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Temple food keeps your mind calm during
the pandemic
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“| am aware of the difficulties caused by the
global pandemic and hope that the situation
will improve so we can meet again to share
food and positive energy,” says Jeong Kwan,
the 2022 recipient of the prestigious Icon
Award -Asia 2022.

Every step of temple cuisine by Kwan, from
food planting to cooking, is meditation. During
food preparation, she always feels grateful

to everything, and expresses gratitude to
farmers, sunlight, the earth and other nidanas
(causes and conditions) wholeheartedly. From
the story of the vegetable garden, cooking to
dining, everyone can experience the life cycle
of food, gain insights into the preciousness of
food and taste their natural flavor. This is a way
to restore their peace of mind. Amid ups and
downs of the pandemic, and in the face of an
unknown future, feeling insecure is inevitable.
Temple cuisine is exactly a spiritual cuisine
guiding us to ride out the storm.

Whether now or in the future, a natural, healthy
and sustainable lifestyle is everyone’s desir-
able pursuit. Hope you'll find more useful and
relevant information in our GO Natural Food
Guide.

Until next issue,

Yvonne _
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South Korean Buddhist Nun

Jeong Kwan

The Master of Temple Cuisine
Winner of the Asia's 50 Best Restaurants Icon Award 2022

'
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The Philosopher Chef

The philosophical approach to temple cuisine cooking has gripped
the culinary world when the Zen Buddhist nun Jeong Kwan from
South Korea is honored with the lcon Award Asia 2022, where the jury
panel, consisting of 300-plus voting members from the Asia’s 50 Best
Restaurants Academy, has presented the trophy to recognize her
mindful temple-cooking style and artisanal techniques that calm the
mind of diners.

Despite the fact that she was neither a formally-trained chef nor a
restaurateur, Kwan developed a strong enthusiasm for cooking from
an early age. At age 17, when Kwan’s mother died, she decided to
become a nun at Baegyangsa Temple where she began to make
temple food for her fellow nuns and monks, as well as for occasional
visitors during their temple stay. Other than that, Kwan teaches at
Jeonju University's College of Culture and Tourism, humbly sharing her
food philosophy with aspiring cooks.

Kwan'’s culinary art began to garner the world’s attention when Eric
Ripert, the famous French chef-cum-Buddhist practitioner from
Manhattan’s three-starred Michelin restaurant Le Bernardin introduced
her to the fine-dining world. Years back, Ripert went to Baegyangsa
Temple for temple food studies, where he was greatly inspired by
Kwan’s enchanting dishes. In 2015, he went on to invite Kwan to New
York to prepare a temple-style luncheon for his special guests. After
that, her story was covered in the New York Times, and on the Netflix
series “Chef’s Table”.

(BAIRTER) B EEAETRIFIES TR LRIGBRY) » HEMAS THEKREM -

New York Times described Kwan'’s dishes as “The most exquisite food in the world” and dubbed
her the “Philosopher Chef”.
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Temple Cuisine - Food as Meditation

Temple food is prepared without five pungent spices: garlic,
onions, scallions, chives and leeks, which are said to hinder
spiritual practices. Based on the belief that no life should be
sacrificed for one’s own survival, no meat, fish or shellfish
are used.

According to Kwan, every step of temple cuisine, from

food planting to cooking, is a meditation. During food
preparation, she always feels grateful to everything, and
expresses gratitude to farmers, sunlight, the earth and other
nidanas (causes and conditions) wholeheartedly. From the
story of the vegetable garden, cooking to dining, everyone
can experience the life cycle of food, gain insights into the
preciousness of food and taste their natural flavor. This is a
way to restore their peace of mind.

TERZNOEEMEME » IEHMA—EERZFIMELIERY) » MEERESEETE 4

“The heart and soul put into the food will be received by the people who eat it and create a positive
and sustainable cycle.”
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Be Respectful of Ingredients

Growing up on a farm when she was a kid and now living in Baekyangsa
Temple located in Naijangsan National Park, Kwan has been living and
working with Nature and developed a strong sense of respect for seasonal
produce. The connection between Kwan and produce is a cornerstone of
her temple cuisine. By applying principles of meditative mindfulness during
the growing process, Kwan sends positive thoughts to the plants, and in turn
to the beings that the plants will feed. It’s a holistic process that continues as
the food is cooked and then consumed.

Most of the ingredients of Kwan are grown by herself in the garden next to
the temple or collected in the nearby mountains. These seemingly ordinary
herbs, wild vegetables, fruits and flowers grow deep in the mountains, are the
gifts from Nature.

Practicing farming every morning all year round, Kwan believes that it is
important to understand the unique nature of the ingredients and choose
what is in season are very important before deciding on the cooking method.
Throughout spring and summer, she soft boils leafy vegetables or fruits and
seasons them with the right choice of sauce. During wintertime, non-seasonall
ingredients are air-dried for future consumption.

Jeong Kwan doesn’t tend her farm which grows wild without pesticides and
blends seamlessly into the surrounding forest. She believes that the air, water
and sunlight will take care of it. Sometimes animals will take vegetables and
insects will chew holes in leaves. But this is how she shares, harmoniously,
with Nature.

From her perspective, every part of the ingredients is worth eating. The edible
mushroom stems can be sun-dried and ground for food seasoning. She also
ferments the leftovers for the next season. It is a way to enjoy the full life and
flavor of a plant throughout the year.

WEFLEERE TS5 ZARBNEESEGEREZA - ARIAKER2058  FEHE -
SELABREE B SF RS ~ SRR ~ BB TR Y B R R 2 R BABE T o BB BKYESE ~
BT~ ALK K B F Bl i —FR300F Rfl RO R AT RIHI IR A » LB KA -

Braised Shiitake Mushrooms Wild shiitake mushrooms picked along the stream next to the
temple are first sun-dried in the open air for three days and then soaked in water for 20 minutes before
cooking. Five-year-aged soy sauce, perilla oil, fermented Korean raspberry juice and time-sweetened
salt are applied to coat the whole shiitake mushrooms. They are then braised over low heat with rice
syrup (jochung), chestnuts, and red dates (jujubes) as well as ginkgo from a 300-year-old ginkgo tree

near the temple.
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Lotus Flower Water In Buddhism, the sacred lotus is a symbol of purity,

spiritual awakening, and faithfulness. The lotus flowers are harvested shortly Save the Food When Kwan was teaching

before they bloom and are put into the freezer. Kwan thaws them in hot water cookery at the university, she found that students

and opens the flower petals carefully one by one to reveal the beauty in their had thrown away a lot of leftovers when they

shapes. cooked. In order to underscore the importance

of paying respect to food, Kwan advised them to
make dishes by using the food scraps in the trash.
They felt odd and queried why the “garbage”
should be used as ingredients.

MRS CrMERE L ENAETR
—FERML > BIAE X AEEH A
BT E P FEE RN - REEIENMERNER
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Pickled Radish Packed with salt inside breathable
earthenware jars, the white radish sits there for an
entire year and lets Nature do its work. When the
radish is mature, it will be taken out for fermentation
in soy sauce, soybean paste and five-berry juice in
sequence. The sweetness of the five-berry juice will
extract its saltiness from inside, making it flavorful
with complex layers without an additional punch of
salt.

TRFEERYERIR BT A5 F FLAY B3R 77 S E ST R AIFGHIRES 4

“The simple seasonings will transform simple vegetables into delicate, impeccably crafted dishes.”
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Natural Seasonings

Kwan’s temple cuisine is a continuation of using traditional vegetarian cooking methods,
primarily boiling, steaming and soft-boiling. The food presentation is all about simplicity,
with an emphasis on mild and light flavor.

