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Exhibition Overview

-+ /UBFHC LB B mER LBMENZE TS, DEEBERRREERAZED,
FEERIEHBEOBFRKESED. FARMRITLISRERMONETLEEZ—, FHCERIIED
“HINE, BitRSEEATUER, MABEMESEENHAE, IRPETZN BBk .
ERY, WRATEWRMARFESRTREEERRS, UNRIKEMRHZINELTE,

The 28th SHANGHAI Global Food Trade Show is hosted by the Shanghai Restaurants
Cuisine Association, and Shanghai Sinoexpo Informa Markets International Exhibition
Co. Ltd; jointly organized by the China Chamber of Commerce of |/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 tfrade

opportunities and seek access to global markets.

200,000m? 2,800+ .

[
Exhibition Scale Exhibitors
BEamEi =t
Domestic

ER: 2,000

Overseas

goh: 870K

214
350K

21 international pavilions

173,143 A

Visitors SAAZY

Domestic consisting of 350
ER: 166411 A international exhibitors
Overseas 214 B R a3 0RE RN

8o 6,732A
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Partial Exhibitors' Messages

BENNS 4l ££

IR =48 FHC Mk B MR, BENNS BRI S AT, (FARMAEIAITTIL 52 #. RiF “T XM el SinXERFN R 5F8]
RoRR Nkl, HNBEERSWEIRT STIWUHFRERR, BRST SFENINE, EERMNE, BURNF,
HFTULBESHB, BES—HHEXE, KK BENNS BRHEMANRR, HFHEOIRRITLITIEE!

BENNS participates in the 2025 FHC with immense enthusiasm and anticipation. As an enterprise that has been

deeply rooted in the cocoa industry for 52 years and upholds the philosophy of "focusing on high-end Asian cocoa
flavors and committing to sustainable development”, we have not only gained opportunities for in-depth
exchanges 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 to jointly explore industry
trends and opportunities. Thanks for every moment of attention and stop. In the future, BENNS will continue to

develop products with high-quality and work together with all partners to create new possibilities for the food

industry!
FIKE Tim Wang
BENNSHEXCEO
ﬂ(#ue% BENNS China CEO

BEMEARATI0ZEREAENANERER, BL2RAFREEAR LERKERE. WXBRRBHRT HINEH
BRBRIFR, HESREY TR EEREZENTRERS, ASE, RINBANBERRELIREELARRESDMN
MR, #—SHREFRTRER;, CEERSUBEZATRRINERS R, LB HEEHEBRERE. BXEK
=¥,
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 introduce more people to YONHO SOYMILK 's health-focused offerings, ultimately
enabling all consumers to enjoy healthier and more delicious soy milk.
= Eliza Gao
KB MmERINA SIS
I]Tugiﬁ ] EHE\EI;*% Director of international trade
ERITREZE T RMPAS RN EERE, EARRS, HTHEERTPRXAESFELNE, LENTAXEESF
EREER, BINETEPAESTERNEFRSRO, BAmIHMME. SRAL. ZEFRBIMK, THEREARK
REPXERNEN, MARXBSEARNEZTRENEINE,, HIFTULHNE,
As Dingdong's original brand specializing in both Chinese and Western-style prepared meals, we brought
traditional flavors such as Chinese braised food and Western food like pasta dishes during 2025 FHC. We are
planning to bring the delicious and reassuring appeal of our Chinese and Western prepared meals first to
Southeast Asian regions such as Singapore, Malaysia, and Thailand, allowing friends around the world to
experience the charm of Chinese cuisine. This exhibition has also connected us with numerous overseas clients,
enabling us to jointly explore new opportunities within the industry.
RIAZE Peiling Yuan
B B SRR FIE
Senior Brand Manager of Prepared Meals Division
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Partial Exhibitors' Messages
E/A

BRZ=EBENALAZAFRSELX FHC B, 5&RABC. BRE(IHASZRENERIESSMAS K. EXF
TR, 3G 130 AENETEOE. E/NBRREFESZEENEERME, #ANRERMHHBE 20 F. It
RES, HTHERT RANBITIZEATS R, BRESESEANERSML, NBABERAR AR
B, IS —MHERBMRANKSXHIEZ. WRESE, BiI1—FEEBERELaE LY, RAELFRERES
EREZ VXL, wHERMEERE; 5—FE, BRLES ARMNENANREXKES], ILXOXHUSRENEE
RE, EHBESZRENERE, REENE—UXFRNNA, BEE—a 25 .

