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BaIBF) Austria BAF Italy
AERIRZWHMERE— MR EFFSS, SR TAEERNE, B IFHCARNE M EEER T .,

In post-COVID-19, China’s catering industry is facing new opportunities and challenges. As the leading platform for China’s food and beverage market, I * I i
the 24t FHC - Shanghai Global Food Trade Show, was held at Shanghai New International Expo Centre from November 10 to 12, 2020. fnEK Canada  HZH7 Russia
Overseas companies with great desire to revive business showcased their products on the spot, get information and network efficiently. This year we >
saw 10 international pavilions participated the physical show via local partners. These include pavilions from Germany, France, Austria, Italy, 2 Netherlands  Ea3E South Africa
Netherlands, Russia, Canada, South Africa, Japan and America. ‘ .

ZEE USA HZK Japan

EEAGL ORGANIZER
FE R RIS W i (B cEEEEL

China Tourist Hotel Association e T el et
N F N vn

FBHERZIITUHE

Shanghai Restaurants Cuisine Association

iEtECERESHIRAT sincexps | informamarkets ) A-1EELEFRRERW.
Shanghai Sinoexpo Informa Markets International Exhibition Co., Ltd. : '
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FiFEI SUPPORTED BY

FERERIEHHOBS
China Chamber of Commerce of Import & Export of Foodstuffs, Native

Produce & Animal By-Products

EEITREREELAS

All-China Bakery Association

PEKFRESININS

China Aquatic Products Processing and Marketing Alliance

FEEMRRZEHEZERRIDEN S

China Council for The Promotion of International Trade, Jiangsu Sub-Council

EBTERGERRKRS SO

Shanghai Municipal Service Center for Domestic Cooperation and Exchange

EigmikiF T HRELYS <

Shanghai Hotel Association

tBmRANS

Shanghai Food Association

I REL DS

Zhejiang Hotel Association

N N
Y

WIRERFRIEDS
Shandong Tourist Hotels Association
dlg kTl me

Zhejiang Canned Food Industry Association

AT AR RSB

Shenyang Rural Agricultural Bureau

RImHEORRBES

Shenzhen Food Importers & Exporters Association

BmRmiTLins

Xiamen Food Industry Association

XEmHHOBR

Yiwu Import Chamber of Commerce

HINRERRERSERAE

Zhejiang Time's International Exhibition & Service Co., Ltd.

ASCK=HEEEEZERS

Aquaculture Stewardship Council

HEA Introduction

FEREMRIEEHABSERERSK (K Left)

Mr. Cao Derong, Chairman of China Chamber of Commerce of Foodstuffs and Native Produce

ETHREEIASHERSK (FMidde)
Mr. Weng Guoxi, President of All-China Bakery Association (ACBA)
PEKFRESINITRENSI (A Right)
Mr. Cui He, Chairman of China Aquatic Products Processing and Marketing Alliance
HIEFF RN FHEEE attended Opening Ceremony and gave speeches.

@[5 CULINARY ARTS COMPETITION = #
FEHRBFHCHEMFRIEERAKRE

EEI CESMERESMEARASLE (K Left)

Mr. James Heller, Consul General of U.S. Consulate General Shanghai

EEH EERMEERIBRZARIASTHLERE. RIEIREIRTTE (7 Right)

Mr. Erik Hansen, ATO Director, and Mr. Mark Hanzel, ATO Deputy Director
MEZIIREFFRIIRTFIER

attended FHC Culinary Arts Competition and presented awards to winners.

FOOD & HOSPITALITY
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About VISITORS ~ £H
e CHINA

MR EE B

50% +

VISITORS
PARTICIPATE FHC
TIME AFTER TIME

REREEBAEHFHORS, SFHNR G EASA IS SN, HXE
SURIKAFIEER, 28T EN IR w0 ZHIEEFE, 1TEREEGIREE, FK
WS EERIH .

It’s a great pleasure to attend the FHC Shanghai Global Food Trade Show

once again in 2020. Our business was damaged due to the pandemic, but

Germany

EBSLMRBESZREN

35.11%

PROFESSIONAL VISITORS
ARE IMPORTERS AND DISTRIBUTORS

we can network with peers and talk about the hardships we are facing, new

opportunities and directions would be discovered at FHC then.

BT FEEZHIVRRK, ISR EREGEIICS:, FiTRaA
1Tk ST THANA IS ESHE L], R E D B S T VG E T,
MBI ORERIE. FIEHEEEE, FEWFEEIR
LTSN, HFERENEEAIFHC,

In addition to rich and varied exhibition areas, there are also large

£91/309B AR B3 HH OFN2 4575

98.01%

FOUND THEIR
TARGET PRODUCT

98%HIL I SLERILES 7 8K BT~ 53

98.41%

VISITORS SATISFIED
WITH THEIR VISIT

MARHEEIAZEI98%

numbers of professional forums to discuss the situation and
breakthrough in food industry. My colleagues and I attended several,
met quality ingredients suppliers and learnt a lot on new trends in

cooking. We hope to visit again to witness a better FHC next year.
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About VISITORS

MR EE B

~

.
e gﬂﬂs&lﬂ'
CHINA

B X R-@ K2R

ER/FERGIER

Bakery / Confectionery Manufacturers

EERENEBHOB/DHEE

Retail Equipment & Supplies Importer / Distributor

ERAMREEZRIES B

TOP 10 Domestic Visitor Distribution - Region

38.04%
13.65% 0 12.64%
551% 531% 5.28%
I I 367% 2319 2.25%
& N S S S O S RS & &
N rb(g% é\\fb(\ Qon 2 N ¥ ‘<°\{b & O‘&e
s % & & & L A
@5 X < S ® NG 2 A
¥% _’\S/ '5§\\ ®)6|§ < < N -$/ %

