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China’s Global Food & Hospitality Trade Show
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The 23" International Exhibition for the Food, Drink, Hotel,
Restaurant, Foodservice, Bakery & Retail Industries
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Unprecedented growth to 180,000 sqm in 2019
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Food and Hotel China

- Your platform for entering the Chinese food & beverage market
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For the past 24 years, Food & Hotel China (FHC) has
grown to become the leading tradeshow for internation—
al companies looking to introduce their products into the
Chinese market — a market that is continuously evolving
as the country’s economy grows and its middle—class
consumer base expands.

In June 2018, organisers UBM combined with Informa
PLC to become the largest exhibition organiser in the
world. With a strong combination of quality resources,
FHC grew to 120,000m?2 in 2018 — breaking all previous
records and reinforcing the demand for international
food products and services across China.

Looking ahead, FHC 2019 will grow by 50% reaching an
un—paralleled 180,000m?2. Targeted sectors and a wide
range of international competitions and events drive the
growth each year, resulting in a 23% increase in visitors
in 2018.

See you there!

FEHEEKEREIRRS

Join China’s premier food and hospitality tradeshow for international exporters
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The 22nd edition of Food & Hotel China (FHC) closed on the 15t November 2018. The show was bigger than ever,
expanding to 120,000m?2 and hosting over 3,000 companies from 48 countries and regions.

FHC welcomed 118,274 trade visitors over three days — representing a 23% increase in attendees and ensuring a

lively and action—packed show floor.
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E%t‘%{i Exhibitors growth:

2016: 2350
2017: 2450

2018:

%E E E]'\_] Exhibitors objectives:
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Recommendation rate

Satisfaction rate Next edition participants
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“It was our first show in China and | must
admit that the organisation of the hall place
was very professional, and it went smooth
for us. From the registration through the
booth building, right up until the customs at
the end.”

Ziki Hirsberg,
LI&a%1 lepidolite SIIAAFREENITE
Founder & CEO, Lepidolite, Israel
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Satisfaction rate Next edition participants
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Recommendation rate

BREHEZR

%Xﬂ!ﬁﬁ;‘é Visitor breakdown by sector:

FEW
Retail Trade

B

Hospitality

HOR / 2555 [ #EAB

Importer / Distributor / Wholesaler

HADRE R R

Institutional Catering

FliErg

Manufacturers

[RiE R EEARSS

Consultants / Management / Services

33.25%

18.62%

21.31%

2.79%

11.54%

12.50%
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54.56%
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Top 10 regions of mainland China visitors

10.15%
8.21% 7.98%

4.60% 0,
3527 3.89% 0
2.09% 2.07% 4,939,

i Shanghai
iI7 Jiangsu
#mI Zhejiang
Hfth Other
I"% Guangdong
W% Shandong
iZ3 Liaoning
8/ Henan I

SWME 53 £ 2 KB~ ma/BRSS

8% Fujian

BEERIBINIRFIRERT
Top 10 countries & regions of HK, Macao,
Taiwan and overseas visitors

15.69%
14.56%

12.49%
11.66%
10.83%

9
732% 7 10%

6.97% 6.97%

i%E France

FiB1F314THX Hong Kong SAR
&EiK Taiwan Region

BEXF Italy

Sk Malaysia

FHESF Spain

Visitor breakdown by product/service interest*:

WCIES"+
Z[X SECTOR FEfS EXHIBITORS

PO Meat 295
7KF= Seafood 191
N85 Beer 102

5k Tea & Coffee 266
@ H£8¥ Fresh product 287
@ FL$IE Dairy 155
Se Mtk Bakery 301
i# Oil 114

@ ¥l (FEiEHS ) Non-alcoholic beverages 373
) BE#} Ingredients 142
@ {ARIE S Snack food 357

X Canada .

JEAFIT Australia

=
=

n

6.40%
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YNFEABRMKSG, 2018FMFHCIEERKIN. £S5 A1E, Al
EL£SMT13EFHC, HS%#ESI. RIERS LEGHNRE
A, ERTEEHBATESR T RANENMED. E0755FAIXHENT
EARIRATREMES T HADED, IRHBMBNEESMNE, RA4tT
i, WRHAIMNRINSRIAAIR.

