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The 28th SHANGHAI Global Food Trade Show is hosted by the Shanghai Restau-
rants Cuisine Association, and Shanghai Sinoexpo Informa Markets International
Exhibition Co. Ltd; jointly organized by the China Chamber of Commerce of I/E
of Foodstuffs, Native Produce and Animal By-products (CFNA). As one of the
most influential professional exhibitions in the food and beverage industry, FHC
has successfully held 28 sessions, serving a total of over one million professional
buyers and becoming the preferred springboard for international exhibitors to
enter and expand within the Chinese market. Simultaneously, it provides a
specialized platform for domestic enterprises and regionally distinctive products
to explore international trade opportunities and seek access to global markets.
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Exhibit Categories
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Meat Aquatic Product

it RSG5 A

Sweets & Chocolate
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Coffee &Tea
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Prefabricated dishes & Canned Food Materials,
Central Kitchen Machinery And Equipment
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Food Processing & Packaging
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Exhibitors' Message
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been deeply rooted in the cocoa industry for 52
years and upholds the philosophy of "focusing
on high-end Asian cocoa flavors and commit-
ting to sustainable development"’, we have not
only gained opportunities for in-depth exchang-
es with industry partners through this exhibition,
but also won recognition from collaborators,
demonstrating our brand strength. We are willing
to take this exhibition as a bridge fo jointly
explore industry frends and opportunities. Thanks
for every moment of attention and stop. In the
future, BENNS will contfinue to develop products
with high-quality and work together with all
partners to create new possibilities for the food
industry!

EJKE Tim Wang
BENNSHEXCEO
BENNS China CEO
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It is a pleasure to represent YONHO SOYMILK, a
brand with over 40 years of heritage, at 2025
Shanghai Global Food Trade Show with our
product portfolio. This exhibition also showcased
our medicinal food series, precisely catering to
the sub-health conditions among many
consumers today. A significant outcome of our
participation has been high-quality distributors
and suppliers, thereby further expanding our
product distribution channels. We also hope this
exhibition will infroduce more people to YONHO
SOYMILK 's health-focused offerings, ultimately
enabling all consumers to enjoy healthier and
more delicious soy milk.

=& Eliza Gao
KB mERAI R
Director of international trade
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It is an honor to bring Zhongbei Tart's compre-
hensive range of egg tart products at this year's
FHC exhibition. With over a decade of special-
ization in the egg tart industry, we remain
dedicated to supplying semi-finished egg tart
products to professional clients across baking,
catfering, tea beverage, and supermarket
sectors. Our offering includes holistic solutions of
baking guidance, display optimization, and
sales analysis. We have established deep
partnerships with renowned baking brands such
as Holiland, and supermarkets including Ole and
Walmart. This exhibition has gained further
cooperation intentions from distributors and
retailers, expanding our collaborative footprint.
We also aspire to bring Zhongbei Tart's premium
egg tarts info thousands of households, towards
broader international markets.

HIEF Yanping Huang
iEERSEEHEPOEEE
Marketing manager of Zhongbei Tart
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It is an honor fo present the full range of DOSHEE
products at this exhibition, sharing our brand's
philosophy and premium offerings with industry
peers and consumers. We also want to take this
fo convey our exclusive sentiments for the
brand's 130th anniversary. Originating from
Tainan, Taiwan, China, Du Xiaoyue is a
century-old brand with over two decades of
presence in the mainland Chinese market. At
this exhibition, we present our latest products:

Gang Ting Yi Cheng. This range elevates
fraditional Taiwanese noodles and vermicelli to
fransform into products with regional cultural
warmth. Each item thus embodies both flavor
and culfural memory. Our participation aims to
forge new partnerships, engage younger
consumers and professional buyers across
channels, and expand our collaborative
footprint. Equally, we wish to infroduce more
people to the culinary charm of DOSHEE,
bringing this century-old blend of cultural
heritage and warmth into more family kitchens.
Finally, to each one who has supported us, we
would like to say'Thank you’.

% FL5% Pierce Lin
WIS AR
Head of Sales & Marketing



Oversea Pavilion’s Message
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Our key objectives for participating in FHC 2025
are to strengthen market presence and foster
cultural exchange between Europe and China.
FHC provides the opportunity to present the
typical characteristics of European food:
excellent taste, deep-rooted traditions, rich
cultural heritage and know how. We tell Chinese
importers of EU food and customers that, in the
EU, food is produced with one of the highest
standards of health, animal welfare and quality
worldwide.We expect that, through events such
as FHC, awareness and appreciation of the
quality and unique characteristics of EU food will
continue grow in China helping to further
increase the agri-food trade between our
markets in the years ahead. We look forward to
building strong partnerships with the Chinese
market. Welcome to the taste of Europe!

Mr. Wojciech Ptak-Agriculture Counsellor
RS

Delegation of the European Union to China
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BXifll Italy
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[talian Trade Agency (ITA) constantly works to
strengthen and develop the cooperation
between our two nations, and to favor a flourish-
ing growth in mutual business and commerce
relationships. Representing a harmonious combi-
nation of nutrition, health, quality, and flavor,
[talian cuisine offers a balanced and delightful
culinary experience that exemplifies the
Mediterranean diet to consumers across the
globe, making the concept of "Made in Italy"
significantly appreciated and well-recognized.-
From November 12th fo 14th, in the [talian
Pavilion organized by ITA Shanghai at FHC, 30
[talion food companies presented their
cutting-edge products and expertise o Chinese
and Asian partners, celebrating the essence of
[talian cuisine in the realm of Settimana della
Cucina Italiona nel Mondo (Week of Italian
Cuisine in the World) and embracing the theme
“Cucina italiana tra salute, cultura e innovazi-
one” (ltalian Cuisine: A Balance of Health,
Culture, and Innovation).

Velia Filippelli 8%

Deputy Trade Commissioner BIft&

Italian Trade Agency (ITA) EXFIFINERER
2 EiERERL
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| think we have a very good potential here, and
we will be coming again next year.

BLESILA LANTAYONA - Undersecretary
FERASS T BI5H
Philippine Department of Trade and Industry
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We produce the 98 percent of the ginseng that
we produce comes fo China, so it's just great to
meet new potential customers.

Robert Daniel Kaldunski -President
EERTRENEHEESRLES XFE
Ginseng Board of Wisconsin
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We think itf's a very good place for positioning
our brand due tfo the type of professional visitors
that this trade show has.

MARIA CECILIA SHAW

BHEERAXDE (REEHEER
NATIONAL MEAT INSTITUTE OF URUGUAY -
URUGUAY MEATS

PROMOTION AD PROJECT SPECIALIST
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Number of professional
audiences from 2019-2024
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Source of Industry Attributes
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TOP 10 Domestic Visitor Distribution - Chinese Mainland
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Media Exposure
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Media Photos
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2025 FHC fEiEAft =

Three venues, nine matchmaking sessions-lock in a full year of distribution in
just two days.
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2025 FHC BiEAELNE  seraxs

Partial Matchmaking List
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Forum & Seminar
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2025 FHC Shanghai Global Food Trade Show
Hainan Coffee Promotion Conference

2025 FHC LiBHIkRmREFENIEHEN S
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Speakers

From November 12th to 14th, 2025, the Depart-
ment of Agriculture and Rural Affairs of Hainan
Province organized 13 coffee companies from
cities and counties including Haikou, Wuzhishan,
Wanning, Chengmai, Qiongzhong., and other
provinces to participate in the 28th FHC Shanghai
Global Food Trade Show. On November 12th, they
held a "Hainan Coffee Special Promotion Confer-
ence". This is not only a concentrated display of
products, but also a key measure for Hainan
coffee culture and industry to move from a
‘regional specialty" to a "world brand".
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"Strength in Products” Drives Brand Growth:
The Feigua E-commerce Forum for Food Industry Practitioners
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'Strength in Products" Drives Brand Growth:

The forum was successfully held on November 12th
at 13:20 in the forum area of Hall N2 af the Shang-
hai New International Expo Centre, breaking
through the barriers of "food" power and igniting
efficient brand growth! Five frontline guests
including brand owners, data experts, and retail
channel merchants focused on tfrend insights,
sales techniques, product selection strategies,
and grassroots marketing. They analyzed case
experiences and market changes to empower
food brands to break through and grow, with no
empty seats on site!
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'Food" Forward - "Beverage" Leading the
Future: 2025 Food and Beverage E-commerce
New Growth Summit and Channel Buyer Forum
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The forum was organized by Shanghai Bohua
International  Exhibition Co., Ltd. and the
well-known e-commerce organization Congzi
Planet in the industry, this event aims to build an
international, professional and efficient platform to
provide opportunities for communication and
cooperation among enterprises in the food and
beverage industry, promoting the development
and innovation of the industry. At the same time,
we invited traffic masters and industry experts from
live-streaming channels, offine channels and
group-buying channels to share their experiences
and insights in the food and beverage field.there
would be a feast of valuable content, the latest
industry news, vertical field experts, billion-level
operators, top influencers, and high-quality fop
brands. The viewpoints of the guests on market
frends, consumer  preferences, marketing
strategies, and sales results in the forums will
provide inspiration and enlightenment for the
participating enterprises, helping them better
cope with market challenges and seize business
opportunities.
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Super Cocoa & Chocolate Forum
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“Super Cocoa & Chocolate Forum” is a high-end
industry summit focusing on the international
development of the entire cocoa industry chain.
This year, with the core theme of "Global Value
Chain Restructuring Exploring a Sustainable
Future", the event features distinguished guests
including the President of Thai Trade Association of
Cocoa and Chocolate, Swiss brand CANONICA
CEO, the Marketing Director of Barry Callebaut
Greater China, and founders of domestic choco-
late brands. They have jointly deconstructed the
domestic and foreign industrial situation and trade
ecology.
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EcoHowFun: Mother Earth Talk
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The Earth nurtures all life and provides us with food,
so we should treat Mother Earth with care. In the
EcoHowFun Market area, we set up a main stage
in the shape of the Earth, where various brand
exhibitors and eco-friendly new farmers share their
brand stories, perform talents, and participate in
other activities, presenting the joy of harvest
together with Fair Fields.
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Embracing Change—Co-creating the Future

of the Catering Industry Forum
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ently, the domestic catering market has
entered a distinct period of adjustment, with
increasing supply pressure and consumption
downgrade, Shanghai's catering enterprises
generally find it difficult to operate. Under the new
market situation, how should catering enterprises
tfransform and overcome difficulties? On Novem-
ber 12th, the Shanghai Catering and Cooking
Industry Association and Shanghai UBM Sinoexpo
Intfernational Exhibition Co., Ltd. will jointly host the
"Embracing Change, Creating a Future for the
Catering Industry" forum, aiming to help catering
enterprises find practical development paths for
their own transformation and upgrading, and
expanding new growth opportunities. The forum
will invite influential industry experts in the catering
industry to share their experiences and perspec-
tives.
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Food & Beverage Private Domain Operations

and Innovative Growth Forum
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In an increasingly competitive market environ-
ment with homogenized competition in the
catering industry, fraditional marketing models are
becoming less effective, and catering enterprises
urgently need to establish a new growth
paradigm. This forum, based on the course system
"Food System Design and Private Domain Best-Sell-
ing Products" jointly developed by Chi Wei and Li
Guoping, aims to provide catering business
founders and executives with a high-value
platform for in-depth learning, practical
exchange, and resource connection, helping
enterprises break through growth bottlenecks and
achieve sustainable innovation.
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Uruguay National Meat Institut
Head of Market Access Development

2025 FHC International Meat Summit
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Executive Sales Manager General Manager-Sales

MBRF Global Foods Company  Agricomm Trading Australia Pty Ltd

From 2025 to 2026, the global meat industry is
entering a pivotal phase of profound fransforma-
tion. The market is evolving from simple scale
expansion info a complex, inferconnected
ecosystem, where product differentiation and
regional advantages are becoming the defining
features. Supply and demand trends for beef,
pork, and poultry are diverging., with major
producers including Brazil, Australia, the United
States, and the EU showing varied performance.
As the world's largest producer and consumer,
China's meat imports from January to August 2025
displayed a clear pattern of “lower volume but
higher prices’, solidifying the annual trend of
volume confraction, price appreciation, and
structural upgrading.

Meanwhile, geopolitical volatility, animal disease,
and extreme climate events continue fo test the
resilience of the global meat supply chain. There is
an urgent industry-wide need for a dedicated
platform to share insights and navigate these
challenges.

To systematically decipher key global and
Chinese market dynamics, analyze core transfor-
mation issues, and share frade risk management
strategies, we invite you to the 2025 FHC Interno-
tional Meat Summit. Join industry experts and
leaders to gain the strategic insights needed to
fortify your decision-making for 2026.
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The 6th Food Delivery Industry Ecologiccl Conference 2025
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The 6th Food Delivery Industry Ecological Confer-
ence 2025 was successfully held on November
12th from 10:00 AM to 5:45 PM in the E7 Forum
Area.

Renowned brand founders aftended the event in
person, including Jiliu Daren. Xicogu Jigjie.
Yaojiwang and so on. With the successful launch
of the "Hong Qi Gong Cup" Takeaway Professional
Skills Competition, the conference further promot-
ed the positive transformation of the entire
catering industry toward online diversification,
jointly exploring the new landscape of a potential
200 million takeaway market in the future.
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2025 Strength of Will in Action:

The 22nd Chinese Catering Entrepreneurship & Innovation Forum
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In 2025, China's catering industry is undergoing a
crucial turning point of reconfiguring consumption
tfrends and deepening market competition. As
consumer demands accelerate their upgrade
towards "personalization, health and experience",
traditional catering models are facing efficiency
bottlenecks and innovation pressure. Coupled
with industry pain points such as rising supply chain
costs and accelerated digital transformation,
enterprises urgently need tfo shift from "scale
expansion" fo "quality deepening'. and from
"'model replication” to "value innovation". Against
this backdrop, the catfering industry has an
unprecedentedly urgent need for sharing
practical experience, sefting benchmarks for
innovative cases, and integrating resources in a
coordinated manner. There is an urgent need for
an industry platform that combines depth and
practical value to build consensus and break
through the deadlock. On November 13, 2025,
Shanghai Bohua, in collaboration with the new
media of "canyinj’, held the forum, specifically
inviing  more than 500+ catering industry
professionals to gather together to focus on the
'mental effort" and "practice" of "seeking inwardly
and seeking outwardly".  Gathering the most
cufting-edge wisdom, the most practical
experience and the most innovative power in the
industry, a unique feast of catering knowledge has
been created.
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Hai'an - Hai'an City Regional Public Brand Launch Conference
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The signing phase of the launch conference
became a highlight, and the achievement of the
two strategic partnerships injected new momen-
tum into the construction of the "Haian Flavor
Seeking" brand. In ferms of market expansion,
Hai'on City has reached a cooperation
agreement with the Shanghai Modern Edible
Agricultural Products Exchange Promotion Center.
This move will fully leverage Shanghai's location
advantage as the consumption center of the
Yangtze River Delta, open up the direct sales
channel of "Hai'an origin - Shanghai dining table",
and enable Hai'an characteristic  agricultural
products such as pufferfish, rice, rapeseed oil fo
directly serve Shanghai citizens through special
exhibitions, community direct supply and other
forms.




