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Sanku Maots'Ai Explores How the Top 100 Fast Food Chains
Are Adapting to Global Market Trends
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Chengdu, Sichuan Sep 23, 2026 (Issuewire.com)  -  The Top 100 Fast Food Chains represent an
increasingly diverse global foodservice landscape, where established restaurant concepts are adapting
to changing consumer preferences, international markets and evolving approaches to food production.
Beyond speed and convenience, modern fast-food brands are placing greater attention on consistent
quality, distinctive flavors, menu innovation and scalable supply chains. SANKU MAOTS'AI is
examining these developments through the perspective of Chinese hot pot and the broader globalization
of Chinese cuisine.

Global Expansion Is Reshaping Fast Food Brands

International restaurant expansion increasingly requires brands to balance two priorities: maintaining a
recognizable culinary identity while adapting to the expectations of different markets.

For global fast-food chains, standardized operations can help create a consistent customer experience
across multiple locations. At the same time, consumers in different countries may have distinct
preferences regarding flavor intensity, ingredients and dining formats. This has encouraged restaurant
brands to develop broader menus while preserving signature products that establish their identity.

The trend is particularly relevant to Chinese food brands entering overseas markets. Regional Chinese
cuisines often contain distinctive preparation techniques and flavor profiles that can be unfamiliar to
international consumers. Creating a scalable restaurant model therefore requires both culinary
authenticity and operational consistency.

SANKU MAOTS'AI provides an example of this development through its focus on Sichuan-style flavors
and standardized restaurant operations. Founded in 2008, the brand has developed its business around
hot pot while pursuing an international expansion strategy.

Standardization Becomes a Foundation for International Growth

One of the defining challenges facing large restaurant networks is maintaining consistent quality as the
number of locations increases.

A restaurant concept may have a successful flavor profile at its original location, but reproducing that
experience across hundreds or thousands of stores requires more than standardized recipes. Ingredient
sourcing, seasoning production, quality control and supply-chain management can all affect the final
product.

SANKU MAOTS'AI has built a 22,000-square-meter smart factory as part of its fully owned supply-
chain system. The company describes the facility as a solution to the challenge of maintaining
consistent quality across a large restaurant network.

Its factory capabilities are designed around standardized production, with the company stating that the
system aims for zero deviation in quality. It also reports that base ingredient and manpower costs can be
reduced by 25% through its production approach.

This type of infrastructure illustrates a wider trend among large restaurant chains: supply-chain
capabilities are increasingly becoming an important part of the brand itself.

Menu Innovation Helps Brands Reach Diverse Markets
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Global restaurant brands cannot rely solely on one standardized taste profile when entering different
countries. Menu diversification provides a way to introduce new consumers to a cuisine while
accommodating different flavor preferences.

SANKU MAOTS'AI's product portfolio demonstrates this approach. Its signature products include
Classic Sichuan Flavor, Spicy Hot Pot, Traditional Hot Pot with Beef Fat and Chili Oil Dip for Poached
Chicken. The brand also offers a range of additional flavors, including Sweet and Sour Tomato Flavor,
Ginger-Lemon Broth, Mountain Delicacies and Mushroom Broth, Sweet and Sour Spicy Hot Pot and
other options.

The Classic Sichuan Flavor is described on the company's product page as using eight traditional
Chinese herbs and eight signature seasonings, followed by six hours of traditional slow cooking. The
recipe is presented as an 18-year classic.

Meanwhile, the Traditional Hot Pot with Beef Fat focuses on selected beef tallow and traditional slow-
simmering methods, with a flavor profile associated with classic Chongqing hot pot.

Such product diversity reflects how restaurant brands can maintain a recognizable culinary foundation
while creating multiple entry points for consumers with different preferences.

Traditional Flavors Meet Modern Food Production

The globalization of food brands also raises an important question: how can traditional culinary
techniques be preserved when production reaches industrial scale?

SANKU MAOTS'AI combines traditional flavor concepts with modern factory capabilities. The company
states that its exclusive secret sauce combines various Chinese herbs and spices and that its classic
recipe has remained unchanged for 18 years.