It is an honor to 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 to 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 traditional Taiwanese noodles and vermicelli to transform into
products with regional cultural warmth. Each item thus embodies both flavor and cultural 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 introduce 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 tosay ‘Thank you’

M RLFE Pierce Lin
GiHThinEs Bk
Head of Sales & Marketing
PSR

RREZREPELATHEXTEIERBEFHCESR RAHERITI+RER, HMBXETEAME. BN KR &
BEZURFREUEERYRR, HEERSEFIES. FRINK. HESMERNNERBEBASE. Bal, RINBS
tz}ﬂ;}%%ﬂ]% HIEREE, UK Ole. R RBEFEBAMRIESIE. WAEE, BIIWRTELZES. SEBFNSER

|, H—FHRESERE, UHEBLPENRRERFREHTRAOF, EEERE ENEmRHIZ.
Itis an honor to bring Zhongbei Tart's comprehensive range of egg tart products at this year's FHC exhibition. With
over a decade of specialization in the egg tart industry, we remain dedicated to supplying semi-finished egg tart
products to professional clients across baking, catering, 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 into thousands of households, towards

broader international markets.

F|IEF Yanping Huang
PIEEREEEHEFOLSEE
Marketing manager of Zhongbei Tart
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Partial Overseas Pavilions’ Messages

KREE EU

BB M2025FFHCREN I EBMRERMITIA, R#HPRIXAIM. FHCARKINRET BREMNE T
BN SEXK. REER. FEXURESZTIRZ. HMRPEHORERRNEWIIEEEEBRXF
IER: MBRREFEB2KSETTNRRIVE. IYEFESRRER, BITBFBIFHCXENTESR, H8
RATREHZINER REBRRSIRFFERIARSINE, ERRBENS R BRAZHRFLIEK, KR
P S RET IR LR ERN SRR RR, YD RBREM!

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 R &%
Delegation of the European Union to China BRiNEXER JF LXK E]

=Xl Italy

BRAMBRZREF (TA) BERATFMRIRUREBNSIE, REANLBULSRZXANEDNLRE. BATIER
REMETER. BR. @RSXK, ALIKEEEZIIHEMITHIREELE, E2MPEINEERE, £ “BAF
FE” B RERERRTE.
11128 ZE14H, EITALBAELTFFHCEREDNERFRIER, 3I0RBAFBREVAPERITMNSIEUFRE
TREFBEELREAR, WWEMEE “BAFMERALKKE" , U “BE. XUS5CIMXENEAFIER A~
TR (BXRE: BR. X5eMNTE)
Italian Trade Agency (ITA) constantly works to strengthen and develop the cooperation between our two
nations, and to favor a flourishing growth in mutual business and commerce relationships. Representing a
harmonious combination of nutrition, health, quality, and flavor, Italian 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 to 14th, in
the Italian Pavilion organized by ITA Shanghai at FHC, 30 Italian food companies presented their cutting-edge
products and expertise to Chinese and Asian partners, celebrating the essence of Italian cuisine in the realm of
Settimana della Cucina Italiana nel Mondo (Week of Italian Cuisine in the World) and embracing the theme
“Cucinaitaliana tra salute, cultura e innovazione” (ltalian Cuisine: A Balance of Health, Culture, and

Innovation).

Velia Filippelli 81%
Deputy Trade Commissioner BIft&
Italian Trade Agency (ITA) BAFIIIINE G ER = Eigfizkat
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Partial Overseas Pavilions’ Messages

ZEE USA

BINEFNASH, B8WHORIFRE, FILL HiRMHAVE
EEFEUXRIERT,

We produce the 98 percent of the ginseng that we
produce comes to China, so it's just great to meet new

potential customers.

Robert Daniel Kaldunski-President
EEEFEFMNEESRIL AR £F

Ginseng Board of Wisconsin

JERE Philippines

FTANBANNEXEBRAES, BRERTE=ER!

| think we have a very good potential here, and we

will be coming again next year.