“The 2018 FHC Shanghai show for our company was very suc—
cessful. We have been participating in the FHC Shanghai Expo
for 13 years and will continue to do so due to the quality of visitor
that we host in our stand and the opportunities that are gener—
ated from this expo. The staff that we work with to set up the
Expo have always been most helpful in getting our company the
most beneficial stand location and giving our team suggestions
on how to make the show more successful for our group.”

MLEBEkR, HISMTFHCHE, MAERFE22E. HRE
BWRANETRINRRPET RIS, HiLRIEENR
ATHE, SEMEESTENNE. EXF~REOE
EMLLHIBEIEKT3.7%, EWERS.81ZETT. MRTEEHE
mams, AHBRART FETENEATR. BREAHKA]
RMT SiIEFTBEIRARTXRNEENR.

“Latteria Sorrentina is back from Shanghai, where we
attended FHC China, now at its 22nd edition. The expo
gave us not only the opportunity to explore the Chinese
market, but also to cast our gaze to other horizons,
those of neighbouring countries, such as Korea, Taiwan
and Vietnam. Export to China of Italian products grew
significantly by 3.7%, with a turnover of 381 million eu—
ros. Along with wine and oil, dairy products represent the
greatest demand of the Chinese market. The exhibition
centre has provided this year to an excellent opportunity
to establish new contacts and relationships with the Far
East markets.”

Carmela Milito,
HOHERIE, Latteria Sorrentina, EXF
Export Sales Manager, Latteria Sorrentina, Italy

ERSHER, HEITFSIeELSTENERINESLE
B, mExX—Zl, I SE R, FHCRARES AR
B MERRNEREBZERS, FUEFEFRISHE
SRR BKAERR, AR, XEXSE—MEFR
=, RAEMNENT SENEENF , EXEEZFALUER
ARFEFRHARSAMAXE R . BEMNSMXRFHCES
ALK HNEFHCRR LRt SR ANTER, #
NAESHEERIER, NBERFPS LRERANEE &
EIMEENRZ S

“During the process of internalization, we had numerous
opportunities to exhibit at different food and beverage
fairs in Shanghai. At the moment we can say for sure
that FHC continues to be, by far, the most profession—
al and proficient trade fair to achieve business and build
solid trade partnerships in China. For companies this is
definitely one of the best opportunities as they’re directed
to the right business activity and are available for clients
to help search for specific products and making the most
of it. In our personal experience of this FHC edition, we
can say that we were able to get in touch with the biggest
retailers, importers and distributers, getting great leads
from potential clients and even closing important deals.”

Stephanie Silva,
BEF S. A., Outeirinho HOZIE
Exports Manager, Outeirinho,S.A. Portugal

SERSEHRERSIMNFHCE
MRERE, WHhkESE. RA

iﬂﬁ&?ﬁ VISITORS FEEDBACK

FHCRSMMAMMOEMRLZ . GEEKNIAZE, BHEEWORME. W5
ARG, SERF. EHRMNEFNTHRI~RNREMFESE. 5
FIAFERMREET .

“There are many trade buyers and importers at the FHC exhibition.
We are very interested in meat and seafood and have built business
relations with matched suppliers. There are plenty of wonderful onsite
events which help us know about the food’s quality and processes. |
hope FHC 2019 will be even better.”

NAMELE/HEEE LisEEd B OBRAR
Ms Bingxu Liu, Sales Manager, Shanghai Golden Berry Import and
Export Co. Ltd.

SIMFHCESE=RT . SERSHEBEMAT, ARBUEFNEZ TR
Z, BRFE(IIES2XW OB RERHTOBSE1E. HERSMEER
“This is the third time | have attended the FHC exhibition. The scale of
the show is larger, and there are more exhibitors than last year. We
have built business relationships with two matched exhibitors. See
you next year!”

Frankie FOOS4E/AHESE/ItHEEEIERIRATE
Mr. Frankie FOO, Sales Manager, Beijing Fulou Restaurant Co. Ltd

. B
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WOREREHITTiEK. BBEESEREN.