Excluding meat, seafood and five pungent spices from Buddhist vegetarian recipes,
Kwan never uses prepared seasonings.

Home-made seasonings like soybean paste, soy sauce, turmeric, pepper, dried chili,
mushroom powder, kelp powder, perilla seed powder obtained through the process
of fermentation or dehydration are always used in Kwan’s dishes. Sometimes, Kwan
adds sesame seeds, sesame powder or sesame paste with soft-boiled vegetables to
enhance the flavor of the organic produce, or simply sweetens the dishes with rice
syrup and sansho pepper.

KEBHEH =2S&50F  BHRBEKASE (meju) 18 - #FEZHE
Bk ETEREINH T ONBER  HAMBNAEHERESHEXES
BASEAE SEERfARXE (doenjang) ~ MTEEF TN ERHIE
Tk BB BERK B85 (ganjang) o FFETRIA BRI HELRATIB = ) M FERF
BEMA

FROAENRERE M  EXZH—EARXOEHLEM - RFECLETF -
RE—BFHNER  SFFRAERE -

Doenjang & Soy Sauce After soybean is chunked, compressed, and
shaped into a cube or a sphere called meju (the soybean block). After at
least 2-year of fermentation, the aged meju are mashed to become doenjang
(soybean paste or Korean miso), and the filtrate is boiled to become soy
sauce.

Kwan creates almost every dish with soy sauce - the basis of seasonings.
The harmonic mixture of soybeans, salt and water ages with time.

Soy sauce that has been aged for five to ten years, or even a hundred years,
is the heirloom of the temple.

FFRIFIERT RIRABIGIL © 4
“Temple food keeps a person’s mind calm and static.”

Feature photos: Asia’s 50 Best Restaurants, Baekyangsa
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As opposed to waste collection and
recycling services run by government
agencies or NGOs in the rest of the world,
Andrew Li’s private entity “ECOCO” has
devised a new business model to translate
waste recycling ecosystem into a lucrative
business.

Since its operation in 2018, ECOCO has already placed
108 reverse vending machines in 12 cities of Taiwan.
As of now, the cumulative collection volume has
amassed to 14.49 million plastic bottles, 3.01 million
aluminum cans, 11.52 million Plastic#5 (polypropylene
or “PP”) cups, and 2.09 million waste batteries; 70,000
households have engaged in the point-reward program
to trade recyclables for points, and 45 brands in Taiwan
are lined up to build a network of over 500 outlets or
e-commerce platforms for point-redemption. Through
the program, consumers can enjoy discounts or
redeem goods or services from a range of participating
merchants, including restaurants, department stores,
pharmacies, optical shops, karaoke lounges, gas
stations, art galleries, diving schools and insurance
companies within the network. Since its inception 3
years ago, more than 30 million points have been
redeemed for consumption valued over NT$200 million,
spurring the growth of consumer market in Taiwan.

21
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YC - Yvonne Chang, Publisher of GO
Natural’s Buyer’s Guide to Natural Foods

AL - Andrew Li, Founder of “ECOCO
Circular Economy”

YC: What special meaning does
“ECOCQO” imply?

AL: “ECOCO” stands for Eco Coin
(circular currency). It's a point-reward
program based on the concept of
circular economy, aiming to create a
better world by uniting more citizens,
enterprises and groups towards a
common goal. To citizens, waste is
exchanged for points redeemable in a
variety of cooperative merchants. In this
way, a truly circular economy can work
out when “trash” becomes convertible
“currency” for citizens to trade for goods
or services from the merchants.

YC: Providing vending machine leasing
options for clients is the key business
model of ECOCO. How does ECOCO
appeal to tenants?

AL: Most of our tenants are retailers,
cafes and restaurants. ECOCO can
benefit their businesses. Tenants

with ECOCO can offer store-specific
incentives so that citizens In the
neighbourhood will come back regularly
to recycle and shop, thus ECOCO helps
them attract more walk-ins and drive
sales to their stores.

We will pick up the waste from the
tenants, and then resell the waste to the
waste processing plants at the back-
end. Throughout the collection, tenants
themselves do not need to handle waste
transportation, but can earn additional
income from waste sales. We tailor
different leasing models according to
needs of our tenants. Profit-sharing
from our waste sales with more tenants

A¥IEER INTERVIEW

is one of our long-term business goals!
After all, they play their key role in onsite
maintenance.

Lastly, purchasing a reverse vending
machine involves high initial costs,
however, leasing from ECOCO is much
cheaper than buying a new one.

YC: To citizens, the more diversified

the products or services that points

can be redeemed for, the more people
will participate. For those participating
merchants such as Foodpanda and
Taiwan’s bubble tea chain Milkshop who
offer points for redemption, how do they
find ECOCO program attractive to them?

AL: To the participating merchants,
partnering with ECOCO to provide
citizens with a variety of products and
services will in turn encourage them to
develop a sustainable habit for handling
recyclables, thereby, increasing the
amount of waste to be recycled. This
program turns out to be a viable way for
enterprises to carry out the Corporate
Social Responsibility (CSR) initiative.
Meanwhile, consumers are more loyal
to companies with sincere commitment
to environmental protection. So, being
ECOCO'’s partners help them build a
better corporate image. Next, higher
waste recycling rate will create more
points for redemption, propelling citizens
to spend at different merchants, which is
a direct way to connect new customers
with the participating merchants. Lastly,
merchants no longer have to spend
lavishly on commercials published

on traditional media, such as TV and
prints, with unknown effectiveness.
Instead, our app-enabled point-reward
program helps merchants to achieve
“precision marketing”. Through data
analysis at the cloud, they can gain
insight from consumers’ behavior, in
order to formulate a more target-oriented
marketing strategy.
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YC: Collecting plastic bottles for recycling is
not simply dropping the stuff into the recycling
vending machine. Before dropping them into
the machine, some procedures have to be
taken to ensure the waste quality. Otherwise,
they will end up in landfill. How does ECOCO
provide civic education for them when it comes
to recycling?

AL: Although the Taiwanese have a strong eco-
awareness, it is not easy for them to take the
initiative when it comes to sorting trash. When
different types of trash, such as aluminum foil
bags, PET bottles (Note: the bottle itself, cap,
and label are made of three different types

of plastic materials) are dropped in the same
machine without careful pre-sorting, it will add
costs to re-sorting and cleaning in the waste
treatment plants. Our smart recycling vending
machines specifically collect Taiwan’s three
most common waste bottles, from PET bottles,
aluminum cans to plastic cups. Capitalizing on
the Internet of Things and optical recognition
system, our machines sort waste bottles
accurately in order to prevent citizens from
mistakenly dropping other types of waste into
the smart collectors. Our sensors will also
detect whether there is any residual liquid
inside the bottles. If bottles and cans are larger
than standard size by 5%, our smart machine
will reject the waste input. This is our way to
encourage everyone to wash the bottles and
cans before dropping them into our machines.

Thanks to our effort in encouraging the public
to remove the caps, clean empty bottles, and
detach the labels before dropping them into
our machines, the waste we collect is of high
quality. That saves the expenses of the waste
treatment plants in the initial sorting process.
So, they are more willing to buy our collected
waste at higher prices, bringing us better
profits.

