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FHC 2019,

A HISTORIC SUCCESS
OF FOOD TRADE AND
CONNECTIONS !

On November 14, 2019, the 23rd FHC Shanghai global food exhibition came to a close in
Shanghai new international expo center. Compared with previous years, this year's
exhibition has a larger scale and more diverse exhibitors, with 3,500 exhibitors from 48
countries and regions around the world on the same stage. Catering and foodies have
come from all over the world, and no one wants to miss this once-a-year high level
exhibition. A total of 133,751 trade visitors were attracted in the three days, a year-on-
year increase of 13%.
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15 HALLS COVERING ALL
ASPECTS OF FOOD SERVICE
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THE EXHIBITORS
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INTERNATIONAL COUNTRIES
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Exhibitor testimonial

FHC was a great platform for our companies in the
German Pavilion. They have been representing the
best products and industries from Germany and
had the chance to meet with important buyers with
whom they could discuss business opportunities.
We have already confirmed our participation for
next edition and we hope that even more
companies will participate in the German Pavilion!”

Mr. Jens Urban,

Head of Division for Trade Fairs Federal Ministry
of Food and Agriculture, Germany
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THE INTERNATIONAL
EXHIBITORS
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THE VISITORS
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133,751]2%

VISITORS
FROM 110 COUNTRIES
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PROFESSIONAL VISITORS
ARE IMPORTORS AND DISTRIBUTORS
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Visitor testimonial
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THE VISITORS
S S

TOP 10 VISITORS DISTRIBUTION

FOOD IMPORTER 1 6 10% 8 % 1 .
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® FHC

INTERNATIONAL
TRADE IN IMPORTED
FOOD IS STILL THE
MAIN COURSE OF FHC,
BUT IT HAS EXPEND IN
CATERING FOR MORE
FOOD DISTRIBUTIONS.
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THE VISITORS
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"
FOOD SPECIALIST / %
NUTRITIONIST 2
0, N,
5 % TR TR ESNGERS/
CONSULTANT/MEDIA

OPERATION/MAINTENANCE /
PRODUCTION MANAGEMENT

L

BT gt A

e )

6 %
PASTRY CHEF / CHEF/CHEF LEADER
VAR S i

8"

EXECUTIVE CHEF
CATERING MANAGER

FTBCE B AR ZE R

1 4°/o
SALES/MARKETING
MANAGER

Hi i

29"

CHAIRMAN /
DIRECTOR / PRESIDENT
/ GENERAL MANAGER /
OWNER / PARTNER
Al T AL S
NS ON

23"
PURCHASER
EXECUTIVE

OV

VA

)

Past Show Report

L 5

@@ FHC
CHINA




~
e
CHINA

FHC UNIQUE
EVENTS

W% W % oM B N & 8 B

600+

200+

1200+



INTERNATIONAL EVENTS
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The 21st China International Culinary Arts Competition had taken
place on the 12th -14th Nov at FHC 2019. The purpose of the
competition is to train young chefs and strengthen the
development of Western food in China.This year, there are total
538 contestants joint this Western and Chinese cooking items and
compete 18 categories, generated 24 in gold, 209 silver and 259
bronze, which also means that the future event will march into an
international event with higher reputation. The organizer Shanghai
Sinoexpo Informa Markets International Exhibition Co., Ltd invited

FHC CHINA INTERNATIONAL

GOLD MEDALS

209

SILVER MEDALS

259

BRONZE MEDALS
SRR

CULINARY ARTS COMPETITION

¥ -+ —®BrFrHCH HHEIPERBZE®ETZ AR FE

40

*3 o

538

CONTE;—;{:‘E?

77777777777777777777777 R
30
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2019 WINNERS

Plated Western

Three Courses Menu
Ko Chang Geon

Western

Finger Foods Display
Shin minkyu

Chinese Three

Hot Dish Display

Chinese Three

a0 P KN

total 80 judges from around the world to attend this competition 5?2/%'4/7 petizer Display
and 63 of them is qualified as WACS. '

20154 FHCH R R BR AT LR K TR S0 K USRI G 2 (WACS) A [QINME Al BBRPE AT Lo AR @ A yonn
FCICAC has become the only accredited competition of the World Chefs Federation (WACS) in China since 2015. % cwEnE%

Post Show Report @@ EHS 13

CHINA



INTERNATIONAL EVENTS
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FHC CHINA INTERNATIONAL
CULINARY ARTS COMPETITION
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ompetition