“This is the first time | have attended an
FHC exhibition. There is a good atmos—
phere onsite and we have made business
contact with some counterpart exhibitors
whose products contain meat and grocer—
ies. | will certainly visit FHC 2019 next year.”
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EXPAND YOUR ENTERPRISE

FHC 2019E{E55 &l / Venue Map

A Hua Mu Road N1 -N5’tE
KEERBERIE
Global Food
meE R D BE e i
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ProWine China
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Visitor Entrance
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Shuttle Bus (Longyang Rd. Station) = 3# Entrance Hall Longyang Rd.Station + Metro Line 2

7¥BEE& Long Yang Road
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Last year, the FHC breaking all previous records and reinforcing the demand for international food products and
services across China. Looking ahead, FHC 2019 will grow by 50% reaching an un—paralleled 180,000m? exhibiting
space. We add 3 new halls this year to meet the demand of customers from different industry.

FHCE&#E#ZX FHC sectors:

FRESH PRODUCE SEAFOOD nunv &  CHOCOLATECHINA SPECIALITY DRINKS FOODSERVICE  COLDCHAIN  FOODSERVICE  RESTARUANT
CONPECTIONERY TEA& COFFEE EQUIPMENT &LOGISTIC &TECNOLOGY  DESIGN & DECO
HRAS 5 R wikigs R HEER R RigtEE
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FHC 2019 NEW EXHIBITION EXPERIENCE

ERZ ‘B KRBRRINEHNFHC2019FLIITENBREESNRRR X UAKREK, HhEET BRigisinasn
Eimw, WHE, BUSLRBRERE, MRRUEBRNURBERARATE, FE-mESSinAISEiRE LR BRI A
B2, BRI IIRILEERE BFRIEEIES " m, FRFHCHIRIN DN TSR K2 iHER.

The “New Catering” Experience halls is a newly created exhibition space in FHC 2019 which is about dining and life—
style and cultural experience. The products are from coffee, bakery and catering industry. This new exhibition area
focus on the practical application of the product on the retail and the experience of the consumer process. Through this
exhibiting space, consumers can better understand and accept the product, and it also expand the influence of FHC.

E7 — IMIHEEIRERRIE coffee & Tea

EmER: MEHS SRR, WMHMERITREAR. MHE, BRE, RINE, RHERRBIERSE, 8RE%E, KIRRR
SRR K

i&sl: 2019 LBEFRMEETREER . M=l ST IR I

Exhibit categories: coffee equipment and appliances, coffee roaster design and technology, coffee beans, boutique tea,

juice raw materials and production equipment, food packaging, soft drinks and high—end drinking water
Events: 2019 Shanghai International Coffee Festival (Autumn), Coffee Industry Cultural Experience Exhibition

E6G - ‘k!#%ﬁﬂ,m_i._,ﬁ’fﬁ Bakery & Dessert

BRI BUEER . SR BISER. RERS. BUEmE

JEED: MUEENE. HEEEENSR

Exhibit categories: baking ingredients, baking equipment, baking packaging, home baking, baking franchise
Events: Baking Town, Baking Impression

é EEE 'L'l"fE Catering Accessories & Design

mERl: EMEERGER. BERR. RERR. BIRMiiE. SWERITNEEE. FERT. ERxRE. RRE®ELit.
é}_ TR RITR., ml=EgitREE. EBERR G REIRIT
&) EBFINEFOODERTMER . BREEEWTKRE
Exhibit categories: food and semi—finished foods, light foods, food supplies, catering supply chain, restaurant design and
decoration, kitchen design, catering furniture, food packaging design, restaurant lighting design, catering cashier System
and menu design
Events: Shanghai FINEFOOD Festival (Autumn), Light Food Lifestyle Experience show

| 11
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The 21st FHC China International Culinary Arts Competition

PEERRESAXREZE—REFREE. tt%mEEQ%%Ti%%E%EQEUW, nEPEFAENARE. 2015FFHCHEEFR
EEEARAKRBERATER—RKEEREFHHKES (WACS ) INERIMFRIELLE . EIENRESR. BESREFNSER
FREERITRTIE, ?Iﬁ%%&ﬁﬁ#ﬂl[;ﬂl)’biﬁﬁtfﬂﬁ%k FIMARKNES

AYP=RWLLES, SEEFRELENHRERMBTEAN22AERTHITAE. 10002 ANSERFRTREREL
BTFECHHS!

The FHC China International Culinary Art Competition is an international event and has become the only accredited
intercontinental culinary competition endorsed by the World Association of Chefs’ Societies (WACS) in China. The
purpose of the competition is to train young chefs and strengthen the development of Western food in China. In the
past two years, the number of contestants and participating countries has continued to increase making the event
very large and influential in Asia and around the world.

