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Preface

To tackle the food waste problem in Hong Kong, The Association for Hong Kong Catering
Services Management Ltd, Association of Restaurant Managers, Chamber of Food & Beverage
.¢. §\H!/@/ IndL.Jstry of ngg Kong, Hgng Kong Fe:d.eration of Restaurants & Related Trades, and the
v % § Institute of Dining Professionals have jointly organised a “30¢50 FoodSmart Partnership
« i Programme” (FSPP) (formerly known as FoodSmart Partnership Programme). The
LR E BN ({52l Environmental Protection Department, Food Wise Hong Kong Campaign and the Hong Kong
roopsuaRT PARTNERSHIP PROGRAMME  Productivity Council are the co-organisers, in which Hong Kong Productivity Council is also
acting as the secretariat of the programme.

The official name of the programme has been updated in 2024 to “30¢50 FoodSmart Partnership Programme” so as to
be in line with the Government’s target of achieving carbon neutrality, and to promote the relevant strategies. “30”
refers to the China’s target to achieve peak carbon dioxide emission by 2030 and highlight the importance of the
United Nations’ 2030 Agenda for Sustainable Development; “50” refers to Hong Kong’s target to achieve carbon
neutrality before 2050. The new logo of the programme has incorporated the colours that represent the 8 United
Nations Sustainable Development Goals (UNSDGs) which are most relevant to the Food and Beverage (F&B) and FSPP.

The FSPP was launched in August 2018, with more than 100 organisations becoming Supporting Organisations. This
programme aims to create a common platform for various types of F&B businesses and their relevant stakeholders,
including hotel trade, property management trade, government departments, non-governmental organisations (NGOs),
institutions, commercial and industrial (C&I) associations and recycling industry. Through experience sharing, joint
actions, advocacy and collaborative building, the goal is to cooperatively solve the problem of food waste. The FSPP will
provide guidance and resources to the F&B trade, including but not limited to avoidance of food waste generation, food
donation, sources separation, collection and recycling, as well as demonstration of innovative measures and
technologies to divert food waste from landfills. Education for staff and customers are also provided to encourage
behavioural change, which could help promote the eco-friendly image of restaurants, hence improving the
competitiveness of the F&B trade. A Steering Committee has been set up to manage and monitor the programme, with
members representing different industries, including F&B trade, government departments, public institutions, hotels,
property management companies, NGOs, institutions, C&l associations and developers. The following is the list of
members:

Organisation Name

Chamber of Food & Beverage Industry of Hong Kong Simon Wong (Convenor), Phyllis Cheuk
ALBA Group Asia Kenny Wong (Secretary General)
Hong Kong Federation of Restaurants & Related Trades Winston Yeung, Tommy Chan
Association of Restaurant Manager Tony Tam

The Association for Hong Kong Catering Services Management Ltd Michael Leung

Institution of Dining Professionals Maurice Kong, Ricky Lam
Environmental Protection Department, the Government of the HKSAR Tang Kin Fai

Food Wise Hong Kong Mike Ng

Hong Kong Productivity Council Keith Choy

Hong Kong Hotels Association Alex Wu

Food for Good Regina Leung

The Hong Kong Association of Property Management Companies Limited | Johnnie Chan

Hong Kong Baptist University Jonathan Wong

Vocational Training Council Edmond Yu

Hong Kong Waste Disposal Industry Association Thomas Tam

Swire Properties Patrick Ho

Great Eagle Holdings Limited Amie Lai
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Welcome Speech _—_—

Prof. Simon WONG, BBS, JP

Convenor, the 30 « 50FoodSmart Partnership Programme

In recent years, global warming and extreme weather events have become more prevalent, primarily due to
the increase in carbon emissions. In 2021, the Hong Kong Government introduced the “Hong Kong Climate
Action Plan 2050,” setting 2035 as the mid-term carbon reduction target. The main goal is to achieve
carbon neutrality by 2050 and lead Hong Kong towards sustainable development.