2019 WINNERS
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Western Beef Main Course

TIPS [ FE. BRAERLIN,WEI-CHEN~ PARK JAE WAN

A F T LA AR

Western Hand Made Pasta
FELI Wt BRI

LWL A S AN =i

Western Barramundi Main Course
EMgd 25730 XTI AR A,
FFE Jeong Eung Young

VG
VAT XA AT A

Western Spring Chicken Main Course
[l W55 28l R AT A8l

LB S A k)

Western Beef Main Course
Y N2 NI N /AN

PHCH A T AT L ]

Western Pork Main Course
FIE B B

FHC

PG Wl - AT

Western Barramundi Main Course
/N

Chinese Beef Main Course

52

1 CXE A S5

Chinese Chicken Main Course
XYL Wigz

Chinese Pork Main Course
G AR SRS AT

Chinese Barramundi Main Course
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INTERNATIONAL EVENTS

2157 FHC CHINA PASTRY
& BAKERY COMPETITION
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The FHC China International Pastry & Bakery Competition
is a competition that belongs to the FHC China
International Culinary Arts Competition. It is judged
according to the rules of the WACS. On the other side, it
is different from the FHC China International Culinary Arts
Competition. The dessert baking judges will score and
award medals and certificates to the WACS-certified
baking competition.

During the 3-day competition period, 7 competition
categories were competed, divided into two categories:
LIVE & DISPLAY, of which there were 3 Live-makings and
4 Displays. The organizer, Shanghai Sinoexpo Informa
Markets International Exhibition Co., Ltd, invited 46
dessert baking judges from all over the world to taste and
score on the spot, and select the winners.

The 21st China International Pastry & Bakery Competition
has a total of 106 participants. Among them, 19 gold
medals, 24 silver medals, and 16 bronze medals were
singled out.

CONTESTANTS
SEEF
JUDGES
FAEH
2019 WINNERS
Gold Medal For

1WEEHR By ffet Showpiece-display

B0 BEREG g gkt
Gold Medal for

Fondant Cake-display
Eoay N7

o Gold Medal for
Ehi/DL Petit ¢ Fours-display

III

Gold Medal for
tlillm'  Plate Dessert-Live
GRBEE. Shineunjis Park sangsous Bk7%

Gold Medal for

Chocolate Cake-Live
TLEl 3£, L5

Gold Medal for

Bread Baking And Display-live
R I BNIE FIH I ST

17yt A
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INTERNATIONAL EVENTS

2019 FHC CHINA INTERNATIONAL
YOUNG CHEFS COMPETITION
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Hinary Arts - Competition

> CONTESTANTS
SEETF

12

INTERNATIONAL GOURPS
E RS ERME

JUDGES
EFR# A

AN ALK B2 ML, AEBRI PN 1248 AT 20T NG 5 TR
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f» ST T{ BeY L o BF 4
ﬁﬂ)\%%kb% LS X 1] W wuﬂmn CRITE 2019 TOP 3 WINNERS
) o WAL 1 W A 1
2019PHCT I FBR - BHI DL RE, i 13 (1 G, fiE, W, A

ﬁﬁ,: EP.ﬂ%{% 3!‘11?53, %*EI EE';FEI*E‘M, (‘;’“&ﬁﬂﬂf, Bl Gold TI’O,Dhy
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Gold Trophy:

12 International and Regional teams cooked off against the clock to TAIWAN REGION, CHINA

prepare a function for 12 persons. Each kitchen team is consist of 4 P
people, one team manager and three qualified chefs.

Each team will prepare a themed buffet Table for 12 persons and hot Gold Trophy:
food (Main Course), one kind of dessert as plated service with side CHINA

dishes and decoration in accordance with modern nutritional standards,

to be served by the Organizer. Ul

For 2019 IYCC competition, 12 teams is from America, South Africa,
South Korea, Taiwan China, Hongkong China, Philippine, Malaysia,
Malaysia Penang, Australia, Singapore, Vietnam and China. The
organizer Shanghai Sinoexpo Informa Markets International Exhibition
Co., Ltd invited 4 excellent and professional judges of WACS as senior
judges. The Gold medal team is South Korea, Taiwan Region, China,
Hongkong China, Malaysia Penang and Malaysia (the highest score is
followed as South Korea, Taiwan China, China)

I8 Post Show Report - EHe






THE 7™ SHANGHAI FASHION
DRINKS COMPETITION-SH DEVISION
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INTERNATIONAL EVENTS
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Shanghai Fashion Drinks competition is hosted by Shanghai ; ?';)IIE%I;?J
Sinoexpo Informa Markets International Exhibition Co., Ltd. }

since 2014, it has experienced six sessions of accumulation. i

Through the designation and creativity, it can play a role in

making drinks and stimulate the creativity of drink R & D. As

to drive the development of the beverage market and lead FHC TOP 3 WINNERS
the future trend.

