
Fermented Mustard Fish Stew (Snakehead Fish)

A savory, comforting Chinese fish stew made with fermented 
mustard greens

DINGDING
 Tomato Fish Stew

DINGDING
 Guizhou-Style Fermented Fish Stew

Fermented Mustard Fish Stew
 with Green Sichuan Peppercorn

Fresh-Cut · 99% Deboned · Ready-to-Cook
Fermented Mustard Fish Stew 酸菜鱼

M a k i n g  Eve ry  M e a l  M o re  C o m fo rt i n g
来源:iiMedia Research(艾媒咨询)基于中国大陆酸菜鱼市场研究比对的结果确认以2024年中国酸菜鱼市场线上零售渠道销量(包)市场份额统计，叮叮懒人菜品牌占
比50.2%，于2025年2月完成调研。本研究中的酸菜鱼指通过电商平台销售，经过科学食品工业流程预加工制成，加热或熟制后即可食用的酸菜鱼预包装食品。

*

Family Pack

DINGDING
 Sichuan Chili Oil Fish Stew

A beloved Chinese comfort food featuring
fresh-cut, carefully deboned fish fillets
cooked in a savory broth made from fermented mustard greens.
Fermented — not sour. No vinegar taste.

• Savory, rich broth – warm and satisfying
• Fresh-cut snakehead fish –  firm, springy texture
• 99% deboned & evenly sliced
• Perfect for hot pot, stew, and family meals
• Ready-to-cook

DingDing's partners

Let’s talk.

Ding-Ding Partners (Ranked in no particular order)

Scan the WeChat 
QR Code to Connect

发酵酸菜｜鲜香不呛

活黑鱼鲜切｜99% 去刺｜开袋即煮

Phone：+86 13688880200
Email：luoyao@jiashuangkuaizi.com

Luo Yao（Overseas Manager）

欢迎渠道合作

What Is Fermented Mustard Fish Stew-Suan Cai Yu?

Why Customers Love It

Global�

Retail��

Catering��

Looking for a distributor or retail partner?

Top-ranked Suan Cai Yu brand in China

 酸菜鱼连续四年销量第一



活黑鱼鲜切活黑鱼鲜切

Custom Solutions for Retail & Foodservice

Snakehead Fish Fillet Recipes & Applications

Sliced Snakehead Fish

Enterprise capability
Enterprise strength—   Quality Service

Processed from live snakehead fish and 

rapidly frozen to preserve freshness.

Expertly sliced into uniformly sized fillets 

with a healthy, natural color

When cooked, the fish slices become firm 

and springy, making them an ideal choice for 

hot pot meals.

Product
Description

火锅黑鱼片 黑鱼串串香

金汤酸菜鱼

砂锅黑鱼

双椒鱼片

酸菜鱼面

At DING-DING FRESH, we insist on using only freshly sliced live fish, never frozen fillets. By 
applying industry-leading freshness-lock technology, we preserve the authentic flavor and 
nutrition of the fish slices, delivering a true fresh-cut experience.

4th-Generation Fresh-Cut Freshness Technology

Upgraded Deboning Process (99% Deboned)

Enterprise capability
Enterprise strength—Suan Cai Yu

• #1 Online Suan Cai Yu Brand in China Four
     consecutive years (2021–2024)
• 200 million+ servings sold in China
• 99% positive customer rating

• Custom slice thickness & portion size

• Flexible packaging options

• HACCP / BRC / FDA / HALAL certified

Proven Market Leader in Suan Cai Yu

Full traceability & 
SGS certified

5微米小冰晶

保鲜技术

Fresh-cut from live fish 
never pre-frozen

Full Traceability 
& SGS Certified

Triple-checked deboning 
process ensuring up to 

99% bone removal

Low-temperature 
processing to lock 

freshness

Step 1

Through a multi-step deboning and inspection process,
up to 99% of bones are removed,
retaining the premium mid-section of the fish for optimal texture.