YC: Recycling plastic bottles is not actually
completed by dropping the plastic bottles into
the recycling machine. If the preparation before
recycling is insufficient, the whole batch of
recycled materials may be contaminated or
seep into a large amount of impurities, which
will affect the recycling effect. The plastic bottles
can only be disposed of in the heap. fill area.
How does ECOCO'’s “Ecoco Smart Recycling
Machine” educate citizens to do recycling?

A¥IEER INTERVIEW

AL: Taiwanese are aware of environmental
protection, but it is not easy to take the
initiative to recycle and classify garbage. The
recycling bins of many stores have not been
carefully sorted, and different garbage such as
aluminum foil bags and PET bottles (note: that
is, PET plastic bottles, that is, plastic bottles
made of three different plastic materials for
the bottle body, bottle cap, and label) are all
thrown away. In the same garbage bag, waste
disposal manufacturers need to re-sort and
clean at an additional cost. Our smart bottle
collecting machine “Ecoco Smart Recycling
Machine” collects the three most commonly
produced bottle and can wastes in Taiwan,
such as plastic bottles, aluminum cans, and
plastic cups. Combined with the Internet

of Things and optical recognition systems,
they are classified to prevent people from
accidentally throwing them away. For other
kinds of garbage, the recycling machine will
also detect the residual liquid in the bottles
and cans. If the bottles and cans are larger
than 5%, they will be rejected and rejected, in
order to encourage everyone to implement the
concept of washing first and recycling.

On the other hand, since ECOCO encourages
the public to remove the caps, wash the empty
bottles, and remove the adhesive film before
putting them into the recycling machine,

the recycled materials we receive are of

high quality and save the waste treatment
manufacturers’ initial sorting work. Therefore,
they They are willing to buy our recycled
materials at a higher price, which also brings
us higher interest.

YC: What are ECOCO'’s goals and business
plans for the coming year?

AL: By utilizing our business experience and
collected data over the past 3 years, we will
extend our reach across Taiwan, and resume
pre-pandemic negotiation with our overseas
partners. Our business model based primarily
on the leasing model has turned profitable
since the beginning of this year. We will go
on to expand our revenue stream and go for
an IPO in the medium to long-term run. A new
model of recycling vending machine will be
launched at the end of September to collect
items other than bottles, cans and batteries.,‘

“Frankly, what ECOCO intends to do is not just ‘collection and recycling
waste’ but building an ecosystem as the mechanism to garner everyone’s
attention to ‘waste collection and recycling’. We are somewhat a one-

stop waste collection platform using software and physical equipment to
connect more companies and a wider community within the ecosystem.”
Andrew Li
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Something about Deko-
pons from Jeju Island

South Korea'’s bottled citron teas (aka yoja
teas) are sold everywhere throughout the
conutry. Foodies like you should know that the
citron tea made of Dekopons from Jeju Island
is the cream of the crop.

All of the citrus fruits are from the family Ruta-
ceae, or simply the rue family. Citrus trees are

a kind of flowering plants yielding pulpy fruits
under the generic name of pomelos, which
are rich in a variety of species, including hon-
ey pomelos, grapefruits, tangerines, shatian
pomelos, wendan pomelos and many others.

#mEERA%E EDITOR’S PICKS

Jeju Island is best known for its citrus harvest,
seafood and black pork. Jeju tangerines, in
particular, are among the national treasures
of Korea. After the inter-Korean summit had
held in 2018, South Korea’s military force
airlifted 200 tons of tangerines from Jeju to
Pyongyang for two straight days in return for
North Korea’s shipments of pine mushrooms.

Top-of-the-Range

Dekopons grown in Seogwipo of Jeju Island
are at the premium end of the market.

Dekopon (generic name: shiranuhi or shiranui,

ugly mandarin) is a seedless variety of citrus

—the hybrid between a kiyomi and a
ponkan cultivated by the Japa-
nese. In the past, they were gifts
presented to the royal rulers of
Korea, indicating their impor-
tance in the national history of
Korea.

The fruits are ripe for harvest during
the coldest winter times (from Novem-
ber to February annually). With a layer

of rough, wrinkled and glowing skin,

each dekopon has a distinctive bump at
the top and a flat, round bottom. Charac-
terized by a refreshing aroma, the seedless
dekopons have a thin rind and mesocarp
while their thick, fine-textured flesh is juicy,
super sweet and strong in flavour.
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Launched in 2005, the Accredited Fish Farm Scheme (AFFS)
is an initiative of the Agriculture, Fisheries and Conservation
Department (AFCD) Hong Kong to promote the sustainable
development of the local fisheries industry.

Through the promotion of good aquaculture practices,
standardization of production processes and pre-market fish
sample tests, AFCD aims to provide the public with quality,
safe aquaculture products while assisting dedicated fish
farms in gaining a competitive edge.

Currently, more than 150 registered local fish farms supply a
wide variety of popular live, chilled and frozen local marine
and pond fishes, such as giant grouper, cobia, Japanese
seabass, orbicular batfish, black croaker, pompano, red
snapper, star snapper, jade perch, grey mullet, etc.

B 4% Contact Inforamtion

fmhR4EHE Brand website
HEEHERE Promotion Partner :

EE Email :

E & Telephone :

https.//www.hkaffs.org/
BARRHEERA A

Business Environment Council Limited
affs@bec.org.hk
(852) 2784-3970
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HEREE TBERERALGEL NEHEMR?  Why AFFS’s Fish?

Ah Local
AHETE > S EER L ET SR SRS Direct from the sea or fish ponds, caught, quick-frozen and vacuum-
BER BT (RSB EAT DT A - £ - packed locally, the freshest seafood is delivered straight from the

fish farms to the restaurants.
z2
REBTHIRARIKE R REIEE - FRkER <k Safety
T~ AR R R EEBERE RS AL B Regular inspections of water quality and breeding environment are

B TELEBE o conducted by the AFCD. The aquatic fry, water quality, feed and
outputs are all tested for qualification to ensure that they contain
BE zero malachite green, zero drug residues, and zero heavy metal

A ENEETARERSRES LEREHRR & SRS
ENA_ERETRIBHRMIVR -

Quality
& Each fish approved by AFCD will be issued a certificate of
FAECE G EE » AR D it A A DU RaEERT o compliance and a tag. The QR-code enabled fish tag allows

customers to use their mobile phones to scan the sticker and obtain
relevant information about the product.

Low Carbon
Local sourcing means a shorter distance to deliver the food and thus
a lesser carbon emission.
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6 ACCREDITED FISH FARMS

TO CHECK OUT

RERRIS 2§>
Chan Ping-Yau Fish Farm

WEE EY SREE

& ARRERNATEAT  UREEBRNRE
HAERAELDA -

ERRER Bl A o AR

Location : Sok Kwu Wan, Lamma Island

Selling points : Unlike the traditional way in floating
rafts, a more productive cultivation of high-quality fish
is ensured through the use of deep-sea aquaculture
cages.

Core products : Pompano, Cobia, Star snapper, Red
shapper

JoEA—IR s @7
Sail Fish Co Ltd

M2k THIF AR

e [MEESASEE) HPRESANASEY —  BREBREZNRERE
A BIRRBRWA EHHTE - RBERABISOBEMLE -

EEER: B G EHLA BEAR

Location : Nam Sang Wai, Yuen Long

Selling points : Among the largest-scale fish farms in Hong Kong, their products

pass the AFCD'’s tests for the muddy smell. Pre-packaged in its own ISO-certified

processing plant, all its accredited fish available in the market are assured muddy
smell-free.

