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Asia’s Super 5-in-1 Food Expo
showcases new industry trends

2017 83LEF

mE

Annual event links the entire food industry chain from
top to bottom while bringing in the industry chain of

related equipment

Organizers expect the five-in-one expo to attract over 67,000 foreign and domestic buyers.

FEEANR 5| #B@67,000 BB IMRIEE T F15 o

he Super 5-in-1 Food Expo, one of the
T biggest food industry events in Asia,

begins today and spans four days at
Taipei World Trade Center Exhibition Hall 1
and Nangang Exhibition Center Hall 1. The
expo not only links the entire food industry
chain from top to bottom, it also brings in
the industry chain of related equipment
through the Taipei International Food Show,
FoodTech and Pharmatech Taipei, Taipei
Pack, Taipei International Hotel, Restaurant
and Catering Show and Taiwan International
HALAL Expo.

The leaders in the five industries will
congregate at the events, with 1,717
exhibitors from 36 countries and regions at
4,011 booths making this year’s show the
largest in its history. The scale demonstrates
the growth potential of Taiwan’s food
industry development. Organizers expect
the five-in-one expo to attract over 67,000
foreign and domestic buyers and spark an

unprecedented upsurge in procurement for
the industry.

The Taipei International Food Show is
the most prominent stage for showcasing
Taiwan’s agriculture, aquatic, frozen
and processed food products as well as
machinery and packaging equipment to
worldwide markets. With an influx of
strong-performing domestic exhibitors,
some 30 percent of this year’s exhibitors are
newcomers — demonstrating the vitality and
innovation in Taiwan’s food industry.

The Taiwan Pavilion, organized by the
Council of Agriculture, is themed “The Best
Foods in Taiwan” and selects new products
to showcase, such as ginger black tea and
prepackaged porcini mushroom risotto
sauce. Featured quality agricultural products
from Yunlin, Kaohsiung, Tainan, Hualien,
Taitung and Chiayi will also be on the menu.

Continues on page 12
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The Taipei Int'l Food Show features

pavilions from the Philippines,
Taiwan, South Korea, Indonesia,
Central America and Malaysia.
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Meet with 18 exhibitors
for insight on the latest
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The Spain Pavilion features top products from the
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Find the best HORECA products at the
Taiwan International Hotel, Restaurant
and Catering Show.
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Discover the ‘Good Foods in Taiwan

REBENER

he Council of Agriculture has cooperated with
T 80 Taiwanese companies to set up this year’s

Taiwan Pavilion. With “Good Foods in Taiwan”
as its motto, the pavilion is divided into three major
exhibition areas: Brand-name Agricultural Goods, Ten
Major New Products and Taiwanese Featured Products.
The first area offers a window on Taiwanese companies
that are excelling in innovation, transforming themselves
and creating a distinctive competitive edge. The second
one features 10 innovative products selected through an
intense competition among 56 food providers. The council
invited food industry experts to judge products through a two-round
selection process in which companies’ manufacturing processes, safety management,
innovative technology and other industrial aspects were evaluated.

Finally, the Taiwanese Featured Products displays unique items characteristic of
Taiwan, ranging from fresh and processed fruits, vegetables to tea leaves, seafood
and meat. The products on show at the pavilion are highly representative of Taiwan
and have acquired various certification, including 1ISO, HACCP, CAS, GAP, CAS Organic,
TAP, HALAL, KOSHER and Global GAP certificates. Taiwan’s current major trading
partners are China, Japan, the U.S., Hong Kong, Vietnam, South Korea and Singapore.
In response to globalization, Taiwan also engages in the active exploration of
emerging markets in Muslim countries and other Middle Eastern countries. =
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South Korea brings good food and

a show to Taiwan gourmets
BItERE &

he Korea Agro-Trade Center is bringing the trendiest Korean goodies to
Nangang Exhibition Hall. With a rapidly increasing amount of South Korean
imports in Taiwan in recent years, this year’s top food show features 27 South

Korean companies selling over 400 traditional Korean foods, spices and other products.

According to the pavilion’s organizers, imports from South Korea have increased every
one of the past five years, with the latest data from the third week of May showing a
21.8 percent increase from the same period last year.