In April 2024, the Government introduced regulations targeting disposable plastic tableware and other
single-use plastic products, marking a significant step for the food and beverage (F&B) trade to cut down on
plastic use and carbon emissions. With the collaboration of the F&B trade and various stakeholders during
the adaptation period, society is gradually starting to adopt a lifestyle with less plastic usage.

In addition to reducing plastic usage, minimizing food waste has also become an important strategy for the
F&B trade to move towards carbon neutrality in recent years. The Government has been promoting the
Food Wise Hong Kong Campaign through different programmes (such as signing the “Food Wise Charter”,
participating in the “Food Wise Eateries Scheme”) to widely promote a “Food Wise and Waste Less”
culture. At the same time, the Government also provides free food waste collection services to the
commercial and industrial sectors, transporting unavoidable food waste to treatment facilities for conversion
into energy, thereby reducing carbon emissions. The industry is also actively making strides to reduce their
carbon footprint through menu design and ingredient management, such as choosing more energy-efficient
cooking methods and using more locally sourced ingredients, thus contributing to the reduction of carbon
emissions.

At this year’s conference, we will invite an esteemed group of scholars, professionals, and industry
representatives to share insights on crucial topics such as F&B management, smart waste management, and
sustainable development. This will help the industry gain a deeper understanding and practice of carbon
reduction.

| would like to express my sincere appreciation to Mr. Tse Chin-wan, BBS, JP, Secretary for Environment
and Ecology, Environment and Ecology Bureau of the Hong Kong Special Administrative Region (HKSAR),
and Dr. Samuel Chui, JP, Director of the Environmental Protection Department of the Hong Kong Special
Administrative Region (HKSAR), for their participations. | also extend my sincere thanks to all the other guest
speakers, participants, and everyone who has contributed to the “30¢50 FoodSmart Conference and Expo
2024.” | hope all attendees will benefit from this conference and expo and continue to support future events
of the “30¢50 FoodSmart Partnership Programme.”

Finally, | call upon the F&B trade, scholars, and all sectors of society to join hands in promoting carbon
reduction initiatives. Whether through adopting sustainable practices in daily operations or participating in
policy advocacy, every effort is a crucial step towards achieving carbon neutrality. Let us work together to
create a greener, lower-carbon Hong Kong for a sustainable future generation!
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Theme-based Conference

E0EE Welcome Speech

‘XK, BBS, JP

Prof. Simon WONG, BBS, JP
30 ¢ 50 BRMMUFETRIBEA
Convenor, the 30 ¢ 50FoodSmart
Partnership Programme

B5RA / Time:
09:15 - 12:40

F:B=E Keynote Speech

RiEXiEL, JP

Dr. Samuel CHUI, JP
RIEREZBER

Director of Environmental Protection
EANTREBFIRIERES
Environmental Protection Department,
the Government of the HKSAR

ERTECEEREEEERDN, SeikEARH
RN, URABHBERERERDZ,
The Conference consists topics related to carbon neutrality for

F&B Management, Al and latest technologies, and experience
sharing by local F&B stakeholders.

siamiREn - BERRIEFE P
Discussion Session - Achieving Carbon Neutrality through
Collaboration by the Food & Beverages Trade

ERHA

Facilitators

ERMAIT, BBS, JP

Prof. Simon WONG, BBS, JP
30 « SO BEMNFEAEIBEAN
Convenor, the 30 ¢ 50FoodSmart
Partnership Programme

VRS
Group Members

RIRFERE

Mr. Michael LEUNG

*E

Chairman
EREHEERS

The Association for Hong
Kong Catering Services
Management

REEZLT

Ms. Greeny CHEUNG
BIERE

Vice Chairman
FEREEXEE
Institute of Dining
Professionals

msaTE

Mr. YEUNG Ho-wang
*E
Chairman
BREBE®R)EX£HE
Association of Restaurant
Manager

HRELt

Ms. Phyllis CHEUK

e

Vice Chairman
ERERNRMITERS
Chamber of Food &
Beverage Industry of Hong
Kong

SLERETIZED

Ir Sammy KONG
TR IR
Assistant General Manager,
Commercial & Industrial
Marketing & Sales
EBTEERERAT