BLESILA LANTAYONA - Undersecretary
FEERZ ST 8IZK
Philippine Department of Trade and Industry

OHiZE URUGUAY

BITANXR— M EBIFNRAZESFREMURNNEE, AN
IMREBERFAERZZULESRE,
We think it's a very good place for positioning our brand due to

the type of professional visitors that this trade show has.

MARIA CECILIA SHAW

SRERRRNENR RHE SHEER

NATIONAL MEAT INSTITUTE OF URUGUAY - URUGUAY MEATS
PROMOTION AD PROJECT SPECIALIST
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Targeted Visitors Analysis

iEREE, BauasEhe
EBK, aa=iBI0
FAEMMIS IR Rz, 520%:m3RKE
Number of professional
audiences from 2020-2025

200000 8000
180000 171828 173143 450
160000 154858 6732 7000
140000 127454 6500
120000 c611 6000
100000 5500
80000 5000
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40000 4000
20000 3500

0 3000

2020 2021 2023 2024 2025
m—EIMIAR =T E
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Targeted Visitors Analysis
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Targeted Visitors Analysis

El A Ak 25K TR 3

TOP 10 Domestic Visitor Distribution - Chinese Mainland
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RN AR LS R

Overseas Visitor's Regional Distribution
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Cooperated Media
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Media Exposure
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Media Photos
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2025 FHC Matchmaking
2025 FHC SiEEENE

Organizer
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2025 FHC Shanghai Global Food Trade
Show Hainan Coffee Promotion Conference

2025FHC i8Ik mRiaealllHHE N 2=

Organizer Co-Organizer

EDEM: EREERIWARNT s EEERFmIIIEWVHRNNERS

From November 12th to 14th, 2025, the Department 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 Conference". 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".

202566118 12BE 148, BEERIRNTALREN. Al

B, BE. BhSHEREN SRMES LSS +/\E 6 100+
FHC L8 EkEmE, AT 1R 1280 " BmMINFEREN  Speakers  Audience
2, FAMYEFRNERRR, BESSEMEXHSFUN  SETEE  HEHUK
RS R RS,



"Strength in Products"” Drives Brand Growth:
The Feigua E-commerce Forum for Food
Industry Practitioners

“8" NiEE, slidmiEEigi
—EN e mBEsLikitis

Organizer

2SI VAV LBEEERREARAT

"'Strength in Products" Drives Brand Growth:

The forum was successfully held on November 12th at 13:20 in the forum area of Hall
N2 at the Shanghai 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 trend 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!

BT 118 128 T 13: 20 LS ERE R ONEICIZX IR 20| SUmbES. SRS
xR, SEREHST LR, REQHRER. wERL. ERkE. MEEE, FREGIE5%.
BITHAEE L, TREER MMmhEREIE, IARETRERE!

5 200+

Speakers Audience

\==|=|—‘—|
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"Food" Forward - "Beverage" Leading the
Future: 2025 Food and Beverage E-commerce
New Growth Summit and Channel Buyer Forum

52" H# - X" SAK
20258 IR HE g KIS ERIEXFiPID

Organizer

FHEf: ANTFEEK FieEEERRESERAS

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, offline 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, bilion-level operators, top
influencers, and high-quality top brands. The viewpoints of the guests on market
tfrends, 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.

M _EiSE*ERRE B RABKEI TS
FERARNFERKREED, BOTHEE—
TMNEME. BUMSHERNTES, ARG
TN IHREATREERN S, s
T RYR EFICIET., SRS 7 ERRER
B, &LTRENBAWRENREERTIE
KD EM I ERRIRARNZIRF AR,
NBTEEE, TWEHEN, EEWH
TR, CPEREF, BAIEAARE, MR

TOPRE, IIEREEMIAaE. HEs 11 400+
IRIT. ERUERE, RS AT, speakers Audience
HELMIRT REFIST, EFR SR BT

hiadkdk, 5™,



"Food" Forward - "Beverage" Leading the
Future: 2025 Food and Beverage E-commerce
New Growth Summit and Channel Buyer Forum