2025 Chino-EU Geographical Indication &
Regional Brand Development Intfernational Forum

2025 A ER IR ihnAR T2 B 1ak 5a b /s R El iR AT

ML / Organizer : LiBmARNEZIRANE LEEEERRSERAR

T8 / Co-Sponsored : #Tk4ER )\ GhERZR

R E SRR b AR BEHEFE ARy

CIRERFE PR IRAT S E I L S SR AR
FERURIF, R ERRTRR A N, D= HER
HIAT = mn iR BASE Ao i B R ARAT . fahR IR R
RIREES = MmN AR, R HIEFE S X
BARMETHUERNERE, UREHRSHK
FEHER AT~ e AR A R AR
IR ES R RAMAT BN IS £ ARSI RS
THERFARET R M A B R T XIE, RS
itz SESRIEEFEREL R

Il NEREER

Speakers

|50+ ElLHW iR

Audience

RIFF=E / SPEAKERS

i)
EamrRAElERhE
HESE

The forum focuses on optimizing the China - EU
geographical indication mutual recognition
mechanism and cross - border intellectual proper-
ty protection. It conducts in - depth analysis of EU
market access standards and shares classic cases
of China - EU geographical indication products.
Through four major sections, namely policy
analysis, brand management, technology
empowerment, and product promotion, it
explores the path to building a market - oriented
system for geographical indications and regional
public brands, as well as practical solutions for
technology and digital marketing to empower the
innovation of geographical indication products.
The round - table forum conducts dialogues
around the standard alignment of China - EU
geographical indication mutual recognition,
empowering rural revitalization, and brand
strategies in the era of consumption upgrading.
aiming to promote China - EU geographical
indication cooperation and high - quality regional
economic development.
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Zhangzhou Oolong Tea Indus’rry Promotion Conference
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EMNEEREEFHHENS, LUEMEIE B Zhangzhou Oolong  Tea  Industry  Promotion

WD, SEEEREEMNENBR. SE. B Conferehce, Themeﬁi "Zhangzhou's ﬂnlesT teq,
. —n . found in Shanghai' featured premium tea
AEERNRRERE, BERZRE mELHF enterprises from Pinghe, Zhao'an, Yunxiao, and
IR, EMEMNERRZNEEORS X VESE, Zhangpu counties of Zhangzhou. Through tea art
performances and tasting sessions, the confer-
ence showcased the nice flavor and cultural

heritage of Zhangzhou Oolong tea.
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Xiapu Tea Industry Promotion Conference
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Focusing on "one tea with many charms’, the
conference focused on the category advantages
of Xiapu tea: covering three core categories of
green tea (Yuanxiao tea), white tea and brewed
tea, with both product diversity and unique flavor
- Yuanxiao tea is fresh and sweet, white tea is
mellow and warm, and brewed tea is aged and
fragrant. At the same fime, the conference
focused on building a value chain from fresh
leaves to special blends, accurately connecting
the core needs of raw material procurement
customers and terminal innovation customers. The
venue was crowded with guests and received a
warm response.
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2025 Forum on Refrigerated Food Industry New Ecosys-
tem and General Election Conference of East China
Branch of Refrigerated Food Institute(China Food News)
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Centered on the theme of "Gather Momentum to
Empower, Unleash New Vitality through Freezing",
this conference assembles resources from frozen
food manufacturers, cold chain equipment
suppliers, warehousing & logistics service provid-
ers, and purchasers across the nation. It is dedicat-
ed to advancing innovation and upgrading in the
frozen food industry across multiple dimen-
sions-supply chain, distribution channels, technol-
ogy. and policies-so as to achieve efficient industri-
al chain synergy and market-wide win-win
outcomes, and further foster collaboration and
mutual benefits.
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Eco-Innovation, Scenario Collaboration-2025 Cold Chain
Equipment Innovation and Development Conference
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EAREHD. 531Zj757k, ,\qﬂﬁfﬂéo%fﬁﬁﬁ Report (2025).' as of‘2.024, Thg total copgcny of
cold storage is 253 million cubic meters, with over

o EREBTER S EHITTIRERE, R 60% of it having been in use for more than five

lvi%/ﬁémﬁzx%E?%ﬂl—?—%ozk?izﬁﬂb%%)’% years. The country encourages energy-saving

SRR R ABIIT S L B aelas, LUEESARE + renovations of existing cold storage facilities and
S Ty

L - . . N promotes the digitization of the entire process and
BEABT+IRE M+ B LEN TS, B5RL all elements ofg cold chain logistics. This event
FERREMOE A S AR AFEFRKZE —ZF(T  focuses on technological innovation in cold chain

FERNR equipment and energy-saving renovation of cold
WRORRBEFTRNR storage, with the main thread being 'policy
interpretation + technology display + scenario
implementation + business matching". It delves
intfo core industry pain points such as high costs of
energy-saving renovation of cold storage, difficul-
ties in fechnology implementation, and inconsis-
tent standards.
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2025 China Smart Kitchen - Cooking Robot Ecological
Conference
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2025 ESZLEFE WENBAESASBEBEEGE 2025 China Smart Kitchen - Cooking Robot
EEBEEAER, —a+—RBREFVESE Ecological Conference, concurrent with

N = i . Inteligent  Commercial  Kitchen  Equipment
AN EMSERERBRAR BIXRAF, LEE  thibiion. This 'Conference + Exhibition’ model

ZEN G ERNAT PEESe RN AN Z Il gathers entferprises across the industrial ecosys-

o R MR O B AT R R B tem, clovermg pre-washed mgred|ean suppliers,
seasoning manufacturers, and catering system

B e TIERERERA A, providers. With infelligent cooking equipment as
the core link, it aligns key objectives including
intelligent applicability, cooking process control,
and food output stability. Its ultimate goal is to
drive the widespread adoption of infelligent
equipment in catering outlets, thereby enhancing
operational efficiency and cutting costs.
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Gathering Momentum, Leaping Forward —
2025 SFE Franchise Autumn Summit
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Gathering Momentum, Leaping Forward - 2025
SFE Franchise Autumn Summit focuses on hot
topics such as chain standardization, Generation
Z, fax law, and new growth. It closely revolves
around sub sectors such as snacks and fast food,
tea drinks, rest breaks, and jewelry retail. Senior
executives, brand consulting representatives, and
digital experts from leading chain industry
enterprises are invited to participate in in-depth
dialogues on multiple themes to help the chain
franchise industry achieve a strategic leap from
"scale growth" fo "quality growth".

Special invitation for this forum: in-depth participa-
tion of leading brands in various fields, such as
Zhongshen Law Firm, Shangpu Consulting Group,
Chen Xianggui, Yubaliang, Tilly Yabao, Laievan,
Xinyi Tongluoshao, Tangxiaoman, Wild Wolf
Lamian Noodles, etfc., injecting new momentum
info the industry.
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2025 Chinese Cuisine Globalization Development Forum
& RFF 1st World Robots For Food Innovation Conference
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'Dual-Driven by Inteligence & Model, Flavor
Moving the World" - New Trends in the Global
Development of Chinese Catering Chains: The
conference explores new models for the global-
ization of Chinese catfering chains and the
construction of an intelligent ecosystem, focusing
on promoting the sharing of cases of outstanding
brands and innovative Chinese catering models,
as well as the provision of standardized solutions
through infelligent systems and food service
robots. By achieving in-depth infegratfion across
the entire industrial chain and ecosystem, it aims
to build an international communication platform
that infegrates exhibition, exchange, and cooper-
atfion. This session of the conference will actively
respond to national strategies, promote the global
development of Chinese catering chains and the
overseas application of infeligent food service
robots, and build an innovative application and
global ecosystem.




The 4th Expanded Meeting of the 6th Council of China
Canned Food Industry Association in 2025
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To facilitate in-depth exchanges on the techno-
logical achievements of industry development,
review the association's annual work, jointly
explore the high-quality development path of the
canned food industry, and discover new growth
drivers for the development of China's canned
food industry, in accordance with the provisions of
the "Charter of China Canned Food Industry
Association’, the China Canned Food Industry
Association has decided to hold the The 4th
Expanded Meeting of the 6th Council of China
Canned Food Industry Association in 2025 from
November 10th to 12th, 2025.
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The 26th FHC China International Culinary
Arts Competition
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The FHC China International Culinary Arts Competition, as the flagship event of the FHC Shanghai Global
Food Exhibition, have entered its 26th year this year. Co-hosted by the All-China Bakery Associalion and
Shanghai Sinoexpo Informa Markets International Exhibition Co., Ltd., the competition has continuously
innovated and elevated its professionalism since its inception in 1998. It stands as China's sole internation-
ally recognized event certified by the World Chefs Association, empowering young domestic chefs
through skill development and advancing the culinary and hospitality industries.The judging panel for the
2025 FHC Culinary Competition has been further elevated, featuring renowned international chefs whose
exceptional discernment and extensive experience ensure impartial and professional evaluation
throughout the event.

