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Overview of Ghina Snack Food lndustry
Development Background of China Snack Food Market
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#
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Chinese Resldenb per caplta
Disposable lncome, 2020 to

2024

RMB Thousand

Chlnese Residents per caplta
Consumpllon Expendlture,

2020to2024

RMB Thousand

With the conlinu€d robusl economic growlh of economy, per

capita disposable income in China increased from RMB32 2

thousand in 2020 to RMB4'1.3 thousand in 2024, and the increase
of disposable income represent th€ improvemenls in residents'

living standards. ln addition, China per cepila consumption
expenditure increased from RMB21.2 thousand to RMB28.2

thousand in 2024. Wth the steady rise in household income and

consumption expendlture, consumor demand for food has shifted

from satisfying basic needs to prioritizing quallty, health, and
diverse experiences. Thus, snack food have gained increasing
popularity, becomlng an indispensable part of daily diets.
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As living standards improve and heallh awareness grows, Chinese consumerc are placing greater emphasis on choosing foods that go

beyond-basic nutrition to offer additional health benefitl. This shn reflects a deeper understanding of the connsciion between diet and overall

weit-b"ing, driving interesl ln the ancient concept offood and medicine homologous(l$tEifr"). Foods that are both funclional and natural

have beco-me inJeasingly desirable, as consumers seek produds that can prevent illness, boost immunlty, and enhance lheir qualily of lifo.

ln response, companieJ are innovating to me€t these e\lolving preferences by developing producls lhat integrate nutrition and h€alth. Thoy

are iniesting in research and development to explore the benelits of natural and funclional ingredients, such as anlioxidants, probiotics, and

traditional medicinal herbs. This focus not only aligns with consumer demands but also lsverages cultural heritage, positioning these

products as both modem and deeply rooted in tradition.

The rise in personal disposable income and increased consumption expendilure on food have driven product diversification and intensilied

martet competition. ln response to this heightened competition, snack food companies are continually introduclng innovative produds that

bl6nd traditibnal Chinese flavors with modem processing techniques. This has led to the development of a diverso product line, including

dried fruits, jellies, cdspy snack foods, nuls, pastries, confecllonary, and chocolates. Moreover, brands are placing a strong emphasis on

innovative picfaging ani varied consumplion scenarios to enhance the consumer experience. In todays society, consumers' acceptance of

snack foo<l'is con-tinially increasing, and iheir willingness to try various types of snack food is also on the rise. As the market becomes richer

and more diversified, future market competition is expected to become even more intense.

i; *; t

Rising Demand for
Health and Functional

Food

Product
Diversification and

lnnovation

:D fiII E
Source: Naqonal Bureau ot Sla'sfics, Frost & St//ivan



Delinition ol Snack Food

Overview of Chlna Snack Food lndustry
Definition and Classification of Snack Food Market

. Sneck food specifically rofers to various types of snacks and desserts consumed by consumers during leisure time, which is a type of food lhat is typically consumed between meals as aquick,

. Snack
convenient, and often portable option. Snack foods are generally smaller in
foods can be categorized inlo various types, including fruit snacks, jelly, confeclionery, chocolate,

portion size compared to main meals.

-eat and aquatic animal snacks, seasoned flour products, vegetable snacks and dried tofu snacks
roasted seeds and nuts, crispy snack foods, bread, cakes and pastries, biscuits, m

. According to the "Guide of Use for Natural Food lngredients', natural food refers lo food ingredients whose raw materials should originate from one or more of the following sources: pl
ants, algae, fungi, animals, microorganisms, minerals, or seawater. These ingredients should be obtained from the raw materials through physical and/or enzymatic and/or microbial proce

Fruit snacks

Jolly

Roasted
Eeeds and

nutg

Crlspy snack
toods

Bread, cakes
and pa3taies

Biscuits

. Fruit snacks include items such as red dates,
hawthom, strawberries, bananas, green plums,
prunes, bayberries, and more.

. Jelly is a type of soft, translucent, gel-like food
product made by cooking fruit juice or fruit eltracts
with sugar and a gelling agent, typically pectin.

. Roasted seeds and nuts are edible, nutrienlrich
foods derived from plants.

. Crispy snack foods refer to a category of
processed or prepared foods that are
characterized by a light, crunchy texture when
bitten or chewed.

. Bread, cakes and pastries are baked goods made
from flour and other ingredients like water, yeast,
and butter

Biscuits are small, baked goods made from flour,
fat and a leavening agent.

. Dried tofu products refer to various forms of tofu
that have had their moisture content significanily
reduced through drying processes.

. Meat and aquatic animal snacks refer to a variety
of food products that are primarily made from meat,
typically designed for convenience and portability.

. Seasoned flour products are ready-to-eat or quick-
cook noodles that are flavored wilh various spices,
sauces, or seasoning blends.

. Vegetable snacks are foods made primarily from
vegetables, which can be fresh, dried, or
processed.

. Confectionery refers to a category of food
products that are primarily sweet and often made
with sugar, sweeteners, and otherflavorings.

. Chocolates are sweet treats derived from cocoa
beans.

Soure: Nalional Standardization Adminislation. Frcst & Sullivan
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Overview of China Snack Food lndustry
Market Size of China Snack Food lndustry (l2l
, ,',1:t,':i.:i.ii-:r rt.iiilr',.,,r,t.,::,.;t,,:t!i!;lft11,1r,..1,1j:;1,,1. r1r:,.j ,t t.:.1:,li,,r i:i.r:i.Ii11l

' The market size of snack food industry in China increased from RM8774.9 billion in 2020 to RMB933.O billion in
2024, at a CAGR of 4.8%. Driven by the increasing health awareness as well as ongoing product innovation, the
upward trend is expected to continue, with the market projec.ted to reach approximately RMB1,i41.0 billion in
2029, with a CAGR of4.1% trom 2025.

ia

':r titi'ri ,,'r,i.;.i|;i)1r,,,r 'iit.i.l lti 1,r ',, "r..-,,-
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RMB

World The U.S. The U.K. Japan South China
Korea

ln 2024, lhe annual global per capita consumption on snack food
amounted to RM81,188.9, signmcanty higher than China,s annual
per capita consumption on snack food of RMB662.b. Additionally,
China's annual per capita consumption on snack food still fell
below the global average level, and the gap is particularly notable
when compared with developed countries. For instance, the
annual per capita consumption on snack food in the U.S., the U.K.,
Japan and South Korea reached RM87,578.7, RM86,S43.9,
RM83,524.6 and RM81,809.6, respectively. This disparity reveals
the subslantial growlh potential for snack food market and
extensive future demand for snack food in China, illustrating ample
opportunities for snack food providers to expand and meel growing
demands of Chinese consumers

Source: Nalional Bureau of Stadsfics. Frosl & Suilivan

Classltlcatlon of Snack Food

Item
Retail Sales Value (RMB Bil[on) CAGR (%)

2020 2024 2025E 2029E 2020-2024 2025E-
2025E

Fruit snacks 37.8 52.O 56.0 78.0 8.3o/o 8.60/o

Jelly '17.8 31_0 35.0 57.0 14.9% 13.0o/o

Confectionery 85.3 93.0 96.0 104.0 2.20/o 2.0%

Chocolate 64.1 08.0 70.0 75.0 1.5% 1 .7o/o

Roasted seeds and nuts 141.4 '161.0 165.0 184.0 3.3% 2.8%

Crispy snack foods 87.6 102.0 104.0 112.O 3.9% 1.5%

Bread, cakes and pastries 82.9 102.0 107.0 127.0 5.3%o 4.4o/o

Biscuits 77.8 88.0 90_0 98.0 3.1Yo 22%
Meat and aquatic animal

snacks 78.7 98.0 102.0 'l'18.0 5.67o 3.7%

Seasoned flour products 41.2 56.0 60.0 80.0 8.0% 7.5o/o

Vegetable snacks 24.2 39.O 42.O 54.0 12.7% 6.5Yo

Dried tofu snacks 16.8 21.0 22.O 27.O 5.7% 5.3%

Others 19.3 22.O 23.O 27.O 3.3o/o 4.'lo/o

Chlna Snack Food
lndustry 774.9 933_0 972.O 1,141.0 1.8% 4.',\o/o

ia g



Overview of China Snack Food lndustry
Market Drivers and Trends of China Snack Food lndustry