52" H# - X" SAK
20252 X EE g RKIFSERIEXFiPtID

Organizer

FPERM: AFEEK LBt EERREERAT



Super Cocoa & Chocolate Forum

SCCFiafRoIo]&IG52 S1itiE

Organizer

FhEef: ESEEERESERAT

Cooperative Units

“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

BiFR: EEREERRKEIRAT

13

Speakers

NERE

100+

Marketing Director of Barry Callebaut Greater China, and founders of Audience
domestic chocolate brands. They have jointly deconstructed the EZIAR
domestic and foreign industrial situation and frade ecology.
"SCCHER A &I55 Nittn RREr a2 igERt AR SR T IESR, SELC 2K
INEREND AFERRRR MO, 5B RER SIS NB2naEE. wtm
& CANONICA CEO, E'T-\ *UEKEF"*’EFE%E{}'{& NERIGROREFEASZEE, &
REFEERINWER. BRESER,



EcoHowFun: Mother Earth Talk
N EHE-XKHEFETalk

Organizer

FEM: EEEEERREERAR HERED (IbR) RIARBIRAE

Co-Sponsored
BEED: 4RI CSA BXE

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.

WEZFE LA, RESEHNIEY), RIINESHEIkER, BIEMEXBREMIKIARNE
8, SnEEFENESHIRASZECHmMEE, HTAZREFEY, MAFHELRZ

MEWE R,

20 150+

Speakers Audience
PERE E 7P IVAN




EcoHowFun: Mother Earth Talk

N EHE- XM ERTalk
Organizer
Fhef: HBEEERRIEEIRAT WERES (tR) RIREBRAS

Co-Sponsored
BEED: tSESRIl CSA BXE



Embracing Change—Co-creating the Future
of the Catering Industry Forum

HRIASEE TAIBIXWRRILIE

Organizer
FHEA: ESEEERESERAE EiEmEIRZE TS

Currently, 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 transform and overcome difficulties? On November 12th,
the Shanghai Catering and Cooking Industry Association and Shanghai UBM Sinoexpo
International 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 fransformation and upgrading, and

expanding new growth opportunities. The forum will invite influential industry experts in

the catering industry to share their experiences and perspectives.

a1, ERRIRHIZHANBZEREE, ABEERLEDRIEIIEEREREN, P LR
BREIZERME, EHMIHRIET, EREWZITRERAE? 118126, LEmEREE
Tl ihaE EBECERRESERATIBSHEEED TR HEIKRIWREK 1B, SEHE
BIREWHBESHREFAR. HETMEKTEHRENIATHARER. 1CIREEEEIXTILRE
S AR T A S = RIR I SR,

4 200+

Speakers Audience

Y EER AR




Embracing Change—Co-creating the Future
of the Catering Industry Forum

HRIAEE LEIBIXWRRILIE

Organizer
FHEA: ESEEERESERAE EiEmEIRZE TS



Food & Beverage Private Domain Operations
and Innovative Growth Forum

SiXihiEEE T eIF B RIRIE

Organizer

ENPAL: HSEEEINRIEEIRAT +86 BYNRITEXE

Co-Sponsored

BATD: FRAMRIHIR BEERRRMRIT TR W
B35

In an increasingly competitive market environment with homogenized competition in
the catering industry, traditional 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-Selling
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 bofttlenecks and achieve sustainable innovation.

FEEXTI AR EFEERINHIZRET,
BREREEIVIRBR, EIREWBRFETS
FHBKER. NRCIEETHEEITSE=E
FEIMBREHARN (RMRFIRITSIBEMTALLD
R, SEANSREVEIBARSER
—NREFY, TR SNE
e, B SHIEKman, SCIaiFEee)
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4 150+

Speakers Audience
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Food & Beverage Private Domain Operations
and Innovative Growth Forum

ZRithEE T BIFNERIRIE

Organizer

FNEN: HSEEERRSERAT +86 BYIEIHEXEE

Co-Sponsored

BKEED: XREVIRITARE BEEZRRERITIEE W
B T7



2025 FHC International Meat Summit
IKE - &5 2025 FHC BfRZESIEitIT

12 150+

Organizer Speakers Audience
FHEM: ESEEEREEERAE DNERE EIAMAR

From 2025 to 2026, the global meat industry is entering a pivotal phase of profound
tfransformation. The market is evolving from simple scale expansion into 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 frend of volume contraction, price appreciation, and structural upgrading.
Meanwhile, geopolitical volatility, animal disease, and extreme climate events
continue to 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
transformation issues, and share trade risk management strategies, we invite you to the
2025 FHC International 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 Ecological
Conference 2025
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Organizer
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Title organizer

RN LSRR

Co-Organizer
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Cooperative units
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The 6th Food Delivery Industry Ecological Conference 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.