During the 3-day competition period, it is divided into the h .
preliminary competition and the final competition. The A C implon.
preliminary competition is the designated raw material AIBEFF
creative drink, and the final competition is the creative drink

with the_me.-The coqtestants need to _mak_e ﬁve cups of the o Runner-up:
same drink in ten minutes. The organizer invited 5 founders /2 S

and R & D directors from well-known brands in the industry to Gl

conduct on-site evaluation and scoring, from which the

winners were selected. . Third-place:
There are 20 participants in the Shanghai Fashion Drinks Er B

competition. Among them, three of the players have
successfully reached the national finals next year.

18 Post Show Report N EHe




INTERNATIONAL EVENTS

2020 CHINA LATTE ART
CHAMPIONSHIP — EAST CHINA

20201 54776 AR K B8 Hp ] X 0k 4 2% — AR AR 70 BE IX
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20

SIS WAV R A, AV 5 wc 5 it TS
M J"Eimimﬁu/\f\‘/ PR B m o A RIHLSE s, AT - Jfos
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r Q 2 H’Wmuu)«d}f o A IRATTIY L ZE AT DASK 25 e T At B4 b i BRI 7 ’7
T

JUDGES

T FH
China Latte Art championship is a professional coffee
competition initiated by the world coffee activity pioneers
based on fine coffee. It is the second largest coffee
competition in the world and the highest arena of coffee FHC TOP 3 WINNERS
latte art. The top ten competitors with the highest score
in the preliminary competition will enter the rematch, .
and the whole process of the rematch will be completed S Qua//f/eq’
on the console. In the second round, each contestant Competitors
needs to finish six drinks: two groups of the same .
Macchiato and two groups of the same latte. The top . ﬁ/‘%ﬁ
eight players with the highest scores in the second round WY Runner-up: "
of the competition will be promoted to the Shanghai 'é;é
finals next year. In the three-day competition, we have T
25 contestants competing for 8 places and invited 7 i .
professional judges to score for them. The competition Y Third-place. A
attracted a lot of audience to watch. I hope our
competition can provide you with a more professional %7K

environment and platform!

Past Show Report @rHc g
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INTERNATIONAL EVENTS
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SHANGHAI - DIVISION

2020 CHINA BREWERS CUP

2020 i 5o HE R R K 28 P E Xk R R — Bl g 3E X

PR U A FE P AR B 2 A BRI SR 24, Bl i s £ 14 HDO
o e B bR Y AT R A W T 2013 R I AT L EEO T
447 P SO BRI A A A BRIIME Lol S 1 v [ XA — R 5 ]
ST WIEATUIRE 258, I ZAE Wi A28, I IRZE S MR S A B ik
300 N ARG, S R i B IR E Mg AR, Il T
17O AT, A ST 4, PR e T o %Il
TRFONIIHE L — DKL b HoR. MR e A LI FEIR K TR
Hefospt T 288, im0 140 T 22020 [HE A MMME & K2
PP X g

With the continuous rapid development of the coffee industry in
the country and the rise of coffee culture, the international
market is more focused on China. The competition was

25

CONTESTANTS
SFETF

17

JUDGES
FLFEH

introduced to China by Shanghai Sinoexpo Informa Markets FHC TOP 3 WINNERS

International Exhibition Co., Ltd. in 2013, and has been
committed to promote the concept of Chinese coffee culture. As
a global coffee professional event authorized by WCE, the
organizer has been leading the Pace, looking at the competition

SSEGE
last year, the total number of participants in this competition #L
was as high as 300.During the three-day competition period, it
was divided into compulsory service brewing and open service
brewing. The organizer invited 17 excellent judges to taste and WY
score on the spot, and selected the winners. Player. This event
marks the fine coffee is a tandem production area, manor,
technology, flavor, performance. A total of 25 players signed up
for the Shanghai Sub-Region Contest. The top five players in By

the final will advance to the 2020 China Brewers Cup Finals.

Post Show Repart 9 FHc
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INTERNATIONAL EVENTS

CHINA MASTER BARTENDER
COMPETITION (EAST CHINA DIVISION)

O OE B oMW R IR ZE (R R ZE X))

B Al Rt B A TE S DTS IS B EAUER I T Rt 28, cMBCHAT !