F00d

With the groMh in per capita consumption expenditure and the upgrading of consumption struclures, modem consumers are increasingly focused on health and nutrition. This

health re;d has driven produa innovition and market expansion in the snack food sector. For instance, green plums are rich in vitamins, organic acids, and minerals, which can

promote digestion and enhance immunity. As a natural iruirbased ingredient, Green-plum-based Fruit Snacks, through advanced processes, retain their favor and nutritional

content, aligning wilh consumer demand for natural, minimally processed, and healthy foods.

i Shltt ln Consumptlon Conoopll

scenarlor

Source: Frcst & Sullivan

:Dfril9

Overview of China Snack Food lndustry
Policies and Regulation Analysis in Ghina Snack Food Industry

Recen$y, the burgeoning rise of e-commerce, live commerc€ and new retail models has opened up new groMh channels for the sales of snack food. ln online sector, major

quickly reach co-nsumers nationwiili aid even globally. consumers can easily purchase their desired snacks using mobile devices, enjoying the convenience of home delivery

exploration while offering personaliied shopping experiences and innovative favors. Thus, lhe CAGR in market size of China's snack food industr by snack specialty slores has

reached 7.8% from 2o2Q lo 2024, andis expec{-d to grow lo 1o.3o/o lrom2025 to 2029, maintaining the highest growth rate among offline sales channels during the same period.

Main ContentPolicy Release Date lssuing AgencY

Measurss to Restore and Expand Consumption
( *f 'k d4".lr i;i5 ft tiJ*,is)

Guidelines on Cultivating Traditional Advanlageous
Food Production Ar6as and Local Specialty Food

lndustries
K t<t E I tt tLlL* E 3" f E 4" Nn 4+ A.* 3" P ttL

#r)k+ftLt)

Outlins of the Plan for the Strat€gy to Expand
Domestic Dsmand (2022-2o35t

(ii *.A s}\'*rt!jr4 *(2022_2035+\,

14th Five-Year Plan for Food Safety Standards and
Monitoring and Evaiuation

(A e4 Al.i;& 5 _&r^') i+ 4t " + ue a" m\l)>

14th Five Year Plan for National Health
('+4r" ER,e&rl,{l)

Food Safety Law of the People's Repubiic of China

- Second Amendment

2024.7

2024.3

2022.12

2022.4

2022.4

General Office of the
State Council

. ll emphasizes both supply optimization and dmand exPansion, we propose 20 specitic policy measures

cente;ed around six key a;eas: stabilizing bulk consumption, €xpanding seruice consumption, prmoting rural

consumption, foslering new types of consumption, improving consumption infrastruclure, and optimizing the

consumption environment. Thsse measures are aimed at enhancing residents'consumplion caprcity,

boosting th€ir willingness to consume, and unlocking lheir consumplion potential.

. By 2025, ihe scale of tEditional advantag€ous food production areas will havs signiticantly expanded, with

meir geograpnic coverage turther extended. The quality and €tficiency of lo€l spocialty food induslry

Oevelopment witt have continually improved, and the €padty to secure supply chains will hav€ markedly

snhanced. The integration of secondary and t€rtiary industriss will have consistently optimiz€d, and the

modernization leval of the industrial chain will have substantially advanced. A dsvelopment pattem for loml

sp€cialty foods characterized by "hundrsd-billion leading enterprises, trillion-dollar clustsrs, and trillion-dollar

industries" will have ess€ntially taken shapo.

. This policy promot€s a healthy dietary structuE, increase the supply of healthy and nutritious agicullural
products and foods, and fosterthe healthy developm€nt of the catering industry.

, The policy outlines development goals that include signili€nlly improving the systematization^.and

cmpiiance of the food safety standards frameworft, orderly advancing nutrition plans and the H€althy China

initiative for balanced diets, ,nd initially establishing a two-tier intelligent infomation platform at both national

and provincial levels. Additionally, it aims to create a four-ti€r interconnected information nstwork thal links

national, provincial, municipal, and countylovol systems

. lt suggests implementing the National Nutrition Plan and Balan€d Oiet lnitiativs, advocating for food

appriiation awareness and fostering habits of balanced eating. This includes advancing the construction ot

the tood nutrition slandards system, improving the residents'nutrition monitoring system, and slrengthening

nutritional interventions for key regions and populations

. lt clarilies the responsibilities of regulatory authorities and strengthen lho regulatory framework, esp€cially by

enhancing grassioots regulatory capabilities; to impose stricter requiremonts on production and operation

processes, ash as strengthening overall control in production and retining superuision in oporational stages;

at the same tims, io slandardite the management of special foods, such as healih foods and foods tor

special medi€l purposes, thereby providing a solid legal foundation for ensuring food safety for the public,

improving the overail level offood safety, and promoting healthy development in the food industry.

sr &ilrL,vAN source:Frcst&sullivan

Ministry of lndustry and
I nformation T€chnology

and other ten
authorities

State Council

National Health
Commission of the

Psple s Republic of
China

General Otlic€ of the
State Council

National People's
Congress (NPC)

Standing Committs( * tFr. F,*t"E 4's + + i+> N' -ktrir
202'1.4

:,J frll g



Agenda

' I Overview of Chirra Snack Foocj lndustry

@ Overview of Ghina Fruit Snacks lndustry

3 Overview of China Jelly lnclustry

4 Overview of Chirra Plunr-basecl proclucts lndustry

5 Competitive l-arrcJsca;:e of China Snack f,ood lndustry

Q Appenclix

Overview of Ghina Fruit Snacks lndustry
Overview of Fruit Snacks Industry

' Fruit snacks, which encompass dried frult, froezedried frit, and processed frit snacks, and fuil-bassd bars or bites havs become widely popular over lhe past few years, as

lhat tit into busy tifsstyles.

chenies, benies, dates, and cranbenles' Thls categor also encompasses deep-fried frit slices, like banana chips, pianlain chips, and other driea trit *sps or'ctrips-'

benefits-such as aiding digestion, boosting immunity, and providing essenlial vitamins and minerals-has coniributed lo their groiling appeat.

Definition and Classification of Fruit Snacks

CAGR2020-2024 CAGR2025E-2029E

RMB Blllion

37.8

China Fruil Snacks
lndustry 8.3o/o 8.67o

60.0

78.0

The frult snack induslry in China ls undergoing rapid development,
driven by inc{€asing oonsumer demand for healthier and more
convenient snack oplions. As health @nsclousness rises, esp€clally
among younger generations and urban consumers, ther€ is a growing
preferenc€ for natural, minimally processed snacks. This has led to the
popularity of producls such as dried fruits, fruit leathers and roll-ups.
Additionally, innovalion in packaging end producl formats, such as
single-serve portions and resealable packs, has catered to the on-the-
go lifestyles of consumers. The market is also Eoeing a trsnd toward
premiumization, wilh higher-quality, organic, and additive-free fruit
snacks gaining traction. Overall, the fruit snack industry in China is set
for conlinusd growth, supported by cfianging dietary habits and the
pursult of healthier

80

70

60

50

40

30

20

10

0

72.O

61.0
56.0

s2.0
47.744.241.0

2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2o2SE
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Overview of China Fruit Snacks lndustry
Value Ghain Analysis

irr*

taste, lher€by meetlng the grouring market demand.
. The mldsre;m ot nC inOustry primarlly includes snack food manufadurers who ars rosponslble for snack food processing and produdlon. Technologlcal advancemenls in food

withouf p;servafives. Loading manufadurers are also developi;-g innovative packago i€cfnologi€s to enhanco convenience, preseNe freshnEss, and cater to the fast-pacsd

lifestylss of modem @nsumers.

commer@ platforms. Wth the rapid dewlopment of ecommerce, salos channels havo become mor€ diversitied, offering consumsrs easy access to vadous fruit snaoks, Companies

key downstream retallers.