BIE /R E B

Hospitality / Furnishing / Accessories Supplies

BRABTEE
Department Store / Retail Outlet

HUERTER

Bakery / Confectionery Retailers

TREEMEIEER fls

Fast Food Outlet / Dessert House

IR OB/ oHEE AR R

Drink Importer / Distributor / Wholesaler

ESN

Catering

BINREHOB/DHEHS

Catering Equipment Importer / Distributor

REHIE

Food Manufacturers

2.94%

4.27%

ssauisng - uonqusiq J0)sIA 0T dOL

4.54%

6.94%

7.21%

2 K 3R < M H 3 & 4t

7.74%

7.74%

8.68%

10.15%

11.48%



TOP 10
Visitors’
Favorite

About VISITORS
MR LGS R

TOP 10
Visitors’
Favorite

B&EE Food Ingredients

HEAERTIVEFEIEEF Bakery / Confectionery Production

Machinery - Industrial / Plant Equipment

HE/FERSEIRE Bakery / Confectionery Equipment -
Retail Application

HESL/MNI &5 Canned/Processed Food
ZL#I 5% Dairy Products

RN T /AEFEi1& &% Beverage Processing / Dispensing
Equipment

Z 8 Snack Food
RB/PIZK/BEE Poultry / Meat / Seafood

aEesEsH Packaging Equipment / Material

BIREIRGE Catering / Foodservices Equipment

> 2021HFRMERPEARTEXIGEE- DB EX

2021 China Brewers Cup - Shanghai Division

> EBRIRSEaXE

Shanghai Gourmet Culture Exhibition

>  FHCHEEPFMHRLLEAE

FHC China International Pastry and Bakery Competition

> 2021tHRIMEFRIE ZAKRETEXIERE- RO EX

2021 China Latte Art Championship - East China Division

> S+ _EFHCHEEZIZAAE

The 22nd FHC China International Culinary Arts Competition

> EERERK | SR BhE

Theme Zone | Bakery Impression, Season 5

> FREERERE

The Second National Group Meal Competition

> BREERLEQRINELRGRE

Famous Products and Famous Chefs @ ezbuy

> 2020FEFHCHLERM MR MR

Award Display of FHC 2020 Premium Chinese Ingredients

> F)\ELEERFRIRGRESIEAE LENEX

The 8th Shanghai Fashion Drinks Competition — Shanghai Division

> 2020 EBIRERIES
2020 China Catering Industry Trend Summit

~a
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FOOD & HOSPITALITY

About EXHIBITORS -

l— i A
SERERBSEAHNIE CHINA
SRS RELSH
0 EXHIBITORS DISTRIBUTION
93.1% E—
EXHIBITORS INTEND TO
PARTICIPATE FHC 5% KRB R B
NEXT YEAR Hot Pot Ingredients
s d Suppli
B EHEEBRERE BEERKEE and =upples
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, c 5% A5
anned Food and 20% NIl [T
Supporting Services Meat
96.54% por /
EXHIBITORS INTEND TO e Jez
RECOMMEND FHC TO %R'—ﬁﬂ)JHIHF: *El':' 10%
THEIR FRIENDS 5GEM
IT10pk R M B EEFHC Tea & Coffee, ‘ )
fffffffffffffffffffffffffffffffffffffffffffffff Bakery & Gelato AREER. ¥
15,000 + / 20% FRIGFE
Leisure Food, Sweets
PRODUCTS o . '
DEMONSTRATION PER DAY SinZLERHE 10% and Chocolate
#815,0004ERER High-end Dairy and Oil
96.54%
EXHIBITORS SATISFIED Sim AN 150, \ ot
WITH THEIR VISIT High-end Catering 15%

; Seafood
EEHEEILR96.54% Supply Chain




About EXHIBITORS é FHC
i CHINA
ERBRBESHIRE

SREVEEMRRX BRANSEELH

EXHIBITORS’ TARGET VISITORS THE PORTION OF EXHIBITORS
I ]

BINsEEW 21%
12.07% OVERSEAS

13.79%
TOP 8

20.69%

ERHNEE

Contract Catering

B/ RIE AR R E A
Hotel / Resort

iR HIERS

Food & Beverage Manufacturer

BmiEHHOR. 258

0
Food & Beverage Distributor 25.86%

) I E[3y=VEeS )

0,
Coffee Shop / Tea House 32.76%

79% ERSREE

R AR N/ 6910 DOMESTIC

Restaurant / Fast Food / Delivery

BRSBTS MRS

Department Store / Supermarket / Grocery

44.83% FHCIEG RIS TR BB O) A REHEEZ B TE, BT LBEEXIRE. FHC Match, RE-SEE
TIPSR RETGIER, 79T LT B SR ONE T IEES ST FE.
FHC Virtual Expo Web helped exhibitors find more potential buyers during the pandemic. Through the online trade matching

ERE/FE/LEEE

~ ; 46.55% system — FHC Match, exhibitors and buyers can book online video negotiation or on-site interview, which creates a convenient
Bakery / Pizzeria

and efficient platform for buyers and sellers to establish business contact.



About EXHIBITORS

s R & I

FHORRBZE IS B B RIFFE, BRI & Z IR
KIEFE, FHGAREHTHIBIETF. HUEFHCETHLF!

ZRRET (LB) BSBEIRL S, SEFE
Tracy Ma, Brand Manager of Lactalis Trading (Shanghai) Co., Ltd.

RARFHORSEINEHIE RS, FaltI UM AL TIESEIRMAIRE, &
BB NS AT T S 7EE S I WACHTEL ELE A THIG I E, R5|TAE
HRBIEIE, FHF, KINGDOMZI#SEIEFFHC, J95 FEMREZ CURIHISIRE.

LEE )R E BIRA TG EEE, ZH515
Maggie Yi, General Manager of Shanghai Jincheng Refrigeration Equjpment Co, Ltd.

DEFRIFHORSERIRY! BB Tl EFEXE G AT FEFAFAENGE, #E
INTIHIRIE, S FHIATIZRTHLIERE, 1R R, K5 EF
NIEZ TIRENIFIV=RHINE, FNICEFLENFHOREFT, G358
Tk, BIFENIRIASIIEITIENIASIE, FEFRRE B EZ LRI,

EHEREE, BIIE

Eric Xiao, General Manager of Zenew

ELZFSRAIFHOT I B in R C A B Tl EER - FE. (EAERAIE
RA. FITREIEIR B E— TR FE, FHOEIRIE A RS BET S
ERAI T RE L, 2R E BRI EE RIS R R E AT FHEEFHC
782 9=pl 22 vl

LEERBAROEIRAGSEE, KeE
Sally Zhang, General manager of Shanghai Pronal Food Co., Ltd.

2015 FZEINIFHGRESHALIN S, BEEZEERIFHOIHE TEXRSTE. EJ2020FHC,
CfFEEIFT 6. TR IR R EFHCE B TR SAT SR 72
BB, BEM M BiEEZN IEAT S FK AT 72 E. 2019FKSER
FATHTRNGEER S TIE R T EXAI s, 1BFHCEEX AFFHAIATEIE, (T84
FRATHIEr. BIFTHIESE. DA FED. BTSN ZERAL R,
FNHFS B LS FTFHCAIEE, T BRSNS RATRK, RIS
FISTEUKF—E, BRIFTESENEL. ERFE. EFLME!

I REEHAREE BRI 7855 M, K&
Carmen Zhang, Marketing Director of Bejjing Ziweitianxing Trading Co., Ltd.

TEAERRE BN ESERIEE—I, IS FEAHCEEN SREHFT
FNCIRFAIRESTE, FEFRFASHFILH, RIS REEN BT
RS, MREETFoFEELA.,

ORI Hlint O BIRLGIEINIRS LN S EE, [l
Rick Chen, General Manager of Aishichenxi Dairy Products Import & Export Co., Ltd.

FOOD & HOSPITALITY
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About EXHIBITORS

s R & AT i

During the 24" ediition of Shanghai FHC, Italian Trade Agency has organized the Italian
Pavilion of 280m? with 14 Italian companies, 8 "experience moments” in 3 days to let the
attendees taste Italian products and interacts with producers throughout local dealers
and web remote connections. Many are the contacts collected by our expositors and
several the projects to follow up after this edition. We look forward to next edition to
bring our part of tasty innovation in the Chinese F&B scene.

Massimiliano Tremiterra, Trade Commissioner of Italian Trade Agency Shanghai Office

BATINI B G ERS LGB, DEE

As one of three USDA-endorsed trade shows in Shanghai, Food & Hospitality China
plays an important role in promoting U.S. food products to the China market,
particularly to the growing high-end hotel and restaurant sector. Over the course of
three days, participating companies in the USA Pavilion and the Meat Pavilion see a
huge cross-section of the market in one place. They take orders on site, and make
valuable connections that inform their market development in the months and
years that follow.