The Korean Pavilion not only boasts the most authentic and safest food products,
but also live K-pop shows and live cooking so visitors can enjoy both entertaining
performances and good hot food. Organizers specifically chose Korean barbecue
and chicken, seafood pancakes, and tteok-bokki (stir-fried rice cake) — the most
popular Korean dishes in Taiwan — for the live cooking demonstrations, which will
be conducted by professional chefs
throughout the
four-day show.

Visitors to the

pavilion will also

get a chance to

learn some of

the newest K-pop
dance moves from
on-site performers

as well as to enter

the running for Korean
cookbooks. =
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Indonesia debunks stereotypes about

‘'unpalatable but healthy' herbs
HESERIEIRRE S

ndonesia debunks stereotypes about ‘unpalatable but healthy’ herbs
I he Indonesian Economic and Trade Office to Taipei is showcasing a
T healthy spread of organic products at this year’s food show. According
to organizers, the Taiwan government’s “New Southbound Policy” has
opened doors for Indonesia to promote its thousands of varieties of herbs in Taiwan.
The Southeast Asian country is doing just that — and it’s taking advantage of the
annual food expo to put a spotlight on its turmeric and organic coconut products.
The office is particularly keen to use this year’s show to dispel stereotypes about
Javanese turmeric,
“one of its most
efficacious assets.”
Although turmeric
has become trendy
as a “superfood”
offering a myriad of
health benefits, the
Indonesian office
says that negative
views about it persist,
specifically regarding
its odor and taste.
Indonesian officials
will be seeking dispel
the stereotypes for expo visitors while promoting the health-promoting
properties of turmeric, which the office said can also alleviate fever, excess gastric acid
and malaria. =

Authentic Malaysian products for Taiwan
gourmets B ERATER MESE

and Sarawak are attending Food Taipei, thanks to the efforts of the Federation

of Malaysian Manufacturers. From Sabah, Himi Agricultural & Biotech Co.
presents Green Banana Flour and 100 percent homemade yogurt. From Sarawak, Hin
Company Sdn Bhd, MUSC Food Industries Sdn. Bhd., Foodtake Industries Sdn. Bhd.,
Nasrullah Catering and Sakti Food Industries Sdn. Bhd. bring authentic foodstuffs,
including traditional coconut sugar, bird nests, Sarawak curry paste,
coffee, tea and green chili, to name just a few.

From west Malaysia, London Biscuits Berhad,

Almer Malaysia and Coconut Water (COWA)
are also showing off their leading products.
London Biscuits Berhad, with a distribution
network of over 35 countries, will showcase a wide
range of chocolate rolls, pie cakes and layer cakes.
Founded in 2010, Almer is an established producer
of multipurpose spray-dried powders that can be

F or the first time, food companies from the two east Malaysian states of Sabah

used in beverage systems and food products. COWA
coconut water has a pleasant taste that’s like a true gift
from Mother Nature. A refreshing drink, it’s packed with
100 percent natural goodness that replenishes lost fluids
in your body and contains essential electrolytes. =
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Discover the diversity and innovation of

Philippine products
RRFEREEEMIIZHMEREIF

00dPHILIPPINES is exhibiting a rich assortment of products from 16 of the
F country’s top food manufacturers. In recent years, the Philippines’ lucrative
food manufacturing industry has grown rapidly — the country is now one of
the world’s top exporters of fruit and marine goods, and has become known for its
premium quality food products. Now, FoodPHILIPPINES, the export promotion arm of
the Philippines’ Department of Trade and Industry, hopes to use Food Taipei 2017 as
a platform to reinforce and expand Philippine products’ existing share of the lucrative
and increasingly import-reliant Taiwanese market.
Some especially attractive products on display include
Malagos Agri-Ventures’ award-winning single origin
fine chocolates, produced in the Mindanao
region, and Team Asia’s all natural virgin
coconut oil skincare series. The Philippines
Industrial Technology Development
Institute, under the government’s
Department of Science and Technology,
will also present a range of vegetable
chips and fruit flakes manufactured using
cutting-edge vacuum frying technology.
And these are but a small sample of the
delicacies available at the FoodPhilippines
Pavilion; get there and get wowed by the
diversity and innovation of the products on
show. =
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Natural foods on show from Central American Centm&@