LEERPreviously supported by:
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2nd AS|a Culinary Cup Competition

TAER, EREFAF20MARERE. DBIA16MREMAVEFIR. SMNEEAWR4ISRTAN, 18ENMNEE, 3
B EmAR (AMREEBTLURET) . KEFARGIRE2019FEELMNZER . WFSEEPFNRFHRR, XE—
FrRELAILL R SRR o

Twelve international and regional teams will cook off against the clock to prepare a function for twenty people, sixteen
guests and four judges. Each kitchen team consists of four people, one team manager and three qualified chefs. The
winning team will receive the 2019 Asia Culinary Cup.

L EEBIEPreviously supported by:

CURTA ## Meectroix [l e, 6] BRE
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HiEMERSIEISIE
Bakery Event & Summit

BISEX—EHEFHCRRFEEME D . SERFHCEATEEISTW SRR, BIE. O, BEHZEHFR. FHC
2019 #HREGIE (FHCHUSEIEIE ) , MBUEERL. BUERE . BISEEE, FIRELRE. BESMR, —Ae. ERSIE,
TMUBEERZBIMEINEE, BB TREEEEIZSSmBRES.

SF, ALETARMELRASTIN ‘Tz’ FEETIVARIES, BEERXSHERRIG. &l 8f. BR. F
BILR—Z, HEMTRE T ARPBINRSE-A. srEE&E. #ONSREREURRBBIMINRRSEASSALTE
RA— RIS RESZ

The bakery area has always been a featured part of the FHC. Over the years, FHC has been building a bridge be—
tween the baking industry and restaurants, hotels, importers and traders. FHC 2019 Specially set a FHC Baking Life
Museum on Hall E6, covering from baking ingredients, baking equipment, baking packaging, to home baking, and
baking franchise. At the exhibition site, Visitors can not only meet with overseas suppliers, but also learn about the
latest trends in Bakery industry.

This year, the “Industry Power” China Baking Industry Development Summit, hosted by the National Federation of
Industry and Commerce Baking Industry Association, will also be on display again. Enterprises, mentors, resourc—
es, and platforms will gather together to discuss key issues in the development of the baking industry. Additionally,
imported baking ingredients and quality exhibitors from overseas will bring different experiences to the participants.

AfE(kEPartners:

E_T—EPEEFRASRKE
The 21st China International
Pastry Competition

“tH—REYEEFRARARE-NERES, BEENANE
BARFRET, MERFEABHRE. XMHLE—HES7
MER——BHRIEE., BEER. 2. IRNE
. ERATFR. BEMR. HEBRETR.

The 21st China International Pastry Competition is an
international competition that aims to train young chefs
and help to improve the Chinese Pastry. There are 7
themes of this competition - buffet style, fondant cake,
dish dessert, chocolate cake, themed afternoon tea,
post—meal snacks, and bread display.
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2019-2020t B2 AR K
ZEHEXRREERSEX

2019-2020 China Latte Art Championship
East China Division

World Latte Art Championshiptt BRI {EZARAAREMEH
IHESERNSEIE-WCE (World Coffee Events) EF# 5
RIHELA R B FEmmEEA RN E LR, SERE
“KXEE, ENHRZZANESRNETLERSE. LN
BEEFEERFTPELRBISMERARE, SHRERM
HhEEF—R BE” 28, LATTE ARTR%4WBCE
WS IR MM R

World Latte Art Championship is founded by WCE
(World Coffee Events) and highlights artistic expres—
sion in a competition platform that challenges the ba—
rista in an on—demand performance.

The top six semi—finals competitors qualify for the final
round, where competitors make two different matching
sets of free—pour latte patterns, and one matching set
of designer lattes. The top scoring competitor in the fi—
nal round is declared the World Latte Art Champion.

EREEEIEEE: W
J:Eﬁﬁi]ﬁPrevigﬁuglal supported by:
Pandorra) W HIELLWER COFFEE

£sIROP

 Loveramics Hario

s

2019-2020 E X MIHEHE=

AKEERDERX
2019-2020 China Brewers Cup
East China Division

FEpEE M W E A R SRR RIS RIGE,
RSB ESHEENKRATE. BEHLSEEERRER
BIRABTF2003F5| NFE, H—EXNTFAHFEMIHE
SIS,

2020t AMEEFE AR FERERFFR7TNMOEK, M
IHRR100REF 28R, ZBESERETREEFHLIER
BohEmEE, BETRAFIMEETENRZHNTE
RORRSS AN

Last year, over 300 coffee contestants from around
the world battled it out to be crowned the winner of the
China Brewers Cup. This year, they will compete and
show off their skills to represent their coffee commu—
nities. Each competitor will present their courses to a
variety of judges who will score them on different sen—
sory and technical points. Through various rounds, the
winner will be crowned the China Brewers Cup of the
year.