Mark Hanzel, Deputy Director of Agricultural Trade Office Shanghai
FEFH S REIR LM B FLTMENTE, 1855

FOOD & HOSPITALITY

CHINA

DEZETHC BTN, T ELIERFEEDRS, L EERE.
182, REFFHCEDTRISILEIEEZ T, FGF—HBEREISYE, Flith
MEREHIH R AALCE TIFFAIR IR, [BRBIFHCED T HETFE, tFNIHAE
MBS BN TR BF 55756,

B AR IEFEATTHEA AT KA m BRI, Sl e ez 2]
SRR A FE B N E e FEHEE.

HEXEGHAVILBCFLL, KK - BIRETE5K, BEE
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CHINA

X ZENFRERENKX ‘éFHc

Themed Display and Interaction Zones

LigBIRERNE
Shanghai Gourmet Culture Exhibition

— =

BT
Bz @ Wene

'\
Xpo| o FHC
% CHINA

FRIRENE | USSR SRS HEEIAIHER

Bakery Impression, Season 5 Domestic Sales Area for Export-Oriented Enterprises
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FOOD & HOSPITALITY

CHINA

High-valued Professional Competitions

THC CHINA INTERNATIONAL THC CHINA INTERNATIONAL | The s‘ World of

CULINARY ARTS PASTRY & BAKERY : Bread Contest
COMPETITION COMTITION L2 China Selection THE SECOND NATIONAL
;’;{Cg’*@ah ;;C; -~ /Bt R AR E AR GROUP MEAL COMPETITION
= ' P ' f 11.10-12 I | BoRLERARKAE
5 HH =B ABEARHAREET SR\
2020 ‘ , . 5 . ﬁ
11.10-12 andey \ J 11.10-11 08:00-16:30 HEH
;.---&f’ < RIRE NN 1112 10:00-10:30 W% )
I\ S e 20205 %@ 3
~4ﬂi e PEBRRRERTKERE

2020115108 k

5 I8 B b

(LW RRNE RO B23459)

¥ AR COFFEE’

20211t FIMHERAE K 5% 2021t RIMEERE AT 2020 tt 5 IMHERRI A 2

/PRESER/ LRIRE/

Ai1-18 9:30~17:00
F118128 10:30~14:00
202056118128 14:30

$ AR EHAR
FAKRLGEHFRE

THE STH SHANGNA! FASIION DERWKS COMPETMON

“ReETF-1E 10:30-16:30 e
Al 1t 10:30- 1400 ABLAIR
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The 22" FHC China International Culinary Arts Competition

3 5 9&&%&%5'—5’#)\%

359 contestants attended
Individual Competition

|:|3%A>T\46 5}/’2

465 participants

1 84\1:5%1955

18 competitions

9 7117%2%

97 professional judges

FHC L BT HlEm

/ SHANGHAI GLOBAL FOOD TRADE SHOW /

- - THE 227 FHC CHINA IN NATIONAL My -
@i CULINARY ARTS COMPETITION == i
B+ EBFHCHEIERZIIERAE

EFEETITETGZNE ()
APPRENTICE TEAM CHALLENGE
X 7k, AXE; THE. 95IE; @is. ETR

B FTERALRTIT - BFH

APPRENTICE WESTERN FRESH PASTA MAIN
COURSE FREE STYLE

£ 5y

PR ER =T -EFH

Apprentice Western Beef Main Course

R ERIT, BX—
PRIl XM LR TN - BFA

Apprentice Western Barramundi Main Course

R BRIl EXE. BEX—

PR = IEREF
Western Three Courses Menu Display

eR: &HF

F LR
Western Plated Main Course Dishes Display

R KRR

HAzt =B/ P RIEIF
Chinese Three Cold Dishes Display
RIZ: AEHE

At PE U RF
Chinese Four Dimsun Display

&R KRR, #h&E

Rk REZEF
Fruit and Vegetable Carving Display

R REN. LEM. BB




B+ __RBFHCHEERZEIIEZAKXE

The 22" FHC China International Culinary Arts Competition

OTHERS

DINING / RESTAURANT Hifth 0.84%

HETIRIE
21.45%
SCHOOL / EDUCATION
SR/ BEAR
35.10%
FOOD / FOOD
MANAGEMENT COMPANY HOTEL / RESORT

BR/ERERE 2591% BIE/ERA 16.71%

i5F1TIk3% INDUSTRY DISTRIBUTION

HE 22" FHC CHINA INTERNATIONAL

@55 CULINARY ARTS COMPETITIO
BT EFHCHEEMREZEIES R AR

B mew e e

FHC L BT HlEm

/ SHANGHAI GLOBAL FOOD TRADE SHOW /

PR FRERZIT- TIH

Modern Chinese Beef Main Course

eR: FE. B4%
BA BEERZIE- SWH

Modern Chinese Poultry Main Course

R FVR. BFREH, B
B i ERZITE - SAE

Modern Chinese Barramundi Main Course
¥ IXNE

P I ERTIE - AV

Modern Chinese Pork Main Course
&R FME. PR

Pzl ERTIT - EAH

Professional Western Beef Main Course
S AR, R

Pzl Xl E R TIE - T

Professional Western Barramundi Main Course

SR PRBF. AR R
PSR ER T - SlA

Professional Western Poultry Main Course

R BR. FUSE. MR HFR =
Pl EEERTIT - WA

Professional Western Pasta Main Course
SR @iy, JTEUK. BEER. KRF
~a>

£3
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FHC China International Pastry & Bakery Competition

B ztit i G HIE

Plate Dessert-Live
£ XUEEEE. TAVE

558708 BIaHIE

Chocolate Cake-Live
£33 Chen SiTing., 7f#

B BRERT TGHIE
Bakery Baking & Display - Live

B R
Fondant Cake-Display

R BXR. FRH. BRA

Bl ErF
Petit Fours — Display
R NES

ZEFFF T

Theme Afternoon Tea- Display
K XTI

BR&ER R
Buffet Showpiece - Display
SR pkEmt. BRE

1 0 5&5_96?}&%%'—5

105 contestants

EEBRAR 1 2 4>T\

124 participants

. BN, IKIE

Bl e TBHIE

Cake Decoration- Live

e Rgl. BORF. TUE

84%16%@5@
DINING / RESTAURANT
it FOOD / FOOD
8 competitions MANAGEMENT COMPANY BIT/IR
Ri/&EIRER 3%

SCHOOL / EDUCATION
/Bt
39%

13%
471&‘[%&,% HOTEL / RESORT
47 professional judges ﬁr'gfﬁm \

BREAD AND DESSERT SHOP

FHC L BTFHiERE Hesas

/ SHANGHAI GLOBAL FOOD TRADE SHOW /

sHmBEIEFTIL S
INDUSTRY DISTRIBUTION

SR IVFE. FEE. BIRER B(C

BRABA R
Chief Stra artner

@ 4 Mo zsus XN
Rational) D, KINGD &M =@
ory @ m oM B

'n
I
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2021t AMHRNESEAKXRBERERERE-RFETHE

2021 China Latte Art

ke Bl

. z021 t!#?‘?ﬁ;.*t§

/ RERERE | ERD

Championship - East China Division

(EFSSAREERGT

Among 20 excellent competitors

2021 HAMHARXRBEREREREFT-LBSER

2021 China Brewers Cup

ol BRTWE S UP SHA
*w‘iv_&r‘m v "JE | T_“j

FHC L BT HlEm

/ SHANGHAI GLOBAL FOOD TRADE SHOW /

- Shanghai Division

2 5 RpgFs SRR ERIRES:

Among 25 excellent competitors

BHtE Qualified List

%—% Champion: ZF&

%% Runner-up: &&=l§
=24 Third-place: EZ&]

EFHKi%F Qualified Competitors:

XUE . RIS

2021t AMHRBSAEPERERZT-EFRSER

2021 China Coffee Roasting Championship - East China Division

= J === ey 60572 sHntcEREER
+ 2021 China Coffee Roas'ln’umploﬂshlp East Cmnq DMsIon
AIR COFFEE 2021t RIS R 5 s

bei-or Among 60 excellent competitors

E40tE Qualified List
%—4 Champion: &%

%4 Runner-up: RIMhE
%=%2 Third-place: #5HE
£EPU% Fourth-place: #X&=iF
Bh3 Fifth-place: FAZEE

2020t R MMHEMR M AZEPRER S RE

2020 China Cup Tasters Championship

120438 5hr 00 ERESR

Among 120 excellent competitors

ﬁﬁﬂlﬂlﬂ!ﬂﬂ?{ﬂ

chEHIX RPN ¥R4Zi%F Prize Winners

%—% Champion: FgTE

)

%% Runner-up: EHH

Y3

55=% Third-place: EFMI
280U Fourth-place: P

~a>
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FNEHAEEXEREMERE
EERRE

The 8th World of Bread Contest China

Selection - Eastern Division

i 3,

o
,iﬁ,

sincexpS=ggiryc
informamarkets ',Elilﬁim

BZ&E Champion: EEE
II'ZE Runner-up: Fi8EiH

Z=Z Third-place: Tgl

FHC L BT HlEm

/ SHANGHAI GLOBAL FOOD TRADE SHOW /

FNEBLBEEARIRRISHIEXSE 2020 B NEEHERERARARE
- EBREK

The 8th Shanghai Fashion Drinks

The 6th Chubang's Super Cold Dishes Ten

Thousand Yuan Grand Prix of 2020
Competition - Shanghai Division

L-Liaoka
Snanghal Diveion

FALLAMEMAET LKA
T B Shangh’Fashion Orieas Competicn -

TSI Champion: FLER #5932 Special Gold Trophy: EF%ZE
I'ZE Runner-up: 5626

Z7Z Third-place: 2R
BZZE Fourth-place: BEIE BXA. jkk. KBE. BiRmE. AkE

€3 Gold Trophy:

~a>
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CHINA

TSR] ELIIRY Z ot 2 IC IR 1) ‘é FHC

Forums & Events for Various Industrlal Sections

FHCEMEBSHSIEISIR
FHC International Olive Oil Summit FHCEEFLHIRICIn
FHC Global Dairy Forum

IP&IRIHIRAE. 2020FHCI K R R BIFNRIT S EHSIEICIE

IP& Design Art Empower 2020 FHC Global Food Innovation Design and Marketing 2020 "tk PEBSTIVEEIES

Summit Forum 2020 "Industry Power" China Baking Industry Development Summit
"BHIEASNR BRaIXUEIA" BY SR REIEKS LiEsREReIFHSIELIR

Seminar on Domestic & Foreign Trade Promotion Shanghai Cuisine Inheritance and Innovation Summit

BRUFTAE - 2020 IR A LUFH I SIEEIR 20209hEFA kR "HTAERS. FONR" BIERTHIERRICIR

Catering Industry Innovation and Entrepreneurship 2020 Food delivery Industry Conference

2020 EKFSIEISIn 2020 LiBBEEIXSIECIZ— "B’" HEhnenXE

China Seafood Summit 2020 2020 Shanghai Hotel & Restaurant Summit Forum

HE - MEXETRRESIELCR XEEUEIRmtiz—SWER It REEIREFROEUF N

China — Canada Seafood Industry Development Summit U.S. Cranberry Beverage Forum - The Features and Innovative Applications of U.S.

Cranberries in Beverage
2020 EEIR P I ERRIE
2020 China Catering Industry Trend Summit IBHTS [E2—2020 B TS E10in

Chain Thinking and Enjoyment Meeting 2020 F&B New Retail Forum
2020K =N EREAHEREICE

2020 Yangtze River Delta FMCG Dealer Forum




T LU Z o 2GR R RN ‘é FHC,

CHINA

Forums & Events for Various Industrlal Sections

2020 E LUK HIEISIR
2020 Seafood Sustainable Development Summit Forum China BRZIN — 2020hERIEHBENREDES
2020 Baking New Power Brand Sharing Meeting

2020FHCEFRH OREBEHSIR

2020 FHC International Import and Export Meat & Seafood Forum FEEMRIREEARECHTEHER FTE [FRIRIT]
Brand upgrading of Chinese chain catering & fission Marketing Summit [2nd Zi Ran
EEEIN, RREEKmE G EHERCIA Design]
E-commerce Consumption of Aquatic Products Industry Chain of JD Fresh in the
Post-epidemic Era EEERRINCIE (RITEHT-F3K)

American Interior Design Summit Design Innovation - Future
ZHRYIR DR E—S B mEEta
Drinking Power Rises among Generation Z — The 2" Beverage Summit HOBMBRBEXERMBEHT

New Regulations on Customs Clearance Facilitation of Imported Food

TPCC 2020 Fr&RARRISEEIHSIa
TPCC 2020 New Catering Dessert Baking Innovation Summit FEH "]" JJ—2020BYEEFRENAS
Youth Power of Food Industry
TN 7 - 2020 IESINERE RS
Borrowing East Wind and Breaking Ten Thousand 2020 Catering Chain & Franchise (2020 EFHOBRITIRE) #RIE
Conference Interpretation on China Import Food Industry Report 2020

FHCEPRMARN B RICI

FHC International Leisure Food Forum
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2020 FHC International Olive Oil Summit

FHCEFREH S SRS ERR. EPEMEIH T ERRFEHEIRY TRk 5 ﬁ‘- e
R, RRTERET KRS REF RIS, FAEReT M =R, ERREE R
FEEEERT, ERNEE IR SRR, 5 Professional Speakers

FHC International Olive Oil Summit will invite international and domestic experts

and scholars to discuss industry hotspots and development trends, especially the

Chinese olive oil market present situation and the Chinese olive oil market 6%" ﬁimzﬂah—_ﬂﬁgﬁ
i =
opportunity under the globalization background. Meanwhile, we will discuss the - . . S
6 Exhibitors in Olive Oil industry

difficulties faced by olive oil producers at home and abroad amid the COVID-19

pandemic and explore the ways to sell olive oil.

IR BBZIR BN TR R AR R st R,
BAFERENSREEERATHFR TREFTD,
IFHER, RREWLH.

At the same time, a special virgin olive oil

1550 eunommmmm: (=r-a)

15 International Olive Oil Samples

tasting competition was organized on site.

300+ s2mn

300+ Audiences

Professional judges tasted and scored oil
samples provided by exhibitors,

presenting gold and silver olive oil awards.

FHC L BT HlEm
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2020 FHC International Import and Export Meat & Seafood Forum

120+ =sunxn

120+ Professional Audiences

.
74& el N

7 Industry Bigwigs

617 wemn

6 Excellent Speeches

HARICIRGIREBRRICIR, FIMEBEK-ICRan, BN&ERESKN - miEEK~~REFENEIMAR.
B, MeBEFZTWERRNERR—Z, RASTERIEKRE. BEmAT#HH mIAR R EEE.
Therefore, this forum will retain the meat forum and add a seafood and aquatic forum section, and will invite industry
representatives from the major producers of meat and seafood aquatic products from the world, supermarkets,
associations and other industry expert to gather together to deepen analyze the current status and development trends of

the import and export of the global meat and seafood representatives.