21 113 446 609
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The only International Competition in China Endorsed by WORLDCHEFS
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2024 FHC China International Pastry and
Bakery Competition

2025 FHC EErEHEM IS EEES

FHEML / Organizer : £BEEEAS BELEEIERRERAT
IAEMIHS / Endorsed By : tHREIFEEESS
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The 2025 FHC China International Dessert Baking Competition is an individual competition affiliated with
the China International Culinary Arts Competition and focuses on desserts and baking. This year's baking
and dessert competition favors the more accessible categories, with simple items highlighting the contes-
tants' basic skills and their ability to create and improve. Swiss rolls and pound cakes, Shouffle, chocolate
lava cake are all popular basics in dessert stores in recent years. Each one were made in a unique way.
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2024 FHC Shanghai International Culinary Championship

2025 FHC L iBEPRE ZiRilnES

FEqI / Organizer : BRI AL EiBfEE
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FHC Shanghai International Culinary Championship is an invitational feam competition for professional
chefs. A total of 6 feams were invited to this year's competition. Teams are required to cook a set menu
for 12 people within a time limit. The winning team will receive the 2025 FHC Shanghai International
Culinary Championship Trophy!
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2025 FHC SHANGHAI INTERNATIONAL CULINARY CHAMPIONSHIP JUDGES PANEL 2025 FHC LiBEIFFHERinHEES
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2024 FHC AUSSIE MEAT BUTCHERS CHALLENGE

2025 FHC ®iHLIABE T HRaLE

FEMI / Organizer | BARTRERER NS LiSEXERESERAR
BARFE1EERN / Official Friendly & Cooperative Unit : FERmIEHHEOES
IAIEANAS / Endorsed By : tt RFIFEES S
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2025 FHC Aussie Meat Butchers Challenge is co-organized by Shanghai Sinoexpo International Exhibition
Co., Ltd. and Meat & Livestock Australia. This year, the event's scale has been further expanded, inviting
teams from overseas and regions such as Singapore, Hong Kong and Taiwan to participate, competing

on-site with domestic teams. During the competition, through the exquisite skills of professional butchers
and chefs, the charm of Australian red meat will be perfectly presented to consumers.
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2025 FHC Savory of Shanghai
2025 FHC LiBEREIERIEFS

EhEML / Organizer : EiSEEERRISERAT
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In 2025, FHC SAVORY OF SHANGHAI will be fully upgraded to a food development and on-site cooking
demonstration event with the theme of ‘regional ingredients'. Different flavors, origins, and diverse
categories of cooking ingredients, as well as many managers and famous chefs from domestic and

foreign exquisite restaurants or Michelin restaurants, will gather at the event site to combine brand
catering equipment with high-quality ingredients and tailor representative exclusive dishes.
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2026 World Fashion Drinks Competition
China Division Shanghai

2026t REFIRABPERXiEIRE- LB XE

FMEML / Organizer : KEMIEI AR EEEEERREERAR
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Since 2014, the Shanghai International Fashion Drinks Competition (referred to as the "Fashion Drinks
Competition", which was officially upgraded to the "World Fashion Drinks Competition China Division" in
the 2025-26 season), co-hosted by the All-China Bakery Associalion and Shanghai Sinoexpo Informa
Markets International Exhibition Co., Ltd., has gained recognition from the beverage industry and the
public for 12 sessions.The competition stimulates the creative ability of beverage R&D personnel by
limiting the raw materials of sponsors and allowing them to freely create creative beverages. Through the
competition and interpretation of fashion drinks, it jointly spreads the tea drink culture, drives the develop-
ment of the beverage market, and leads the new trend of the industry.
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2025 China Coffee Roasting Championship

20251t RMIHEM IS KB P E X IRE

FMEAL / Organizer : 2B A  EEEBEEGERERAR
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Coffee roasting, as one of the most fechnically demanding aspects of the “seed to cup” process,
requires not only the roaster's meticulous dedication but also a deep understanding of green bean
characteristics to achieve beans with exceptional flavor.Roasting competitions provide an opportunity
for every coffee roaster to showcase their expertise. Based on the characteristics of the green beans and
their familiarity with the roaster, each roaster applies distinct temperatures, times, and temperature
profiles during the roasting process. Consequently, the beans roasted by each roaster will invariably differ.
Simultaneously, these competitions serve as a platform for honing skills and driving continuous improve-
ment.Precision controls the temperature of the beans within the roaster, guiding their tumbling and rolling.
With focused aftention, the roaster senses the magical moment of the Maillard reaction, ultimately
crafting coffee beans with rich, aromatic flavor.
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2026 China Latte Art Championship Shanghai Division

2026 SRl ZRAEPE Xk E
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FEAL / Organizer : 2BRUEIL AR  EBEEERERERAR
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The World Latte Art Championship (WLAC) is a professional competition established by the World Coffee
& Events (WCC), a global pioneer in coffee and events, o promote specialty coffee. It represents the
pinnacle of latte artistry. Since 2013, Shanghai Sinoexpo Informa Markets International Exhibition Co., Ltd.
has brought this intfernational competition to China. Through professional event organization, authorita-
five judging panels, and international certification—coupled with market demand—the event has
steadily gained recognition and prominence within China's coffee industry. The 2025 WLAC World Latte
Art Championship concluded in Geneva, Switzerland, where Chen Zhuohao, representing Shanghai
Bohua International Exhibition Co., Ltd., claimed the championship fitle. This victory marks the second
consecutive year a mainland Chinese competitor has triumphed at this premier event, following Liang
Fan's 2023 win.
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5TH CFCA Chocolate Talent Competition

WORLD CHOCOLATE MASTERS
HRITRNXIMEXPLERERES

FMEAL / Organizer : Cacao Fundamental Chocolate Association
FeiECERREEIRAT

S #FEAL / Supported By : E&HEEELE

CFCA Chocolate Talentf&aaIsse IAFN KIEFHAER D ZFIRFNEMIG /I, KR mIs s
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BRILR INE5E, KEBNHF BRI I TENTRE.

The CFCA Chocolate Talent Competition will always be driven by a passionate spirit of sharing and
exploring fine chocolate, always embrace its boundless possibilities, and forever uphold its founding
mission tfo promote fine-chocolate culture: fairness, health, originality, and low-carbon practices. It will
remain open to all who love fine chocolate and will keep striving to inject boundless energy into the
fine-chocolate industry.
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2025 FHC £ R
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FHC Shanghai Global Food Show has always been upholding the original
infention of creating a platform for the exchange of product supply chain,
end-users, industry business and trade information as well as culinary skills at the
catering and retail end of the industry. The FHC Golden Apple Awards, as an
important part of the FHC Shanghai Global Food Show, aims fo recognize
companies and individuals who have performed excellently in the global food
and catering industry, and to promote the development and innovation of the
industry. The winning corporate brands or individuals will be recognized with
awards at the 28th FHC Shanghai Global Food Show. We hope that through our
insights info the global food & catering, we can make good products and brands
visible to the industry and more consumers.
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Top-Tier Buyer of the Year
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SDC x CALLEBAUT Shanghai Chocolate Fashion Show
SDC X mEifil= LiBERrIn= 0T3S

FMEAL / Organizer : LiBEHXERESERAT
BRE1E / Title Sponsorship : BR=FIE (M) ATl GRAT

FX1&HHIT / Planning, Design & Execution : EHRBEEKE  TIEXKEIE GRM) BIEAT
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The SDC x CALLEBAUT Shanghai Chocolate Fashion Show showcased 11 exquisite chocolate dresses,
including 8 sets themed Chinese style "Fei Tian". These were created by the Wang Sen Champions League
and Ding Fei Team, blending the essence of Dunhuang Style. Additionally, 3 chocolate dresses were

designed by Swiss chocolatiers, promising an artistic collision of chocolate and fashion that highlights the
versatility of chocolate in creative expression.