countries F=E AREM

c entral America’s vast variety of food from land and sea are available at the
Central America Pavilion for local businesses and consumers searching for
something exotic. Organized by the Central America Trade Office, the pavilion
hosts participants from six countries: Belize, the Dominican Republic, El Salvador,
Guatemala, Honduras and Nicaragua. Together, they’ve brought the most natural
products their countries have to offer, including coffee, nuts, syrup, honey, juice,
seafood, lobster, chocolate, corn, spices, wine, noni juice, noni coffee, and noni jelly.
Throughout Food Taipei, personnel will be on hand to introduce visitors to the
Central America Pavilion’s products — and of course to serve up free samples of coffee
and other unique local goods. Central American food presentations and cooking shows
will also be held at the pavilion show stage area. The Central American Pavilion is
also ramping up its online presence with an event on its Facebook page (FRZEMN &K E
W R catotw).
Simply pick your
favorite of 12
Central American

delicacies and
you’ll be entered
into a lucky draw
to win Central
American
coffee, water
bottles, reusable
utensils and
lunch boxes. =
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Ching Chivan Sweet Potato Co. Ltd.

BEE2MRREROBRLE]

FOOD TAIPE] | BecthNo.
Nangang F3/&8R M0217a

hing Chiuan Sweet Potato follows strict

practices in selecting seedlings, ensuring

good-quality products and GAP regulation
compliance. These efforts are born out in the strong
sales both locally as well as in Hong Kong and
Singapore. Ching Chiuan also provides a diverse range
of sweet potatoes, including yellow, red and purple.

Yellow sweet potatoes, the most common variety,

are famous for their fluffy texture and fragrant
aroma when cooked. The less frequently seen red
sweet potato boasts high levels of vitamin B, while
an abundance of anthocyanin can be found in the
purple type. Compared with the texture of the yellow
and red varieties, purple sweet potatoes are much
thicker and more fibrous. Ching Chiuan’s Frozen Baked
Sweet Potatoes are processed using health and safety
management-certified machinery. The baked sweet

potato can
satisfy any
taste buds

as it can be
savored both
cold, with a
sweet, caramel
tang, or hot,
when it is fluffy
and soft. m
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Hydean Biotechnology Co. Ltd.

BIREYHRRHBRAE]

Booth No.

M0419

" N ature is our teacher, technology its
apprentice” is Hydean Biotechnology’s
motto. The company employs specific-

pathogen-free (SPF) fish cultivation, using a clean

room-style virus-free greenhouse to ensure its fish are
bred in an enclosed warm-water environment and are

FOOD TAIPEI
Nangang F/&EE

chemical free.
The company is focusing on promoting two types of
fish: giant grouper and barramundi. Both have tender

and flavorful

meat with an

abundance

of proteins

and nutrients.

Barramundi is

particularly full

of minerals, making

it a good choice for those

recovering from sickness or surgery. Hydean is aiming
to expand into the Middle East, central and western
China, Hong Kong, Europe, and the United States. It
plans to do so by expanding its range of fish products
while working with international companies to
develop more sales locations, as it is currently doing in
China and Hong Kong. =
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Royal Family Foods Co. Ltd.
REERMRHERAF

Booth No.

© FOOD TAIPEI
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Nangang RE&EE

ince 1985, Royal Family Foods has developed

a reputation as one of Taiwan’s most

creative food brands. Its red bean mochi
defies convention with its compact size and
clean individual packaging, while the refreshing
taste of its original fruit mocha appeals to young
consumers. Using fresh, locally sourced ingredients,
these signature products and other Royal Family
snacks have become favorites among Asian,
European and American consumers alike. Ever
forward-thinking, Royal Family hopes to use this
year’s Food Taipei as an opportunity to promote its
brand in new regions such as India, the Middle East
and Central and South America. =

r_, 1985 - FEHRMUEKLEERAAENR
Bl — o MAMTEIRL SRR B R N B
RIS - HRE AR o MR RZK
REER - LIWRIER - W5 [FF 2 HEEIHEE - SEADTEE -
ARG R - EEE A EMNE MR GE R MIE
—RRIM AR ~ BN~ RHBEHIRE - FEER
R HEE RIS MR IENME - S DL Rt R R 2R A e e
AnEHTTE - BIANENEE ~ 3R~ thRISE - =

i) E
. g
www.royal-family.com.tw  [ag#:

Wednesday, June 21, 2017 Issue No. 1



6 | company Highlights FEEItEEs

Tanhou Ocean Development Co. Ltd.
RIEYRRAERAE

FOOD TAIPE] | BocthNo.
Nangang Fa/&8% NO114

anhou Penghu Deboned Fish Fillets
T include various fish such as tiger
grouper, brindle bass, garrupa (a type
of grouper found in Latin America), cobia, sea
bass and brown croaker. All are raised in the Tanhou
fishing ground in Taiwan’s outlying island Penghu, which boasts an
abundance of marine resources and zero water pollution. Tanhou follows strict
regulations in raising and processing its fish, from not using chemical hormones to
utilizing manpower in removing leeches and cleaning fish one by one.
Another of its standout products are the Mother and Child Meals, which include a
myriad of frozen packaged dishes tailored for women to consume during and after

pregnancy as well as during breastfeeding, with baby food also provided. Not only ° °
are these prepackaged meals convenient, they are guaranteed to provide optimal Green Fleld Agrl‘:u'ture Co' I'I.d’
nutrition for babie.s, as.they,are free of pesticides and hazardous chemicals, allowing %E%Eﬁl}ﬂﬂﬂ
parents to get their children’s development off to the right start. =
Booth No.
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o AR e 2R - AT A —SELhanEEs  H—0F eneral Manager Lai
Ve - Chao-hsuan has a proud
AN RAHE R —RIVE Ry 220 ~ AL H 7 ~ BRI ZLASHS - DUR R R A i g fact he’d like to share:
RS SEREET AR BRARN B B « BRT BEH RV EL 2 EEEET - RAIL ARG RIS Green Field Agriculture’s organic
RN EE SR - MUY R R DO/ NETER Y3 rice and rice snack products are
Bewm produced using rice from Taiwan’s
[Elit[E largest organic farming base. The

company’s products have only organic ingredients, with no added flavors, colors

or preservatives; this retains not only the original flavor of the food but also its
nutrients. Green Field’s organic rice series products are also completely gluten-free.
Asked about his company’s future goals, Lai said he hoped to operate Taiwan’s
largest single organic farm and expand the reach of its healthy organic products to
European and American markets in the near future. =

www.thofood.com [
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atural Tasty seeks to create a branch of Taiwanese flavors but also the rich history behind the
N healthy sweets tailored to the needs of key ingredients.
both busy health-conscious youngsters The Pine Nut Red Quinoa Sweet and the Pine Nut
craving a cleansing snack and of older consumers Sesame Sweet feature maltose syrup, which originated
who want to enjoy a treat in the Shang dynasty and is renowned for its mild
without damaging yet savory taste that was traditionally seen as best
their potentially accompanying pungent medicines. The attraction of this
fragile health. By bestseller is reflected by its success in local markets and
utilizing local in mainland China. Natural Tasty hopes to expand into
specialties such Southeast Asia as well as Japan and Hong Kong. = FATF-RLEE Z TiBANE AR F Z bR bE LG
as quinoa and AR PR AN ZS RS > DUMEIRRH ~ REEEEmE
white sesame, r_, AREHTECKENE —RYIMEREN - BEGE H o M ES TSRS R ETS R - MEE - 8
the Taiwan RKRAZRENFBADKEEZZZRANAME  REWMEGFEERMEBER - HARTERRTS - »
Sweet product HEMEEEAENESE - SEREFN AR A
successfully B BIAIABET R R A S - R A o R CURAE
embodies not only 7R HE E R st - www.naturaltasty.com.tw (a3
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K.K. Orchard Co. Ltd.
MRE {23 BRAE

.K. Orchard’s diverse assortment of sweet
K potato products all have one thing in

common: a delectable, natural taste. Through
health-conscious cultivation techniques in its various
contracted farms throughout Taiwan to stringent
quality inspections to its rigorously controlled
processing procedures, K.K. Orchard gently nurtures
its products from farm to table in order to realize
their guiding philosophy of getting the best from
every single sweet potato. This is why K.K. Orchard
possesses a reputation for safety and quality, and has
become a favorite of Taiwanese consumers. It is also
dedicated to constant innovation, as demonstrated by
the recent introduction of a brand-new packaging style
as part of its efforts to spread an ever-growing range
of Taiwanese sweet potato products worldwide.