FHC L BT il BmE

/ SHANGHAI GLOBAL FOOD TRADE SHOW /

BEREAONRINER, URBEBRERNKENRENES, AMYRERRIE
BEKFRMESEST HBARTIENN, S ASITUATBEIKF TR T ZFRIS
B, IEFk, BIMSEKTUEERERIUFFERRETHHANK, B
MARCKANSTHAEFEM, BXAREASEART.

With the continuous growth of China's population and the continuous improvement of
consumer income levels, people's purchase expenditures on meat foods and seafood
have also continued to increase, making the meat industry and seafood aquaculture
industry maintain a steady growth for many years. In recent years, the two high-
growth industries have gradually shifted from a basic supply-demand balance to an
over-supply, and the phenomenon of over-supply has begun to increase year by year,

and related hot topics remain high.

2020 FHCEE‘M

2020FHC Inreman’onal Olivy
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FHC Dairy
E B R B S R AR R S TR
AFETWESR 5%, hEI EREIEERFTRE N ERAIE,
7 Dairy Industry Experts AESIENRRRRRES, B EREEAE,
SRR AENERTES: BN, CRBE "C
-
LA RIAR A RE ARSI A TS =X hERI HZRY Eiiadl
400 Professional Audiences BRI

In the face of the dairy market with increasingly
younger consumers and diversified consumption fiz
demands, China's dairy industry, as an important ZOZOFHC_%H?-?L@Jnulﬁtﬁﬂé‘p@;—ﬂ\&_§vg&%&
industry related to the international people's mformamarkets e

livelihood, is facing unprecedented challenges and
Righ | WEUmaEL . e opportunities. This forum is to explore the

development trend for the enterprise, improve

sun exps

enterprise's marketing management level, to

achieve high quality high-end communication
platform of business cooperation. It also brought
together influential professionals in China's dairy

industry to share with participants their insights on

China's dairy market.

FHC L Bl BmE

/ SHANGHAI GLOBAL FOOD TRADE SHOW /

FOOD & HOSPITALITY




FHCE AR R mitlx

FHC International Leisure Food Forum

IEFERERARRRMZRRT X, PEimr-mBESREEA, ARNEMTWNCARRINR, Mz REEH. REFmifk. ORCIFSFEXREENS.
NECIELL " HEARNN M8 AER, HEAREREWVARERRESGR. BaS™MIERFTE, HhnlEE

In recent years, the domestic leisure food market demand is expanding, the consumption of medium and high-end products is increasing, the change of leisure
food industry is accelerating, and the requirements for leisure food enterprise brand marketing, channel product development, taste innovation are increasingly
high. This forum is themed of "New Opportunities for Brands in the Era of Consumption" that discussed the future development direction of leisure food enterprises,

analyze the pain points and opportunities of the current industry, and share the wisdom of the industry.

E E]Bﬂ?klﬂﬁuulb
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INTERNATIONAL

EIFMAR R RILE
LEISURE FOOD FORUM

smaex‘b;mc
jgforma maeis |CHINA"

8(3 wrammuss

8 Leisure Food Industry Experts

40033 suma

400 Professional Audiences

FOOD & HOSPITALITY




IP&iZiITHEE.2020FHCHR KR R IR EEHESIEILIE
IP& Design Art Empower 2020 FHC Global Food Innovation

Design and Marketing Summit Forum

"RIARAX" BREAREEFOELFERMN, EEEBHERET, FaeRRIHEANBRZARRIER
B, ARERSTEESER. SFRIHEANEEANEENA LR T TIMHSREIER S, TieEiRLT
WMEE, ERAENRLERETRAEN, WRISIREERIFENERSMERRIRMBRIH T T FRE
i, EEIRTUAFARE, EXE, BMNEERIHIMIESRRITERTENEF, KiFE T EEEERRESHN
RIS IS RREEINRES B RIR TR T HAYEL.

As the old saying goes, food is the first necessity of the people. Package design, being part of the application-oriented art and the
main form of visual communication, dominates packing in the era of consumerism. Meanwhile, concept and function of package
design in the informational society varies a lot from what it was in the industrial society.

The forum had Shenzhen Graphic Design Association (SGDA) and many outstanding package designers exhibiting their works, and
academic lectures are on site. Here, we can see that designers, innovating package design, spreading consumption ideology and

promoting the public aesthetic, are pushing package design to a new level,

X m
) h
D 4 SinSexps g FHC
4 \Aﬁ‘m arket CHINA
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"HBERINE BRBWMER" OB ELAERIRS

Seminar on Domestic & Foreign Trade Promotion

11A10BLESF, LA "iBAINR, BXEIXUEIR
AEBRISNR BN REEHSRSTEN 1 TERTH
#, NXRSREVHRERE, "HO%
WRHE" EXREBESREIE TIHERIN,
BRIV AIZ IR,

On the morning of November 10th, a special
seminar for domestic sales of foreign trade
enterprises with the theme of "Smooth domestic
and foreign trade, interconnected double circulation”
was successfully held in N1 Pavilion. From the
feedback of the exhibitors, the special zone and the
theme fair for domestic sales of Export enterprises
have achieved remarkable results and been widely

welcomed by enterprises.

710+ srmpuss

Foreign Trade Enterprises

FOOD & HOSPITALITY
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2020 China Catering Industry Trend Summit Chain Thinking and Enjoyment Meeting 2020 F&B New Retail Forum

1

ESETELSS, BEER. 0QMEAE. RETE. IR, DS ESEIE R BERE
AR (138) 198, MELEAEE, SUmIEF. SHESPREESTHARTD, BSREERatE e BB

CHINA

FRENERE. BRERHREE. e, AR, HRE. FRSFANGE, HERTRRERLE FHC LB HERE > g m
B, RiREPERIRITAERARTESRE. 7 i Ao
The summit invited the guests of McDonald's, Yuyuan Inc, CFB Group, Yummy Town, Gl Wonton, Houtang Hot Pot, and >y m

Morgan Stanley (Shanghai), Alibaba Local Life, Greenland, E-sport Park, Shiheng Technology attend and share their

sinvexps @i FHC.
Informarmarkets. CHINA

experience. Focusing on new categories, new models, new organizations, new channels and new services, we will discuss

the future development trend of catering and actively promote the continuous innovation and vigorous development of

China's catering inclustry. 2020F L, HAEBRBERTE RN 1%, HohIREETIE2%, TESYRRN LS
Hich, BB T 8%, AN, MEREHARMO T, TENERGE .
WH20RBAMPERFNISOSURIRRITERERR @ F RS, FEEREaRTURR, SRMRZETET RIS K?

s, SRESIHNSASRAFREATR—IEN In the first half of 2020y, the total retail sales of consumer goods decreased by 11% year-on-year, of which
BIRTA 2020 P EIERIA B IR 05, catering consumption decreased by 32%, while in the online retail sales of physical goods, food consumption
More than 20 guests and nearly 300 catering colleagues increased by 38%. It can be seen, that consumers are not reducing their spending, but their consumption is
attended the summit. On the same day, the leaders of the constantly shifting to online.

