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As a comprehensive business exhibition platform in the field of food and catering, FHC has always been one of the
important platforms for overseas food and drink brands to enter the Chinese market. With the rapid growth of
consumer power in the domestic market, more and more strong domestic enterprises hade been attracted to
participate, while on the other hand many smaller developing businesses are also choosing to go hand in hand with
FHC, benefiting from the increased growth potential of participating in such a major event.

The top 10 exhibition sections planned by FHC this year include meat and seafood products, snack food, dairy
products, sweets and chocolate, catering supply chain and ingredients, condiments and grain and oil, coffee and
tea, food processing and packaging, , ready-to-eat dishes and premium kitchen equipment and utensils. The



exhibition attracts many enterprises to enter, even the world's first-line brands have signed up to participate!

guoduobobbboooouoboboboooouobbbboooobobooo* oo obbobon
rHCO DO OUOOoooobobboboooooooboboobbooooooooobo

The food industry is constantly updating its approaches to quality control and improving its offerings to satisfy the
demands of the consumer market. Events like FHC are a chance for ambitious and talented young entrepreneurs to
develop their skills and experience in the industry. FHC is not only committed to providing a vital platform for the
food and catering industry to exchange business and trade information but also to mine and cultivate the next
generation of professionals who will shape the future of the industry’ s development.
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As an important component of FHC each year, the FHC China International Culinary Arts Competition is sponsored
by the Shanghai Restaurants Cuisine Association and IM Sinoexpo. It has won the official certification of the World
Association Of Chefs Societies Class A level, and is currently the only domestic competition to obtain such a status.
Through the guidance of the organizing committee members, it has earned significant recognition and attention and
garnered considerable prestige among participants and observers.

The event often invites many internationally recognized chefs as judges, including ten foreign judges, Carlo Sauber,
President of the Luxembourg Culinary World Cup 2022 Jury, Frank Widmann, President of the Olympic Culinary
Competition, Sven Erik Renaa, Chef of a restaurant with two Michelin stars, Rudolf Muller, chairman of the
Organizing committee of the Hong Kong HOFEX Food Competition, and Gilles Renusson, chairman of the Dessert
Competition of the World Federation of Chefs, also invited three international professional chef teams from Italy,
Australia and South Korea to compete with the Chinese team and complement each other; In addition, there are
nearly 120 Chinese and Western food and bakery dessert judges from home and abroad as well as Hong Kong, Macao
and Taiwan, offering a glimpse into the highest professional standards and the potential of the highest achievers in the
industry.
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At the same time, the exhibition site will also introduce competitons for cooking, coffee, popular drinks, pastry
and other hot categories of blockbuster events. For example, China Barista Championship (CBC) and China
Coffee Roasting Championship (CCRC) which authorized in the World Coffee Events (WCE), Shanghai
International Fashion Drinks Competition and the "NAMCHOW CUP" Chinese Pastry International
Championship .
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Industry remodeling is a constant consideration and product iteration is of great importance and interest. While the
domestic food and drink industry is booming, it is also facing turbulent changes. How to clear up the fog to
foresee the future?

At thisyear’ sexhibition visitors can expect to see more than twenty forums devoted to key issues and topics in the
world of food production. Aimed at tackling a range of key industry trends and challenges including those concerning
catering, food design and safety, the various forums invite influential experts from across the industry to engage in in-
depth dialogue, clarify the current industry context, determine the market course, and provide decision-making basis
and docking channels for domestic and foreign professional visitors in the market expansion and other needs.
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FHC is also delighted to cooperate with Salon Du Chocolat to create the exciting Choco Village Area,
attracting coffee and chocolate lovers to take photos and spread spontaneously in the form of a market.
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Shanghai Coffee&Food Festival is a high-end market event under HotelexShanghai. It integrates coffee, baking,
dessert, light food and other related concerns, and has rapidly become a coffee and food carnival for countless
coffee and food lovers to punch in. FHC Shanghai Coffee&Food Festival is expected to attract nearly 70 upstream
and downstream coffee enterprises and related businesses to enter, bringing a big show of coffee and food lifestyle to
the audience.
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The exhibition also cooperated with Salon du Chocolat to create the Choco Village area , gathering more than 50
international and domestic famous chocolate brands, displaying boutique chocolate, chocolate desserts, bean-to-bar
chocolate and trendy chocolate drinks. Visitors can also visit the Chocolate Museum, through Sanxingdui
Chocolate Art Exhibition, Global Chocolate Tasting Show and other exhibition areas, the door of the immersive
chocolate world is open soon!
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Other key components of the event feature such sectors as wine, meat, fruit and vegetables, canned foods, raw
materials and premium cooking utensils, baking and dessert ingredients and the contributions of several major
domestic and international chains. The participation of such a wide variety of industries ensures rich exhibition
content and offers insights into the vision of a range of emerging and innovative businesses. With diversified product
displays, integration between codependent branches of the industry and access to market innovations and services,
this is genuinely an unmissable opportunity for any serious professional looking to remain competitive and up-to-date
with everything in this rapidly evolving business.
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Thisyear’ sFHC represents a significant opportunity to gather global leaders in quality food production, promote
more efficient integration between different streams within the industry and promote high-end events to encourage
entrepreneurship and innovation. It is essential for anyone looking to build market presence and brand awareness with
contacts from across the globe in attendance.

The 26th Shanghai Global Food Trade Show (FHC) continues to adhere to its original ambition, helping the food
and drink industry to meet new opportunities, coping with new challenges, and embracing a bold new future! From
November 8th to 10th, 2023, we meet again at Shanghai New International Expo Center (N0.2345, Longyang
Road, Pudong New Area). The key date in the food industry calendar is back and eagerly anticipating your
presence. We are incredibly excited for all the opportunities it promises to bring, don’ t miss out on such an
exciting offering!
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