Booth No.

© FOOD TAIPEI
J0707a
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Anyong Biotechnology Co. Ltd.
LK EMRRRHBRA

Booth No.

A0327a

nyong Biotechnology employs the Cells Alive
System to breed its Giant Groupers and

Kaname Perch, two of the company’s most

FOOD TAIPEI
TWTC Hall 1 tHEE—g%

popular products. These fish are bred in a temperate
and clean environment and have proven successful
in the target markets of home cooks, restaurants and
five star hotels. Anyong hopes that by integrating
cutting-edge technology into the traditional food
industry, it can up the quality and standard of its
products, allowing the company to expand into more
competitive markets overseas. While they have
many competitors in the field, Anyong takes pride

in providing only top-quality products, giving their

customers consistently healthy, safe, and delicious
fish.
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Kingrich Foods Inc.
EEREMRHERAE

Booth No.

A0513a

FOOD TAIPEI
TWTC Hall 1 tHE—#8

OLSEM Chicken Breasts and HOLSEM Pure
H Essence of Chicken are two of Kingrich Foods’

bestselling products. The company controls
the entire process, from raising and butchering the
chickens to distributing the final products, thus
ensuring the highest quality throughout the chain.
The chickens’ feed is entirely plant-based, with no
antibiotics used, so the chicken meat and essence have
no harmful chemicals or heavy metal contamination.
Kingrich Foods’ target customers are health-conscious
millennials, families with elderly and child members,
as well as young white-collar workers. It hopes to
establish a strong customer base in Taiwan before
expanding internationally, which it will do with help
from renowned chef Soac and using food trucks to
promote its products.

RGN EE A » AN Al R AR R B
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8 | company Highlight

Taiwan Quality Food Association

(=] /%Eiiﬁﬁﬁmg

Booth No.

N0524

he Taiwan Quality Food Association (TQF)
T aims to ensure the safety and quality of

Taiwanese food products through its rigorous
certification scheme. Products that pass the seven-
step examination process receive the prestigious TQF
Certification Mark, which guarantees the product’s
safety to all potential consumers. At Taipei Pack 2017,
the TQF pavilion will be showcasing a wide range of
verified foods, snacks, and beverages to demonstrate
the outstanding quality of TQF-approved products, as
well as teaching visitors how to check their purchases
for TQF certification. Fun games and delicious free

FOOD TAIPEI
Nangang F/&EE

samples will also be on hand, making for an enjoyable
and informative visitor experience. =
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O-Buster
INEES(LBRHERAT

-Buster, which is the only company in Taiwan

with U.S. FDA approval for its products, is

promoting its Oxygen Absorber and its Safe
Lime Desiccant at this year’s Food Taipei. The Oxygen
Absorber can be packed with a product, absorbing
all the oxygen in the package through chemical
reactions, preventing oil and fat oxidation as well as
the growth of bacteria. The Safe Lime Desiccant is a
patented product with proven advantages over other
desiccants. It has a strong chemical reaction and can
absorb moisture from the air, creating a completely
dry environment. The desiccant also boasts strong
safety measures; the desiccant package does not leak
and cannot be ripped open. Plus, in the event that
the desiccant touches water, it will not release any
harmful materials or become corrosive. =

Asia's Super 5-in-1 Food Expo AtEI &R T

@ TAIPEI PACK
TWTC Hall 1 tHE5—g%

Booth No.

D0506
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Sunnysyrup Food Co. Lid.
M RAERAF

& HALAL TATWAN
Nangang F/8E5E

Booth No.

A1124

unny Popping Balls and Microwavable Bobas are

Sunny Syrup’s top-selling products. The Sunny

Popping Balls are juice-filled boba pearls that
explode when chewed, filling your mouth with a sweet
delicious nectar. The Microwavable Bobas provide an
easy and sanitary way to enjoy bobas at anytime in your
house or office

Since being released, these products have received

great feedback and are now selling in over 40 countries
in five continents. Sunny Syrup hopes to attract more
attention from the North American and European
markets, especially with its elite FSSC 22000 certificate
— a new type of food safety certification that is stricter
than ISO 22000. =
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Seven Castle Ent. Co. Lid.
tEEEFRAT

@ Foodtech & Pharmatech TAIPEI
Nangang 888 | Booth No. L()110)

afer, faster and more efficient. That is what Seven Castle Enterprises’

newest product, the SC-120 Cooking Mixer, ensures through the use of

induction heating. The technology avoids heat waste by using magnetic
induction to release up to 84 percent of heat directly into the bowl — far greater
than the 40 percent of gas stoves.