Summit Association and outstanding brand representatives When the digital economy is accelerating and new retail is sweeping the food industry, how should food
presented the top 50 restaurants in China Pavilion in 2020. enterprises drive growth through digitalization

FOOD & HOSPITALITY
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20207 Tz PEIRKBITIRRIES
2020 "Industry Power" China Baking Industry Development Summit Eﬁzgl\ — 2020¢@m%%ﬁ%tﬁuﬂﬁ§%

2020 Baking New Power Brand Sharing Meeting

SR 2020 Y "l SLMEEHAARE, BERSIFHETIISREESSTWATLIAE
BRTRUEE TR, MENS—IX, BHEGEE, TRIXESTENGEWHE, RIS
AOEETTE. "HBHER, THER RAEESLN CSEREE R R E RIS RATR O
BORE. BIR FESKITWEFERE, TEER2, ICEIRNZS, IEERFIEETHH=TE, &
BETINEFENZSRIUEETHINANTER. RREE. REOBE. BE, FLEFHRE, K
EBAETA!

If there's a difference between the “power of the industry” in 2020 and the earlier past, the answer may be that

the bakery exhibition and even the bakery industry can no longer be confined to the professional field of baking.

"Out of the Circle, Cross Border Unprecedentedly" is the core concept of this summit and the Shanghai

International Bakery & Light Food Experience Exhibition. The three major industries of baking, catering, and retail

work together to break through barriers, gathering inside and outside of different industry incremental market FEGSTWEEHN—MEENR, XENRAEPIHDREM S, ST —
place, to make the content of stock market and cross-border incremental market exchange, access resources, BHARKIEE, EFERRRSNRETESRMSHENERNE, RETREHEIIEE.
connect channels. Baking is more than just baking, there is bound to be a lot to do in the future! BRI BNERR, RESFmAOREETHZE, WE— MBS MRS

FAREHET. Sr-mBENEHEVEESEE R, KEEXEHREERA.
China's baking industry is entering a rational stage, which is a process of self-growth of the baking
industry from the period of pure imitation and market traffic. In addition, the unique e-commerce and
WeChat sales in the Chinese market have led to the rise of many new brands. Outside of bounds, we
are welcoming a new species brand form and marketing form outside of baking while we are in full

bloom of product solutions. When product thinking and marketing models are changing, let's see what

these new brands are doing.

~a>
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Shanghai Cuisine Inheritance and Innovation Summit

HEFH " OEEAMIBSCREX" fRIIED, SFHRKERN "EERIREaXHRE" |
BI5 T RE LKAt XN —t+RREEMBHESRIREW. IIRNETR. EFS
RAE mhEFENE, EREHE, 51, AREERIMIMR, EWZBREER, XNEEIH
AISERILEEE.

Following the successful holding of “Shanghai Catering Intangible Cultural Heritage Expo" last year, this
year's exhibition area was renamed "Shanghai Gourmet Culture Exhibition". More than 20 well-known
Shanghai catering enterprises, intangible cultural heritage units, time-honored brands and hotels from
Shanghai and its surrounding areas were invited. We aim to inherit classic gourmet and lead the trends of

fashion food. This exhibition will present visitors from home and abroad A feast of gourmet culture with both

inheritance and innovation.

20+ Higsiray SHERE AN

Shanghai Catering Enterprises Shanghai Style Catering Masters

FHC L Bl BmE
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2020 L BABREMRBELCE——"R” HARHKAE

2020 Shanghai Hotel & Restaurant Summit Forum

2020 BHENENMIEEFLIER, HIBENEERXTIEERERR! BIEEER
A, RRICIRSRIIBE TTUMRRRR, BREEEINEEIRINAREE TR,
SEHESHARBEE A REFIXE,

The COVID will not only change people's lifestyle, but also change the pattern of the whole hotel
catering industry! Behind the crisis is a turning point. This forum specially invited senior guests from the
industry. Based the development trend and break point of hotel catering industry after COVID. Seeking

a new direction of hotel development together.

~a>
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2020 Catering Industry Innovation and Entrepreneurship

RNEEEREN, Bt ZRhE, MENELAFER GE, ERIKERUAET, BIRTREER
FEHE, BRBEETG LTRSS ERRTEWESEA! AT, BIRFHRAIKG5E24E
BERERIRERERRERESETH  ERRAUEIUSIESR "B | HEE TR
SNAREIF A, YIS, UK T " eUF ERNO=MTEMHE, SEHERREIC—E, X%
" EREREGT NEeEFHEENS.
Behind the crisis is a turnaround, some enterprises are impacted, and some enterprises are flying against the wind. Under
the changing trend of catering industry, the competitive dimensions of catering industry are gradually diversified. Catering
enterprises want to be invincible in the market by increasing their competitiveness in multiple dimensions! Between the
catering sector new media combined the 24th session of Shanghai international food and beverage and food and
beverage equipment exhibition held at the 13th catering sector innovation entrepreneurship peak BBS "meal innovation in
the future", we invite the industry influential brand innovation, institutions and industry to "innovation" theme cafe sharing
and ideas, together with colleagues of all food and beverage, in this "revolution after the outbreak of" how to create and

seize opportunities.

500" sumoemay  SimEETES=

Invited Professional Audience High quality content sharing

FHC L Bl BmE
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2020 EFVLEKRE- "HES. WHE" AETHELCE

2020 Food Delivery Industry Conference

1,000 Aicsmmmsann

Unparalleled thousand attendees

IR B S B

@) @V AD

T T T A,
30* suzpstamtriT e A s

Founders from leading catering brands

EARGEREAN (EFCHRRRA,. ERIGKA. BREIDH. Bk THESZ. "shEm3E
B—" & "HRE) WEERCE. STREoSAE SEIHCE, TRErEENERREZ, S
EEIRAIARATR R, MEERRENEE.,

Thousands of store brand big domestic coffee (founder of the New Chicken, Wallace partner, vice president of
Unique Flavor, representative of Michelle City) dry sharing, “take-out category first” & “than single owners” two
round-table BBS, “the quality first or first scale” thematic debate, after the outbreak of impact to the dark moment,

take-out food and beverage, not the Darwinian evolution but rebirth gene mutation.

FOOD & HOSPITALITY
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China Seafood Summit 2020

S0+ pwts

Enterprise Representatives

4 ez b A

Industrial Leaders

2@2@ B BERENEIED

EEFARBERRIRARATERD, RRINR T RLERRIGHE. &R
TEN. BRmhEML. BN, BREFNH. PERIRV+HEX,
REMK=EEXERKAIN, REFEFEEN! B, S8RE
EXSSFRGE T M TRERRER, HEFEKFARRETB!
The epidemic did not change the nature of catering, but accelerated the
development of certain things. Catering retail, catering brand, catering community,
catering digital. China's catering industry is very large, focusing on the market
closely related to aquatic products, the future needs sustained efforts! Summit
scene, participants also on a number of seafood products for evaluation and

exchange, a total of China's aquaculture future development opportunities!

FHC L Bl BmE
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PFE-MEXBFXRESEILIR
China - Canada Seafood Industry

Development Summit

RREIEE, BANSEBEMENESFLE AR EANEREOR,
AHEHEESHIBERRTISZRENEEERHEER, LR
FIRIRAMMOSERIEECR.  Fl S TR mR. ERREIRNA
FINIEREF - BNERIRISFRE KKK ORIIERL.