Core products : Grey Mullet, Grass carp, Jade perch, Pacific white shrimp

FEIKE

Aqua Millennium

B - P EAAEM
e REBHHARLEENRREESE  #ZREREEE
NERBRTIE -
MM R O RAGER - BUREEIR ~ BEEURE - WEREE - BfER
=ifee - FRER

Location : Yung Shue Au, Sai Kung

Selling points : In collaboration with the City University of Hong
Kong and Hong Kong University of Science and Technology to
explore highly effective ways for better fish quality and yield.

Core products : Panulirus homarus, Soft-shell lobster, Giant mottled
spinefoot, Sabah grouper, White croaker, Pompano, Orbicular
batfish



rLRE
Hong Kong Aquaculture

Hoh - EEAAAIM

FFE L THEMGE) BE70%  BROBRMERE SR
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Location : Yung Shue Au, Sai Kung

Selling points : The Japanese method “lkejime” is used to
cut live fish in a humane way. By paralyzing the fish body for
blood draining, it preserves the freshness and taste of the
fish.

Core products : Orbicular batfish, Pompano, Cobia,
Japanese seabass

5 FEATURE

ESAR KRR @
Fu Kum Organic Pitaya Farm
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Location : Kwu Tung, Sheung Shui

Selling points : Rearing in Fu Kum’s aquaponics system, fish are fed with peels
from homegrown dragon fruits and organic feed. The nutrient-rich fish’s waste,
as part of the food chain, is used for watering the plants.

Core products : Tilapia, Jade perch

BREERAHERS §%9
O Pui Tong Organic Fish Farm

B - HIREGE
HE  LEEBERERT ORBERKESRERE -
ERER  BRBIKA - FEHALBER

Location : O Pui Tong, Crooked Island
Selling points : Awarded the Organic Aquaculture

Certification by the Hong Kong Organic Resource Center.

Core products : Pteria martensii, Mimachlamys nobilis
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TOP CHEFS SUPPORT LOCAL

SUSTAINABLE SEAFOOD

B | et =

1 stlineml

EREHEREa
Shallow-fried Cobia Fillet with Crispy
Soybean Sauce

FEF—EHRERR - BERNEME—ENERE -
MRAESE MELESEREEI NAMELR B2
BRITHAADERNTHERRE—20 | IERR
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“Committed to the choice of eco-friendly food and low-
carbon ingredients, we primarily source high-quality local
fish from the Accredited Fish Farm Scheme (AFFS) Hong
Kong. This action supports the sustainable growth of
local fisheries. We have recently selected cobia weighing
around 10kg each. These meaty and oily whole fish, are
filleted into chunks and seasoned with salt and pepper,
and then coated with egg batter and shallow-fried to
create a crunchy mouthfeel. An additional dressing with
simple crispy soybean sauce further enhances their rich
fresh flavor.”

Patrick Lam, Chief Cook of Moon Koon Restaurant,
Hong Kong Jockey Club

MRV EREEK 5
TR 4470 ERE R ERMM

Sautéed Garoupa Fillet and
Vegetables +

Steamed Garoupa Head with
Black Garlic and Vermicelli

rEOMR) AFERN MEEREISH
B WHEEE > KELEE - BE -
NATERA BESHE R RS

B - IR © R
I5 » GEIEE AR FARE -

Last year, Maxim’s Chinese Cuisine
offered two specialty dishes featuring
the AFFS-branded garoupas at Maxim’s
Palace, Jade Garden, Jasmine and
House of Jasmine. All dishes are MSG-
free. The use of back-to-basics cooking
technigues brings out the original
flavorsof premium ingredients.
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RSEE R R g mEE S
Flame-grilled Thin Fish Fillets with
Citrus Vinaigrette Sauce

[EEANEEE ARG —ERE &R
WA HHERIFEGE  TUEEREE
FARETIRER ~ IR - REE EET
BT E TR  FRIEER - J
Bf#ERFERBoNnie So

“Fresh in taste and buttery in mouth-feel,
black croakers with one main backbone only
are easy for deboning. Best for fillet-cut or
salt-marination, | always fillet the flesh into thin
slices. After oven-baking, | top them with citrus
or lemon marinade. Oh-so-appetizing!”

Chef Bonnie So, Le Cordon Bleu
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B EREEE Organic Plus B A BRIZE

©
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Retailers Join Force to
Promote AFFS Fishes

Frozen fish in vacuum-sealed packaging are available
at over 100 retail stores in Hong Kong. ParknShop,
TASTE, Fusion, Foodwise, AEON, Yata, Organic Plus,
Soda Mall, Health Aims, Greendotdot are where you
can bring home the fish. All the frozen fish are pre-
processed and what consumers need before cooking is
just thaw and wash.

“Many of our customers dislike processing fish on their
own. Rapid-frozen high-quality fish from the Accredited
Fish Farm Scheme (AFFS) fix this problem. The scales
and organs of every high-quality fish are removed
before vacuum seal-wrapping. Consumers just need

to remove the pre-packaged fish from the freezer and
put it in the refrigerator for defrosting overnight. Then,
rinse it for cooking. The prep is very easy. Without any
fishy smell, the tenderness and fresh flavor of high-
quality fish caught from farms are

well-kept through immediate
processing and freezing.”

Michael Chan, Founder
of Organic Plus
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https://www.facebook.com/sproutcafehk/

2,3 Monthly

Don't miss the growth
opportunities in Asia

In your inbox.
Every month.
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What is Lupin?

Grown in Australia, Eastern Europe, South
Africa and the United States, lupin (also called
lupini beans) is a legume - just like chickpeas,
soybeans, peanuts, lentil and pea.

Although lupin has yet to reach mainstream
popularity in Asia, there are some key reasons
why you should get ahead of the game and
start.

Nutritious

e High protein (roughly 40%)
. High fiber (roughly 30%)

. Low carbohydrates

e Low fat

. Lo Gl

e Gluten-free

BRIERR Sources:
1. USDA Food Data Central
2. The University of Manchester
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Food Applications

. Flour, soups, stews, noodles, breads
e  Snacks

. Meat substitutes

e  Gluten-free products

. Keto diet

Good for the Earth

Lupin presents several benefits for farmers
and for the environment. The non-GMO Lupin
is inherently pest resistant, requires low
maintenance (it takes less water

and fertilizer than other crops),

and able to withstand
difficult environmental
conditions, making
this warrior bean an

BI® WHAT NEXT

ERMD ERARNMATBE (ERH)

Nutrition Facts' Lupins Mature Seeds
Cooked Boiled Without Salt

Nutrition Facts

Serving Size
100 grams (100g)

Calories

119

% Daily Value *

Total Fat 2.9g 4%

Saturated Fat 0.3g 2%

Trans Fat Og

Cholesterol 0Omg 0%
Sodium 4mg 0%
Total Carbohydrate 9.9g 3%

Dietary Fiber 2.8g 10%
Protein 15.6g 31%
Vitamin C 1.1mg 1%
Vitamin D Opg 0%
Iron 1.2mg 7%
Calcium 51mg 4%
Potassium 245mg 5%
Phosphorus 128mg 10%

*The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

eminently sustainable crop.

Downside?

Lupin is peanut’s closest relative amongst
foods and it has been estimated that
approximately 50% of individuals with peanut
allergy can react to lupin. Food Standards
Australia and New Zealand added lupin to its
allergens list in 2017.
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FEE LUPIN

EASENPRER A

Forward-thinking healthy food brands
are finding new ways to use lupins.