The mixer also has precise heat control; the heating system turns off immediately
when removed and the control panel boasts 10 functions to ensure precise control
over all aspects of the cooking process. The company, which already exports 60
percent of its products, hopes to expand further into North, Central and South
America. =
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Yenchen Machinery Co. Lid.
TUR AR B IR A &)

@ Foodtech & Pharmatech TAIPEI
Nangang FI/&EE | Booth No. L'I 01 0

enchen Co. is set to expand into Southeast Asia,
Y Europe and Americas with products such as

the Fluid Bed Dryer and Granulator as well as
High Shear Mixer. Both machines boast cGMP, PIC/S,
GMP and FDA certification, and have received positive
feedback from foreign markets. The Fluid Bed Dryer and Granulator is multi-
functional and can be used for tasks including drying, granulating, powder coating,
pellet film coating and pellet enteric coating. The device is 10 to 20 times faster and
more efficient than a conventional drying oven.

The High Shear Mixer provides high-uniformity mixing of powders with different
bulk densities, as well as a fast-dry mixing and granulation time. The machines are
perfect for various pharmaceutical and food-processing applications. The former
produces pellets whereas the latter specializes in producing powders. =
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www.yenchen.com.tw [

Yang Jenq Machinery Co. Ltd. BRE#HERAT

auxiliary machinery, making it convenient and easily
customizable. The machine creates products with
quality and characteristics comparable to those of

@ Foodtech & Pharmatech TAIPEI
Nangang F8%E | Booth No. L() 309

types of twist-dividing machine for creating diverse,
attractive patterns. Another benefit of the machine is
the minimal manpower required to operate it, which
makes it optimal for use in large-scale central kitchen
production. =

handmade products, with its gentle sheeting able to

ang Jenq Machinery is a prominent food
machinery manufacturer working to diversify
its product lineup. Its current flagship

product is the Multi-Function Dough Production Line,
which features a modularized design for use with

reproduce the hand-kneading process.

The Multi-Function Dough Production Line also
comes with optional equipment such as two types of
filling depositor — one for forming rounded dough
and the other for flattened dough — and three
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Essential Oils 0828

BRI — MARBHEH

The Travel Packs from La Trinité Naturelle provide

the comforts of home to all types of travelers, be they

old or young, tourists or businesspeople. La Trinité

Naturelle emphasizes the use of essential oils to keep

you feeling clean and looking healthy during travel, employing

the essence of natural herbs to soothe both your body and soul.
HEAIAE U IRTT A E A A - ARRIT H N B B Rl R P A E E R
WIEFAIIRRZ o MAFIRIRER R E BERE ] DUEF AR S B0 » G IS — BN HT ~ fERRAT R

e

Only the finest at

Lamborghini Collection

BFE — EAVBERETR EIRRICHER

Each high-quality wine of the Lamborghini Collection has a distinctive Italian
name that reflects its own characteristics. With each wine possessing a unique
flavor, the Lamborghini Collection provides an option for every occasion.

— R B B B2 THARGRS P sk AR Bl A e — JE A9 S R A4 LR
B[R R LR 1, - Ry B U SR e SRR -

PLEASE DRINK RESPONSIBLY. DON'T DRINK AND DRIVE.

The Taiwan International Hotel, Restaurant and Catering Show (Taiwan HORECA 2017) is overflowing with groundbreaking
products that will shape the future of hospitality. Here, we highlight 10 of the best unveiled last week during the pre-show
press conference. But of course, these are just a tiny sample of the ingenuity and creativity on display.

T 2017 %45 BB 05 B AR 3 0 )R 0 & HAE I — BB G b BB 1L & — RO R B 83 | B0 AQ I I & &
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Cloud PMS service by Shalom
k& — hxfE EIE BEM LR

Shalom Property Management System has
developed a groundbreaking hotel management
system that revolutionizes the hospitality industry
by automating key services like check-in and
room service and by increasing the efficiency and
effectiveness of other hotel services. The Cloud-
based PMS service can be used alongside Pepper,
the humanoid robot from Aldebaran.