LEREBNEPreviously supported by:

HARIO @;’ e
¥ —
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2019-20205% /& LigE iR X m
IS FRE LB EKX

The 7th Shanghai Fashion Drinks Competition
Shanghai Division

FBERSIRARERE FHCRINZD/NE, ETEHRREHEARNEIERE
B. LEBEEFHRIMNE, R5I T RERETWHEVATSSILE.
Shanghai International Fashion Drinks Competition has been suc—
cessfully held at FHC for six editions and aims to stimulate the crea—
tivity of beverage makers. The competition is divided into three stages
throughout the whole year and attracts professionals from across the
beverage industry.

L EEEEPreviously supported by:

W =S=CwEsst 1),

) E® oo
fresh juice i'|'-5 D .
K= EREEBFELE

€Er2)  ingpop LU0 Rirme
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drinking

consumption
STANDS AT

26 litres

in 2019
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2019E PrtitifmE S

2019 International Olive Oil Summit

M2017F RIS, FHCHMRRERIFIIRE =R
mH. B3| TZEREEZMAONIRIVREERE
Fit, FAMAEERSFHCHHEE HRRERNREZ
B, thEni1SiT RAIEC X LR E TR EAE KR . W
HBETANERBAE (NYIOOC) LTRSS 5RE,
FERBRFERAERREORRETRIIES, LW
BRIER R AR EIER T SR I E .

After its successful launch in 2017, the FHC Olive Oil
Tasting seminar will make its return for the third time, at—
tractingthe region’s most influential buyers and decision
makers.The seminar will raise awareness for international
exhibitorsand assist them in meeting and networking with
the rightcontacts in the industry. International judges, in—
cluding New York International Oil Competition (NYIOOC)
will participatealongside other celebrity chefs and use ex—
hibitors productsto cook and place these meals in front of
buyers, allowingthem to truly understand the charm of in—
ternational olive ail.

LE#AEPreviously supported by:

2018i&i# A 2018 Speakers:

Eleftheria Germanaki, R E &N ERAER
Ramon Aparicio Lopez, PaHIZF E=4ER I A e IR S 3R
Konstantinos Liris, ICCAZIRR

Carola Andrea Dummer Medina, &5 &iB/NAEI7E

REACHED AN INCREASE OF

during Jan-Nov 2017

2019 2B HmAERieis

2019 Global Dairy Forum

BRPEIALHRABELTREREMNER, BELRAHE
SHEEEASEASRIOBERETENARK. BEE
BERARREREK, RkmmEHEKX.

BRAZL G IMUSEI A E AR ERREIEK? £X5
ET, HAJSEERB RS REWA LT
LB, BRER. USHE, TUERUREREEE, &
AR, Bh=E, FEMZENALSRTUHEIERITE.

China’s dairy market is in a stage of rapid development with
unlimited prospects. With the rapid growth of residents’
income, the market potential is huge, but how do these
dairy companies achieve rapid sales growth in the Chi—
nese market? This forum invites Dairy professionals from
all over the world including government officials, business
representatives, industry experts, and Dairy Foods Asso—
ciations from the US, Italy, Uruguay and France.

Lim#EAREPreviously supported by:

HIHIOART"®

2018i&i# A 2018 Speakers:

[Lucy Randolph, Senior Export Manager, Dairy

Stephen Jones, Managing director of Somerdale International
3 - BRI, EfMEIEIR R R ProVegR - SIS R EE
Nicola Aporti, Head of Corporate and Food Regulatory

TiE, EERCEO

Emilie MARTIN, iZEERILH ST (CNIEL) A X 2L
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EUROFRESH
ZiHCIzERRTIES
Eurofresh Distribution Forum

A Eurofresh SHEICIZFHNEHHTECEFENTIE, H
FEEN— MR EEENICIERE LTI BTk A
BEE, #ARTI+rREZROTIREAYIREIIERR,

The Fresh Marketplace hosted by Eurofresh Distribu—
tion Forum has taken place over the last three years
and includes a very informative seminar on the indus—
try’s current and upcoming trends, while networking
with the biggest influencers in the industry.