Xiaogu Jigjie. Yaojiwang and so on. With the successful launch of the "Hong Qi

Gong Cup" Takeaway Professional Skills Competition, the conference further

promoted the positive fransformation 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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The 6th Food Delivery Industry Ecological
Conference 2025
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2025 Strength of Will in Action: The 22nd
Chinese Catering Entrepreneurship & Innovation
Forum
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Organizer
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Co-Organizer Co-Organizer
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In 2025, China's catering industry is undergoing a crucial turning point of
reconfiguring consumption frends and deepening market competition. As
consumer demands accelerate their upgrade towards "personalization, health
and experience’, fraditional catering models are facing efficiency bottlenecks
and innovation pressure. Coupled with industry pain points such as rising supply
chain costs and accelerated digital fransformation, enterprises urgently need to
shiftf from "scale expansion” to "quality deepening’, and from "model replication”
to "value innovation'. Against this backdrop, the catering industry has an
unprecedentedly urgent need for sharing practical experience, setting
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 inviting 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 cutting-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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2025 Strength of Will in Action: The 22nd
Chinese Catering Entrepreneurship & Innovation

Forum
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Hai'an - Hai'an City Regional Public Brand
Launch Conference
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Organizer
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The signing phase of the launch conference became a highlight, and the
achievement of the two strategic partnerships injected new momentum into the
construction of the "Haian Flavor Seeking' brand. In terms of market expansion,
Hai'an 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 to directly serve Shanghai citizens through special
exhibitions, community direct supply and other forms.
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2025 Shanghai Vegetable and Edible Fungi
Industry Association Business Matchmaking
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Organizer

FHEei: EEmHRReEARTIIS. CSECERREERAT

This business matchmaking adheres to the purpose of serving members. Through
FHC's production and marketing docking platform, it promotes industrial chain
collaboration and drives the realization of mutual benefit and win-win results in
the industry. It aims to gather the strength of all parties in the industry, establish a
more smooth and efficient agricultural product production and marketing
cooperation mechanism through face-to-face precise docking, deepen
practical cooperation, and jointly explore new paths for high-quality
development.
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2025 China-EU Geographical Indication &
Regional Brand Development International
Forum
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Organizer
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Supported by
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The forum focuses on optimizing the China - EU geographical indication mutual
recognition mechanism and cross - border intellectual property 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. 1 50+ 1 1
Audience Speakers
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2025 China-EU Geographical Indication &
Regional Brand Development

International Forum
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Zhangzhou Oolong Tea Industry Promotion
Conference
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Organizer
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Zhangzhou Oolong Tea Industry Promotion Conference,

themed "Zhangzhou's finest tea, found in Shanghai’

featured premium tea enterprises from Pinghe, Zhao'an, 1 OO +
Yunxiao, and Zhangpu counties of Zhangzhou. Through Audience
tea art performances and tasting sessions, the BPFTAR
conference showcased the nice flavor and cultural

heritage of Zhangzhou Oolong tea. 1 1
ENE R HEEFENS, LB - BEE G, E Speakers
ﬂﬁ%EEM$m‘m§‘EE\EﬁIEE%%ﬁﬁm,E SNEEE

IRZRE. REEHNFRT, EWEMNSRRNEEORS
M.




Xiapu Tea Industry Promotion Conference
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Organizer
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Co-Organizer
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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 time, 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 Ecosystem and General Election
Conference of East China Branch of
Refrigerated Food Institute(China Food News)
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Guidance unit
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Organizer
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LB ERREEARA T

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
providers, and purchasers across the nation. It is dedicated to advancing innovation
and upgrading in the frozen food industry across multiple dimensions—supply chain,
distribution channels, technology, and policies—so as to achieve efficient industrial
chain synergy and market-wide win-win outcomes, and further foster collaboration

and mutual benefits.

KRR BRBIREE HROFE "HEH, E%Tﬂéﬁélﬁﬁmﬁﬁnnﬁi . Pk
N, SERRSEIREERER, SEENQFRMITIUEMNE, R, ﬁ?li BERE
ZHERCIFHSTR, S IEEsnESHinitm, BHEFSHE.