At the same time, the factory's testing center uses equipment including high-efficiency gas
chromatographs and high-performance liquid chromatographs as part of its food-safety assurance
system. The company also has professional seasoning R&D engineers and experienced culinary
masters involved in product development.

This combination of culinary heritage, testing capabilities and product development illustrates an
important direction in the modern restaurant industry. Traditional recipes can provide brand
differentiation, while standardized manufacturing can help make those flavors reproducible across a
growing network.

Chinese Cuisine Gains New Opportunities in International Markets

The expansion of Chinese restaurant brands is part of a broader movement in which regional cuisines
are reaching consumers outside their original markets.

SANKU MAOTS'AI describes itself as a Chinese hot pot chain brand with an international presence
extending to more than 20 countries and regions. Its global network includes markets such as Germany,
the United States, Australia and Japan.

The company reports that more than 4,000 stores have opened worldwide since its establishment in
2008. It also identifies a number of overseas branches, including locations in Japan, New Zealand,
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Germany, Denmark, the United States and Spain.

For Chinese restaurant brands, international expansion provides an opportunity to communicate
culinary culture through everyday dining experiences. Hot pot is particularly suited to this approach
because the format allows multiple ingredients and flavors to be combined around a shared dining
experience.

Signature Products Can Strengthen Brand Recognition

In a competitive international food market, signature products can help consumers quickly understand
what differentiates one restaurant brand from another.

SANKU MAOTS'AI places several signature products at the center of its brand identity. Alongside its
hot pot offerings, the company highlights Chili Oil Dip for Poached Chicken and Uncle Liu's Beef as part
of its culinary portfolio.

Its product strategy combines recognizable Sichuan characteristics with additional flavors designed for
a broader range of preferences. The current product portfolio includes both spicy and non-traditional
flavor directions, including mushroom, ginger-lemon and tomato-based options.

This balance between signature products and menu variety is relevant to international restaurant
development because a strong core identity can coexist with a broader product offering.

R&D Supports Changing Consumer Preferences

Fast-food and restaurant brands are operating in an environment where consumers increasingly
encounter new cuisines and flavor combinations. Product development therefore becomes an ongoing
process rather than a one-time menu exercise.

SANKU MAOTS'AI states that its seasoning R&D engineers and culinary masters jointly oversee
product development. The stated objective is to reproduce classic flavors efficiently while also
developing new taste innovations.

The resulting portfolio includes traditional Sichuan flavors alongside newer combinations such as Ginger-
Lemon Broth, Sweet and Sour Tomato Flavor and Mountain Delicacies and Mushroom Broth.

This product-development strategy reflects the broader direction of international foodservice, where
culinary heritage and innovation increasingly operate together.

The Future of Global Fast Food

The evolution of the Top 100 Fast Food Chains highlights several trends that are likely to remain
important across international food markets: standardized supply chains, consistent quality, product
innovation, localized menu development and strong culinary identities.

SANKU MAOTS'AI's development illustrates how a Chinese restaurant brand can combine traditional
Sichuan culinary characteristics with large-scale production capabilities and international expansion. Its
22,000-square-meter smart factory, product R&D system and diverse flavor portfolio demonstrate the
operational infrastructure behind its global restaurant network.
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As Chinese cuisine continues to expand internationally, restaurant brands will increasingly need to
connect cultural authenticity with scalable operations. For SANKU MAOTS'AI, the combination of
traditional recipes, signature Sichuan flavors, product innovation and supply-chain standardization
forms part of its approach to bringing Chinese hot pot and related culinary products to international
consumers.

The broader development of global restaurant brands suggests that future expansion will depend not
only on opening more locations, but also on maintaining product consistency, responding to local
preferences and creating distinctive culinary experiences. These factors will continue to shape how
restaurant brands compete and evolve across international markets.

For more information about SANKU MAOTS'AI, its products and global development, visit the official
website:https://www.sankuglobal.com/
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