Soed, Fertlllzer, Frrmor

Agrlcultural Machlnery

! I I t,li,(. i.litrl i,iirf'/.iii"1rl

Cleanlng

Drylng

Fomentatlon lnd other StoPt

Processing and Production Brand Marketing / Cooperation

DownstreamMidstream. ll,j.)i, i.li

Chennels OffllneChannels

Convonience
Stotos,

Supormarkeb,
Sneck Specialty

Store

Tradltlonal,
lnnovatlve E-

commorce
Platfom,

Sochl Modla

B+nd C-ond

End-Consu rnption

Frults

Whlto Sugar, Salts, Peckaglng Materlal
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China Green-plum-based Fruit Snacks lndustry
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Overview of China Fruit Snacks !ndustry
Definition and Classification of Green-plum-based Fruit Snacks

Delinition ot Green.plum-based Fruit Snacks

Green-plum-based Fruit Snacks in MaJor Countrles and Functions of Green-plum-based Frait Snacks

' The globalization of green-plum-based fruit snacks highlights the growing intemalional appeal of traditional
Chinese flavors. Among various green plum products, dried and pieserveO green plums'itand out for their
convenience, distinctive sweet-sour taste, and cultural heritage. As China's global cultural influenc€ expands,
lhese snacks are gaining popularily abroad, promoting both product globalization and culinary exchange.

' Japan 18 one of the major con3umption merkeb for green-plum-basod fruit anacks. These products occupy
a notable posltion in Japanese dietary culture and are widely favored by local consumers. tireir sour protit6
aligns wilh Japan's preference for light, refreshing snacks, and their nutrilional qualities resonate with the
country's heallh-conscious eating habits. Traditionally, Japanese households have pieserve<l green plums with
perilla leaves, creating pickled products that share similarities in flavor and preservation techniq;os with Chinese
green plum snacks. Moreover, Japan's focus on high-quality food production and packaging has further
enhanced the appeal of green-plum-based fruit snacks in bolh dally consumption ani fne gifi market. The
craflsmanship and technical standards in Japan's green-plum-based snack indusiry have reachei a malure level,
particularly in the development of additive-ftee and preservalive-free products.

' Compared to Japan, the domestic market potontial for groen-plum-based fruit snacks in China remains
significant. Japan's per capita annual consumption of green-plum-based fruit snacks ls more than 70 times that
of China, highlighting a conslderable growlh opporlunity for the Chinese market. With the continuous rise of
health awareness, consumption upgrading, and increasing inlerest in culturally rooted foods, Chinese consumers
are becoming more receptive to green-plum-based fruit snacks. This trend suggests promising room for further
expansion of lhe category in China's domestic snack market.

ln the 'Compendium of Materia Medica. ( (s. iln E ) ) it is
mentioned lhat green plum has therapeutic effects for
cholera, vomiting, diarfiea, dysentery, thirst, and typhoid
fever. The processed producl of green plum, smoked plum,
has been included in the Tood and medicine
homologous'( " &&nifr" ) directory by the Nationat Heatth
Commission. Attributed to its naturally occilning organic
acids, green-plum-based fruit snacks offer numerous health
benefits to consumers:

. Promotes Dige8tivo Health: Green plum is rich in
organic acids, which can stimulate gastricjuice secretion,
aid digeslion, and relieve constipation.. Antloxidant Effecb: Green plum contains abundant
anlioxidants, such as vitamin C and polyphenols, which
help combat free radicals, slow down the aging process,
and protect cell health.

' Regulete3 Blood Sugar: Green plum has the potential to
lower blood sugar levels, which can help regulate blood
glucose levels and benelit diabetic patients.. Aids Weight Loss: Green plum is low in calories and
high in fiber, making it a suitable healthy snack that helps
control weight.

Sorrcei Frcsl & Sr//lvan

:,J' fill E

Overview of China Fruit Snacks lndustry
Market Size of China Green-plum-based Fruit Snacks

Billion RMB

CAGR2020-2024 CAGR2025E_202eE

China Green-plum-based Fruit Snacks lndustry 15.50/o l3.oo/o

15.2

13.5

1 1.9

10.4

9.1

7.8

6.1

2021 2022 2023 2024 2025E 2026E 2027E 2028E

18

16

'14

12

10

I
6

4

2

0

6.9

17.O

2025E

5.1

2020

' Green-plum-based fruit snacks are valued for their distinctive natural acidity, fruit-derived organic acids, and bioactive compounds, which are commonly associated
with digestive support and appetite stimulation. Benefiting from strong favor recognition, natural preservative characteristics, and adaptability across muliiple snack
formats, green-plum-based fruit snacks continue to appeal to consumers seeking fruit-based, minimally processed snack alternatives.' The market size of china's green-plum-based fruit snacks industry by retail sales value increased from RMB5.1 billion in 2o2o to RMBg.1 biltion in 2024,
representing a CAGR of l5.57o. Growth has been driven by rising consumer awareness of digestive health, continuous product innovation, and a shift in consumerpreferences toward natural and functional snack foods. Looking ahead, the market is expected to expand from RMB10.i billion in 2025 to RMB17.o billion in 2029,
at a CAGR of 1 3.0%, supported by sustained demand for fruit-based, and health-oriented snack produds.

.D g &urce: Frost & Sullivan



Ghina Prune-based Fruit Snacks lndustry
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Overview of China Fruit Snacks lndustry
Definition and Glassification of Prune-based Fruit Snacks

prune-based fruit snacks refer to food made primarily from prnes through various processing methods, celebrated for their dch favor, natural sweelness, and numerous heallh

and baking. Wth their long shelf life and natural nutritioriat value, prun+.6ased frit snacks continue to appeal to heallh-conscious consumers and those seeking natural

altemalives to processed foods.

:,J' fiU g

Sour5€!'luttltionat Yafue€rd Processing Research Prcgress of Prunes in Chinese Fruit and Vegdable, F,ost & Suilivan

:Dfi[g

Benefits of Prunes

Prunes ar6 rich ln various nutrients, including vitamlns, inorganic salts, dietary tiber, and polyphenolic compounds.

Additionally, prunes are cholesterol-tree and fat-free, making lhem a healthy dielary choice.

. Antioxldant Proportios: Prunes ar€ high in polyphenolic compounds, which are known for th€ir antioxidant effeds.
These compounds help neutralize fre€ radicals in lhe body, potentially reducing the dsk of chronic dlseases and slowing

down the aglng process.

. Cardiovascular Protecton: The high content of potassium and dietary tibor in prunes supporls heart health by helping

regulate blood pressure and choleslerol levels. Antioxidants in prunes may also contribute to reducing oxidative slress in

lhe cardiovascular system.

. Antl-Colon Cancer Eftects: Prunes have been shown to haw proteclive effects against colon cancer. The dietary fiber in

prunes promoles healthy digestion and may reduce the risk of colorectal cancer by enhancing bowel movements and

prev€nting conslipation.

. Bone Health: Prunes ar€ boneficial for bone health due to lheir conlent of vitamins and minerals such as potassium and

boron. These nutrlents h€lp in the maintenance of bone density and can be parlicularly useful in prevenling bon+related
diseases like osteoporosis.

. Reliof from Constlpation: One of the most well-known benetits of prunes is lheir ability to relieve constipation. This is
primarily due to their high tiber conlent and natural sorbitol, which ac{s as a mlld laxative to help promote regular bowel

movemenls.