N e K I PER A, ks IR -6, e s s s, LA 3

TR OL TS T, SA% K ITAE R, AR R0 SO o o ] B 3 K 2% ! 1 1
(FEARAEIX) T20194F11 H12-14H, A5 3T E BRI rhObwa 545249 7, AkLE ;

T NAET2IME . Rty LA iR T2 . S WK 3 CONTESTANTS
HIRMELFIE , AR AR DX 7R ZE BT H o : SRETF

PR

JUDGES
T FEH

FHC TOP 3 WINNERS

. ... Champion:
It is regarded as the most fair and impartial international competition e #77
with the longest history and the most authoritative in the industry.
CMBC has the strongest team of judges in China. Adhering to the
principle of providing a platform for bartenders and serving the bar o Runner-up:
industry China Master Bartender Competition (East China Division) W FpEdT

was held during November 12th-14th in Hall W4 of Shanghai New

International Expo Center.A total of 11 competitors took part in this

competition.We are honored to have three master bartenders to be Third-place:
the judges onsite.After two days of fierce competition, the top three BAE
bartenders appeared in East China Division.
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FORUM & SUMMITS
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THE 12™ INNOVATION AND ."z
ENTREPRENEURSHIP CATERING
INDUSTRY FORUM
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November 13th, 2019, the
new media Canyinjie
gathered more than 20
catering industry giants from
all over the country in
Shanghai. More than 600
catering practitioners from all
over the country gathered
together , it is a series
forum:12th "Food Innovation
Future" in the catering
industry. A catering industry
upgrading feast with the
theme of "food innovation in
the future: upgrading
cognition and building core
competitiveness" had a

: : MASTERS CATERING PEOPLE
successful  conclusion in 2 O — | 6 O O
Shanghai. (ANl | BN E

S RRIPEEN
>KQ§F£M

g

SO S BT
> ERWER AR

~z
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FORUM & SUMMITS

2019 CHINA CATERING

2 0 1 9 g oo M owm g & EEEREERERE
FRRATWAERE 22 LA B 2 TR Fh S e g it USSR A S AEIEAC S0, ZIREEE NI A LB g A5 [ iy
NI 0 R Uk o ANSIAF (¥ T BEARAAON S i1 MU S IR A LT, DA A g 7 v S A
Jig, MHUBEITITIR S AL TR I, MR LB e B A A ot G R e, ATl R e (BSR4
[P e & 1 WEA: AT AR TIXFER IR, WIS LI QUM 3R 2y, A ARl f 7
FEST AR, AR K.

= = = = = = = = = = = = = = In the past few years, the catering industry has been

e e e e e e e e e e going forward in the wave of consumption upgrading,

iterating and innovating at a shocking speed. The catering

= s s moRmER T operators are not only the beneficiaries of opportunities,
= = = = = = = = = = = = ®w = but also facing great challenges brought by turbulence. In
less than ten years, the catering industry has completed

the comprehensive innovation from the top to the bottom,

from chef’s thinking to product thinking, from extensive

management to lean management, from husband and

wife shop mode to comprehensive advanced brand

development, and the industry has created a blooming art

| situation. The birth of “China catering industry trend
TRENDSETTERS TREND FOLLOWERS summit” is based on the current situation. Based on

Shanghai’s innovative advantages and macro vision, it

RS | PN . - ; - ;

RS 3 BUHA hopes to establish a link with the national catering
‘ industry and explore the future together.

L

william E&R

HAERHEOIEA
Eswﬁam@gmtgf meax
REHEENE BEK
cEFENSKRERERS RTER

20191113
*ddychains.com

A L
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ANEW FUTRUE FOR
CATRING INNOVATION SUMMIT

2019 FHCHERE MG HXIT 5 E S & &K I

FORUM & SUMMITS
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Excellent food design and marketing always
follow the trends of the industry and the
psychological changes of consumers in time
which can capture the excitement of consumers
and stimulate their desire of purchase easily and
directly. Also, good design and marketing
methods can be used to improve the products to
help clients find new increasing points in the
retail industry.

Well-known designers, for example, Lingbo Zeng,
Xiaoming Zhang, Guanru Li and excelleft
representatives from the food industry ill be
gathered together to discuss as well a§ explore
the development of food packaging/design and

4 5 marketing.

BRANDS |  DESIGNERS
miEF L BmRtm

~z
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FORUM & SUMMITS

CATERING BRAND DESIGN
& FISSION MARKETING SUMMIT

TR AL EEL
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This summit invites industry experts with
practical experience, growth effect, profound
insight and future potential to share the most
vivid cases and collide with the most profound
views. Together with 800 catering people, the
summit will make a voice from four dimensions:
brand upgrading, visual presentation,
environmental design and fission marketing, so
as to help more catering people grow, explore
the answers of the industry and feel the future
together Pulse.

