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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

.‘D §\\\“’///é Industry of Hong Kong, Hong Kong Federation of Restaurants & Related Trades, and the
‘.' %//“\\\\5 Institute of Dining Professionals have jointly organised a “30¢50 FoodSmart Partnership
I

Programme” (FSPP) (formerly known as FoodSmart Partnership Programme). The
Environmental Protection Department, Food Wise Hong Kong Campaign and the Hong Kong
Productivity Council are the co-organisers, in which Hong Kong Productivity Council is also
acting as the secretariat of the programme.

REERINFETE

FOODSMART PARTNERSHIP 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; “560” 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)

The Association for Hong Kong Catering Services Management Ltd

Michael Leung, Ho Chi Keung

Association of Restaurant Manager

Tony Tam

Hong Kong Federation of Restaurants & Related Trades

Winston Yeung, Tommy Chan

Institution of Dining Professionals

Maurice Kong, Ricky Lam

Environmental Protection Department, the Government of the HKSAR Larry Chan
Food Wise Hong Kong Campaign Stephen Siu
Hong Kong Productivity Council Keith Choy

Food for Good

Regina Leung

The Hong Kong Association of Property Management Companies Limited

Johnnie Chan

Hong Kong Baptist University

Jonathan Wong

Hong Kong Hotels Association

Alex Wu

Hong Kong Waste Disposal Industry Association

Thomas Tam

Swire Properties Patrick Ho
Vocational Training Council Tommy Lau
Great Eagle Holdings Limited Amie Lai
Café de Coral Holdings Limited Piony Leung

*Note: Mr Tang Kin Fai has been appointed as the Advisor to the Steering Committee.
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Prof. Simon WONG, BBS, JP

Convenor of the 30 ¢ 50 FoodSmart Partnership Programme

Amid the increasingly severe challenge of global climate change, and in support of the Hong Kong Special
Administrative Region (HKSAR) Government’s target of achieving carbon neutrality by 2050, reducing
carbon emissions (decarbonisation) has become a key direction for the food and beverage (F&B) industry.
This is not only a commitment to environmental protection, but also a crucial element of sustainable
business development.

Sustainable development has become a key topic in today’s society. As an important pillar of the socio-
economy, the F&B industry not only serves delicacies but also plays a pivotal role in promoting
sustainability and achieving carbon neutrality. Therefore, the theme of this year’s conference is “Carbon
Neutrality and ESG: The Path to Sustainable Development in the Food and Beverage Industry”.

In the journey toward carbon neutrality, the Environmental, Social and Governance (ESG) framework serves
as an effective guiding tool that helps F&B enterprises balance business growth with social and
environmental responsibility. In recent years, we have witnessed the industry’s proactive efforts to reduce
carbon emissions, minimize plastic usage, promote food waste recycling, advocate a culture of “Food Wise
and Waste Reduction”, and enhance resource efficiency. Yet, given the complexity of climate challenges,
the industry needs more systematic and comprehensive solutions. The ESG framework can help enterprises
integrate environmental protection, social responsibility and corporate governance into their operations,
paving the way for a more sustainable development path for the industry.

In support of the Government’s environmental policies, we launched the “Carbon Neutrality (Waste
Reduction) Charter” in 2023 to promote active implementation of waste reduction, recycling, food-waste
management, and “plastic-free” initiatives within the F&B industry, working together toward the goal of
carbon neutrality. We also fully support the Environmental Protection Department’s “Food Wise Charter”
and “Food Wise Eateries” Scheme, promoting food waste reduction and recycling to strength the practice
of sustainability. The active participation of the industry is vital to achieving the carbon neutrality.

This year, we have been working closely with the Food Wise Hong Kong Steering Committee, focusing on
joint initiatives and resource sharing to leverage synergies and enhance the effectiveness in waste reduction
and recycling. In August, the Steering Committee established two sub-committees: the Subcommittee on
Promotion of Food Wise Initiatives and the Subcommittee on Food Waste Recycling Facilitation. The
former aims to increase participation in the “Food Wise Eateries Scheme” and the “Food Wise Charter”,
while promoting a food-wise culture among customers. The latter actively explores operational models for
food waste recycling and supports eateries and street-level shops to participate in food waste recycling.
We encourage the industry and all stakeholders to reduce and recycle food waste together and to build a
food wise culture. We also look forward to welcoming more industry partners in the coming year to join
forces, strengthen our collective efforts in promoting sustainable development, and co-create a greener
F&B ecosystem.

This year’s conference brings together distinguished scholars, professionals and industry representatives to
share insights on F&B management, carbon neutrality and ESG strategies, smart waste management, and
sustainable supply chains. These discussions will help the industry comprehensively understand and

implement sustainable development strategies and put carbon reduction into action. 1
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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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Environment and Ecology Bureau,
the Government of the HKSAR
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Convenor of the 30 ¢ 50 FoodSmart
Partnership Programme and the Food
Wise Hong Kong Subcommittee for
Promotion of Food Wise Initiatives

F:B%=E Keynote Speech
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Convenor of the Food Wise Hong
Kong Subcommittee for Food Waste
Recycling Facilitation
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To promote carbon neutrality and reduce food waste at its source, the 3050 FoodSmart Partnership
Programme has joined hands with Food Wise Hong Kong to invite the F&B, hotel and property
management sectors to sign the Carbon Neutrality (Waste Reduction) Charter and the Food Wise Charter
and participate in the Food Wise Eateries Scheme (FWE Scheme). Furthermore, the Environmental
Protection Department introduced a Diamond Class under the FWE Scheme in 2024 to recognise eateries
practicing food waste recycling or food donation, further expanding the food wise culture. To deepen
these initiatives, the Food Wise Hong Kong Steering Committee established two dedicated subcommittees
in August this year: the Subcommittee for Promotion of Food Wise Initiatives and the Subcommittee for
Food Waste Recycling Facilitation. In recognition of these collective efforts, a recognition ceremony will be
held to honour participating organisations and acknowledge their contributions to waste reduction and
food wise promotion.