1. PBEE (BF8) Lupin Split, Raw Earth - Australia; 2. B = A Lupini Flakes, Aviate Foods - USA; 3. B# 3B =41 Organic Lupin Flour,
Ecoideas - Canada; 4. JFEZFE Lughurts Plain, Made with LUVE - Germany; 5. B E# Ground Lupin Bean Plain, Carrington Farms - USA; 6.
PFBEHS Lupin Flour, Modern Mountain Flour - USA; 7. B#M B2 (7KiZ) Organic Lupin Bean in Water, Biona Organic - UK; 8. R T = i &%
15/INGLE /N2 Lupini Bean Powered Bite Tahini Lemon Cranberry, Lupii - USA; 9. & #R/K (L &P BEEAFI# Low Carb Pasta Made with Lupin
Bean Flour, Kaizen Food Co. - USA; 10. 3B Z EEIFHAMIRES Lupin Crumbing Mix with Lemon Pepper, The Lupin Co. - Australia; 11. FBEE
H H Toasted Protein Flakes, Lupin for Life - Australia; 12. IIBE L& Ikk/I\NZ Lupin Snacks - Tom Yum flavour, Supermood - Thailand; 13. [a H #
SHEREZFEEATHE Sunflower Butter with Vanilla and Chia Cookies, UpliftFood - USA; 14. EX PR E /N ltalian Snacking Lupini Beans, Brami -
USA; 15. JFBEME A Lupin Chips, Pinarie Foods - Australia; 16. 3= & Lupin Crumb, You Cook - Thailand "



* PER 2 OZ SERVING

MET WT 8 OZ [226g)
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302 years ago, in the foothills of the French Alps, Mathieu Teisseire was so inspired
by the taste of ripe, juicy cherries that he created a liqueur that truly captured the
rich flavour of the fruit.

Mathieu Teisseire’s passion for concentrating flavour is the inspiration for what has
become the no.1 best-selling syrup in France.

Over the last three centuries, Teisseire’s syrups have elevated the taste experience
of countless glasses of water, refreshing cool drinks, cups of coffee & tea, and
mocktails & cocktails of every kind.

Mathieu Teisseire — expertise in crafting true, French flavor since 1720.

100% Made in France

To maintain product quality and safety, each bottle of Teisseire is manufactured

and packaged in our factory in Crolles, France.

Water from French Alps

Natural spring water in French Alps is the key ingredient that the clean, pure and
neutral taste allows the full flavor to shine through.

High Fruit Content

Teisseire sources fruit and plant extracts from all over the world. The Fruit Range
has the highest fruit content amongst other brands.

Natural Coloring

Fruits, vegetable and other natural sources are used for colors. Synthetic coloring
is only used when colors are not easily found naturally in nature, such as blue for
‘Le Blue'.



£ 2L AE BRAND

ASZINIEEY ERAEREK
Add A Dash of France Flair

A ARKD ~ FLEE ~ JHE - FEE..
Smoothie, Yogurt, Ice Cream, Sorbet...

AT FRAONEE ~ 9548 ~ SR 0~ FRREE.
Coffee, Milk-based Drink, Chocolate, Tea...

AARERE  BEFRREE  BE BERE - AFE..

Cocktail, mocktail, beer, cider, wine...

NS REHR
Asia's Sole Distributors
Hong Kong Singapore

Walton Possesion Ltd GREYYS Pte Ltd _
sales @walton.com.hk sales @greyys.com.sg MATHIEU

Korea Taiwan TE I SS E I RE
- e . -

Roots & Fruits Quality Coffee Co Ltd
jihyun_choi@rootsnfruitskr.com opel0189@gmail.com e —

Malaysia Thailand www. Teissiere.com

Bidfood Malaysia GDS Co., Ltd
info@bidfood.com.my gds@gds.co.th
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34,000+ Subscribers

Distributors, importers, retailers, manufactures, suppliers, restaurateurs & chefs

An Approved Trade Publication
by Trade & Industry Department, Hong Kong

The Official Media Partner of
10+ International Food Exhibitions
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*  HBuhRRETR SEO ~ SEM
e Email marketing

s HRERTEE

°  REBHERHEE AR

s HEREWMEH

s BRARTEHENR

More than a Media Company

Based in Hong Kong, with partner offices in Singapore,
Japan, Australia and mainland China, we are a brand
consultancy and marketing agency dedicated to serving
sustainable and healthy lifestyle brands to grow in Asia
Pacific markets.

GO Natural Marketing & PR Co Ltd is the publisher of GO
Natural Food Guide and GO Natural Beauty Magazine.

Our services

e Copywriting, translation, content marketing
. Marketing collateral design and production
e  Website design, SEO and SEM

. Email marketing

e  Social media management

. PR & publicity

. Influencer marketing

e  Trade buyer food sampling event management

BHEFHEMAVTE?
ARIEHM T4, !

Hear what our happy clients say
about us? Please visit our website!

www.GoNaturalMarketing.com
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SINCE 1868
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GOLD MEDAL®
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150ZFREE > (SiMREE
Martinelli’s - Over 150 Years of Brand Excellence

Martinelli's 5k
EXE HEBBIS0OEFFHIZREE o

B 18685 AIRZLAZE - —E {5 MM BER L IRAY 1L A FrAE MR BER -
AEH00%EMEERT - EREATEAEEE HESEB0H
hE - HRETIL [SMEXE] MBS -

MR

v BREXEER EHEREERBEER

v RAXEEEREERR  ARBTEFANRRK
v EANINNE ~ 8K~ BREIERINE

Since 1868, Martinelli's has been producing Gold Medal premium
100% juices from apples grown in the fertile valley in CA. Its products
have been honored with more than fifty gold medals for excellence
at a variety of expositions, leading to the adoption of the brand
trademark, “Martinelli’'s Gold Medal®”.

Product features:

v" Made from U.S. Grown Fresh Apples (Not from Concentrate)

v" A unigue combination of the finest varieties of U.S. grown apples
v" No added sugar, coloring, and preservatives

E S EM Country of Origin
ZHE USA

ERTESE We are Offering

MR FRFETREBARRT

Pure Apple Juice, Organic Apple Juice, Sparkling Apple Cider &
Juice

R#IA TEIR R [ERE% Target Regions
B RIRPY
Hong Kong & Macau

H1ZEEE Target Customers
TEY  MBEEHRERE

Retailers, Wholesalers & Foodservices

FRES R & HHt4% Company & Contact Information
REBRAT

Assure Company Limited

Tel : (852) 2388 8839

Email : info@assure.com.hk

URL : www.assure.com.hk



http://www.assure.com.hk

Sparkling Blush
Apple-Raspberry Juice

Pkg: 7560mi x 12

Organic Pure Apple Juice
AMAERT
Pkg: 296ml x 12

Sparkling Apple Cider
BRERT (F27EH)
Pkg: 750ml x 12

Apple-Grape Juice
EAERARET (FRBR)  EURWET (F2EH)
Pkg: 750ml x 12

Mttt

Sparkling Blush
Apple-Raspberry Juice

BRERARET
Pkg: 296ml x 12

SAFETY BUTTENPORSY

Pure Apple Juice
IRt
Pkg: 296ml x 24

Sparkling Sparkling Blush
Apple-Cranberry Juice
BRERAET (F2BER)
Pkg: 750mi x 12

Apple-Pomegranate Juice
BRERAET (REERS)
Pkg: 750ml x 12

Sparkling Apple Juice
BRERT
Pkg: 296mi x 12
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- : StniacKiMate.
Tasty Super Frust Snack e i.ﬂiack'q’iaw Tasty Super Fruit Snack
 afFiber - : -

be

Tasty Super Fruct Snack

50

bhieberﬁes

XX - BEXAENFRAZ

Delicious, Healthy,-and €onvenient Shack Packs

SnackMate {13

HrfLESnackMate Bt SR £ HEE A RMTR » RiBKEERAEEN
ERESERE  HEMERNTREE -

MR

v FERHIRAIR S - KFREE - ARG
4 LERRAEN Ethe

v FEIEER

v FENEBR

v By/a% > —BRIR - BERREHEE O = A

SnackMate selects superior quality raw materials around the world
and brings you a delicious, healthy, and smart way to snack. It offers
great choices of convenient snack packs that can help you to pursue
a healthy lifestyle.