Definition ol Prune-based Fruit Snacks

15



Overview of China Fruit Snacks !ndustry
Prune-based Fruit Snacks in Major Countries and Regions

' The United States(The U.s.), particularly california, has become the world's largest producer and exporter of prunes, accounting for the majority of globat prune supply.

as France, Germany, and Spain, also contribute to prune production, but lhey aie smailer compared to the U.S. market.' Prunes, scientifically known as European prne, originated in W€stem Asii and Europe. ln many Westem counlries, prnes have become a well-established heallh food, commonly

these r€gions are highly familiarwith prunes and have a strong level of acceptance, leading to a stable and mature market for prune-based fruit snacks.

and their consumption frequency is relatively low. However, as consumer awar€ness continues to grow and as marketing efforts increase, there is potential for the chinesemarket to develop similarly to the European and American markets, with prune-based fruit snacki becoming a more coirmonty consumed food.

' Lh9 u S' is one of the largesl producers and consumers of prune-based fruit snacks, with Califomia leading in prune produdion. prune juice, dri€d prnes, and prne snacks are

aQn$tm€rs.

ln Europe, France and llaly are key producers of prunes, with Agen prunes from France being globally renowned. Prune-based fruit snacks are widely used in both sweet and savorydishes, while their health benelits make thom a staple in wellnesa-focus€d diets.

snacks targeting younger consumens.

quality and flavor. These products are commonly consumed ls snacks or used in blking and cooking.
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Overview of Ghina Fruit Snacks lndustry
Market Size of China Prune-based Fruit Snacks lndustry

CAGR 2020-2024 CAGR 2025E_2029E

Billion RMB China Prune-based Fruit Snacks lndustry 14.60/o 14.9o/o
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china's prune-based fruit snacks industry is growing steadily, driven by rising health awareness and demand for natural, func{ional snacks. Key faclors include consumerpreference for digeslive health benelits and expanding e-commerce channels. Gtvemment support for tuit processing furlher boosts the martet. The market size of prne-based
fruit snacks industry by retail sales value in china increased from RMB2.4 billion in 2020 to nlllal.t biilion in 20-24, at a CAGR oI 14.60/o. Driven by the increasing health
1Yl9nes9 a well as ongoing product innovation' the upward lrend is expecled to continue, with the market projeded to reach approximately RMB8.i billion in 2o2i with aCAGR of '14.9% from 2025.

ia

The U.S, Prune-based Frult Snacks Analysls

European Prune-based Frult Snacks Analysls

Asla.Paciflc Prune-Dased Fruit Snacks Analysis

Other Countrtes Prune-based Fruft Snacks Anailysls
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Overview of China Jelly lndustry
Definition of Jelly lndustry and lntroduction of Natural Jelly lndustry

a popular treal across different markels and cultures.

collar consumers soeking guilt-free and natural food products.
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use of artlficial colors, flavoF, or
preservatives.
ln contrast, taditional ielly typically contains
synlh€tic additives like artmcial colorants,
flavorings, and sileeteners. lts primary
ingredients are ofien syrup, afincial truit
flavorings, and thickeners llke gelatin, which
are used to enhance color, texture, and shelf
life.

Production Procesa
Thc production procass for natural ielly focuses
on minimal processing to retain ths nutritional
value and natural flavors of the frults and
vogetables. lt typically uses low-temperature
pasteurization to pressrve nutrients and
maintaln ihe product's natural quality.
On he other hand, taditional ielly in\rolves more

intensi\re processing, including he use of artificial
additives and higher{emperature pasteudzation.
This mulli-step process is designed to ensure a
longer shelf life and a more intense, sv!€eter taste.

'r'E;
Market Posltioning

Natural jelly appeals to consumers wio prioritize
nutrition, health, and natural ingredients. As the
demand for healthy eating rises, natural jelly
has gainod popularity among health-conscious
young consumers, childrsn, and the Premium
food mark6t.
ln contrast, traditional ielly is positioned as an
affordable, long-lasting desserl. lt caters lo price-

sensitive consumers, including children and
leenagers, who prefer sweeter fl8vors and are less
focused on the nutritional content oflheirfood.

Source: Ftost & Sultivan
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Overview of China Jelly lndustry
Market Size of Ghina Jelly lndustry

CAGRZ02G2024 CAGR2025E-2029E
RMB Billion
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Source: Frost & Su/iya,
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The China jelly marlGt is experiencing steady growth, driven by changing consumer preferences, increasing demand for convenienr snacks, and lhe growing lnterest ln health-

novelty-ThemarketsizeofJ€llyinduslryinChinabyretail salesvaluehasincreasedtromRMBlT.sbillionin2b20toRMBbl.obillionin 2or4alaCAGRof 14.9%anoiierpecreolo rsach RMB57.0 billion in 2029 at a CAGR of 13.0% from 2025.
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Overview of China Jelly lndustry
Market Size of China Natural Jelly lndustry
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RMB Billion

'11

10

China Natural
Jelly lndustry 39.8olo

2
2.0

2024
0

2025E 2026E 2027E 2028E 2025E

RMB10 blllion, with a CAGR of 39.8o/otrom2024.

cAGR 2024-2029E
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Overview of China Jelly lndustry
Market Drivers and Trends of China Jelly Industry

Ths Jelly industry increaslngly focusing on product innovalion to meet the growing consumer dsmand for hoalthier mor€ nalural options. The shifl from

using traditional fruit juices nalural fruit pulps as the primary ingredient ensutgs that producls maintain higher nutritional value and authenticity,

catering lo health-conscious @nsumers. Moreov€r, the introduclion of novel nalural lngredients like konjac and acacia gum not only enhances tho

lexlur€ and moulhfeel but also reduces unneoessary wat€r and Juice content, improving the overall producl quality These innovations allow for more

satisfying and unique eating experien@, sotting brands apart in a competitive market. Addltionally th€ development of jelly products with complex, multi-

layered flavors reflecls the industry's mov€ towards differentiation, ofiering consumers a broader variety of tastes and h€alth benefits. Thls lrend aligns

wilh th€ rising popularity of natural food lhat are free from artilicial additives and preservatives, responding lo consumer con@ms about food

transparency and hoalth. As a result, lhe jelly markel ts evolving into a more diverse and health-focused category, with brands leveraging innovation

into niche markets and attrac{ a broader from children to adults.

The Jelly lndustry is increaslngly broadening ils consumer base by tatruilflg Ptuuugln ]u mset the diverse needs of dtfferent groups and consumption

contexts. This expansion is particularly €vident in the rise of naturaljellies that app€al to both younger and adult @nsumers, who are seeking healthier

convenient snack oplions. To betler caler to these sogments, brands are innovaling with packaging designs that prioritize bolh conv€nience and safely'

For example, lhe development of small, resealable stand-up pouches ofigrs onhanc€d portability and ease of consumplion, while also addressing safety

con@ms, particularly for parents of young chlldren. This type of packaging not only improves the ov€rall uEer expelience but also adds a layer of trust

by mitlgating risks assoclated with traditionalJelly consumption. Addilionally, these innovallons help brands tap into new market opportunitles by offering

producls that fil seamlessly into lhe fast-paced, on-thego lifestyles of modem consumers By €xpanding lh€ir appeal acroEs various demographics,

such as health-consclous adults, young professionals, and par€nts with children, companles are positioning natural jolly as a versatile and attraclivo

option for a wider audience, fueling the mark€t's growth. Thls trend also highlights the growing importance of convenience, heallh, and safety in shaping

consumer ourdrasino dgcisions.