Step 1 Precision Slicing

Removal of major bonesRemoval of major bones

Step 2 Trimming&Shaping

Uniform shaping of filletsUniform shaping of fillets

Step 3 Pin-Bone Removal

Manual inspection & removalManual inspection & removal

连续四年酸菜鱼线上销量第一（中国）

• Integrated snakehead fish processing facility
• From farming to fresh-cut & ready-to-cook
• Annual output value over RMB 1.2 billion
• Stable export supply to US, EU, Japan & SEA

Ding-Ding Fresh Corporate Introduction 

Robust Supply Chain · Built for Scale

150+ person
team

20000m
Snakehead fish

processing factory

50.000 tons
Annual Production

Capacity

1.2 billion yuan
Annual Output Value

Pioneer of Live-Fish 
Sauerkraut Fish 

Processing

#1 Online Suan Cai Yu 
Brand in China 

four consecutive years

 

NSF Confiden�al 

 

 

 
 

危害分析与关键控制点 

(HACCP)认证证书 
申请人及地址： 

广东叮叮恒兴未来食品科技 

有限公司 
中国广东肇庆市高要区白土镇九山村广昆高速白土出口西侧 800

米（肇庆市恒兴饲料有限公司厂房之一） 

 
生产场所及地址： 
同申请人 
 
产品名称及规格： 

冰鲜/冷冻水产品加工（整鱼和鱼柳、盐渍鱼、

调味鱼片-组合或不组合酸菜调味料包） 
 
审核类型：通知审核 
 
 
商标：N/A 
标准、技术要求： 

危害分析与关键控制点（HACCP） 

体系认证要求（V1.0） 

 

 

Certificate  
of Conformity 

Certificate Number 
证书编号：   

F40HACCP2500002 
 

Certification Type 
认证模式： 

首审认证+获证后监督 
+复审 
 

Audit Date 
审核日期： 

2025-03-12 to 
2025-03-13   
 

Effective Date 
有效期： 

2025-04-07 to 
2028-04-06   
 

Issue Date 
签发日期： 

2025-04-07  

This certificate is not complete without all pages. This is Page 1 of 1. 

#1181

Date(s) of Audit
25-FEB-2025

Re-audit Due Date
25-FEB-2026

Certificate Expiry Date
08-APR-2026

Certificate Number
C0850687-BRC2

Site Code
10018115

Auditor Number
28896

Certificate Issue Date
01-APR-2025

Signed on behalf of
NSF Certification, LLC:

Sarah Krol
VP Food & Nutrition

Guangdong Ding Ding Hengxing 
Future Food Technology Co.,Ltd.
(One Of The Factories Building Of Zhaoqing Hengxing Feed Co., Ltd.), 800 Meters 
West Of Guangkun Expressway Baitu Exit, Jiushan Village, Baitu Town, Gaoyao 
District, Zhaoqing City, Guangdong Province , China

NSF Certification, LLC, #1181 certifies that, having conducted an audit, they 
meet the requirements set out in the:

Global Standard Food Safety
Issue 9: AUGUST 2022
Has achieved Grade: B, Announced 

For the scope of activities:
Slaughtering, slicing, washing, optional steps (tumbling, 
freezing) and packaging of Snakehead (Channa argus) fillets 
products packed into plastic bags with or without sauerkraut and
condiment bag.

Including additional Modules of:

Exclusions from Scope:
None.

Product Categories:
4: Raw fish products and preparations

Corporate Honors & Certifications  
Including:        HACCP            BRC             FDA Registration          HALAL   

China's Top 500 
Domestic Consumer 

Brands
ISEE Global Taste Award 

China's Top 30 Most 
Valuable Food Brands 

  HACCP System 
Certification 

  BRC Certification FDA Product 
Registration

  HALAL Certification
ISO 22000 Food Safety 
Management System 

Certification

自有工厂｜全产业链｜稳定出口

活鱼鲜4.0技术｜只用活鱼鲜切｜99去刺工艺

支持定制
渠道合作