HWURTEE BBV IR AN - K e E R
i EESEFE R TS ST B L K BIRTE R - G IR
B A Pepper 2 157 2 F 2 B A filk & 17 B ik B
A~ SRETE . BEE OISR LHES
A Z2 B B B AR -5 o

Asia's Super 5-in-1 Food Expo BitEIFERE

Harlequin Sanderson Wool Rugs

SZ; m% ilu\ﬁ%$%iﬁ A

Harlequin Sanderson rugs take pride in being all-
natural. Made of only the finest wool, Harlequin
Sanderson rugs provide warmth without stifling the
room with overwhelming heat. The company derives its
dye from plant rather than synthetic materials, and uses
eucalyptus to effectively keep away pesky insects.

SCRBUZER B RIREEBIE DL HIFRYEE R
RE A RURIE HA G 6 B RTE AR EL « BhAh - SCREZER
FERHB LAY 2GR - SR IMEEY) - B R
JEORE » BEA RS R A -

Aisen Coffee Machine
Aisen 15ZEBEMIE#E

Aisen machines, also distributed by Expansion

Corp., make an incredibly versatile addition to any
hotel room or restaurant. Not only do they brew
fresh, high-quality coffee from Aisen’s organic
beans, they are also capable of making a variety
of fragrant teas.

B e A FIREE Y Al sen FRZENYERS By
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Allegrini Perfumed Water
LR EMBREERERE S

This year, Allegrini is showcasing a 100 percent customizable range
of scents. From the bottle design to the aroma itself, hotels can control
every aspect of the water-based scent to give their guests a one-of-a-kind
olfactory experience.
AR B R 1 At 1 100% % ML & S o - TERRETEIRL YT » BR
JOE AT DA U7 A & B BB A SR i RS TR R I AR
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) f M Taipei World Trade Center Exhibition Hall 1 (Areas B & C)
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Rubbermaid RB-9T75 High Security Cleaning Cart
Rubbermaid RB-9T75;%5## &

The most prominent of the

many products being exhibited by
Expansion Smallwares and Fixtures
Corp., Rubbermaid’s signature RB-
9T75 cleaning cart has a substantial 5
cubic feet of storage space and 7.25
cubic feet of locking cabinet area. The RB-9T75 is the
cleaning cart of choice for Taiwan High Speed Rail,
Taiwan Taoyuan International Airport and many major
Taipei hospitals.

TR e iy A PR Bl R EE 1Y Rubbermai d32 %1 iy
W RB-OT 7575 1 # BB 45 517 7 9% RUAY ff 17 22 ] B
7.2537 i RA S - 2 a# s - thEES - K
B2 RIS B fE 28— -

% WA
L 7 S Osme Baby Soaps

D
\ x4 [m]
v ] e Osme Baby R E:5AFm
7|T D D ﬁ%ﬁ Harrods International is bringing family-friendly
washroom products to hotels, foremost among

which are Italian Osme soaps and towels. These

%

[ | items are specifically tailored to the fragile skin of

babies; extraordinarily soft and soothing, they will

a Iwa n make hotels more welcoming than ever for young
families.

Kimberly-Clark 100 Water Soluble Tissues
& BN el A TRV

Kimberly-Clark 100 Water Soluble Tissues are Younlong Professional
Corp.’s signature product. These tissues dissolve readily in water,
effectively reducing waste and preventing toilet blockages — but that’s
not all. The eco-friendly product provides a soft feather-like touch like
that of conventional high-end tissues.

B A s v AT S TR AR Ry A B R Y T o DABRER AR Bk
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Valera Swiss Metal Master Light Gold
Valera Intif HEEKEERERK

Also distributed by Younlong Professional Corp., the Valera

Swiss Metal Master Light Gold hairdryer has spread across the
world and is already used by thousands of hotels. From design to
development to production, the hairdryer has been subjected to
rigorous Swiss industry standards and is the hairdryer of choice for
countless five-star hotels.
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Continued from page 1

Exhibitors at this year’s expo hail from a multitude of
regions, including the U.S., Canada, Japan, South Korea,
Europe, and Central and South America. Italy, Portugal
and the Baltics will make their debut appearances at
the expo this year. Each country is pulling out their best
featured products to present, like Aegean Sea olive oil,
tart Michigan cherries, organic Italian chocolate, North
American ginseng, Belgian fries and Central American
coffee.