At this forum, we will invite Canadian producers of seafood sources and key
domestic importers,For China's increasingly resurgent hotel and catering
industry to share the source of the latest fishing season information, as well as
catering supply chain security policy, new product models under the new
format, international catering applications in the Canadian seafood selection

skills and many other topics of concern.

100+ mn

Attendees onsite

SW+ & ramsam

Live Broadcasting views

2020 E AT EEK =R/ IEIEIE

2020 Seafood Sustainable Development

Summit Forum China

S
e gy
- TASCHEsh g e
rief Introdycy; ‘
M()Félnp ction of Globa| Sustainable Seaooq
qient and l)e\‘\‘lupuu'mn(.\\( um{:r:“

KECIRBIBEREK= TS, BXERAR. RIFATIH.
TEMHREMWRRIATRFESEEEN, HESEMRREE
KM R 5iHE5 SISt REAMAITERTZ
BT "Rk, FHETUE" | APEKmAIAESRREZ
EEERESIFAN.

This forum invited representatives from aquatic industry associations,
relevant international organizations, scientific research institutions,
retail market representatives and sustainable pioneer enterprises in
the industry to share and exchange their practices in the guidance of
sustainable production and consumption of aquatic products, and
explore how to “respond to challenges and explore opportunities” in
the new situation, so as to escort the sustainable development of

China's aquatic products.

~a>
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E-commerce Consumption of Aquatic Products Industry Chain

of JD Fresh in the Post-epidemic Era

202011 B 11, "FAREEK=mEBEEEE T A EFHC DBk R mRERES.
af, FRESESHERERNKT. BEhll. HuELFERRITIWERSTR—2, HEK™
BEE. TIMNERSKIHEBHIHREMESZE, FHMRRESKRIHEERE. SFELK,
KBTI REMEZEMAARITICAERSIINE, IMTRERRETE. SHIBKRA T K™
1T RIHEEK.

D Fresh formed an industrial alliance for aquatic products with over two hundred enterprises across the
industry chain, covering brands, e-commerce players, and supply chain providers. The alliance announced during
FHC 2020 (Shanghai Global Food Trade Show) in Shanghai aims to integrate resources for building a safer and

more standard aquatic products ecosystem for customers.
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XEEBSIAMmILIE
— EUSYRFEREERaPHOEIHRA

U.S. Cranberry Beverage Forum

The Features and Innovative Applications of U.S Cranberries in Beverage

EEESHUERXRE020FEFHCEREIR RIS,
RRCIEBIBE R T ERERETHREM
BNSERTES, IBIREEH S (EHET)
BERHME R B IR PRI A

US. Cranberry will show up again at the 2020 FHC

Cranberry Beverage Forum. This year, we will invite the
food industry expert, Dr. Huang Long to bring us the
latest industry information of cranberry. The keynote
speech of this forum is "The Features and Innovative

Applications of U.S. Cranberries in Beverage Industry".

I FE BT EENAXESBERENOZ MO, TEHEMHRARRE. FRiteeEIRe. Thiettire.
NREBREREL,  NFCRITERIRF M X TERE R ERIYISHINE. IS ARSE T XEEBEIHS
., SUEMES. INIBINELR KB ZEE.

He will analyze the value of cranberry and its extract contribution in various segments of beverage industry, especially in
terminal products such as coffee and tea beverage, juice energy drinks, energy drinks, niche flavor drinks and NFC juice. The
overview of US. Cranberry and the scale of cranberry growers/processors in the United States as well as global trade will be

shared with audiences.

~a>
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Drinking Power Rises among Generation Z

— The 2nd Beverage Summit

300+
SV

Professional
Audiences

sinvexps “@ig FHC
Inform. ety CHINA

B IR mBEEFRENMERWE, §3 B+ FikpaER.
%, HITTRNEREBTHAS AR, siERelEA.
B8, 5300+PURIIMAR—IEE, SITXERRNE. THRTL
RRE.

Examining the entire catering industry via beverage, and providing the
most authoritative trend forecast and interpretation of pain points
and trends in the “catering+" new battlefield. Together with 300+
audience, eight food company founders and executives led and

explored industry trends.

FHC L Bl BmE
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TPCC2020BIXNARBIEEIHICIE

TPCC 2020 New Catering Dessert Baking

Innovation Summit

EAIAR
Professional

Audiences wagh

XE—1HLE T PERERS WA AT RIS ANES:
ERBEEE. HEREITRK. LEBHEERAMAR. Tl
A, MFEmhES. F, BRI R ERE
BIFTESHIT TN, B — (IS AR
FXRA), IEABAMERE, FEMUSHERARIETLL!
This is a grand gathering of top bakers in all fields of China's
baking industry: star hotel chefs, bakery chefs, head baking
media representatives, industry leaders, excellent brands And so
on, and have a wonderful sharing of the four topics for China's
baking innovation trend. Every roast's view is unique and
profound, which makes people feel overwhelmingly grateful. The

baking power of China is really strong.

RRBER-2020 B R EHMBXRE

Borrowing East Wind and Breaking Ten Thousand

- 2020 Catering Chain & Franchise Conference

BRE-EBEESD, REEARROWSERRETENEN, BEEIRER
HIHNE, MBEABEREE, MMkE. HEDERRRE. FTEER
IEHENTDIERHR!

AU INRIARIER, BENERSHIIR, RBEFHRNEE. NS
HBRETWEBEREAARFIVAEITEIOE IR TRk ARG,
Every dark cloud edges gold. The epidemic gave a heavy blow to the catering industry,
yet it is rewriting the catering pattern. Franchising is no longer a hermit, but a knight.
Change always comes with quiet steps. Chinese catering has entered the era of 10
thousand stores! At present, how to do a good job in attracting investment in the
franchise system and increasing the success rate through value is an issue to be

discussed. To demonstrate the development trend of the catering chain franchise

industry, this conference invited many important guests to join this discussion.
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Brand Upgrading of Chinese Chain Catering &
Fission Marketing Summit [2"d Zi Ran Design]

800zwmxA

Catering Insiders

RRESIEGEOOREIRA
FRESIA, MmREFRE
EMEHNSHERR, BT
BIXEEEFZE.
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& R ] BEEREIGRY A1

BRI T —%

e

sinSexps g FHc
ntorma markets. CHINA

A total of 800 catering people were invited to the summit to analyze the survival

of catering brands from the perspective of brand upgrading and marketing power.
Under the background of homogenization of products and surplus of production,
many catering brands may face problems in their development, such as declining

performance, loss of customers, popularity of imitation, serious homogenization

and lack of competitive advantage.
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EEEAIRITIEIE (RiteI#FH- KFK)
American Interior Design Summit Design

Innovation Future

BRSRITBERHEENRE? BRI TFFNEIREEE
FRBREMTA? AIFCIERN 7RI AMS = 7 Z BRI
EHISZENRE, NRENEBRIBRIEEERE IR
i, SAXFRFNENEZHERE., XEIFFASEN "BR
=, WRBTRES, WAEEASIEN. SO, KERER.
How close is the relationship between catering and design? What does
exquisite design mean for a good restaurant? In this forum, 7 catering
design masters shared their successful cases and their experiences over
the years. They used their most interesting emotions to express the status
of food and beverage design, which was eye opening and benefited a lot.
This is an unusual “cross-border” sharing, but there are no communication

barriers, the scene is more popular, frequent gold sentences, full of harvest.