M2006,
PERIEEF

seurn 106 Yomwsnsex,
ZJ20164,

snmsaT 300 )7 wes.

CHINAS
fresh products imports

have been growing
at an average of

(o)
16%
a year since 2006 + reaching a PEAK of

3.8 million tonnes
in 2016.

201854 EE Participants have included:

Vincent Yeh

RIRIBERBAEESIR Walmart's Chief Fresh Produce Buyer
Peter Zhu

BRERWEYE Pagoda Orchard Procurement Director
Catherine Gao

Xianfeng Qufengglst Xianfeng Qufeng VP

Lauren Zha

KKREECEO Fruitday CEO

Paul Sheh Hema

E0ESHR S Supermarkets Senior Director
George Liu ruta

FR=BIEA Cloud Founder

Bjorn van der Veen

Arctic Solutions CEO
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— \A —
2019ElR \ﬂl'il' m |-9'§|¥1th
2019 International Import and Export Meat Forum
WIEERTRMNARIRE R, SSNRSTEAFEEMRERTENHOZ., FENEIRESERRELSSARE
ExFEENZMER, EXEAUSTIE AT UEFREIZERR,
This forum will showcase the latest in meat and poultry products, and the products and services retailers need to

increase imports into China. Comprehensive education sessions include a variety of ways to explore the latest de—
velopments in meat retailing today, and a great opportunity to meet and network with industry professionals.

D)

hE LA
HREZXRFAHOERE,
M20164E, H+E#HOSELL
20%181, 1X%1695,1090%,
CHINA HAS BECOME THE
WORLD’S 2ND LARGEST

rEStRE—HEAHOESR,
HULFI20184F, HEAEFHEK6%.,
CHINA IS THE LARGEST

Pork importer
695,109 TONNES AND BY 2018 PORK IMPORTS ARE
= 20% GROWTH EXPECTED TO GROW BY

SINCE 2016 GOA)

WITH OVER

IKF= mRtOsE
2018EHBI4 B
1222%.

Seafood IMPORTS VOLUMES
WERE HIGHER BY 22%
IN THE FIRST FOUR
MONTHS OF 2018

—I—\A —
MSCK=igis
MSC Seafood forum
ISIEEIFMSC B R AR IRIR IR 33 £ BRF P E a5 B A e IV R i H S MK X T, RIS RRPETSEEs
HIFEEEEGS, SRNSEFNEGIobeScantBiTEITEEEyE SIS,

This forum reviews MSC'’s five—year growth journey in China and its long—term focus on global and Chinese sustain—
able wild fisheries and market dynamics. Gain insight into China’s sustainable seafood market and its development
trend. GlobeScan, a world—renowned research institute, will analyse the latest characteristics of seafood consumers.
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F H C i{EHE% FHC INCENTIVE SERVICE

Blliﬁaij Business matchmaking

ATEFRHEHSENSRESNERIEG, TR
5tismBEaRESPELEREDFHCHRREN S, S
IRMEFHRBEENEK, BRONRTENERSS
o TRV SS,

To facilitate better business communication between ex—
hibitors and buyers, and with the cooperation of the Busi—
ness Information of Shanghai, FHC Business Matchmak—
ing will provide easy communication between buyers and
exhibitors, ensuring your time at the show is spent as ef-
ficiently as possible.

BXZ AContact: Ceci Wang / ceci.wang@ubmsinoexpo.com

FHCI &Hl&

FHC Advertising Opportunities

FHCEUDIRMEAE S . EDRIBLARBIEIUARIS &
2o IEIEEERNER, RABKNEBIERESNEN. FHC
RLSECARER MR TIE, RRIRENRImAIZ LAY
o, RPRENAS S, S, AERImIEf.

FHC is committed to providing exhibitors with more adver—
tising opportunities online, print and on site the expo centre
to help promote your enterprises and bring more business
opportunities. FHC provides a variety of channels to help
companies promote, including print and online promotion
before the show, and on-site advertising in the exhibition.