The Hong Kong and China
Gas Co. Ltd

B5RA / Time:
11:00 - 11:40
FMELRE
Ir Kenny WONG

30 s OKBEMUFEAWER
Secretary General, the 30 ¢ 50FoodSmart
Partnership Programme

BIRESE

Mr. Winston YEUNG

*E

Chairman

RS i

Hong Kong Federation of
Restaurants & Related Trades

HEIR T

Ir WONG Kwok-on
RIHERIEE

Deputy Director - Business
Sales

REEHERAR

CLP Power Hong Kong
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Carbon Neutrality for Food & Beverages Management

B5R / Time:

09:30 - 10:30

IRt SRR A E SR E R BRFTUE, HBETERRmBPNBRE
Towngas Decarbonisation Strategies and Powering a Carbon Neutral Hong Kong

Smart Kitchen Applications

T4 o

LABTE TAZEM HERIIZED

Ir Sammy KONG Ir WONG Kwok-on
TR & E RN IRARATIE U T 4mEr

Assistant General Manager, Commercial
& Industrial Marketing & Sales
BEERPEERARLQE

The Hong Kong and China Gas Co. Ltd

Deputy Director - Business Sales
PEBNERAT
CLP Power Hong Kong

P FISRES - RIRREASE/R
Carbon Neutrality Strategies - The Way Forward

AhEg L

Mr. Kidman KONG

ERIRIEREET

Senior Environmental Protection Officer
EAFNTREBFIRIERERD
Environment and Ecology Bureau,

the Government of the HKSAR
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Transform Food Waste with Latest Technologies to

Achieve Carbon Neutrality

RIS AR T RS B 3DITENE S HA R

Development of Novel Food Waste-derived
3D Printing Composite Materials

BEREHIR

Prof. WONG Ka-hing

BRET AL

The Hong Kong Polytechnic University

MERRFREE - EERGUBRERREHN
RN EESL

Study of Ammonia Pretreatment - Power
Generation System toward Complete
Valorization of Food Waste Digestate

FEENEL

Dr. ZHUANG Hui-chuan

BERET AL

The Hong Kong Polytechnic University

EEEEMEIE: FIAMER. hilhis (FOG)
BRI FERTH 38

From Waste to Wheels: Harnessing Fat,
Oil, and Grease (FOG) for Sustainable
Urban Mobility in the City of Tomorrow

B mER

Prof. YEUNG King-lun
BB KRS

The Hong Kong University of
Science and Technology

EEEHERENY . ’sYEIEmRNAE
The Upcycling of Food Co-products as Part
of Sustainable Dairy Farming in Hong Kong

RaREER

Dr. Joyce IP

1 BBEE

J Dairy Farm Officer

BBEHAS

The City University of Hong Kong
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Recognition Ceremony for

Carbon Neutrality (Waste Reduction) Charter
and Food Wise Charter cum Food Wise Eateries Scheme
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Officiating Guest
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BERERBRBR