Global Chocolate Tasting Show

MERIGTE )] GasE55

FHEML / Organizer : EiBEELEIRREERAT
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Global Chocolate Tasting Show brings together well-known chocolate brands and chocolatiers, inviting
everyone to taste commercial chocolates and bean-to -bar chocolates. It shares professional knowledge

about chocolate and cocoa as well as trending news, serving as an immersive chocolate & cocoa
tasting experience show and also a gathering spot for industry professionals and chocolate enthusiasts.
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Lost Buddhist Artifacts Abroad:
Chocolate Sculpture Art Show

=K IR E SN

FMEANL / Organizer : EEHEEERREERAT
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FXI&IHAIT / Planning, Design & Execution : EFxaEZEEXR
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Salon du Chocolat collaborated again with Wang Sen Champions League, to newly create Lost Buddhist
Artifacts Abroad: Chocolate Sculpture Art Show. The theme of this year Chocolate Sculpture Art Show is
——"Rebirth of Buddha Statues", aims to pay tfribute to the fradition of ancient Chinese Buddhist sculpture
and reconstruct the lost, broken, and forgotten cultural images through contemporary art. 24 works were

displayed on site, presenting to the audience the plasticity of chocolate and the exquisite skills of Chinese
chocolatiers.

EcoHowFun Market
NEHEBHE

FHEMI / Organizer ;. EiBfESEERERERAR
HWEREDS (bR ) RIEBRERAE

BfAE7 / Co-Sponsored : S CSARLEE

CATHEFHE, BURSKEEMAESH 20 FRHSURIER, RSEF-EMNHEE, STEWE
— MR R EE N BAT, MAM KA S EREMRATRZNHREF A B/ =ZRER
BHREHEERT, 14 CAOHBER, XBHLLAFARBNMES, AL ASBATIERERR
WO BRETFUA. I AESKH R REBLE, Kot SBRTIZE 5K ESUTET2RER
E, MEERE BASHLE. T, N WRAREILES AKX FRESRI, BZAEDK
R ENIHE,

"EcoHowFun Market" is based on the 20 years of socialized agricultural practice advocated by Professor
Wen Tiejun, serving both producers and consumers. Its aim is to build a community with aligned interests
and altruistic goals, creating a bridge and platform for fair frade between new farmers and consumers.
The renowned rural expert Professor Wen Tiejun once stated that achieving common prosperity for 1.4
billion people is an unprecedented historical task, and the key lies in harmonious coexistence between
humans and nature. It requires applying the development concepts of ecological industrialization and
industrial ecology, while mobilizing broad social participation. Ecologization cannot fully conform to
standardization; it must embrace natural diversity and localization, corresponding to globalization. This
exhibition allows more people to pay attention to ecological agriculture and generates new momentum
to promote agricultural development.



All Star World Coffee Champion show
& Coffee Discovery Threatre

All startt RMINHEZE R EF& TN EIH

F eI / Organizer : EiEEEERREERAT
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The November Coffee Festival successfully concluded! During this three-day coffee event, multiple world
champion baristas shared the stage, showcasing the ultimate charm of coffee art through live
performances. Attendees were treated to stunning latte art, precise brewing techniques, and innovative
coffee creations that broke fraditional boundaries. It was not only a visual feast but also an immersive
inferactive experience. Multiple interactive workshops were set up, where participants had the opportu-
nity to try professional brewing methods, learn basic latte art skills, and taste specialty coffee beans from
renowned regions under the guidance of experts.
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FHC 2026

Exhibit Categories

FHC 2026 RERAZE

KRBRRRRE

Leisure Food & Beverage

BIRBRHER AN

Catering Supply Chain &
Raw Material

@R P RERE
Prefabricated dishes &
Central Kitchen

BIEER

Bakery & Light Meal

Fha

Dairy

TR R AR
Condiments & Oil

ERERREETN. MRS

Canned Food & Raw Materials,
Machinery And Equipment

K=

Aquatic Product

BERNIREE

Food Processing & Packaging

HAERIRN

Sweets & Chocolate

UNHESRER
Coffee & Tea

KABMRAR
Hot pot Ingredients And Supplies

BERR
Baby & Child Food Products

HRER

Food & Medicine Homology



RZERK=am

Meat &
Aquatic Product




FEZEER EEENRRRASEKT TS, BX
FITER, PEAERHGAHEOTIEIKEE, 2020
FHOLEM303.41237T, REEK 60.6%;2010%
202058, EEBKEN 20.8%, ST 14.8%H
FEHORREBAESERE, KEFRREG
2020 FFHOSEA 128.8125%7t. RIBHRKAERK
ALBITNE 20305F P ETHIHBEIE G GRS
HESEM38%.

China is an important market for meat, seafood and
aquatic products in the world. Relevant statistics
show that China's imports of meat products have
grown rapidly. In 2020.the total import value was
30.34 billion US dollars. ayear—-on-year increase of
60.6%;from 2010 to 2020.the compound growth rate
was 29.8%much higher than the 14.8% of China's
imported food overall com—pound growth rate. Rel-
evant statistics show that China's total imports of
aquatic and seafood products in2020 was 12.88
billion US dollars. According to the forecast of the
FAO (Food and Agriculture Organization) by
2030.seafood consumption in China will account for
38% of global consumption.

ARRMEM | RESEIR | £SENARR | SintFR | RBNBEE M | RFEMH | £EHRRT | ERINIARY |
BV | PISEEDE | ASRES | IRRIERES

Meat and finished products | Fresh—cut meat | Ecological organic meat food | High—end beef and mutton |
Poultry and poultry products | Frozen food | Fresh meat | Flavoured meat | Meat cutting |
Meat preservation | Vegetarian meat | Meat cooking equipment and etc.
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RRAFRRZSAHEHBEEE, BUMEHELIEE
METRE. BRE BHE ATFETESE. B
BREIRMERSRNELSFTRRSEFTKERS
NERPHBENSTHRE, BEEWFAREER
mNFBRAWIEIN, NEERBELAZERENY,
ENREERTUYRERRE. BRI, 2016 £
2020%, FEARERITIWTHIEM 8,224 12
TURIKE12.984Z7T, FEGIBRKEIAR12.09%.

Leisure snacks are loved by the majority of con—
sumers, and the common categories of leisure food
are bakery, roasted dried fruit, candy, puffed, dried
fish and so on, In the process of economic develop—
ment and improvement of living standards, resi-
dents” eating habits and consumption patterns are
increasingly presenting diversified styles. Consum-
ers’ demand for leisure food is increasing from
emotional satisfaction to nutritional properties, which
promotes the steady development of the leisure
snack industry. According to statistics from 2016 to
2020, the market size of China’ s leisure food
industry increased from 822.4billion yuan to 1,298.4
billion yuan, with a compound annual growth rate of
12.09%.

23] / CATEGORY

=hlim | RRRR | RE | REEX | OXHQK | WUam | ABEER | KEF-RETRSE

Bean products | Vegetarian fruits and vegetables | Jelly | Preserved fruit | Western pie | Puffed food |
Meat and poultry snacks | Aquatic snacks and etc.
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Dairy

ERAFIRTILS, FEEREFKEXEHERE.
EER, FEAHRTUTZFERT S, FEIES
IRl ElmiiaEE. EREERREN, ARRER

BN T RBEEN T AN R NEERIERE
DNEESE. EIEXHIERLT, 2020 FhEILMHEOL
HUA 124 {2355T, EIEHEK 6.5%; 2010 FLKREA
LA FhEHORREOTMHEE=.