18 800

EXPERTS . CATERING PEOPLE
FUER | BRA
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2019 FHC INTANGIBLE CULTURAL
HERITAGE AND SHANGHAI
CATERING DEVELOPMENT SUMMIT

2019 FHCIH B Y FEREREESIE L I
—— kS HRAK, ®HEHW QLR

FORUM & SUMMITS
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On the day of the opening ceremony of FHC, Shanghai
restaurant and cuisine Association and Shanghai
Sinoexpo Informa Markets International Exhibition
Co.,Ltd. held 2019 FHC intangible Cultural Heritage and
Shanghai Catering Development Summit. More than 300
professionals met with famous Shanghai catering experts
3 and gourmets to discuss the protection, inheritance and
! oY development of intangible cultural heritage of Shanghai
3 () () + catering and the development of Shanghai catering, and
3 build a blueprint for Shanghai catering development

t ther.
INTUSTRY EXPERTS ogemner

Tk At

IHES

"ﬁngible Cultural Heritage ang
Shanghai Catering

P rc
CHINA
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FORUM & SUMMITS

HOTLINK NEW RETAIL: 1°T ZHENGHE
ISLAND NEW RETAIL TRIBE ANNUAL
MEETING AND STORE FAIR LAUNCH
CEREMONY SUMMIT FORUM

PEEER S HEIENEHFERETES BIEHaEGL Sgitia

11 H13H, HiE ﬂl.(mx 'fﬂw’f’s‘ o2 IR B SR A T 3 B B S OO FHC A ES TR R TR 2 o
RIS N 2 Sy N IR (UEAS /x/x/ AT, SRR A Pl AR Il A A, I
IR S A RS

On November 13, the summit forum for the
launching ceremony of the first Zhenghe island new
retail tribe annual conference and store Expo was
held in the E5 Hall of FHC site of Shanghai New
International Expo Center. Zhenghe Island relatives,
new retail tycoons, store Expo allies and professional
visitors gathered together to talk about enterprise
transformation and industry change, build a store
Expo ecological chain, and participate in Zhenghe
island new retail event.
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FORUM & SUMMITS

2019 FHC INTERNATIONAL
OLIVE OIL SUMMIT

2019 FHC H Br B MW & e is

2019FHCH] BRBIEIHN S I IR IR A2 BRI PEPF 21 0T R IRMEAS AL, AT T2k H AR IIEVO IOOCE i
Antonio G. LaurofINYIOOCH 122 Eleftheria GermanakiZF o 1 N 4P 1 A%fb&fﬁrﬁ% 1/\ Jnnf)J{j& JE R,
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9 The 2019 FHC International Olive Oil Summit was
successfully concluded with the attention of many

international oil competition judges. They are EVO 100C

EXPERTS FOR OLIVE OIL PreS|dent Antonio G Lauro. NYIOOC International Jury

N Eleftheria Germanaki and other 9 speakers who came

SR ESER from home and abroad. They taught oil knowledge and

Tasting method on-site; Exhibitors were also fully

displayed in the summit. During the tasting session, the

1 3 guests tasted 13 kinds of oil samples provided by the

exhibitors and satisfied with that. The oil samples were
OLIVE OIL BRANDS from Italy, Spain, Greece and China and other countries

and regions. Our speakers invited the audience to
PARTICIPATE IN TASTING participate in the tasting session and the atmosphere was

S5 RENHER quite harmonious on that time.

~Z
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FORUM & SUMMITS

2019 FHC GLOBAL DAIRY FORUM

2019FHCA ERFL & it ix

2019FHCARERFLAI M IBIZ IR EE AL, AT N TIER Lo (973 2 it s, DA BAt TE A SR 19 FLall S BT
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Tl —HLAFE AR AT A (9 DY S A B 9 P DY THUBHEL AR A E A IR P T A A, A e L ol
R T

The 2019 FHC Global Dairy Forum was successfully

concluded. Thanks to the sharing and guidance of the top 24

experts in the industry, it has proposed a new direction for

the developing dairy industry and promoted the healthy DAIRY EXPERTS
development of the dairy industry worldwide. Head of Tmall A& RER

International Foods & Home Industry and food industry
senior data analyst in ECDataway have elaborated on the e-
commerce platform of the current dairy industry, and the
audience has benefited a lot. In addition, Top Pastry Chef of
China Club, initiated by China Pastry Master Louie Ye and a
group of young pastry chef in the pastry industry in China,
successfully held the opening ceremony in the forum. It
provided a meager strength for the Chinese pastry industry.

sin\-exp‘ informa ﬁ f

. ’
CHEM da

KINGD®M  [RATIONAL) JONE
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FORUM & SUMMITS