A smart machine product contest will also be held
during the FoodTech and Pharmatech Taipei show, where
products that are able to perform with Productivity
4.0 and smart capabilities will be selected, showing
international buyers how Taiwan-made equipment can
meet the demands of the swiftly changing market. With
the rise of ASEAN countries facilitating the development
of the region’s food industries, demand for food

processing and packaging machinery is also increasing,
resulting in surging business opportunities for Taiwanese
businesses seeking to enter foreign markets.

Held at the same time is the Taiwan International
HALAL Expo, the country’s sole professional expo for
halal-certified food products. Due to the rigorous
certification process, halal certification is also considered
a food safety guarantee. This year’s show sees
participants from Indonesia, India, Turkey, mainland
China and Iran. Halal-related logistics companies are also
presenting at the show, meaning that all equipment and
facilities used during the shipping of products — including
warehouses, vehicles, machinery and conveyor belts
— are prohibited from coming into contact with non-halal
materials. The HALAL expo’s expansion from tangible
food products and products to the non-tangible logistics
services symbolizes the capabilities and diversity of
Taiwan’s enterprises in developing the country’s halal

export industry.

The Super 5-in-1 Food Expo
is the preferred platform for
buyers from various fields to
procure equipment and search
for new products. It has also
become a can’t-miss event
for those in every part of the
Chinese food industry. Visit
www.foodtaipei.com.tw for
more information.

Food sampling is another highlight of
the Super 5-in-1 Food Expo. | &5
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Expect large crowds during the
4-day event. | 2017TAILEIRF B
LRMXEHSHEBAFS
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6/21weo) \ Events Schedule SEE) R AT =—5

10:00-11:00

10:00-12:10

10:00-14:00

10:00-16:00

13:00-16:00

13:00-16:15

13:00-17:00

13:30-14:30

Show dates EHFFRE:
June 21-24, 9 a.m. - 5 p.m.
(Wednesday to Saturday)

6H21H-248 L 9RFZE T4F50F
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Asia's Super 5-in-1 Food Expo &

Subject SEFEIAR

Grand Opening Ceremony
RESEMARHSAR

The Trend Seminar for Packaging Materials: Safety Issues

RBEZEEMEERE MR 2 4tREE

EU Mission Delegation Networking Luncheon (invitation only)

B RSB E S ()

Food Sourcing in Taiwan 2017
2017 FEFRAEBEREAES

The Trend Seminar for Packaging Materials: New Technology

HEMH R R &M Z BHER

Gourmet Showcase

ERERE

Malaysia Pavilion B3k FaIEE K EE (13:00-13:30)

Flanders’ Belgium Pavilion ELF|FFBIZ A8 (13:30-14:00)

Perfect Food Manufacturing (M) Sdn. Bhd. #8288 & (14:10-14:25)
Feng Ji Food Co., Ltd. 2R f(14:25-14:40)

Chiu Cuan Co., Ltd. Z it % (14:40-14:55)

Yi Quan Food Co. E£R & (15:05-15:20)

Chi Chiao Frozen Foods Co., Ltd. 1152 & & (15:20-15:35)
Nano Bio Light Technology Co., Ltd. }¢E4#FH (15:45-16:00)
Relishing Travel & H;€3## (16:00-16:15)

Taiwan-Thailand Innovative Smart Manufacturing for the Food Industry
Workshop
SRR AEBIERMERE

Opening Ceremony of the Taiwan Int'l HALAL Expo
BEERERERREMSRE

Venues EHithE:
Taipei Nangang Exhibition Center, Hall 1

iR EEE—fE (AItM11568mARISE Z815%)
TWTC Exhibition Hall 1
#5, Hsin-Yi Rd., Sec.5, Taipei 11011, Taiwan

AILEHZROHE—E (AILMU011EERERBALAR)

:‘t.ﬁﬁﬁ"uu

#1, Jingmao 2nd Rd., Nangang District, Taipei 11568, Taiwan
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©OEvents are subject to change without prior notice
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