BXZ AContact: Ceci Wang / ceci.wang@ubmsinoexpo.com
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F HC%E}J*{L% FHC Sponsorship

HERANTRRENR——RFRRFEFHC 2019 B2R
ATEEH AR
EEBRMNSABDRRZNGME . S BE. TUFSKA
AIANS, AT LA BB S XRS5 =, &K
EiiREEATE FHCHAMSEE, HAGBERNERHT
BR. FESHNSRTLATEEET, XIBEFRERIZ
HXXEHENNS,
BEREAN], NENTRHITESES, NMENRETRES
WARTRE, EINENMHIEIFEZ R
Your stand is your showcase — make sure your presence
at FHC 2019 is as extensive as possible! With our impres—
sive range of branding, conference, competition, feature
areas and digital opportunities, we can offer you a targeted
and strategic way to maximise your company’s visibility at
FHC and connect you with the right people for your busi—
ness. The biggest names in China are in attendance and
this is your opportunity to be seen as a key player within
the region. Get in touch to discuss a tailored approach that
suits your needs, drives more traffic to your stand and in—
creases your marketing support and audience.
EXZ AContact: Steven Zhao
steven.zhao@ubmsinoexpo.com

2019 B EEmEBIRRIIRES

OUR GLOBAL FOOD & HOSPITALITY SHOWS

-
@rorex
7- 10 May 2019

HOFEX
Hong Kong

7-10 May 2019
ProWine Asia
at HOFEX
Hong Kong

SEOUL
21 - 24 May 2019

Seoul Food & Hotel
Korea

'é FHMM

Fuon o

MYANMAR

5-7 June 2019

Food & Hotel Myanmar
Myanmar

11 - 14 June 2019
Fispal Food Service
Brazil

26 - 28 June 2019
IFE China
China

Expo Food GZ

27 - 29 June 2019
Expo Food
Guangzhou
China

/3 »°
HOTELE; Finefood
Beiling Baling

1-3July 2019
Hotelex & Expo
Finefood Beijing
China

N M
INDONESIA
24 -27 July 2019

Food & Hotel Indonesia
Indonesia

NgE@” ‘ Fine!:gg\ .
28 - 30 August 2019
Hotelex & Expo
Finefood Chengdu
China

Natural s
~Organic
Asia
28 - 30 August 2019
Natural & Organic Asia
Hong Kong

GOURMET
ASIA
3 - 5 September 2019

Gourmet Asia
Hong Kong

RBH K

RESTAURANT&BAR

3 - 5 September 2019
Restaurant & Bar
Hong Kong

ABASTUR

3 - 6 September 2019
Abastur

Mexico

THAILAND
4 - 7 September 2019
Food & Hotel Thailand
Thailand

]
INDIA
18 - 20 September 2019

Food & Hotel India
India

.
MALAYSIA
24 - 27 September 2019

Food & Hotel Malaysia
Malaysia

CHINA
12 - 14 November 2019
Food & Hotel China
China

12 - 14 November 2019
ProWine China
China

3 - 6 March 2020
FHA - HoReCa
Singapore

catersource

9- arch 2020
Catersource
Las Vegas, USA

HoTeLex) | Finelood | .
29 March - 1 April 2020
Hotelex & Expo
Finefood Shanghai
China

@;

it

SIA
31 March - 3 April 2020
FHA - Food & Beverage
Singapore

31 March - 3 April 2020
ProWine Asia
(Singapore)
Singapore

2 FHTI
T
16 - 18 April 2020
Food, Hotel

& Tourism Bali

Indonesia

enk:

VIETNAM

24 - 26 April 2020
Food & Hotel Vietnam
Vietnam

e

FRop LHoTeL
SEOUL

May 2020

Seoul Food & Hotel
South Korea

23 FHmMM

MYANMAR
June 2020
Food & Hotel Myanmar
Myanmar

voreled) | Fneioed
22 - 24 July 2020
Hotelex & Expo
Finefood Indonesia
Indonesia

~z

25 - 27 November 2020
Food & Hotel Hanoi
Vietnam
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FOOD & HOTEL
CHINA

¥Z§i221§tnuul5ilﬂﬁl“ 2R iE::S?%?

China's Global Food & Hospitality Trade Show

12-14 November 2019
Shanghai New International Expo Centre (SNIEC), China

FE - LiEHEREEHC

T

»-“-N.I
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UBM Sinoexpo(china enquiries)

LetEieERREERAT
7285 13681696435