150+

Audience
FISANLAR

11

Speakers

e

PERE




2025 Forum on Refrigerated Food Industry
New Ecosystem and General Election
Conference of East China Branch of
Refrigerated Food Institute(China Food News)
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Eco-Innovation, Scenario Collaboration-2025
Cold Chain Equipment Innovation and
Development Conference
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Organizer
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According to the "China Cold Chain Logistics Report (2025)", as of 2024, the total
capacity of cold storage is 253 million cubic meters, with over 60% of it having been in
use for more than five years. The country encourages energy-saving renovations of
existing cold storage facilities and promotes the digitization of the entire process and alll
elements of cold chain logistics. This event focuses on technological innovation in cold
chain equipment and energy-saving renovation of cold storage, with the main thread
being "policy interpretation + technology display + scenario implementation + business
matching". It delves into core industry pain points such as high costs of energy-saving
renovation of cold storage, difficulties in technology implementation, and inconsistent
standards.
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Eco-Innovation, Scenario Collaboration-2025
Cold Chain Equipment Innovation and
Development Conference
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2025 China Smart Kitchen - Cooking Robot
Ecological Conference
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2025 China Smart Kitchen - Cooking Robot
Ecological Conference , concurrent with
Intelligent Commercial Kitchen Equipment
Exhibition. This "Conference + Exhibition"
model gathers enterprises across the
industrial ecosystem, covering pre-washed
ingredient suppliers, seasoning manufacturers,
and catering system  providers.  With
intelligent 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 intelligent

equipment in catering outlets, thereby

enhancing operational efficiency and
cutting costs.
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2025 China Smart Kitchen - Cooking Robot
Ecological Conference
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Gathering Momentum, Leaping Forward -
2025 SFE Franchise Autumn Summit
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Organizer
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Gathering Momentum, Leaping Forward — 2025 SFE Franchise Autumn Summit focuses
on hot topics such as chain standardization, Generation Z, tax 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" to "quality growth".

Special invitation for this forum: in-depth participation of leading brands in various
fields, such as Zhongshen Law Firm, Shangpu Consulting Group, Chen Xianggui,
Yubaliang, Tilly Yabaoo, Laievan, Xinyi Tongluoshao, Tangxiacoman, Wild Wolf Lamian

Noodles, etc., injecting new momentum into the industry.
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Gathering Momentum, Leaping Forward -
2025 SFE Franchise Autumn Summit
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2025 Chinese Cuisine Globalization
Development Forum & RFF 1st World
Robots For Food Innovation Conference
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Organizer

FhEf: EEEEERREEERAE BT (b)) KREREREIRATE
Co-Organizer

e HRAPEWEKSEEPETIHERE, FERIAFRINTAPARmIIIS%EE!
FHEBA. FECHESEENSREHNED =

Supportive media

SRR SRR, R, #iiek, PERmIR. R EEENEENE. BRMENE
'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 globalization of Chinese catering 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 intelligent systems and food service robots. By
achieving in-depth integration across the entire industrial chain and ecosystem, it aims
to build an international communication platform that infegrates exhibition, exchange,
and cooperation. This session of the conference will actively respond to national
strategies, promote the global development of Chinese catering chains and the
overseas application of inteligent food service robots, and build an innovative
application and global ecosystem.
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2025 Chinese Cuisine Globalization
Development Forum & RFF 1st World
Robots For Food Innovation Conference
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The 4th Expanded Meeting of the 6th
Council of China Canned Food Industry
Association in 2025

2025 F PEEX T WNEFESE EMIX
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Organizer
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To facilitate in-depth exchanges on the technological 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 Competlition
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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 Al-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 infernafionally 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.
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The 26th FHC China International Culinary
Arts Competlition
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The 26th FHC China International Culinary
Arts Competlition
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2025 FHC China International Pastry
and Bakery Competition
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Organizer
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The 2025 FHC China International Dessert Baking Competition is an individual
competition dffiliated 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 contestants'
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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2025 FHC China International Pastry
and Bakery Competition
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2025 FHC China International Pastry
and Bakery Competition
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2025 FHC Shanghai International
Culinary Championship