Product features:

v' Whole fruit (Non-sliced), large size with rich texture
Good source of fiber and vitamin

Cholesterol free

No artificial colours

Convenient pocket packs

ASRNENEN

ERTESE We are Offering

FEREER - FHAEY - XRANRERE

Whole Dried Blueberries, Whole Dried Cranberries, Pitted Prunes and
Dried Apricots

BRI TEIR R it [ERE% Target Regions
BE SRR E
Hong Kong, Macau and China

B #ZREE Target Customers
SERMIMES

Retailers & Wholesalers

FRES R I HHE4% Company & Contact Information
REBRAT

Assure Company Limited

Tel : (852) 2388 8839

Email : info@assure.com.hk

URL : www.assure.com.hk



http://www.assure.com.hk

Whole Dried
Cranberries 7’s

FRAEE (78%) a4
Pkg: (25 x 7) x 12 <1 IdCKIVIdlC
’ Tasty Super Frut Shack
hackiMage

T Shant

Whole Dried Cranberries
Zipper Bag

FRRAIEE
(B EIREE)
Pkg: 200g x 8

0k PR Z #E 2 B Maintain Urinary System Health
BEE - BIENREER A4 - SthaCRBKE R » TR RERE MR
o RARES -

Rich in polyphenols, proanthocyanidins, fiber, vitamin C, and quercetin, it
prevents urinary tract infections and strengthens the immune system.

Pitted Prunes 7’s

EizAE 7/NE
Pkg: (24g x 7) x 12

SiiacCKiviacte
T;ﬂit_’} Super Fruct Snack

B5iE 2R Improve Gut Health
e

ERAMERILREE  HEHHE - RISBERE - KAME
A eA R ERNEEE  RECDERE  SHEREER

e

Rich in dietary fiber and sorbitol, it normalizes bowel movements and
helps maintain gut health. Water-soluble fiber helps lower cholesterol
levels, reduces the burden on cardiovascular and helps prevent
osteoporosis.

- fiacKmMate
T%t_"j' SW Frudt Shack

Tacty o,
= e P s
2 Shae

Whole Dried
Blueberries 7’s

FHESE (785%)
Pkg: (15g x 7) x 12

#£HR %4 Promote Eyes and Brain Health

FERRIEER  ERPE - WREER S (BERBMK
B - BEFEMAY > Pt A AER BTSN - B
EPSERIRIL - BEMMERRRCIRS -

Anthocyanins protect eye health, improve eyesight, and
enhance night vision. Rich in antioxidants, it prevents free
radicals from attacking the brain and nerve cells, may slow
down the degeneration of the brain, and helps maintain a
memory.

~ Dried Apricots 6's
v 8L mmEsNa
G

Pkg: (20g x 6) x 12

SihnacKMate.
Tasty Super Frnt Snack

REEIRIEBE - AL -

Rich in natural vitamin E, vitamin C, and B-carotene, and with
antioxidant effect, it protects skin cells from UV damage and prevent
wrinkles.
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March / April
29 March—1 April

BRAEERERME

SRR EER - FEKBEEEHRPO
Food & Hotel Malaysia

Kuala Lumpur, Malaysia - Kuala Lumpur
Convention Centre
https://www.foodandhotel.com

13-15 April
BARRERRREREVRE / H#E
mEEg

HZAR R - RmBig Sight

Premium Food Show / Organic Lifestyle
Expo

Tokyo, Japan — Tokyo Big Site
https.//ofj.or.jp/ofe/top.html

May

6-8 May

DMERR

HEEE - EEERRER O
Vegetarian Food Asia

Hong Kong, China — Hong Kong Convention &
Exhibition Centre

https.//www.vegfoodasiahk.com

12-14 May
ENEREHEREES
R G- S iERERE
Biofach China

Shanghai, China — Shanghai World Expo
Exhibition & Convention Center China

http://www.biofachchina.com/en

18-20 May

SIAL Bl R R (Eig)

FRE LS - B SR O
SIAL CHINA

Shanghai, China - Shanghai New International
Expo Center

https.//www.sialchina.com

19-20 May

FnEmNERRE S

i - EEESSEESSEEEEDO
Cafe Asia

Singapore — Sands Expo & Convention Center
http://cafeasia.com.sg

24-28 May

REDHEFRRRE

FEEA - MPACTEBRH EREH.L
THAIFEX — Anuga Asia

Bangkok, Thailand - IMPACT Muang Thong
Thani

https://thaifex-anuga.com/en/

June
7-9 June
tRem(RY)EES
A BRI - BRIIB S & R O (F8E)
ANUFOOD China

Shenzhen, China — Shenzhen World Exhibition
& Convention Centre

http.//www.anufoodchina.com

7-10 June

HREEERRAREERAMRES
BEEE® - BRBEEFEREF/OKintex

Seoul Food & Hotel

Seoul, Korea - KINTEX
htto.//www.seoulfoodnhotel.co.kr/main/main.php

12-14 June
BEZEERmARHRES
ERARN - SRBEEERFRF O
Summer Fancy Food Show

New York, USA - Jacob K. Javits Convention
Center of New York

https.//www.specialtyfood.com/shows-events/
summer-fancy-food-show/

22-24 June
DHNFERRREENEIER
K - Suntec FrEH AR ERRE RO
Specialty & Fine Food Asia

Singapore — Suntec Singapore
https://www.speciality-asia.com

22-24 June
BEXAEN SREMPERE
FEEE-EEERERAL

Hi & Fi Asia-China / HNC / ProPak China
/ FoodPack / Starch Expo

Shanghai, China - National Exhibition
Convention Center

https://www.figlobal.com/china/en/home.html

22-24 June
LEEENIaXREES
FELEE- EEERGRHL
ProPack China

Shanghai, China — National Exhibition and
Convention Centre

httos.//www.propakchina.com/en

22-25 June

AltEFRERES

6% - ltmERER

Food Taipei

Taipei, Taiwan — Taipei Nangang Exhibition
Centre

https.//www.foodtaipei.com.tw/index.html!