In the global dairy industry, China is a big producer
and consumer. In recent years, China’s dairy indus—
try has steadily expanded its market and gradually
transformed into a high—end dairy market. The qual-
ity of life of residents is improved, and the demand
for dairy products and cheese products is more
vigorous under the influence of the concept of
healthy life. According to relevant statistics, in 2020,
China’s total import of dairy products reached 12.4
billion US dollars, with a year—on-year growth of
6.5%. Since 2010, China’s food imports have been
ranked among the top three.

B3R / CATEGORY

S| Ay | L | YD | YO | 0ER | W | U5k | 0 | BRI AL | Bk | ESIL | REEEL (BRIL) | 2R |
FALERINF | RiERES

Soy milk | Milk | Goat milk | Coconut milk | Cream | Cheese | Cream | Milk powder | Milk tea | Con—
densed milk | Frozen milk | Whey powder | Sterilized milk | Fermented milk (yogurt) | Milk powder |
Dairy additives | Facility & equipment and etc.
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Sweets & Chocolate
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ERREEEMAVERIINR, —BEZEIERINE
BHEMNWIL, HER, AT HEBESHEENEK,
FESRFIS ST DA mEBEMSH . ORENST
. ERREFESHMT, BRMOLRDTIA5S
BEHESEMERSARE. BXEEET,
2020F P EIG S A FENIHMEN204.3(27T, T35
REBISAM.

Sweets and chocolate, also fast moving consumer
goods. have been welcomed by consumers at home
and abroad. In recent years, in order to meet the
needs of more consumers, sweets and chocolate—
products have become more diversified in type and—
taste. Under the influence of the concept of heal—
thylife the market of sweets and chocolate industry
willgradually develop towards high—-end and
healthydirection. Relevant data show that the size of
China' schocolate retail market in 2020 is 20.43
billion yuan.the market development prospects are
considerable.

B2 / CATEGORY

BRI B TR R F R h A Al

Pastry | Candy | Preserved fruit | Biscuit & kernels | Nuts | Dried fruits Chocolate | Cocoa products



BIMENERBM
Catering Supply Chain &
Raw Material




BIXEM R B

Catering Supply Chain &

Raw Material

EEREIRNBM MRS, BE. HRERTH
ZHBEREWETEE, KREF. NISERD
HAERRIVEFHIT. X3 TEROMNEL, N
ME—LRBYRIRBA, KBHRHORERT
HERHNEEIVEESS, FMURS T mEF
BOtREN, TEE—SEHREOMECRRE.

In the supply chain of traditional catering ingredients,
the distribution, research, development and other links
usually should be undertaken by catering enterprises
themselves. As for the dishes production, processing
and other steps are also carried out in catering stores.
Different from the traditional supply model, now some
large catering enterprises cooperate with food supply
chain companies to help circulate their ingredients. In
this way, it can not only improve the standardization of
production, but also further promote the large—scale
development of the catering brand.

B35 / CATEGORY

REERE RIS SRS T B m Bt R X |32 2 A e E S

Refrigeration storage equipment | Cold—chain logistics | Logistics network system service provider |
Supply chain park Trading market Plant—-based food and etc.
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Condiments & Oil




IRk an R R H

‘BLARARXR. BUKAL" . BIRBRHmE.
mEBEBFEERE, REARRNEREEERE
% BRIIEURERNISMEFLER, BX
REBEAORHEH—SHENREKRGTUAERY
X, FEAKRHEFEERRRED.

RREMHREREERETNIVTERZ—, 25
RTUMERSIBK, RERAISR1E. BXHEE
™, 20152021 hERBEYHEOSRAS
EFAEH. 2020FhTEEBEYHHADOER
1,169.551; 20214 L34, HOS8KF630.3

“Food is the nature of the people, taste comes first of
food” . The category and quality of food and drink are
becoming richer and richer, which promotes the con—
tinuous growth of condiment usage in catering con-
sumption, home cooking and food processing. The
huge consumer population base further promotes the
expansion of condiment industry scale, and there is
huge development potential in China’ s condiment
market.

Edible vegetable oil is one of the necessities in the diet
of the residents. Relevant data show that China’ s
edible vegetable oil imports are on the rise from 2015
to 2021. In 2020, China imported 11.695 million tons of
edible vegetable oil. In the first half of 2021, imports
reached 6.303m tons.

FRH %5 / CATEGORY
ThtiE | S | R | | R | AT | T | S | AR | S | (LZSH | SRR | S0 |
BIAPTE | ToKERS | ANEEIRSH st | 0 | S | DRHS | ROHS | 4 | ¥E | B8 | S8 | AVRENE | SATENE |
TRAENRES | EEE | KBRS

Peanut oil | Soybean oil | Sesame oil | Olive oil | Walnut oil | Almond oil | Coconut oil | Rice bran oil |
Linseed oil | Camellia oil | Tea seed oil | Rapeseed oil | Sunflower oil | Grape seed oil | Corn germ ail |
Wheat germ oil | Salt | Sugar | Vinegar | Monosodium glutamate | Chicken essence | Soy sauce |
Oyster sauce | Fish sauce | Fermented soybean | Seasoning wine | Compound seasoning |
Western seasoning | Spices | Hotpot base seasoning and etc.
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mESR SR
Coffee & Tea

MERRZESHRENNSHEERE, ERFEXMK
RS IRTENTESHENEED. M
REmEERA. BRIOSRRSIEERMSHE
#HE, FERREREMT 2B, (FARE
EFERFA AR EZMEEETS, EAmEE
Tl ERENRERENER, BSISTM. BRIFE
MIHEE 2R ELEF15%~20%NREEK, T5F
EIR2%HITFIIIBIE o

With the spread of the concept of food safety and
health, traditional tea culture has injected more fresh
and fashionable vitality in the continuous promotion
brocess. Tea products are attracting more and more
consumers because of their natural and healthy char-
acteristics, and China's tea consumption ranks among
the top in the world. As a beverage country, China has
also become an important coffee consumption market
in the world, and the domestic coffee industry has
entered a stage of rapid development with promising
prospects. At present, coffee consumption in China is
growing at an annual rate of 15%—-20%, much higher
than the global average growth rate of 2%.

25 / CATEGORY

KM 2R | MHAES AT | MHEERIT RN | Mk | ER5 | RIRNEE

Coffee machines and utensils Coffee green beans | Roasted coffee beans | Coffee roasting design and
technology | Specialty tea | Traditional tea | Tea franchise and etc.
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Bakery & Light Meal
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2000 FLljE, hEBETILFRENREL RS
Rk, ERREERAFE—REEEREN
AR, MRS REREERLEPREEE
mABERREE. BXHEER, 2020 FHEMK
BT HBHE92368127T, 201562 219F 47k
HIHMRIGEISBE 9%, BF2BKETIHE
IR o

After 2000.China's baking industry began to enter a
period of rapid development. In recent years, baked—
goods have become a fashion trend advocated by
theyoung generation of consumers, and more and
moreconsumers choose to replace the traditional
breakfastwith short and medium baked goods. Rele—
vant datashow that the market size of China' s baking
industrywas 235.8 billion yuan in 2020, and the growth
rate ofthe industry market from 2015 to 2019 exceed-
ed 9%higher than the growth rate of the global baking
indus—try market.

RH S /| CATEGORY

BUBRR | REER M | BUEIRE | BUSEE | SRS | BUEmE

Baking ingredients | Prepackaged foods | Baking equipment | Baking packaging |
Home baking | Bakery franchise
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Food Processing & Packaging




BEmilIRkaE

Food Processing & Packaging

BEmEERRRITRAZ, ALK, @@, JEm
BEG SRR, M LIRS RAOEME
Hktt, TREEREXUNENREFHA. BE
ZFNRRLBMEEFRENFIIRS, AMINE
mEEBRETHNER. EREERRITSHEL
RE, EESLERLFEE, ZUSHAHEN
KRATBERHEERRK; Bal, THE. #F. 1
HUERRRBERENFNE, HREMEENI
g8, HREESEEFUNIRESRNEEREHRENK
AFECEROENRREBES.