2019 FHC INTERNATIONAL
IMPORT AND EXPORT MEAT FORUM

2019 FHCH PR # 38 0 KW E®B K

2019FHCHIBREEH 11 ZSRIE FIWRE RS, ARIRIE BRI IE S lska8, 2L 42 i A 2 i )
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The 2019 FHC International Import and Export Meat
Forum came to a successful conclusion. Many
guests and professional buyers gathered to share
the current meat market situation and future
development trends. We were very honored to invite
many celebrity speakers, including the Minister of
Agriculture of Ireland, the Chief Executive of Bord
Bia, the President of the Canadian Beef Association,
and Executive director of Meituan “Food Platform”
supply chain business. Besides, due to the high
demand of consumers for meat products, speakers
also mentioned hot topics such as food safety and
the use of science and technology in the food
industry as well, more issues have sparked heated
discussions on the spot.

15

SPEAKERS FROM ASSOCIATIONS AND

SUPPLY CHAIN COMPANIES

AN RERBELEETR

32
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FORUM & SUMMITS

CHINA FRESH \ e

PRODUCE CONFERENE 2019

2019 F H C A E O - B B O IR

ABEIRER XN, ARAG . TRIRID T KR sl iy i S N N AT T R T, X e [ AR A Y
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WA Tl A, i S BEIRE M ERR FRRS BEMAL A SRR T AR SEACIE . ZERAE R OCHE 17 5
Fole TRk v ks o

In the fresh forum area, the current hot platform
executives were invited to share the latest market
opportunities and the best "value trend" strategy of fresh
agricultural products in China. Also, the organizers invited
7 functional departments and industry professionals to
discuss many hot and difficult topics, such as the
upgrading and breakthrough of fresh products, cold chain
GLOBL FRESH LEADER logistics industry of catering supply chain, the integration
ESJRE =S and planning of upstream and downstream industries,
cold storage equipment technology, etc. In order to
promote the healthy development of fresh Logistics
12 industry, it is necessary to improve the operation
efficiency of cold chain logistics, reduce the cost of cold

chain logistics, and grasp the fresh matching of cities.
DOMESTIC FRESH DEALERS

RNEERTE

FHC
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NEW CATERING NEW INSIGHT-CHINESE
CATERING “NEW VARIABLE "SUMMIT

Brog R i om — — b & R A Rk

FORUM & SUMMITS

Chinese Catering
20‘8 New Variable Summit

118128 L& FEREAHRL
o @@RDIT OFERER e Wpg
o I Wl @ @

20194F1 L] 121, BB IS —— PR UOR A it ds, 8 IR BARIYE 0, 552019 FHC L IEFREREL it B[R W12,
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On November 12th, 2019,
New Catering New Insight—
Chinese Catering “New
Variable “"Summit was held at
the Shanghai New
International Expo Center in
conjunction with 2019 FHC
Shanghai. The summit was
jointly hosted by Meituan
/New Catering Insight,
Shanghai Sinoexpo Informa
Markets International
Exhibition Co., Ltd, together
with  industry associations,
industry giants, industry chain
and 1000+ catering people to
discuss the “new variables” of
Chinese catering, interpreting
new Dining cheats.
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FORUM & SUMMITS

THE FIRST CHINA
POTATO INDUSTRY FORUM
BEOCH B F ko ok o®m B O IE

dE (BR) BVFISIESIR

THE FIRST CHINA POTATO INDUSTRY SUMMIT FORUM

[Esittz: (BlerlsERMEESER) ]
FE BRE BE 3Brk BE BHE

F)IIRIEHEE STEREZERIW BEGR Z2EXR (k=) EmERE  PERFRELT.
BIRAE FRERIVAR BRRABRAT SRUAERAF HiEZE

[ EFRFRSEE ) [ AT ] [BREA]  [FEHSHEEEE ] [EEK]
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e On November 12th, 2019, the First China Potato Industry
Forum (CPF) was held at the Shanghai New International

- r e T 3% O Expo Center in conjunction with the Shanghai
I\ il T,I —_— T LI RY T International Exhibition for the Food, Drink, Hotel,
8 (:”t Restaurant, Foodservice, Bakery & Retail Industries. Co-

“."1 W\ :, BE>® 432 & sponsored by China Chamber of Commerce of I/E
HE _" e ® . AN a3 Foodstuffs, Native Produce and Animal By-products,
N}"* Shanghai Jijie Information Technology Co., Ltd. and

{: i 1 d: U ; Shanghai  Sinoexpo Informa Markets International
A I AR Lo 2 Exhibition Co., Ltd. Co-sponsored by China Chamber of

Commerce of I/E Foodstuffs, Native Produce and Animal
i <o H By-products, Potato Industry Branch , Maikang Food
P rwm (Qingdao) Co., Ltd. Qingdao, 00086 Brand Management
. i | Consulting Co., Ltd. a number of enterprises and social
VX —— } organizations organized and co-organized. The CPF invited
a number of giants in the potato industry to participate as

3 P guest speakers and roundtable forum participants,

CHINA
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FORUM & SUMMITS

2019 CHINA BAKING NEW o

FORCE BRAND SHARING CONFERENCE . ..