July

7-8 July
AYIAHERRTES (BN
TR iR AT - MOvenpick Hotel
Amsterdam City Centre

Sustainable Foods Summit (Europe
Edition)

Amsterdam, The Netherlands, Mévenpick
Hotel Amsterdam City Centre

http://sustainablefoodssummit.com/europe/

14-16 July

5 2R G o1 B PR R N T B 5% i TR
BRI EER - MTECERFAERKRE 5k
B

M’SIA - Pack & FoodPro Expo

Kuala Lumpur, Malaysia — MITEC, Kuala
Lumpur

https.//mimf.com.my

26-29 July
EEAREBEBREERERRE
EBEARHE - Messe Nuremberg

Biofach
Nuemberg, Germany — Messe Nuremberg

https://www.biofach.de/en

26-29 July

e B R m Rk EE A mE

ENfeHE inEE- FEMERERE DO

Food & Hotel Indonesia

Jakarta, Indonesia - The Jakarta International
Expo, Kemayoran

https://www.foodhotelindonesia.com

27-29 July
KARBRMEER

H BRI - SRRBig Sight

Rice Expo

Tokyo, Japan — Tokyo Big Site
https.//riceexpo.jp

27-29 July
RIRIIYE ~ REBEHIER R
HZARR - RRBig Sight

Tokyo Cafe Show / Wellness Life Japan
Tokyo, Japan - Tokyo Big Site
htto.//www.wfjapan.com/tokyo/



August

11-15 August

EREE

PEEE - ERERRER L
Hong Kong Food Expo

Hong Kong, China — Hong Kong Convention &
Exhibition Centre

https://event.hktdc.com/fair/hkfoodexpo-en/
HKTDC-Food-Expo/

September

5-8 September

IR B R | A B AR LR
NI - 7 ANAE 1 EE O

FHA Food & Beverage
Singapore — Singapore EXPO Convention &
Exhibition Centre

https.//www.fhafnb.com

5-8 September
HENEBARRRAR
NERA - ERASREERO
Fine Food Australia

Melbourne , Australia - Melbourne Convention
Exhibition Centre

https.//finefoodaustralia.com.au

6-8 September

EEEHR X ENESHRME

HEEE - EEGEREF O

Restaurant & Bar Hong Kong x Gourmet
Asia

Hong Kong, China - Hong Kong Convention &
Exhibition Centre

https.//www.rbhk-ga.com

6-8 September

DMRAREHIEE

HEEE - EEEEREF O

Natural & Organic Asia

Hong Kong, China - Hong Kong Convention &
Exhibition Centre

https://www.naturalandorganicasia.com

7-10 September

BEIREER

ARG - MTECHE R A HERE SR
B

MIHAS Malaysia International Halal

Showcase
Kuala Lumpur, Malaysia - MITEC, Kuala Lumpur

https://www.mihas.com.my

18-20 September

FHERBERESRES
AE RS - AR BRUNHO

NATEXPO
Lyon, France - Eurexpo Lyon

https://natexpo.com/en/

22-24 September
TEEREERES

HPELE - DERRERPO

Bakery China

Shanghai, China - National Exhibition and
Convention Center
https.//www.bakerychina.com/en

28--29 September

mNRERAREEEER
N - BHESDEESPEEERTO
Vitafood Asia

Singapore — Sands Expo & Convention Center
https://www.vitafoodsasia.com/en/welcome.html

28 September—1 October
ERRAERRES

EEEH - TRBHERP O

Natural Products Expo East / Biofach
America

Philadelphia, USA - Pennsylvania Convention
Center

https.//www.expoeast.com/en/home.html

October

5-7 October

FIZE M | mEc #H &
FHEESA - FEHABESTEIEER
FI Food Ingredients Asia
Bangkok, Thailand - The Queen Sirikit National
Convention Center (QSNCC)
https://www.figlobal.com/asia-thailand/en/
home.html

= L

25-28 October

MK EERRRES
FINIL - S AN I B

FHA HORECA
Singapore — Singapore EXPO Convention &
Exhibition Centre

https.//www.fhahoreca.com

E S EE TRADE SHOWS

November

2-4 November

DMERREREE
ZHEA - FEHFES
Asia Fruit Logistica
Bangkok, Thailand - The Queen Sirikit National
Convention Center (QSNCC)

https://www.asiafruitlogistica.com

EREREHEHL

8-10 November

FHCEBRIKR MR

FELEE - EERRERAO

FHC Shanghai Global Food Exhibition

Shanghai, China - National Exhibition and
Convention Center

https://www.fhcchina.com/en/

9-12 November

SALEIR R AR R E g
FESRY - SFIIER O

SIAL China South
Shenzhen, China - Shenzhen World Exhibition
& Convention Center

https://www.sialshenzhen.com/en

#EN)

10-12 November

BHEEEEER

FEEE - SEFRREPO

Hong Kong Internatioal Wine & Spirits Fair

Hong Kong, China - Hong Kong Convention &
Exhibition Centre

https://event.hktdc.com/fair/hkwinefair-en/
HKTDC-Hong-Kong-International-Wine-and-
Spirits-Fair/

December

7-9 December

FHV 2022 R AiBEER
WEAER - AEREEgRHL
FHV Food & Hotel Vietham

Ho Chi Minh City, Vietnam - Saigon Exhibition
& Convention Center

https://foodnhotelvietnam.com

T L
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'r Organised by:

e F H @ informa markets

FOOD & HOTEL

vour GO DEN

OPPORTUNITY
IN THE FOOD
& HOSPITALITY INDUSTRY

29 MAR - 1 APR 2022

KUALA LUMPUR CONVENTION CENTRE, MALAYSIA

www.foodandhotel.com

ﬂ Food and Hotel Malaysia @ foodandhotelmalaysia o Food & Hotel Malaysia m Food and Hotel Malaysia


http://www.foodandhotel.com
https://www.facebook.com/FoodHotelMalaysia/
https://www.linkedin.com/in/food-and-hotel-malaysia-a83069189/
https://twitter.com/FoodHotelMY
https://www.instagram.com/foodandhotelmalaysia/

PROPARK

CHINA

The 28th International Processing and Packaging Exhibition

22-24 June 2022 | NECC (Shanghai), China

Concurrent Events:

FOODPACK < ’ Health ingredients Food ingred J(zzzen 2, |POTATO
e & e @i Jlaaren  SORMER

HHHHHHHHHH

' !lt'r‘\v
joe

T

I'E

ceooeC @
tesasrrCOC

The Premier Processing & Packaging Event for China

Exhibitor Profile

@ Food Processing Machinery @; Packaging materials and products

7 General Food Machinery Bl Labelling technology/ Flexible packaging

& Packaging machinery Logistics packaging

Industrial robots and automation

Ms. Vicky Leung (Asia & China) Mr. Andrea Boccellini (Worldwide)
| £ 0 I3 [ @0ks._Propak
Sinoexpo Informa Markets Informa Markets
p

T: +86 131 4389 6198 T: +44 (0)78 669 18897 .
o 6, www.propakchina.com
E: vicky.leung@imsinoexpo.com E: andrea.boccellini@informa.com

———————————

Organised by:  sindexp \ informamarkets


http://www.propakchina.com

ANUFOOD China

e Plant-based Food Zone

hi
MY 7-9 June 2022
Shenzhen World Exhibition & Convention Center

" “/ g e\ S8

Plant-based food becomes a global phenomenon, the plant-based market has gradually entered a stage of

L deVelopment and trending period. Koelnmesse and Plant Based Foods Association of China Chamber of Commerce of
I/E of Foodstuffs, Native Produce and Animal By-Products(CFNA) joint force to launch “Plant-based Food Zone",
~ showcasing the unique charm of plant-based food in diverse ways, focusing on eco-innovation and sustainable

development, providing a comprehensive exchange platform for enterprises.