Food packaging and design are widely used in
catering, supermarket, delivery market and other
scenes. Applicable package can not only enhance
the beauty and interest of products, but also a good
carrier of brand cultural value. With the rapid devel-
opment of economy and the continuous improvement
of the quality of life, people also put forward new
requirements for food packaging. The diversified
development of food packaging and design, its con—
cept also shows new characteristics, to meet the
needs of different levels of modern consumption with
diversification; At present, aseptic, convenient, per—
sonalized food packaging trend is a new fashion.
Now the popular trend of food packaging is to
expend the function of food packaging, reduce the
pollution of packaging waste and advocate green
package.

RS / CATEGORY

BEER | REQR | TRBRES | (RIES | PO | HOV | INRRERS | REQR | RA0K | TEEE |
FE0%K | BelE | SELER | BIRRlT | %R | BFRIT | 8XeRRITSE

Aluminum foil containers | Fast food packaging | Biodegradable fast food containers | Insulated containers |
Delivery packaging machines | Sealing machines | Heating sterilizing equipment | Fresh packaging |
Frozen packaging | Aseptic packaging | Green packaging | Smart packaging | Convenience packaging |
Logo design | Packaging design | Graphic design | Packaging color design and etc.

9






FEISR R P RERE
Prefabricated dishes &
Central Kitchen

MEERELES ANEmEEREK, 8F%
R, EiE. EFE. BE. TUSPERES. BEFR
XBET ZESFMHERE, ERAMEET &
WHRMHREALRR. BXEEER, TEBR
Tk IHFEL)9 30001Z27T; MRIZBEEFE20%
NEGEKEEME, Kk 6-7 FHEMBIRTIE
FEHANFIZTAE, AmRELRERL “FT—1F
12BRHE” .

Prepared food has showed itself in a wide range of
food sales channels, including restaurants, super
markets. convenience stores, e-commerce plat—
forms. Professional delivery channels, etc. It not only
saves cooking and meal time, but also greatly
reduces the raw materials and labor costs of enter—
prises. Relevant data show that the stock of China's
prepared vegetable market is about 300 billion yuan.
Estimated from the compound growth rate of 20%
per year, China's prepared food market may enter a
scale of one trillion yuan in the next six to seven
years, so it is called “the next trillion catering
market" in the industry.

5] / CATEGORY

BIRAIMR | RmEEN | 1QFEMm | TSRS | &

BRMm | BIRERS | TN | RARKFMF

Ready-to—eat meat products | Food raw materials | Frozen semi-finished ingredients | Prepared food
Fast food| Catering condiments | Pre—processed potato products | Pre—-made dishes Technical
additives

o
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Canned Food & Raw Materials,
Machinery And Equipmente
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Canned Food & Raw Materials,
Machinery And Equipmente

NTEBFOMRAE, ENTHRESWARFNT
X, FRUTUFEX.: TEHEEE oK. 8%
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In order to create better visitors experience, the
organizers will set up the following innovative exhibi—
tion areas in accordance with the needs of the visi—
tors: retail canned food area, maternal and infant
canned food area, pet canned food area, catering
canned ingredients area, emergency canned food
area, canned materials and machinery supporting
area, and canned packaging design area. The audi—
ence will mainly come from upstream and down-
stream distributors and agents of the canned food
industry, supermarket, e-commerce, bakery and
catering channels, hotel channels, export and emer—
gency procurement and other fields.

23] / CATEGORY
KERMESL | POSSHESL | KPSk | RSk | IRREESL. | AR | B | KM | KR | £ B mE

canned fruits | canned meat | canned aquatic products | canned vegetables | canned nuts | maternal
and infant canned food | canned foods for pets | agriculture products | aquatic
products | livestock products, etc.
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Hot pot ingredients
and supplies
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Hotpot Ingredients & Supply

KREATEREINERZ—, REFK. 8.
ARNBUSHE, RAT BT LOEENEN,
FIRZHBE SR, LER BEEXBINEZANES
RE, BR. BBREZHEUANBKRRE H#H—F
EREXBITWAR. TUWEFESIHR, RT
ARMMEHNSEHREEE, KRBEORSEL
BB TRE., B RBRACIH, FHRSIT Mk
MESFREARNXT, BETIHEELLZSEN .

As one of the original Chinese cuisine, hotpot has—
become a type of cuisine suitable for all ages and
favored by many consumers due to its varied
styles,ingredients and tastes.In recent years, with
the riseand development of hot pot takeaway, cater—
ing,super and other enterprises into the local hot
pottrack,further promote the development of China's
hot pot industry. Industry competition is increasing—
lyfierce, in addition to adhere to the selection of
ingre—dients and ingredients, many enterprises of
hot pottrack are also committed to the innovation of
taste,ingredients and supplies,and attract more and
more young people's attention, the consumer market
has become broader.

5] / CATEGORY

SKEBVHERE RR K AR ERHH € BE K PO BER M| AR R A /K =iBE B @k | ambcklBEam | WFES |
ARER B R K RERRE| R R R EIRIER N BYRIRS

Hot pot preparation products | Hot pot base material | Surimi and minced meat products | Meat
ingredients | Aquatic seafood | Meal seasoning | Food ingredients | Poultry food | Quick—frozen noodles
| Vegetable mushroom dishes | Tableware | Hot pot related equipment |
Brand hot pot and restaurant chain franchise logistics services

©
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ERSIERIR official Media Partner

L]

ERS{ERIN Domestic Media Partners
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Some media of previous cooperation were ranked in no paricular order.
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ProWine Shanghai

ProWine ShanghaiE & & ;&M

FIERBRRES

EIFIdE+ENEERTRE, ProWine Shanghai
EQZEJZ?JT—AET‘%ﬁiﬁi'Z{% ST AR

NFEE. ERRHOEFE, F(IBEProWine
Shanghalélﬂ?éiiﬁﬁﬂﬁﬂgf’ﬁﬁﬁ, AHPENEE
EHHTIANESIES, HoEEESAE—
¥ &R, ProWine Shanghai 20254%?2025&
118 12-14 B LigshERE RO,
TEIERE.

ProWine Shanghai has emerged as a premier
platform for exhibiting wine culture and propelling
industry advancement over the last ten years. In
the future, ProWine Shanghai will continue its
unique role of injecting vitality into China's wine
market and promoting the development of wine
culture. ProWine Shanghai is scheduled to take
place again at SNIEC (Shanghai New Interna—
tional Expo Center) on November 12-14, 2025.

THEE/  OEEE / BeEEE / HOEEE / REEEE / SNESE / 208 / ITaS8eEHE /

IREEEE / HEREIRA / RE / §8EEXRERRS

Red wine / White wine / Sparkling wine / Rose wine / Fine wine / Organic wine / Spirits /
Forum and wine education / Fortified wine / Other alcoholic beverage / Fruit wine /

Wine-related equipment & service




Shanghai International Franchise Exhibition

SFE L SEIFRERMBRE S

SFE

‘SHANGHAI INTERNATIONAL FRANCHISE

SFE LisERESINBERS ST 2005 F,
HEigE#EEle. LBELEIRREERA
S EEFEHERERADEEESD, FHhF
EESEEUNAKIESRE. BRIESEEIN. TE
RS . HEREURFEORRRFE 120+ ™
BERMBOUS, AAEENINEREFNE I
R LIRS ESHAIIN R EXTBRSS -

BSBEFIFHHUMEWCHHREES, F&
RHAEARMARETT, NEINES, ELES
HbERINZES 45 RS, RSSREAEEE 6000
R, EFBET 200 FERIMELMR, SERE
%ﬁ:ﬁ#ﬁ?ﬁbﬂ%ﬁﬂ%%%%ﬂ?ﬁﬁ)\lﬁE%gﬂgé
BFE, BRIWANARNEREHZNIER.