AHRZHH-2019m EHREHRE TG M D =&

AIZHN, FORGIE —LRBIUL, R DABESHE R AR AR, ARG G 4 3 LR AR G i 2k
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Beyond bounds, technology wins. From the first line to the
fourth line, each economic support point has different
survival characteristics, and the constant is the
characteristic specialty product line that fits the local taste.
From WeChat to e-commerce operations, return to the
line from the line. In 2020, there are new opportunities,
and the operating entities are not desperate. Among the
many chains, the characteristics of classic products have
become the winning point. The new power brand once
again hit the giant market, and the survivors survived.
Beyond bounds, the perpetrators look at the market, and
the wrecked are self-proclaimed. Beyond the bounds, the
2019 China New Power Brand Sharing Conference will
show you the most in the routine.
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FHC EXCLUSIVE
INNOVATIONS
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PIZZA+ BREAD:
FLOUR AS AN ITALIAN ART

PBE &AL BOR A B LR

SPECIAL EVENTS

. _;\\vmvmm llﬂll ‘
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AR A AL HiPizza e Pasta [talianaZ%ids, Scuola Italiana Pizzaioliff 52245 ML it Ae b
G LIRS NS5 o 12757 L Y Pizza e Pasta Italiana i R R B4 1 45t
9904 L B S e R RN 2% B T 45 AP 646 A1, Scuola Italiana PizzaiolifF A BRI B - 1l 37
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The Pizza & Bread: Italian Art is an exciting
event organized by Sinoexpo Informa Markets,
Pizza e Pasta Italiana, the Italian leading
magazine for pizza industry since 1990 and
Scuola Italiana Pizzaioli, one of the first Italian
pizza school in Europe since 1990 for the first
time in FHC!

The show focused on the art of flour in pizzeria:
craft pizza and stylish bread for restaurants
prepared by two artists of Italian pizza, and
providing cooking lessons and tasting all day
long for audiences.
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BAKERY IMPRESSION
THE FOUTH SEASON

AT ) B % : i b
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Baking impressions in 2019 still kept the original scale in the fourth quarter, digging into the four major sections
of the mid-point revival, 5 meal baking, extreme single product, IP application, 17 main creative staff, nearly
100 participating companies, 60 from the terminal The store's outstanding management staff worked together
to build it, with more than 68,000 visitors at the scene, making "Baking Impressions * The Fourth Season" once
again explode the baking industry in Shanghai. An assortment of comprehensive solutions for high-quality
products, “5 meal _baking” that breaks the boundaries of the industry, IP application concepts that guide the
future trend of the industry, and “mid-point revival” with strong market momentum. We hope that each sector
content can expand the industry. The market brought some touches and lessons.

60

EXCELLENT STORE
ffffffffffffffffffffffffffffffffffffffffffffffffffffffffffff MANAGEMENT
TERFEEAR
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SPECIAL EVENTS

2019 FHC _E i H Br
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2019 FHC SHANGHAI
COFFEE AND FOODIE FESTIVAL

U S S W A

r
<

2019 FHC Shanghai Coffee Foodie Festival recruited 60 stores from all
over the country, attracting 1,000 audiences to visit it and share the
foodie, funning and coffee stories with each other. The Discovery
Theatre invited 11 experts to share their store stories within 2days,
from store opening to production, and experience of store fun.

2019 FHC COFFEE TOWN CHINA

2019 FHC WnHE/N4E

2019FHCHIME/ VR - BIHER R IEF #5 7 B RofL

R, BXEM1500RME. AMETSRER E’JEJL
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2019 FHC Coffee Town-Coffee Champion Show invited 9
domestic guests to produce 1,500 cups of coffee per day. It not
only brings wonderful live performances, but also delivers the
coffee aesthetics to all audiences. Cup Test invited 7 raw bean
traders to share nearly 50 types of coffee beans, among which
there may be world high quality beans. Bring unique coffee bean
products and spread the drip process from coffee bean planting
technology to finished coffee beans.