. The Jelly industry,s growth in China is being further propelled by continuous improvements in produc,tion process€s, which ar€ enhancing both product

quatity anO operaional emciency. By partnedng with lnlemalionally recognized companies, domestic manufadur€rs are gainlng ac@ss lo state-of-the

art technologies and bosl pradices that lmprov€ key aspecis such as freshness retention, sterillzation, and producl consistency. Advanc€d lechniques

like high-pressure processing (Hpp) and sterile filtration are being used to preservo the nalural laSe and nutritional content of jellies while ensuring they

remaln free from harmful baderia, lhus extending shelf life without the nsed for arlifidal preservatives. Moreover, lhe lntegration of automation and smart

producilon syst€ms has streamlined the manufacluring proc€ss, reducing human enor and increasing output efficiency. These technologlcal

idvancements lead to higher-quallty produc{s and enhance supply chain traceabllily, providlng transparency that strenglhons @nsumer lrust. As food

safety and quality standards become increaslngly important to consumers, the jelly industry's ability to meet lhes€ demands through more advanced

produaion techniques will be key to maintaining competitiveness and attracting health-conscious buyers. These lrends are likely to drive further

innovation, with companies focusing on producing fresher, healthier, and longerlasling jelly producls that cater to evolving consumer expoclatlons.
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Overview of China Plum-based products lndustry
Definition and classification of sour snacks and plum-based products

Overview of Sour Snacks Definition of Plum-based products
. Among various types of snacks, sour snacks

can stimulale the tast€ buds, provlding a
unique freshness and strong flavor impacl,
maklng them a favorile choice for consumers.
Sour snacks can be categorized into natural
sour snacks and artificially llavorsd sour
snacks. Natural sour snacks, such as dried
fruits, derive their taste ftom natural
ingredients and are often Mew€d as hoalthier
options. Anmcially flavored sour snacks,
sudr as sour candies or gumml€s, use
added adds and flavorings to crsate a bold,
langy taste thal appeals lo younger

Green plum rsfers to the unripe
frult ofthe plum troe, and they are
furlher processed into other types

of plums such as dsil plums

Plum-based products refer to various produds made from plums whlle retainlng lheir unlque flavor and nutritional value through
proc€ssing.
flavors and
dlstinc-tlve flavors.

These procossing methods can indude pickling, drying, candied preparation, and fermentation, resulting ln differont
us€s for th6 plums. Plum products typically maintain the sour taste of plums while also incorporating selty, sweet, or other

audionces.
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Fruit snacks mainly
lndude dried plums, and
preserved plums.

Jelly is made from plums
as raw malerials.

Beverage / wine is made
from pickling plums.

. Confedionory is
processed snack made
fiom plums.

. Plum seasoning includes
plum powder and plum
sauoa.

Othor products mainly
include plum-based
potato chips, cookies,
pasfies, elc.

Source: F/osf & Sul/iva,

. Attributed to naturally oc€uring organic
plum-based products stand oul among sour
products, plum-based products stand out
among sour products as lhey offer a milder
acidity and a rich complexily compared to
olher sour snacks, possossing natural
hoalth bonofits such as regulating the
8tomach, promoting digestion, and
offoring antioxidant properties. Their
diverse product forms have made them one
of the most popular and promising calegory
withln sour snacks. Under tho cunent snack
consumplion landscape, to b€tter cater to lhe
increasingly discerning preferenc€s and
demands of @nsumers, more brands are
enhancing the traditional producls by
inqarpqfaling Sgur flavof expgrignces.
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Overview of China Plum-based products lndustry
Market Size of Ghina Plum-based products lndustry

Prune plum is nearV ripe,
lhen dried at low lemperature

untll they lum black

hil-

Green-plum Fruit Snacks

Plum Beverage
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Plum-
based

Products

Prune Plum-
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Products Confectionery
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Other Prune
Plum-based

Products

Billion RMB

105

90

75

60

45

30

15

0

93.7

83.1

/ J.b

57.1

49.9

37.9
32.8

27.3

2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E

liem

Retell Sales Vrluo (RMB Btttton) GAGR (%)

2020 2024 2026E 2025E 2020-
2021

2025E-
2029E

Frult Snack 7.7 13.5 15.5 25.6 15.0o/o 13.5o/o

Jelly 3.5 7.2 8.4 14.8 15.3% 15.3o/o

Wne & Be\rerage 12.6 21.3 27.8 44.7 '17.8o/o 12.5o/o

Confectionary 0.8 1.1 1.2 2.2 7.3o/o 16.3%

Seasoning 0.4 0.6 0.7 1.0 't0.90/o 10.9%

Others 2.2 3.3 3.6 5.5 10.0% 11.Oo/o

China Plum-
based Productg

lndustry
27.3 49.9 57.1 93.7 16.30/" 13.2o/o

43.3

value has increased from RMB27.3 billion in 2o2o to RMB49.9 billion ln iozlwnn a cndn ot to.gy" and is 6xpec{ed to rise ro RMB93.7 biilion tn 2029. Among them, ptum jely produds

increase from RMB8.4 biltion in 2025 to RMBt4.8 blilion in 2029, representing aCAGR of 15.3%.

:l!l frll v Sou/ce: F/osl I Su//ivet



Overview of China Plum-based Products Industry
Market Size of China Plum-based Products lndustry

0AGR2020-2024 CAGR2025E-2029E
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to RMB3S.2 billion in 2024, representing a CnOR ot 16.1%. ln the future, as the deep processing of green plum products gradually expands and the vatiety of green plum produc{s

continues lo increase, such as plum jeliy and plum wine, etc., ihe market for plum-based products and green-plum-based fruit snacks in China is expected to continue lo grow The

,iosr d '!,r,r\! Source:Frcst&Sullivan
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Overview of China Plum-based Products lndustry
Market Drivers and Trends of China Plunr-based Products lndustry

lncreaslng Domand tor Greon Natural Food

in the demand for green food and natural food. plum-based products, known for lheir health benetits such as promoling digestion and antioxidanl properties, align with modern

Diverslficatlon of Prcduct Categorie3

wine, various new producls have emerged, such as plum jelly and plum gummies. These innovations not only fulfill consumer needs for functionality and convenience but also

attract the attention of younger demographics. Moreover, plum-based products are gradually making their way into the realm of everyday condiments' such as plum sauce,

functions and rich, layered flavors. For example, plum jelly has gained popularity as a convenient snack due to its unique taste, appealing texture, porlable packaging, and

nutritional benefits.

Accelerstlon of lndustry Chaln lntegration
The integration of the entire plum-based products industry chain is gaining momentu m, fueled by increasing consumer demand for healthy foods and supportive policies. This

process is supported by the scaling and organic certification of plum planting bases, advancements in produclion and processing technology, and the expansion of branding and

of resources across the green plum industry aims to reduce costs and improve efficiency. By enabling large-multi-channel sales for plurn-based products. The ongoing inlegration

scale produclion of plum-based products, companies c€n lower manufacturing costs, enhancing the market competitiveness of their products Additionally, large-scale and

slandardized production processes help ensure the consistency and quality of plu m-based producls, which is crucial for maintaining consumer trust and meeting the rising demand

for high-quality, healthy plum-based produds. As industry consolidation advances, companies in the plum-based product sector better leverages economies of scale and invests

more in research and development, which allows them lo create innovative plum-based products lhat cater to changing crnsumer preferences, reinforcing their market position
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Pru ne
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China Plum-based Products lnduslry
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Overview of China Plum-based Products lndustry
lndustry Barrier Analysis of China Plum-based Products

' The development of nev', flavors €nd produd categories for plum-based produds faces multipls bariers. The unique flavor of plums requires precise
seasoning techniques for innovalive complex flavors lo ensure that their natural taste is not compromised. Additionally, 

"ompanies 
need sharp marker

insights lo captur€ diverse and constantly changing consumer prsferencos while combining advanced tecfinology ano 6quipment to respond quickly and
launch producis that meet markel demands. This relies on the companys awarenesJof innovation, stron-g technoiolical regerves, invest.n€nl in
equipment, and a precise understanding of consumer needs.

' The production of plum-based produds involves a variety of complex processing techniques and technologies, including washlng, pickling, drying, and
paokaging These processes require precision in production cquipmcnt and spccialized skills from operators. Advanced cornpaniis achieve a high level
of produdion lechnology by introducing advanced l€chnologies from overseas or collaboraling wlth researcfi institutions and i;dustry leaders for in-house
development. New entrants, on the other hand, need lo inv€st subsantial funds to purchase advanced equlpmont and tain employees ro ensure product
qualily and safety. Additionally, companies may need to adhere to strid food s€fety and quality standards during the production proc""s, further raising
the technical baniers.