2025FHC LiBE R EZ fRlinEs

Organizer

FhEafl: RSl AS L BETERERERAT

Endorsed By Professional Judges Participants
NENF: HRETBRAS 8 suws 18 smax

FHC Shanghai International Culinary Championship is an invitational feam
competition for professional chefs. A total of 6 teams were invited to this year's
competition. Teams are required to cook a set menu for 12 people within a time

limit. The winning tfeam will receive the 2025 FHC Shanghai International Culinary

Championship Trophy!

iZFHC LisEREZ2 BirRe— I MmN E W EFPHENESE. ABELES 7 oxFRE
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mZE Champion:
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2025 FHC Shanghai International
Culinary Championship
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2025FHCENLIAARBT HEakE

Organizer

FDERA: RAFIRER BRI S
LsEEERREERAE

Official Friendly & Cooperative Unit

BEAKREFEEREN: FERREIEHHORS

Endorsed By

NIENAY . HRFITKESS

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 buftchers and

chefs, the charm of Australian red meat will be perfectly presented to consumers.
2025FHCEMET PR/ T Pk H LSS EEF RSB IR A AR AR W AR K B I SE S
7, SERSSENEGH—DTRTT, BLUBIINMXER, FilK, FEEES, PESSEHE
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2025 FHC Aussie Meat Butchers Challenge
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2025 FHC Savory of Shanghai
2025 FHC EiBEREMERIES

Organizer

FEaf: CSEEERREERAR

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 fo combine brand catering
equipment with high-quality ingredients and tailor representative exclusive dishes.
2025 FHC SAVORY OF SHANGHAI LiBZREIRERIERSEFHR AL Hd 817" HERR
NEMiL. WrBERITERE, ARXEK, AEFHE, SuitmERERmIANS
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2026 World Fashion Drinks Competition
China Division Shanghai

2026 RMIXKEBPE XixhER- LiBAXE

Organizer
FHEA: fEElAS
FEiEeERRESBRAT

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 development of the

beverage market, and leads the new trend of the industry.

201452, HEBMEASH EEEEERREEERA AT KES DN ESERRSHRIXmE
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2026 World Fashion Drinks Competition
China Division Shanghai
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2026 World Fashion Drinks Competition
China Division Shanghai
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2025 China Coffee Roasting Championship
2025t R MIHERIS K EZ P E X RIRE

Organizer
FHEA: SEE NS

S EERESBIRAT
Authorized Unit
PSRBT World Coffee Championship
Coffee roasting, as one of the most technically 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 improvement.Precision controls the
temperature of the beans within the roaster, guiding their tumbling and rolling. With

focused attention, the roaster senses the magical moment of the Maillard reaction,

ultimately crafting coffee beans with rich, aromatic flavor.
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2025 China Coffee Roasting Championship
2025t R MM IS KEPEXEIRE

Partners and Sponsors&{E XS

RETSRS

Phofos IimpBaE




2026 China Latte Art Championship
Shanghai Division

2026 R MIHhIE ZRXE
DEXiES- EiBnXE

Authorized Unit
BRI World Coffee Championship

Organizer

FHEEfA: fEBE NS
EiBETERERERAT

The World Latte Art Championship (WLAC) is a professional competition established
by the World Coffee & Events (WCC), a global pioneer in coffee and events, 1o
promote specialty coffee. It represents the pinnacle of latte artistry. Since 2013,
Shanghai Sinoexpo Informa Markets International Exhibition Co., Ltd. has brought
this international competition to China. Through professional event organization,
authoritative 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 Zhuohaoo, representing Shanghai Bohua
International Exhibition Co., Ltd., claimed the championship title. This victory marks

the second consecutive year a mainland Chinese competitor has triumphed at this

premier event, following Liang Fan's 2023 win.