SFE Shanghai International Franchise Exhibition was
founded in 2005 and is co—organized by Shanghai
Chain Enterprises Association, Shanghai Sinoexpo
Informa Markets International Exhibition Co., Ltd. and
Shanghai Ibison Exhibition Co., Ltd., and strategically
supported by China Commerce Association for General
Merchandise. The exhibition covers 120+ market
mainstream subdivisions in the five major sectors of
catering, retail, service, education and chain resources,
providing accurate and efficient franchise matching
services for high—quality chain franchise brands and
professional visitors and buyers.

The exhibition has always been adhering to the concept
of marketization and professionalization, continue to
cultivate the domestic franchise investment market,
from its inception to the present, successfully held 45
exhibitions throughout the country, serving more than
6,000 participating brands, receiving more than 2
million domestic and foreign professional visitors, is the
domestic chain brand investment business develop—
ment and investor project inspection of the preferred
platform, but also recognized in the industry to join the
investment market vane.

LIIT11710000000000000070000000800000078700000007000000700007070000007700000077070000707170017777770717¢777777

BRI BE /RS / EHER

Food franchise / Retailing franchise / Hospitality / Franchise resources
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Shanghai International Canned Food and Raw Materials,

Machinery and Equipment Expo

NKED FO0D, MATERIALS, FAGILITY

(CEMF-

FtHELEERERRmRERE RS ERS

BH2008&FiE, fEELTIhaEEE LigEiizEh b
BEMERERREEME . MREEE:, 258
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2, REBHABERR T —F—ENER.

Since 2008, the China Canned Food Industry Association has
regularly held the Shanghai International Canned Food and
Raw Materials, Machinery and Equipment Expo in Shanghai
every year. So far, it has been held 11 consecutive sessions.
Its customer satisfaction has been increasing year by year, its
professionalism has been widely recognized by enterprises as
well. The exhibition has become a platform for industry
exchanges and cooperation. During the FHC 2021, the China
Canned Food Industry Association and Shanghai Sinoexpo
Informa Markets International Exhibition Co., Ltd. in the
200,000 square meters exhibition scale, the 10,000 square
meters. At that time, it will attract a large number of profes—
sional visitors from all over the world to gather together. The
exhibition is bound to become an annual industry event for all
canned food, raw and auxiliary materials and mechanical
equipment in the food industry

il
R R R R el KRGS, [ PISSRESL [ KPSk [ BRIHESL | RRGESL [ AL | RIS | W

K@ B mE

Production companies of canned food and raw materials canned fruits / Canned meat /
Canned aquatic products / Canned vegetables / Canned nuts / Canned foods for mothers and babies /
Canned foods for pets / Agriculture products / Aquatic products / Livestock products, etc.

VU i i i L L L A L g

ASIA FRESH 2025
RE (Li5) EfRRBERE

ASIAFRESH

Aisa Fresh&Z T #iés RIATUHAIR 2 X A~ mis R
BT, YRMGBEEEEETZATO. BIHCEER
IMKRREAHRE . BEHEEN. TUheERES
FTWHEE, Asia FreshEEERMINEFIRR T X
WERIRZRE, B, BHETRSAUEHEEN
%, BRMEFARRUEONMRRFLENER. B
ZH. TEH. BY. EHEE. BEEREIREE
%, ShlHTESEK. B, RRERGTHE.
HEMREE. HME. NRASHXTERE, L%
THREODARILELSM. ZRRAEHEERE.

Asia Fresh brings together domestic and foreign fruit regional
public brands, provincial, city and county governments, indus—
try associations and other exhibitors and other industry elites.
Asia Fresh has accumulated a huge resource base of global
buyers by virtue of its successful operation in the past. In addi—
tion, thanks to the deep cultivation of the national sales
network of the exhibition, high—quality fruit and vegetable
distributors, traders, retailers, e-commerce, chain supermar—
kets, hotels and catering buyers with bulk purchase intentions
will be present to conduct business negotiations with enter—
prises. At the same time, the exhibition also aggregated
e—commerce, community/community retail, micro business,
franchisees and other new online and offline retail channels to
expand sales channels for enterprises in an all-round and
multi-level way.
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Fresh Fruit. Processing Fruits. classification and sorting equipment. Packaging materials, packaging
boxes, packaging equipment. food preservation equipment. refrigeration equipment. Deep processing
technology and equipment for fruits and vegetables. Vegetables E
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Salon du Chocolat is the world's most prestigious chocolate
exhibition. Since its inception in 1995 in Paris, France, many
enterprises and exhibitors from cocoa bean growing countries,
chocolate producers, chocolate manufacturing equipment and
dessert manufacturers have gathered together on the show. It
can be regarded as the World Cup of chocolate industry.

Shanghai Sinoexpo Informa Markets International Exhibition
Co., Ltd. has been authorized by the French Salon du Choco-
lat as the show’ s exclusive organizer in China. In 2023, the
first Salon du Chocolat Shanghai was held concurrently with
the FHC Shanghai Global Food Trade Show, bringing together
more than 60 domestic and foreign chocolate brands from
Belgium, France, Germany, ltaly, Spain, Venezuela, Singapore
and Malaysia. Some Chinese local bean—to—-bar chocolate
brands also had a spectacular appearance. There were many
wonderful activities such as the Global Chocolate Tasting
Show, the Chocolate Museum, the Global Choco Village and
the Chocolate Art Exhibition of Sanxingdui (Three Star
Mound). A total of 150,000+ visitors came to visit the FHC and
Salon du Chocolat Shanghai last year.
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High—quality Chocolate / Chocolate gift boxes / Chocolate bars / Chocolate delicacies /
Cacao Raw Material / Chocolatier / Chocolate Equipment & Application
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THE 29" SHANGHAI GLOBAL FOOD TRADE SHOW

2026.11.10-12 EEHEFREE A0 CER)
Shanghai New International Expo Centre (SNIEC), China

BARAOD
Visitor Entrance
2] 2*xor
AR Entrance Hall
MEESH EXFAQ
Huamu Rd. Station

Metro Line 7

Entrance Hall
BAFAO

ERRE. R RR

Intenational Pavilons, Leisure Food

EfRRE. AR R AHRRRE

Intemational Pavilions, Leisure Food, Dairy and Beverage

EFFREL RN R &R 1557

Intemational Paviions, Leisure Food, Chocolate:
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Interational Pavilions, imported Grocery

EIRRRIZER K=

International Meat and Seafood

FEAEE Hua Mu Road

WAND

Visitor Entrance

Entrance Hall
FAFAQ

SBUEE (RPERMKLE ) € 3SADT
Shuttle Bus (Longyang Rd. Station) = 3* Entrance Hall

R - MB-SK
Longyang Rd. Station - Metro Line 2
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Ingredients, Hotpot, and Conditioners.

n BRMTSREAHLHIR

m ProWine Shanghai

SFELBERESMBRE S

Shanghai Interational Franchise Expo

FEIRB S

Tea Drinks and Baking

UNEER: fRREE AL TR B

Coffee and Healthy Organic and Functional Foods

EFFALRIBLEILR

Shanghai Gifts Expo & Gift Box Food Exhibition

EFFRFIELTRE

China (shanghai)International Fruit And Vegetable Trade Fair

JBEE& Long Yang Road
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Shanghai Sinoexpo Informa Markets International Exhibition Co. Ltd
(IM Sinoexpo) is a leading event company in China, the joint venture
founded in 1998 by Informa PLC and Shanghai Sinoexpo Internation—
al Exhibition Co., Ltd..

The total rented area of 70+ exhibitions by IM Sinoexpo reached
1,838,000 sg.m., creating multiple trade opportunities for 1.31 million
buyers worldwide. The online business platforms have included 16
B2B portals with PC & Mobile versions, 10 sourcing mini—programs
and multiple Apps since 2006. The total number of employees is near
600.
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Shanghai Sinoexpo Informa Markets International Exhibition Co., Ltd.
8/F, Urban Development International Tower, No. 355 Honggiao Road, Xuhui District, Shanghai 200030, China