' Plum, as the koy raw material for plum-based products, are subject to climate and geographical conditions, leading to supply instability. Additionally, the
cultivation condilions and managemenl techniques for high{uality plums require specmc knowledge and experience. Newenlrants face price comp€tirion
from large enlerprises during raw material procuroment, and the high{uality standards make rhe procur€ment process complex, necessitating lhe
establishmsnt of long-term' stabls trust relationships with growers. Therefore, new entrants must develop effedive strategies to ensur€ a stable supply of
raw materials and maintain product quality.

' Eslablished brands have accumulated a strong reputation and a loyal consumer base lhrough long-rerm market operations, prosenting cfiallenges for
new €ntrants in brand bullding Furlhermore, consumers' awareness and emotional connedion to brands can significanfly influence their purchasing
decislons. New entrants need to implement effedive marketing strategies to establish brand recognition and stand ott in a compsrilive landscape.

' The sales cfiannels for plum-based productsrelated industries are qulte diverse, including offline supermarkets, @nvenienc€ stores, the food seNice
industry, and various online e-commerce platforms. Established companies typlcally have slable and comprehensive sales channels and customer
relationships through their own brand marketing teams. ln contrast, new entranls noed to invest time and effort to build their own sales nelworks.

' Tho cultivation and procurement of plums require stable linancial support lo ensure lhe qualily and supply of raw materials. Addirionalty, companies must
inv€sl heavily in equlpment, technology development, and product innovation to meet market demands and competitive pressur€s. As @nsumers
increasingly prefer healthy and high-quality foods, companles mus{ continuously upgrade produdion facilities and improve processes to maintain market
competitiveness. These factors present cerlain challenges for now entrants in terms of securing funding and resource allocalion.

Sourc€r Frosl & Su/lya,lri
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Overview of China Plum-based Products lndustry
Demographic Analysis of Ghina Plum-based products Industry

. Compared to traditional snacks, green plums appeals to young consumers who
enjoy trying innovati\re lasles. The Generation Z demographlc has a particular
fondness for novsl, lrendy, and personalized foods, prompting companies to
enhance tho market appeal of green plum produds through new product
developmenl, improved packaging, and added fundionalities. nOOitionalty, green
plum produds are especially popular among women, particulady lhose focused on
heallh and beauty. The organic acids and vitamin C in green plums contribute lo
skin health and deloxiticalion, aligning wellwith women,s consumption needs.

Consumption Expendlture
per capita on Snack Food
by Generatlon Z in China,

2020 and 2024

Porcontage of Generatlon Z
in China Focusing on Food

Quality When Purchasing
Snack Food,2024

Population Shar€ of Genera$on
z ln china, 2024

RMB Thousand

','ltf2020 2024

I Generalion z
: Overall

Food Healthiness

Food Quality

t
-

83.1o/o

79.8%

I Generation z
i Others ,P

t, 
0g.6%

Gefleration Z includes thos€ bom from
1996 to 2010 (ages 15 to 30), which is
experiencing rapid growth in purchasing
powor and is also more inclined to
pursuo healthy snack food products. ln
2024, population share of Generation Z
accounts for 16.5% of the total
population in China.

ln 2024, Generation Z group
in China is particularly
focused on food healthiness
and food quality, when
purchasing snack foods.

' The consumer bas€ for pruno in China primarily conslsts of urban middle-dass individuals aged 25 ro 45 and health-conscious older consumsrs. The
urban mlddle class typically focuses on a healthy lifestyle and is willing to pay a premium for furidional foods. prunes are favored by rnis age group oue to
their high content of dietary fiber, antioxidants, and vitamins, which offer health benefits such as promoting digeslion and anti-aging efieds. older
consumers' \,vho may have more sensitive or troubled digestive systems, are particularly concemed wittr antilging and maintalning hellth. Therefore,
Prune-based Fruit Snacks, rich in dietary fiber and nalural laxative components (sucfi as sorbitol) as well as antJxiiants, have signmcant advantages inpromoting int€stinal motility and slowing cellular aging, effeaively ailraaing and meeting lhe healtir neecls of this ol<ler demographii.

' The sweet and tangy llavor of ptum-based jelly, along with lts rich tasle experience, caters ro consumers' preference for flavor stimulation and their pursuit
of deliciousness. Leading plunFbased Jelly manufadurers incorporate plint-extraded lactic acid baderi; fermentation liquids while maintaining natural
ingredienls and advanced processes. This addition helps regulate gut health and promote digeslion. Furlhermore, the convenient stand-up poucir design
with a small op€ning atlracts more health-conscious adult consumers, thereby expanding tn6 ielty,s consumer base lo include children, srudents, white-
collar workers, and individuals aiming for weight loss.
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Barrier
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Barrier
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Capital Barrier
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Overview of Ghina Plum-based Products lndustry
Raw Material Analysis of Ghina Plum-based Products

Average Price of Green-plum, lmported Prune and White Sugar in China' 2020-2024
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inf,uenced by weather conditions and market supply and demand. Green plums can be slgnificantly afieded by weather, leading to varialions in harvests from year to year, whlcfi

costs. Thus from 2O2O lo 2g24, th€ prico of green plum in China has fluctuated from approximately RM82,400 to approximately RM82,600 per ton, due to the change ln inventory

levels and wealher conditlon changss.
. For pdce of imported prunes primarily from Chlle, the U.S., and France, lhe main reasons for the recent increase includo adverse wealher conditions, r€duced crop yields' and

ftomZOzO lo 2024, th€ price of imported prune has fluctualed from RM816,200 por ton RM820,700 perton, with a CAGR of 6.30/6.

RM85,500 per ton to RM86,500 perton, al a CAGR of 4.4%.

Source: Genenl Adminislration of Custons ol PRC, Frost & Suilivan
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Competitive Landscape of Ghina Snack Food lndustry
Top Five companies of china Fruit snacks Industry by Retail sales value, 2024

Top Five companies of china Fruit snacks lndustry by Retail sales value, 2024
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Gompetitive Landscape of China Snack Food lndustry
Top Five Gompanies of Ghina Fruit snacks Industry by Retail sales vatue, 2024

Top Five companies of china Fruit snacks lndustry by Retail sales value, 2024

Ranking Company Name Retall Salss Valu6 of Chlne Frult Snacks in 2024 (RMB Billion) Market Shar€

the Compeny 2.8
I

1.9o/o 
i

1.0

3

1

5

2 Company A 2.1
4.10/e

Company B 1.0
2.Oo/o

Company C
2.Oo/o

Company D
1.5o/o

Top 5: 14.50/6

2021.
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Gompetitive Landscape of Ghina Snack Food lndustry
Top Five Companies of Ghina Green-plum-based Fruit Snacks lndustry by Retail Sales Value, 2024

Top Five Companies of China Green-plum-based Fruit Snacks lndustry by Retail Sales Value, 2024

Ranklng Company Name Retall Sales Value of China Gr€en-plum-basod Fruit Snacks ln 2024 (RMB Billion) Market Share

Llullu Orchard 2.2 21,2o/o

I _l

Xuehai Msixiang 5.7o/o

Huaweiheng 5.3%

Quanlltang 5.1o/o

B€ & Cheery 3.8o/o

f op 5: 44.1o/o
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0.5

0.4
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5
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Competitive Landscape of Ghina Snack Food lndustry
Top Five Gompanies of Green-plum-based Fruit Snacks lndustry by Retail Sales Value' 2024

Top Five Companies of Ghina Green-plum-based Fruit Snacks lndustry by Retail Sales Value, 2024

Ranking Company Name Retail Sales Valus of China Green-plum-based Fruit Snacks ln 2024 (RMB Billion) Mark€t Share

tho Comprny
I

I

I

_l
2.2 21.2c/"

Company E

Company F 5.370

Gompany G 5.1o/o

Company B 3,80/o

Top 5:44.1o/o

the mafiel share. ln 2024, the Company ranked flrst ln terms of rstail sales velue in China's green-plum-bas€d fiull snacks induslry, rspresenting a market share of 24.2%.

