingredients at once by providing almost
10,000 tons of plant extract powders and concentrated solutions - giving them access to multiple
functional ingredients in one source, simplifying their sourcing process.

lll. Importer Checklist: Non-Negotiable Certifications for Trust

Importers' most critical step should be verifying a manufacturer's commitment to safe and ethical
operations through internationally recognized certifications that act as third-party guarantees of
consistent quality across their production process.

A. Core Food Safety and Quality Management

HACCP and ISO 22000 certifications are at the core of food safety and quality management; these
demonstrate that manufacturers have implemented effective controls in place to safeguard food safety
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during production.

BRC (Brand Reputation Compliance Global Standards) Certification: Attaining BRC certification is an
indication of commitment to best practices for quality, hygiene and product safety - essential qualities
when dealing with major global retailers and brands.

ISO 9001 (Quality Management System): This international standard ensures that a manufacturer's
internal processes are focused on meeting customer requirements while driving continuous product
quality improvement.

B. Global Market Access and Dietary Compliance

FDA (U.S. Food and Drug Administration) Registration: An essential prerequisite to market access in
the United States, registration with this body demonstrates compliance with stringent U.S. food safety
laws.

HALAL and KOSHER Certifications: Importers catering to consumers with specific religious and dietary
requirements need HALAL and KOSHER accreditations in order to increase market reach and make
business more lucrative.

USDA ORGANIC: With organic market shares rapidly expanding, this certification ensures that product
and processing complies with all necessary organic labeling standards.

e Ethical, Environmental, and Operational Responsibilities

BSCI (Business Social Compliance Initiative): This ethical standard ensures manufacturers adhere to
fair labor practices and ethical operations - both of which have become key requirements of major global
retailers concerned with social accountability.

ISO 45001 (Occupational Health and Safety), ISO 14001 (Environmental Management), and ISO
50001 (Energy Management): These operational certifications demonstrate a responsible, future-
focused approach to employee welfare, environmental impact mitigation, resource conservation, and
energy usage efficiency, providing importers long-term stability while meeting global sustainability goals.

Conclusion: Partnering for Reliable Quality

Importers require a comprehensive review of capacity, technological specialization, and compliance
when choosing their freeze-dried mango manufacturer. Fujian Lixing Food Co. Ltd. takes away any
uncertainty by offering world-class scale (37 lyophilization lines), technological expertise and an
impressive array of certifications including HACCP, BRC, FDA Organic certifications. With such an
established foundation in place, importers can be sure that consistent quality, guaranteed traceability
and an uninterrupted supply chain will allow them to compete successfully within this fast-paced market!

Importers are welcome to tap Lixing's expertise and certified quality in order to secure their freeze-dried
mango supply chain.

For inquiries related to partnership, supply chain solutions or to view our comprehensive suite of
compliance certifications, please visit our official website.
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