Ecology

=R, BBS, JP

Convenor, the 30 « 50
FoodSmart Partnership
Programme

REEEEL

Dr. Lawrence CHEUNG
BRERNGE

Chief Technology Officer
BBEENRER

Hong Kong Productivity
Council

\
e Hong Kong

Mr. TSE Chin-wan, BBS, JP
Secretary for Environment and

EASITRERFIRERERERS
Environment and Ecology Bureau,
the Government of the HKSAR

F%#&F Opening Speech

Prof. Simon WONG, BBS, JP
30 o 50 BEEMMNFABNBEA

EXDEE Welcome Speech
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To continue the momentum in driving
carbon neutrality and further promote food
waste reduction and recycling, the 30 « 50
FoodSmart Partnership Programme has
collaborated with the Food Wise Hong Kong
Campaign to invite the F&B, hotel and
property management trade to sign the
Carbon  Neutrality (Waste Reduction)
Charter and Food Wise Charter, as well as
participate in the Food Wise Eateries
Scheme. By signing the Charters and joining
the Scheme, the organisations pledge to
reduce food waste by promoting best
practices and  behavioural  changes,
implementing waste reduction measures and
plastic-free measures, and reducing food
waste generation at source together with
customers.

=N
-»W«-




BEREREHEREE LOERERNEERSFE
Sharing on Sustainable Management and
Technologies for Food & Beverages Trade

ERERERRN R ETRARBNEERR
Food Waste Treatment Technology for
Hong Kong and the Considerations for
Choosing Different Technologies

BATFRE

Mr. Jude CHOW

1TEAREL

CEO

HiE TIR(EPRER) B R AR

AEL (International Holdings) Limited

B RV RTH54E 38 R kA
Sustainability Journey in the Hotel Industry

MiERL L

Ms. Melanie KWOK

BRI A B E N AR RN EE
Assistant General Manager (Sustainability)
and the Head of Sustainability

EMEE

Sino Group

HEREIEAREIAEEE, EARIMEE, A
EXE. EFEEHIRESCHEENRAREHREL
Repositioning the Dynamics of Operational
Efficiency, Profitability, and ESG Based on
Korea’s Food Waste Recycling Experience
and Innovative Technologies

FERSKE

Mr. Victor LI

EEhEAE

Business Development Director
EERGFREEGRAR

Dunwell Environmental Management
Company Limited

SRR R BRI EE ST E

Repurposing Shells: Oyster Shell Upcycling
Programme

EHretEiE L

Dr. Samuel TANG

IR REE

Manager, Sustainability
EEEEERAF

The Great Eagle Company, Limited

WEIRMREMIHER R ¥XRBERESEER
A{FAERET. RIEKREE

Driving F&B Sustainability: Landlord-
Tenant Collaboration for Sustainable
Design, Fit-out, and Operations

FEkERE

Mr. Alaric HUI

SAREIHE R

Senior Sustainable Development Officer
KgthE

Swire Properties
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Upcycling Wooden Heat Pad Workshop
25 Venue: N104-105

$—ENEFRY / Time for Session 1: 5 " EiB5RY / Time for Session 2:
09:30-10:30 10:30 - 11:30

= BRI / Time for Session 3: S PUEHESRT / Time for Session 4:
15:30 - 16:30 16:30 - 17:30

TRERFESMEFNBEREEMARERARIEAR, MEERXRAHNBERERARBEAR
mAVEE, WWRNTEERORAMBIRENERZE, TEBSENBERIIFEBRERGEE. Bk
FEAMFRBIER,

The workshop will teach participants how to use discarded trees in Hong Kong to make wooden heat pad,
inspiring the F&B industry to become interested in purchasing and using upcycled wood products, and to
gain an in-depth understanding of the positive impact of using recycled wood on the environment. Through
participation and purchase to support Hong Kong's circular economy, recycling industry, and upcyclers.

saEN[olERR &

Event Feedback Form

T
Scan Me

MEESETAER, BEBILES (https://bizform.hkpc.org/386911? .

lang=zh-Hant-HK) SiF#E _#BR%fiER. CHNEEERRKAAHMER [=]; E\

RERERZE 2B E,

Should you have any opinions about our event, please submit your response

through  this link (https://bizform.hkpc.org/386911?lang=zh-Hant-HK) or by g ¥
scanning the QR code. Your valuable feedback will serve as a reference for our |E ;
future event planning. .
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Programme