5.7o/o0.5

0.4
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3

4

5

0.5

0.5
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Gompetitive Landscape of China Snack Food lndustry
Top Ten Companies of Ghina Jelly lndustry by Retail Sates Value, 2024

Top Ten Companies of China Jelly lndustry by Retail Sales Value, 2024

Ranklng Company Name Retail salos value of china Jelty in 2024 (RMB Bilflon) Market Share

Strong

WantWant

Lablxlaoxin

Qln Qin

Xlanzhlbao

2.5

2

3

.l.6
9.40/o

5,2Yo

4,804

3.30/6

3.1o/o

.l.5

4

5

1.0

1.0

t-
L I Llullu Orchrd 0.9 2,9c/o

7

I

I
10

Be & Cheery

Hua$relhong

Yankershop

Bestore

0.5

0.4

o.4

1,50/o

1.40/o

1.30h

1.Oo/o0.3

Top 10:33.90/o

of r€tail sales valus ln Jelly lndustry, wlth a relall sales value of RMB0.9 billion ln 2024. ln addltlon, Llullu orchad nanked 3econd ln terms ot rot ll ralel value ln aqueezy
lelly lndu!try,
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Top Ten Companies of China Jelly lndustry by Retait Sales Value, 2024

Top Ten Companies of China Jelly lndustry by Retail Sales Value,2024

Ranklng Company Name Retall Salos Value of Chlna Jetty tn 2024 (RMB Biilion) Ma*et Share

Company E

Company F

Company G

Compeny H

Company I

2.9

2

3 1.5

1.6

9.4Yo

5.2o/o

4.8o/o

3.3o/o

3.1o/o

4

5

1.0

1.0

6 tlre Company '-l
._l

L 0.9 2.9%

1.$Yo

1.4o/o

1.3o/o

1.OoA

Top 10:33.9%

china ln 2024. The top 10 companlos accounted for approximately 33.9% of lhe total r€tail sales value ofjelly produds h th€ chlna mafte1 The company ranked sixth in terms
ot rBtall sales value in Jelly lndustry, with a r€t€il sal€s value of RMBo.9 billion in 2024. ln rddruon, the Comprny rrnked locond ln term3 of relelt 3Nle! velue ln squeezy
Jelly lndustry.

7

I
I

10

Company J

Company K

Company B

Company L
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Gompetitive Landscape of Ghina Snack Food lndustry
Top Three Gompanies of China Natural Jelly lndustry by Retail Sales Value,2024

Top Three Companies of China Natural Jelly lndustry by Retail Sales Value, 2024

Retall Salss Value of Chlna Nalural Jelly in 2024 (RMB Billion) Market Shar€Ranking company Name

r-
I

I

I

I

I

L

Llullu Orchad 0.9 15,70h

_t

2

3

Strong 36.5olo

ZUO Yixia 15.10,/o

Top 3:97.37o

Due to high sourdng cosls, seasonal raw material flucluations, formulation cfiallsnges, and regulatory complexities, Liuliu Orchard ls one of the few companies lhat has

successfully plvoted lnto nalural iolly lnduslry and lt ranked flrst ln terms of retail sales valug in natural Jelly lndustry in 2024 wilh the market sharo over45%'

gurc€: Ftost & Sullivan
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Competitive Landscape of China Snack Food lndustry
Top Three Companies of China Natural Jelly lndustry by Retail Sales Value,2024

Top Three Companies of china Natural Jelly lndustry by Retail sales Value, 2024

Company Name Retail salos value of chlna Natural Jolly ln 2024 (RMB Billion) Market SharoRanklng

I

I

I

I

I

L

the Company 0.9 16.7o/o

_t

Company E 36.5olo

Company L 15.1o/o

Top 3:97.3%

. Due to high sourclng costs, seasonal raw material fluc.tuations, formulation challenges, and regulatory complexities, the Company is one of the few companlos that has

succ€ssfully plvoled inlo naturalJelly industry and it rank€d first in terms of retall sales value in netural Jelly industry ln 2024 with the markel share ov€r 450/6.
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Gompetitive Landscape of Ghina Snack Food lndustry
Top Five Companies of Ghina Plum-based Products lndustry by Retail Sales Value, 2024

companies of Ghina Plum-based Products lndustry by Retail $ales Value, 2024Top Five

Ranking company Name Retall sales verue of chlna plum-basod prcducts ln 2024 (RMB Blllion) Martet Shar€

Llullu Orchrd I

I

I

_l

3.5 7,O'/.

Botlle Planet

Master Kong

Bs E Cheary

Beslor€

. The plum-bassd produds lndustry ln Chlna ls relaflvely
valuo roachsd approximately RMB49.9 blllion ln Chlna
the China markot, Llullu Orchad ranked tir8t ln lerms of

2

3

2.O
4.O%

0.8

0.64

5 0.5

1,50/o

1.204

0.9%

Top 5: 14.690

fiagmentsd and compotllivo, wllh thousands of particlpants ln total. Tho market slzo of plum-based pmduds by telall salos
in 2024. The top 5 companles ac@unted for epproxlmately 14.6% ofthe total r€tall sales value ot plum-based produc{s ln
rclail 8al€s valu€ in plum-based product lndustry, wllh a retail sales valuo of RMB3.S blllion in 202.1.
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Competitive Landscape of China Snack Food lndustry
Top Five Companies of China Plum-based Products lndustry by Retail Sales Value, 2024

companies of china Plum-based products lndustry by Retail sales Value, 2024Top Five

Ranklng company Name Retail sares value of china plum-based produds ln 2024 (RMB Blllion) Market Share

the Comprny 3.6
I

I

I
7.0%

_l

2

3

4

Company M 2.0
4.Oo/o

Company N 0.8
1.5o/o

Company B
1.2o/o

5 Company D 0.5
0.9%

Top 5: 14.6%

Tho plumiased produds induslry ln China ls r€lailvely fragmsnted and oompetltlvo, wilh lhousands of pattlcipants ln total. The markot siz€ of plum-based produds by r€tall sales
value r€ached approxhatoly RMB49.g bllllon ln China ln 2024. Ths top 5 companies accounted for approximat€ly 14.6% of the tolal r€teil sales value of plum-based prcducts ln

valuo ln plum-based produc{ lndustry, with a r€tail sales varue of RMB3.6 billlon ln 2024.

0.6

the Chlna market. The Company ranked flrsl in terms of r€lall sales
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Competitive Landscape of China Snack Food lndustry
Profile of Major Companies in China Snack Food lndustry (112l.

BuEiness lntroductionGompany Name Listed or Unlistod Year Established/HQ

Liuliu Orchard
rgtri+

Be & Choery
E+*

Bestore
Rsrfi+

Ylda
,Eit

Master Kong
&:)fr14

Yanker6hop
*.7*4fi+

Haoxiangni
{t t3.if

Three Squinels
ax*^fi"

List€d (002847.S2)

Listed (002582.S2)

Listed (300783.S2)

2005, Changsha, Chha

1 997, Zhengzhou, China

2012, Wuhu, China

Unlisted

Unlisted

Listed (60371g.SH) 2010, Wuhan, China

SubEidiEry of Lisled
(02460.HK)

1989, Weifang, China

Listed (0322.HK) 1992, Tianiin, China

Liuliu Orchard is dedicated to the entire plum industry chain, integrating research, cullivation, processing,

2009, Wuhu, China and marketing. With end{eend supply chain excellence, it stands as China's leading innovative fruit

brand and the lop brand for healthy fruit snacks.

Be & Cheery is headqusrlered in Hangzhou and focus€s on the research, development, procossing,

2007, Hangzhou, China producllon, lrade, warehouslng, and logisucs of 6nack foods. lt operates as a channel brand and a- 
iomprehensive brand that integrates intemet businesg models and new retail strategies.