HAMERIEZEARAE (WLAC) REHFRMHSEHNFRWCCHE SRRz T
WtkER, KEREMEHIIEZANREKF, B2013FE, HigEEERREERATEX—
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2026 China Latte Art Championship
Shanghai Division
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5TH CFCA Chocolate Talent Competition
EAOECFCAREIRGEIEIILESE

Organizer

FiHE{I: Cacao Fundamental Chocolate Association g c FCA

LB rERREARAT]

Supported By
SIFERN: FRTER

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 to 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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TR NNAIRETRE, NIESREHE BRIDENXHRII0: AF. BR. JRE.
iR, KA ERMEAZRERILRAINSSE, KEBHOTHBEMITRIITIWENT

PRIETI,

Gold Winner List
SRFLXH

ZSIE=S S¥ PR
UENRES £ XIRE

Sponsors EERNE

BEFARS



tic Activity Exhibit

BIFRX

FE=E o b

hampion Show



2025 FHC Golden Apple Award
2025 FHC £ R

Organizer

FhEf: BEEERREERAE

FHC Shanghai Global Food Show has always been upholding the original intention
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 to 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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2025 FHC Golden Apple Award
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2025 FHC Golden Apple Award

2025 FHC £FRE
Innovative Brand of the Year B RlIHioahE
SR ARARPHTERAT)
EEHRLE
ERmITRERERAERAE]
A (T RERHAR AT
IER = REERAT
FARERERDRANZEA
HEEIERBRAE
SIS REERAT
HUN ISR ERAT)
IREICREBERAT
Global Impact of the Year SEEBSEEEIN]3E
R (FE) REGRAHE
RARRR (55 BRAE
S ERRRERAT
IR
FRE(FENRABRAT
I (L) EYHRERAT
&% (TE) BRER/H
N BN B D R TR A PR
SREHRm (Li8) BRAF
E—RRRERAT




2025 FHC Golden Apple Award
2025 FHC £ R
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2025 FHC Golden Apple Award
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SDC x CALLEBAUT Shanghai
Chocolate Fashion Show

SDC X EfillZ=E LB ERRIg5= 1013555

Organizer
EHEM: ESEEERREEERAT
Title Sponsorship )

BREE: BRENE ) TTRIERAT “LLEEANT
Planning, Design & Execution

SRR TREEmS TSI (M) BRA ﬂ?

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.

2025 SDC X g2A= EBEFRIS R DRSS HR M 1 1 ERENITR S, SETEXREE
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Global Chocolate Tasting Show
MEKINSE N 16aE5E

Organizer

FNEM: CEEEERRGERAT

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.

NKIDTe N REREBAIMIRIDRNRBERIDRAOITHR—Z, TARBEREXIRATRE
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Lost Buddhist Artifacts Abroad :
Chocolate Sculpture Art Show

I=ERBINRIRE S —I= NI HER

Organizer
Enafs: iSEEERREERAT
Planning, Design & Execution

FRIHHT: ERSERSE

Salon du Chocolat collaborated again with Wang
Sen Champions League, to newly create Lost
Buddhist Arfifacts Abroad: Chocolate Sculpture
Art Show. The theme of this year Chocolate
Sculpture Art Show is ——'Rebirth of Buddha
Statues", aims to pay fribute to the tradition 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.
Salon du Chocolate FiBERIF R IEBEEFER

BERE, £FTE BEREIMIBE] I55R
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EcoHowFun Market

NEHBHE

Organizer

FEA: EEEEERREEERAT MIRED (IR) RILERBRAE]

Co-Sponsored

"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 o promote agricultural development.
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All Star World Coffee Champion show
& Coffee Discovery Threatre

All Startt RMNINHEZE R E RN EILA

Organizer

FREM: CESEEERRGERAR

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 freated
to stunning latte art, precise brewing fechniques, and innovative coffee creations
that broke traditional boundaries. It was not only a visual feast but also an
immersive interactive experience. Multiple interactive workshops were set up,
where participants had the opportunity 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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International Trade Fair for
Wines & Spirits

LiBEMIAENR
Salon du Chocolat
Shanghai
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2025 China (Shanghai) Intern

ational Fruit and Vegetable Tr
ade Fair
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2025 CHINA REFRIGERATED
FOOD EXPO
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The 38th Shanghai International Fra
nchise Exhibition
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SHANGHAI INTERNATIONAL CANNED
FOOD AND RAW MATERIALS,MACHINERY
AND EQUIPMENT EXPO 2025
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2025 The 25th Shanghai
International Gift and Home
Furnishings and Gift Box Food and
Customized Packaging Exhibition
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2025 Global Geographical
Indication & Regional Brand
Agricultural Products Expo
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Hospitality, Food and Beverage Portfolio
from Informa Markets
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