B5hE /
15ith
Time /
Venue

BEE
Room
N101A

£

Room
N101B &
106-108

BRE
Room
N104-105

08:45 -
09:15

&30 Registration

09:15 -
09:30

0% Welcome Speech
HERMHIZ, BBS, JP Prof. Simon WONG, BBS, JP
30 « SOBBERRUFSTBIBEA
Convenor, the 30 ¢ 50FoodSmart Partnership Programme

F:#5% 5 Keynote Speech
®%¥tEL, JP Dr. Samuel CHUI, JP
REREEER
Director of Environmental Protection
EBFIITHEBMARIERES
Environmental Protection Department, the Government of the HKSAR

09:30 -
10:30

RERFEERAmHD

Carbon Neutrality for Food & Beverages Management

5 SRR SRR S R B RIS FE A
Towngas Decarbonisation Strategies and Smart Kitchen Applications
JLARRETRZEM Ir Sammy KONG

BRFSNUE, HHFTERRHPNBR
Powering a Carbon Neutral Hong Kong
EER T2 Ir WONG Kwok-on

iR ERER - AURRIREER
Carbon Neutrality Strategies - The Way Forward
STIEEE % Mr. Kidman KONG

10:30 -
11:00

LBk Networking Break

11:00 -
11:40

SEmIRED - BAEEFE O
Discussion Session - Achieving Carbon Neutrality through Collaboration by the
Food & Beverages Trade

11:40 -
12:40

A REHE S BRI A LLERER RN
Sharing on Sustainable Food Waste Management and Technologies
for Food & Beverages Trade

M RYMEEHTERMRE 3DITENE M
Development of Novel Food Waste-derived 3D Printing Composite Materials
EREHIF Prof. WONG Ka-hing

REFEWMREL: FIABMEE. HiNmEE (FOG) EIRAKFEMHRIATIHERTH A
From Waste to Wheels: Harnessing Fat, Oil, and Grease (FOG) for Sustainable
Urban Mobility in the City of Tomorrow
W& mEIR Prof. YEUNG King-lun

MESAFARIE - EERAUBERERREEURIFMNEEEK
Study of Ammonia Pretreatment - Power Generation System toward Complete
Valorization of Food Waste Digestate
#HE) 1 1f8+ Dr. ZHUANG Hui-chuan

EEETHRRENY: fYEIERNCLAE
The Upcycling of Food Co-products as Part of Sustainable Dairy Farming
in Hong Kong
E$7EEEE Dr. Joyce IP

B
RREE
Expo for the
Food and
Beverage
Trade

FAREIE
AR
T e
Upcycling
Wooden
Heat Pad

Workshop
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Programme

¥R /
151t

Time /

Venue

BEE
Room
N101A

EE
Room
N101B &
106-108

BERE
Room
N104-105

14:00-
15:00

&3t Registration

PHMGEENEREROE B THRFRE) 2REENX
Recognition Ceremony for Carbon Neutrality (Waste Reduction) Charter
and Food Wise Charter cum Food Wise Eateries Scheme

F%# Opening Speech
HRMEIE, BBS, JP Prof. Simon WONG, BBS, JP
30 « SOBEMUMHFEIBEA
Convenor, the 30 ¢ 50FoodSmart Partnership Programme

#50% Welcome Speech
iRHEE1%t Dr. Lawrence CHEUNG
B #4885 Chief Technology Officer
EBEENRER Hong Kong Productivity Council

F8=E Officiating Guest
#EE5%4E, BBS, JP Mr. TSE Chin-wan, BBS, JP
RENERERR
Secretary for Environment and Ecology
EARITHEBMRENERS
Environment and Ecology Bureau, the Government of the HKSAR

BREETIHETIE LR RARRRS =

Sharing on Sustainable Management and Technologies for Food & Beverages Sector

EEHRERERNREFRRNNEEREER
Food Waste Treatment Technology for Hong Kong and the Considerations for
Choosing Different Technologies
AaTSE Mr. Jude CHOW