Beslore is a brand operation enterprise that leverages digital technology to integrate supply chain

managemenl and an omnichannel sales system, focusing on high-quality snack food business.

Ytda was foundod ln 1989, seleding ihe uniquE and high-quality "lron Hawthom" from the Yanshan

Mounlains as raw material. Wth tradilional hawthom food produds as its main line' the group

conlinuously innovatos, researches, and inlegrates.

Master Kong began producing inslant noodles in '1992 and expanded its business lo include

convenience foodi and beverages starting in 1996. ln March 2012, the Group further expanded its

beverage business by forming a strategic alliance with Pepsico's beverage operations in China

yankershop was eslablished ln 2005, starting with locally dlstinclive dried fruits and candied snacks. lt

has grown into a well-known publicly listed company ln China that integrales researctl and development,

prodic'tion, and sales across the entr€ snack food lndustry chain and th€ decp procossing of agricultural
producls.

Haoxiangni was founded in 1992, Haoxiangni primarily engages in the research, procurement, production

and sales of healthy foods, including red dates, freeze-dried products, nuts, and dried fruils.

Thr€e Squinels was founded ln 2012. ll ls a leading e - @mmerce - bas€d snack food enlerpdse ln

China. Siedallzing in the R & D, procurement, produc,lion and sales of a wide vatiety of nuts, dried fruits,

and othei snack pioduds. lt has built a strong brand image through innovalive marketing stratogies and

hlgh - quality product offodngs, winning the favor oJ a large number of consumers bolh online and offline.

Source: Ftost & Sullivan
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Profile of Major Companies in China Snack Food lndustry (2121

Businsss lntroductionCompany Name Listed or unlisted Year Establlshed/HQ

Strong

Z<tt'
Labixiaoxin
ls€,J.*f

Qin Qin

WantWanl
tM

Xianzhibao
lh:ZE

zUO Ylxia
ZUO_T

Bottle Planet

Unlisted

Listed (1262.HK)

Listed ('1583.HK)

Llsted (0151.HK)

Unlisted

Unlisted

1998, Shenzhen, China

2020, Shanghai, China

1992, Hangzhou, China

Sironq is founded in 1992, the company's main business is the produclion and sale offour major product
1992' shenznen' cn'na lines:ielly puddings, seaweed, milk tea; and chocolale biscuils.

t+

2000, euanzhou, Chlna Labixlaoxin is a leading Chin€se snack food supplier in lhe jelly products markct.

ein ein was founded in 1990, and is one of the leading snack food brand enterprises in China. The

1 990, euanzhou, China company is engaged in the production and sale of jelly and shrimp chips, seasonings, rice wine, and

other related snack food producls.

Want Want is one of China's leading food and beverage manufacturers in the country. The majority of its

operations arE based in Chlna, the world's tastest€rowing €conomy, with additional businesses in
1983' Iihanghai' cnin" T"i*"n, Hong Kong, Singapore, and Japan, lts producls ire also sold in olher markets, including

Thailand, South Korea, the United Slates, and Canada'

Xianzhibao was established in 1998 and is a modem enterprise integrating research and development,

design, production, and sales. Adhering to the business philosophy of professionalism, focus,.and

dediiation, the company has been commilted to the production of snack foods such as jelly and pudding

for over 20 years.

ZUO yixia established in 2020, and lt is an em€rging trends€tting Enack brand founded in August 2020.

The brand operales on the core philosophy of "Health + Deliciousness," commitled to providing

consumers with snacks that are both healthy and tasty

Botile planet ls a low-alcohol wine as the core, with lhe whole induslry chain layout of lhe comprehensive

platform of new wine and beverage group.

fi[
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Supporting Statements
' lt is a common @mmercial practice for businesses in the snack food industry in China to settle payment lhrough third-parly payors with their suppliers or customers for

convenience and fl exibility.
' The eight major producing areas of green plum are Fujian, Guangdong, Guangxi, yunnan, Sichuan, Zhejiang, Anhui and Jiangsu' "Ljuliumei"'is a well-recognized narne in both China's snack industry and plum-based products indu;ry:known for the h-igh-quality products and unique favors that

difierentiate us from our competiiors.
' Although the Company are the leader in the fruit snack and jelly segements of this industry, we face competition from national and local snack food companies that are

seeking lo expand into this market.

iz'-t
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Glossary
. CAGR: compound annual growth rate
. CRM: customer relationship management system
. Double Eleven: an annual online sales event in China on November 1 1

. e-commerce platform(s): platform(s) where consumers purchase products and make payments to sellers electronically, such as Tmall and JD.com

. ERP system: enterprise resource planning system

. MCCP: Hazard Analysis Critcal Control Points, a food safety risk management system which focuses on identirying and controlling food safety hazards

. ISO: the lnlemational Organization for Slandardization, a worldwide federation of national standards bodies

. ISO 22000: food safety management system requirements published by ISO

. JD.com: -t R, a website for business-tGconsumer online retail in China

. JDSupermarketfi**€fi,awebsiteforbusiness-tGconsumeronlineretail supermarketinChina

. KA customers: key accounls customer groups of the Company, primarily consisling of chain snack stores, naiional and regional supermarkets, well-known online retailers

and chain convenience stores. KOL(s): key opinion leade(s)
. OA system: ofiice automation syslem
. OEM: original equipment manufacturing, where a manufactur€r manufactures a product in accordanca with the customer's design and specifications and is marketed and

sold under the customer's brand name or und€r no specific brand.
. repurchase rate: calculated by dividing the number of repurchasing customers by the number of customers within the same month, where repurchasing customer is

defined as any cuslomer who has purchased the products of the same brand again within 90 days.
. SKU: acronym for minimum stock keeping unit, a unique identifier for each distinc{ product and service that can be purchased.
. suggested retail price: the price at which a manufacturer recommends that the retailers sell the product, including value-added taxes and excluding discounts offered by

retailers.. Tmall: *.{$, a website for business-tGconsumer online retail in China.
. Tmall Supermarket: *.{6i{fr, a website for business-to-consumer online retail supermarket in China.
. PE: polyethylene
. SKU: acronym for minimum stock keeping unit, a unique identifier for each distincl product and service thal can be purchased

contamination. This process is crucial in industries like food processing, where maintaining product sterility is vital for safety and quality

$urce: host & sullivan
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Research Methodologies

. Frost & Sullivan is an independent global consuliing firm, which was founded in 1961 in New York. lt offers industry research and market strategies and provides

growth consulting and corporate training. lts industry coverage includes automotive and transportation, chemicals, materials and food, commercial aviation,

ionsumer produits, energy and powei systems, environment and building technologies, healthcare, industrial automalion and electronics, industrial and

machinery and technology, media and telecom.
. The Frost & Sullivan's report includes information on China snack food and plum-based products industry.
. Frost & Sullivan has conduc{ed detailed primary research which involved discussing the status of the industry with certain l€ading industry participants and

conduc{ing interviews with relevant parties. Frost & Sullivan has also conduc{ed secondary research wlrich involved reviewing company reports, independent

research reports and data based on its own research database. Frost & Sullivan has obtained the figures for the estimated total market size from historical data

analysis plotted against macroemnomic data as well as considered the above-mentioned industry key drivers.
. Frost & Sullivan's Market Engineering Forecasting Methodology integrates several forecasting techniques with the Market Engineering Measurement-based

System. lt relies on lhe expertise of the analyst team in integrating the critical market elements investigated during the research phase of the project. These

elements include:
/ Expert-opinion forecasting methodology
/ lntegration of market drivers and restraints
r' lntegration with the market challenges
/ lntegration of the Market Engineering Measurement trends
/ lntegration of econometric variables

. ln compiling and preparing the Report, Frost & Sullivan has adopted the following assumptions:
/ The social, economic and political environment of the globe is likely lo remain stiable in the forecast period
r' Related industry key drivers are likely to drive the market in lhe forecast period

4il
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