~
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2019 FHC FUTURE
CATERING DESIGN MOCK-UP

FHCHKFKZERKIHEWRBEB

SPECIAL EVENTS

FRBUFITHRE R FHC IEF FRRITHE Future Catering Design Mock-up Room is a new event launched by
HHANEFES. EHRBRRESMRLT FHC this year. Various type of catering mock-up room with up-to-date
MERHRE, ol |ITLES, MaEnfit =Rk, design will be shown on site. Leading the industry trend, blooming
BEERITIREK, inspiration, Feeling the future of catering design.

EHER BREENEFHBEEX
BRARERICE RER R ="
EBABRERRITARAS HEHFERAENE (tR) BRAS

BERSE, RRHRR N EEA ST
EREFRMIZIFR HBCES B
FRZIRI DA F FR|ITIERRED
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SPECIAL EVENTS

2019 FHC BUSINESS
MATCH-MAKING SALON

2019FHCH BB A1 I

300+

BUYING LEADS

BB # 3 5¢ ]
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Business match-making is one of the free value-added services for
exhibitors provided by FHC. Nearly 300 professional buyers (from
association members, regional purchasing groups, supermarket stores,
convenience chains, specialty stores, e-commerce, catering and other
different channels) are invited. Business match-making will provide a
platform for buyers and exhibitors. Through this integration of supply and
demand, the trade process can be more targeted and effective. Thousands
of exhibitors participated in business match-making activities, conducted
efficient negotiation and business match-making, and a large number of
orders were dealt on that day.

Part of the buyers groups

Greenland G-super/LOTUS MARKET/Metro AG

Carrefour/CR Vanguard/SUNING/JD/Benlai/Freshhema

Post Show Report @ £HE
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SHANGHAI CATERING INTANGIBLE
CULTURAL HERITAGE EXPO

g A AR W B SO B R R IX

SPECIAL EVENTS

Exhibited
Brand's
EHEERUE
YRS
IRMH
Jlnl S
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T AT A Al b A N B AT IR 7 FA i) L3580 [LEL Sy
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2650k [ BIPAEIRIMISRYL, 1% RIRFEM IR M D LS .
R I B R, R A ATOMREIE A, il &
A EPRA, Tt K
SRR
. . : . INGY
The shanghai catering Intangible cultural heritage expo zone hosted by
Shanghai restaurants cuisine association and Shanghai Sinoexpo Informa Ak
Markets International Exhibition Co., Ltd. opened in Shanghai New BT
International Expo Center on November 12. There are 26 national,
municipal, district and Hong Kong Intangible Cultural Heritage enterprises ESARI
from Shanghai catering industry on the site, showing their relevant skills R
and achievements. Through intangible cultural heritage dishes, picture
display, on-site performance and explanation by intangible cultural heritage 270
inheritors, visitors can learn the culture of Shanghai catering intangible F A4
cultural heritage and understand catering intangible cultural heritage
culture. ’ ’ ’ ’ il
SRR ARG
IRHFE
/WND
J
TIME HONORED BRANDS CUISINE & PRODUCTS —
ZHE
FERB IR S hE IFIE I R N
=R\
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FHC WISHES TO THANK ITS PARTNERS!
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FHC THANKS ALL SPONSORS!
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21ST FHC CHINA INTERNATIONAL CULINARY ARTS COMPETITION
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2ND CHINA INTERNATIONAL YOUNG CHEF COMPETITION
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21ST FHC CHINA PASTRY & BAKERY COMPETITION
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THE 7TH SHANGHAI FASHION DRINKS COMPETITION — SHANGHAI DIVISION
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FHC THANKS ALL SPONSORS!
BOW % OB WM %

2019 FHC COFFEE TOWN CHINA

2019 FHC IiHE/ V4R
|
&% ICCF Swhms -
5 B KING (Qf 2w IZENSS®
sunlce EGB* I;Au GRUPPO CIMBALI &=
divorons T @ OF () Foilb K

sssssssss

)
TAYLOR' @ %2 Orormixp ESam B

|I|l|p
.

WEICHUAN & araEFEER N
TIMEMORE®  EBiYR Ba®H1940 ¥ﬁﬁﬁﬁ s
M ) . v "
/ a2 —
HARIO JDE J)aﬁguiﬂg , l ) E
oeleen coffee swan V. \\ \; m?.g'gﬂﬂ-ﬂm YUNBAOCAI
S A coffee for every cup KR35H w= aEREnpmal

2019 FHC SHANGHAI COFFEE AND FOODIE FESTIVAL
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2020 CHINA BREWERS CUP -SHANGHAI DIVISION
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SPECIALIZE IN BOUT IQUE COFFEE EQUIPMENT WANRUN INTERNATIONAL
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FHC THANKS ALL SPONSORS!
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2020 CHINA LATTE ART CHAMPIONSHIP-EAST CHINA DIVISION
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