1 sz
Industry Bigwigs

400+izimmzix
EREEEEAR

Designers/Restaurant
Owners/Executives

SBM "] N

——2020BYEREEBRMHAKXSE

Youth Power of Food Industry

S

FHC
CHINA

The Rejuvenation Conference is a new
scene mode generated under the
phenomenon of new consumption
iterations. It was jointly created by BY
(Beyoung) Youth Rejuvenation Laboratory
and FHC Shanghai Global Food Trade Show,
aiming to provide young food entrepreneurs
with precise underlying logic interpretation
and The entrepreneurial guide that keeps
pace with the times also brings precise and
systematic solutions for the transformation

of traditional food companies.

FRUCKS BinEEsn

MK T rEFnER,

FABY (Beyoung) FFAR{LSE
WEBAFHC LSRR
FEHEITIE, EEAFEN
Bt E RS ENRIER
B ERENSRHEHAYE)
\ERS, ERtBAERRR
AL SAEEN R R
IR 2,

BB IEH
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The live broadcast data
exceeded 600,000 per person
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2020 Yangtze River Delta FMCG Dealer Forum

S5EREENETITNER:

v RIBEERMEEEINA

v ZIBETEHARBAFEBFISIG-SupefIHTSL:

v HEHEMSERREES

v ESRERERICIHTRRS

Topics at the Forum this year included:

v" Dealers’ Situation during Post-Pandemic Era

v New Trend of China Imported Food and New Cases of G-Super

v" Discussion and Future Trend of Community Groupon

v" Innovation of Live Streaming on Digital Platform

FHC L Bl BmE
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New Regulations on Customs Clearance

Facilitation of Imported Food

HORRGEEXER PR
Reguiations on Customs Clearance: wg,mwro«

20201111 13:30-1500 !
-

2020.11.11 !!:5—'6.

B @ A RREREDE

sindexpd

informamarkets

SWEIRE CigRHEORmR e, LRGeS
AR RIRSEERARAHE T BREFNMCBERR ST
SRS, SHEtEUMAREFSERITIE.

Speakers from Shanghai Customs Import and Export Food Safety Office,
Shanghai Customs General Business Office and professional service

provider introduced latest information on customs clearance facilitation.
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Interpretation on China Import Food
Industry Report 2020
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Invited speaker shared highlights of The Report, which included
authoritative customs data and covers 17 major imported food

categories. It presents the data and trends of imported food by
region, port and period, helping enterprises to grasp the market

situation development trend of the industry!
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FHC Global Dairy Forum
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IP& Design Art Empower 2020 FHC Global Food Innovation Design and Marketing Summit Forum
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Catering Industry Innovation and Entrepreneurship
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2020 Shanghai Hotel & Restaurant Summit Forum
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Shanghai Cuisine Inheritance and Innovation Summit
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China Seafood Summit 2020

2020 Seafood Sustainable Development
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2020 China Catering Industry Trend Summit

B1%%% Ruyi Xie EfitZ Yao Yan ZFiEill Coco Li Z\gZ Xiaonao Li 28 Lei Peng iEERI William Wang HbE Jessica Zhang £E#8 Alex Jin
HERHREIDE EEERIE R S B EEUNCIE Lo MEE KBS EIIAA e EBEAMER EBEHEENREISK HEER (RRTER.  BREXHERERERNTEE
IS4 RBQBRISH  PRIMAIEEERSHUTER fllz=#k) CEO EsmEREHTINREISK

{FifEie Alan Hsu Ui Robin Liu #flERE: Bob FIR3iE Phil Zhou P&SC Steven Chen i&%& Aviva Pan #Hh Michael Zhang 324t Chris Wen

CFBEMH (DQ. #£98,  TIFESPERNMAAN  FEBAEEHLOERE F"*Eiﬂ*'ﬁﬁﬁ’éﬁ@ &1 E'J.J—E%hiégfj]%%f’ﬂ LigEEg (COSTA, LiETRE (BIRNESETH RRHERITEA
BIVNE. RERE. RILIEEREE L£B) BRAEITEE ERETRE EEFMHEFTNARR Bg$57) COO
HERY) CEO ) PUTROHE

(20200 H
HOBmBXBXEMNCBEFHTM 2020 KSRl EZWEEILE HOBRITULIEE) @ik

New Regulations on Customs Clearance Interpretation on China Import

Facilitation of Imported Food 2020 Yangtze River Delta FMCG Dealer Forum Food Industry Report 2020
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The Features and Innovative Applications of U.S.

Cranberries in Beverage
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E-commerce Consumption of Aquatic Products Industry Chain of JD Fresh in the Post-epidemic Era

.
5

)%

)+

SRIEE Zhu Yaping F3 Wang Rui Z#t15 Daniel Mencius i& Sun Jie F5 Wang Sheng FEIE Fang Yan EABYE Wang Minghui  E2R Wang Chengcheng

FEAFRESINLT  isEeEmREER MSCEEEERS s (RERENE  ESHEERHe 7?3;6%?&%%@ SUREBHEFWISE R SURMIRSERSHRLSE 1

e BRBK AERR. BREBE SEELEE (') BRAR) K NS %/V\ IR RITZRZIE
et iSRS zm
A3 h — h = e Ly —

ZRIRDIER - FZEIXmSIEICIE

Drinking Power Rises among Generation Z - The 2"¢ Beverage Summit
ﬂ & L "

’ . - - ‘

§§ﬂ Chao Qin i Dinghao Pan  4%kBBZE Mingjun Zhu ZFD#E Yinghui Li BF Yu Miao {TJi& Bing He #E Miaoling Zhang tBAE Kaiji Hu #12585 Mengge Sun

IRERARSEITAA. ,\\\im*@ﬁEE%A@JIZ“}\& ET EREARREIIEA #ZlCoo SHEHEREIREE Tim Hortons RRITIRDH EXelmA TFEXKBITAA
CEO BREREE BFET5E

FHC L BT iBRE ~on

/ SHANGHAI GLOBAL FOOD TRADE SHOW /

FOOD & HOSPITALITY




TPCC2020 i EIRAA S IZCIFiCIE

TPCC 2020 New Catering Dessert Baking Innovation Summit
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2020 Baking New Power
Sharing Meeting
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and New Foor Ability-2020 First Youth Conference

Young

ZPHS Eric Guo %4 Anna $E% Shan Yongjun 3R Victor Gao =& Gao Xi
MARINEESKABY  TF|ETHECEO FOMEFRECITAA AN, BEEERME. hERERER EHCEO
EZEIULRIIN TBIRERIEMU30

FRCTR=ELA

44

iﬂE&;inda Guo #84, Hu Kai AH&E Lu Zhanjun KBEH Wu Xiaoman
x%«ﬁ@%ﬁﬁ EYIREIAA BTEEE  IFRrRRERRHERAE  BFRRERAR\SHE
WHIEER &CEO BRAMAA\ESK

W
™A Yan Zhou RESD Yu Anqgi BI3i& Yu Wenqing =g Zhou Yuncheng
BHUCEARBIAA HIEREERK  SIEREKBEAAA  BREEECED
MBEA FREESEK

FHC L Bl BmE

/ SHANGHAI GLOBAL FOOD TRADE SHOW /

20209PEFUKX &
"HES. MOE" PIETUHERICIE

2020 Food delivery Industry Conference
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