B
RREE
Expo for the
Food and
Beverage

Trade

BRI BRR AR EE R
Repurposing Shells: Oyster Shell Upcycling Programme
Rkt tE L Dr. Samuel TANG

BEEEN AR S RRIZ
Sustainability Journey in the Hotel Industry
ZREEaZrE Ms. Melanie KWOK

WENRMRERIHER R EXRBF SFEBAHER. BEREE
Driving F&B Sustainability: Landlord-Tenant Collaboration for
Sustainable Design, Fit-out, and Operations
FFHE#&E Mr. Alaric HUI

(HEREREREIREE, AL, AEEME, ENENRESCHEERMFERE
Repositioning the Dynamics of Operational Efficiency, Profitability, and ESG Based
on Korea’s Food Waste Recycling Experience and Innovative Technologies

FHRBIE
PN
TR
Upcycling
Wooden
Heat Pad
Workshop

FERKE Mr. Victor LI

BERBESER
End of Conference and Exhibition
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09:00 - 18:00
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MEIKO Clean Solutions Hong Kong Ltd. GRH3XZ#8)
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Exhibition

Time:

09:00 - 18:00

Exhibitors will showcase the latest technologies on food waste collection, treatment and turning waste to
energy/resources, innovative catering service and food waste management systems, development in
sustainable food, environmental friendly tableware, technologies such as smart bins and robotics;
Environmental Protection Department will also introduce relevant policy measures, including information on
the Food Wise Hong Kong Campaign, the latest measures for food waste recycling, the regulations on
disposable plastic tableware and other plastic products etc.

List of Organisation (in alphabetical order)

Venue: HKCEC Room N101B

30 ¢ 50 FoodSmart Partnership Programme
AEL (International Holdings) Limited

Al Cat International Limited

AJA Joint Venture

ALBA Group Asia
Christian Family Service Centre

Chun Yang International (HK) Company Limited

Circle Green Programme (New Age Organic Farm Co. Ltd)
Cornerstone Smart Recycling Limited

Daishowa Paper Products & Packaging (H.K.) Co., Limited
Eco-Park Holdings Limited

Endeavour Environmental Education Foundatiion Limited
Environmental Protection Department

Fish/ Vegetable Marketing Organization

FMC manufacturing Co., Ltd

Food for Good

GF Technovation Company Limited

Venue: HKCEC Room N106-108

Dunwell Environmental Management Company Limited
Ecopia (Hong Kong) Limited

EMBIBO Corporation Limited

Green Technology Station Limited

MEIKO Clean Solutions Hong Kong Ltd.

Greendotdot.com Limited

High Win Packaging Limited
Hong Kong Productivity Council
Innovation Team Company Ltd

Jetwell GreenTech Limited

Jockey Club College of Veterinary Medicine and Life Sciences,
City University of Hong Kong

Kan Kee Cleaning Services Co., Ltd

Linksoul Holdings Company Limited

ReCube Limited

Supply Ching Company Limited

Telford Environmental Resource Limited

The Good Cup™

The Hong Kong and China Gas Company Limited
V Cycle Company Limited

Wood Watch Hong Kong

Y-PARK (Ming Hing - AEL Joint Venture)

YeeWah Global Trading Company Limited

Oriental-Western Promotions Ltd
Pair Environmental Protection Company Limited
Photosyncity + Shanghai SANCITY

Sol-clean Environmental Services Co. Ltd.



#:f) Enquiry
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For enquiry, please contact the Secretariat at 2788 6065 or email at fspp@hkpc.org.
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Important Notes
* The Organisers reserves the right to reject any application under any circumstances and
for any reason.

¢ The Organisers reserves the right to change the programme rundown and speaker
without prior notice under any circumstances.

¢ Conference will be cancelled if typhoon signal No.8 or black rainstorm signal remains
hoisted 3 hours before the Conference.