""b \

9

Plant-based

N X Plant-based Food
o
% ] Meat
57%
Est. USD 27.9 billion AAGR (2015-2019)
(2025) with of plant-based new arrivals
15% CAGR (2020-2025)
in global plant-based meat market usD 480.43 billion
(2020) in Chinese plant-based .
milk market Est. US D 13 biltion (2024) with 13.82%
market share of (2023) in Chinese plant-based CAGR (2019-2024)

total beverage market meat market in global plant-based

in China 50% of global market food market

What t Plant-based meat, Plant-based seafood, Plant-based egg, Plant-based dairy products, Plant-based milk and vegetable protein drinks
atto Plant-based snacks and sweets, Super food, Plant-based instant food, Plant-based sauce and condiments, Fruits and vegetables
showcase | ;o4 supplement, Food additive, Plant-based raw material, Plant-based food processing and packaging equipment

Whom Plant-based food importer, Distributor and wholesaler, Retailer, Supermarket, Hotel
Restaurant chain, Western and vegan cuisine restaurant, E-commerce, Investor

to meet Industry media and association, Plant-based gourmet enthusiast

Forum for Plant-based Food:

Contact us A coexistence of challenge and innovation

Koelnmesse (Beijing) Co., Ltd. Concurrent

Ms. Nickel Tsui Ms. Jane Wu events
Tel.: +852 2511 8126 Tel: +86 21 6390 6161-820 Business Matchmaking

E-mail: n.tsui@koelnmesse.com.hk  E-mail: jane.wu@koelnmesse.cn

Plant-based Tasting Session

‘'« <* koelnmesse

anUfOOdCh ina.com Organizer and co-organizer: gﬂr


http://www.anufoodchina.com
mailto:n.tsui%40koelnmesse.com.hk?subject=
mailto:jane.wu%40koelnmesse.cn?subject=

thaifex
QanugQ
ASIA

O EDITION

THE HYB®®

TWO POWER BRANDS,
ONE GREAT EXPERIENCE

WE HYBRID* YOUR BUSINESS OPPORTUNITIES

24 - 28
MAY 2022

IMPACT

MUANG THONG THANI
BANGKOK, THAILAND

www.thaifex-anuga.com

koelnmesse




GRB ) GOURMET
EBEHE x i

6-8/9/2022 | BEBAEEEER /O HKCEC

DHNERRREREFERESRSFIABERNR A HNERNRRENERTREHNHEN
Eme MRMEM-ELEDTERS @ (BEXRIN  MEBRAHFE

One of the most established food hospitality exhibitions in the region is returning in September
this year, serving culinary, beverage and restaurant experts of the highest calibre with the latest

and finest products from the industry. Join us to create synergy, cultivate culinary exchanges,
and inspire innovations!

BRE EXmHEER Tk BEED
EXHIBITION MATCHMAKING NETWORKING SIGNATURE EVENTS
FPEHEAE Organiser: [E15%217 Co-located with : % 2R Exhibit: exhibit@rbhk-ga.com E- IE
2+ Visit:  visit@rbhk-ga.com -
@ RETAI €, +8523709 4981 :
informa A . ASIA ;D:;::ENI: E
markets BIER MM Follow Us: [ (©) RBGAHK www.rbhk-ga.com




HENXARARIGE

6-8/9/2022

ERERRER D HKCEC

THXRRFRIEEN20UEECHESTNELEN XARBBEMBIENOA
RRRERERRE AT REBARAREHER Everything Natural & Organic
RESRINRRAREET S —SBNER - M
BRERNAARERBETS -

Since 2014, Natural & Organic Asia has been

the leading trade platform for all things : A —
natural and organic, convening regional R SRR
professionals under one roof. Just as the Natural Food
Asia natural and organic market, NOA will & Beverage
continue to grow and be the bridge for the ;\\,/3 :

industry players. -\--

F 48 Organiser: 15817 Co-located with : % ZJE Exhibitexhibit@naturalandorganicasia.com
28 Visit:  visit@naturalandorganicasia.com

<’ RBHK +852 3709 4981

\(3 @ RESTAURANT & BAR E &TA'L k

. 2 exPO AR Foll Us:

informa GOURMET -‘ R Follow Us

www.naturaland
markets ASIA [ £ NOAEXPO M Natural & organic Asia organicasia.com
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« SUPPLIER INDEX

Page
Allibelle Foods, Inc 41
Luppi
sales@getlupii.com
https.//getlupii.com

Assure Co Ltd 2,
Martinellis, SnackMate 48-51
info@assure.com.hk

www.assure.com.hk

Aviate Foods, LLC 40
Aviate

hello@aviatefoods.com
https.//www.aviatefoods.com

Brami Inc 41
Brami

info@bramibeans.com
https://bramisnacks.com

Britvic 42-45
Teisseire

teisseire@teisseire.com

www.teisseire.com

Business Environment Council Ltd 28-35
Accredited Fish Farm Scheme
affs@bec.org.hk

affs.afcd.gov.hk

Ecoideas Innovations Inc 40
Ecoideas

ordersbc@ecoideas.ca
https://www.ecoideas.ca

Firstway (HK) Ltd 10
Firstway

sales@firstway.com.hk
www.firstway.com.hk

GTCL Pte Ltd 6-7
Anaya, Pili Pushers

sales@gtclife.com

anayalife.com, pilipushers.com

Kaizen Food Company 41
KaiZen

hello@kaizenfoodcompany.com
https.//kaizenfoodcompany.com

Little Blossom Pte. Ltd 8
Little Blossom

hello@littleblossom.co
www.littleblossom.co

Lupins For Life Pty Ltd 40
Lupins For Life

info@lupinsforlife.com.au
https.//www.lupinsforlife.com.au
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Modern Mountain Flour Company 41
Modern Mountain
hello@modernmountainflour.com
https://modernmountainflour.com

Northbound Trading Pty Ltd 41
Pinaire Foods
contact@pinariefoods.com.au
https://pinariefoods.com.au

Nuvojoy Pte Ltd 9
Nuvojoy

enquiry@nuvojoy.com

Www.nuvojoy.com

Organic Land Co Ltd 36-37
Sprout Deli

sproutcafehk@gmail.com
www.facebook.com/sproutcafehk

Prolupin GmbH 41
Made with Luve

info@prolupin.de
https://madewithluve.com

Queentiff Industries Ltd 61
Queentiff

contact@queentiff.com
www.queentiff.com

Raw Earth Produce Pty Ltd 40
Raw Earth Produce
info@rawearthproduce.com.au
https.//rawearthproduce.com.au

Swiss International Ltd ih
Deha Jeju Tea, Cammells Honey 26-27
info@swissinternational.com.hk
www.swissinternational.com.hk

THAI-WA Lupin Products Co.,Ltd 40,41
Supermood, You Cook
admin@thaiwalupin.com
https://www.thaiwalupinproducts.com

The Carrington Tea Company, LLC 41
Carrington Farms
customerservice@carringtonfarms.com
https://carringtonfarms.com

Uplift Food Inc 40
UpLift

info@upliftfood.com

https://upliftfood.com

Windmill Organics 40

Biona Organic
info@biona.co.uk
https://biona.co.uk



QUEENTIFF

INDUSTRIES LIMITED

PLANT-BASED STRAWS AND CUTLERY
UPCYCLED FROM AGRICULTURAL WASTE

Our approach to sustainability is solution-
driven and is tailored to you.
We work with you to match products based Coffee Ground
on your own unique needs and goals. Products

Queentiff Industries Limited
Flat E, 8/F, Block 2, Tai Ping Industrial Centre,
55 Ting Kok Road, Tai Po, N.T.
Tel: +852 2155 9954
Email: contactequeentiff.com
Website: www.queentiff.com
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https://www.gonatural-food.com
https://www.gonatural-beauty.com
https://www.gonatural-food.com