A
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Panel Discussion: "Food Wise + Zero Waste" Innovative Operation Model

for the Food and Beverage Industry - A Comprehensive Solution from
Procurement to Food Waste Management
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This session will delve into how the F&B industry can establish innovative business models
centered on food wise and zero waste by starting at the source of procurement. It will also explore
effective practices for food waste recycling management, helping the industry grasp sustainable
operational directions while enhancing corporate social responsibility and operational efficiency.
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Facilitator
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Mr. Stephen SIU
IRIBFEZEHEEREHRNRE RO
Assistant Director (Food Waste &

Resources Recycling) of Environmental

Protection
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Environmental Protection Department,

the Government of the HKSAR
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B5R / Time:
10:30 - 11:20
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Panelists
BRiEt
Dr. Amie LAI Rt
EEEEAHHEERELE Ms. Joyce CHIU

General Manager, Sustainability of the
Great Eagle Group
TEREBEESFREINMEZEEME
Member of the Food Wise Hong
Kong Subcommittee for Food Waste
Recycling Facilitation
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Corporate Director, Corporate
Communications and Sustainability
AREEEBRAF

Café de Coral Holdings Limited
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Ms. Annie CHAN I‘Ias% IaﬁiCHAN
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Head of Non Food Procurement & TR L .
Sustainability, Supply Chain E)orporate Communications Director
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Maxim’s Group
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Ms. Judy HO
BEXG IO L EERSHE
Sustainability Manager of Swire Coca
Cola HK

EREBRESTE VEEEENE
Member of the Food Wise Hong Kong
Subcommittee for Promotion of Food
Wise Initiatives

Tam Jai International
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Panel Discussion: Strategies for ESG Implementation in the Food &
Beverage Industry
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This session will explore ESG trends in the F&B industry. Representatives from five major F&B
associations will share perspectives and strategic directions, analyzing practical approaches and
challenges in implementing ESG across core areas such as environmental sustainability, social
responsibility, and corporate governance, and propose actionable strategies to help businesses
advance steadily on their journey of sustainable development.
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‘w Partnership Programme

o

Secretary General of the 30 ¢ 50 FoodSmart
Partnership Programme
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Panelists
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Mr. Maurice KONG Mr. Winston YEUNG
S *E

Chairman Chairman
HEHSEEEY ERBNHMERT

Institute of Dining
Professionals

Hong Kong Federation of Restaurants &
Related Trades
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Mr. Tony TAM Mr. CHIN Chun Wing
EESE ElESE

Vice Chairman Vice Chairman
HABER)EXHERR EREBEENE

Representative from Association of
Restaurant Manager

Association for Hong Kong Catering
Services Management
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Ms. Phyllis CHEUK

BIEE

Vice Chairman

ERERNARMITEAS

Chamber of Food & Beverage Industry of
Hong Kong
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The Conference consists topics related to carbon neutrality for F&B Management, Al and
latest technologies, and sharing on carbon reduction and ESG solutions.
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F:B5=E Keynote Speech
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Environmental Protection Department,
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General Manager of Green Living and
Innovation Division
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Hong Kong Productivity Council
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Panel Discussion: Carbon Neutrality in the Food and Beverage Industry:
Unpacking Practical Strategies for Operational Decarbonisation
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This session will focus on carbon reduction practices in business operations for the F&B industry.
Industry experts in energy supply and technical equipment will share valuable insights and
concrete case studies. The session will delve into carbon reduction strategies across all
operational stages, helping the industry grasp practical approaches to effectively reduce carbon
emissions in daily operations and proactively advance toward sustainable carbon neutrality goals.
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- Innovation Division
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S, Ir. CHEUNG Shan Man Ir. Sammy KONG
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@ Operations Manager General Manager, Commercial & Industrial
A / AJARE Marketing & Sales
AJA Joint Venture EEPERABRAT
- The Hong Kong and China Gas Co. Ltd
e RETTIZN
gygﬁf_(;;?géwggf% B Ir. LEUNG Wai Kin
o - A BRRBEE

Principal Manager - Catering &
SME Sales

PEBNERAT

CLP Power Hong Kong

General Manager (Customer Services)
BEBBEERAF
The Hongkong Electric Company, Limited
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5??2&:“ WONG Mr. Jude CHOW
AIA A AR
Founder & CEO
Founder

Oklin International Ltd.

Bt E TR (EER) B R AR
AEL (International Holdings) Limited
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Sharing Session: Kitchen Solutions for Carbon Reduction and ESG in

the Food and Beverage Industry
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Landlord and F&B Tenant
Collaboration on Energy Savings and
Waste Reduction

FTHEEREL ZBNSFEIIESERRNEERSNEE,
TREEEZHNBESHE, FRRBFRIDENEHERETE
[ERBUNERBASEGBPIGHNEEMR, SFERARRY
. KEFRM S AR EER A EFERD =

Partnerships between landlord and F&B tenants can help promote
greener design and operations, and foster wider customer
engagement. The presentation will focus on the key learnings from
Swire Properties’ own hotel operations and F&B tenant
engagement programmes, which have resulted in positive impact
in terms of energy efficiency, water efficiency and waste reduction.
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Ms. Phoebe LEUNG
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Senior Manager, Sustainable
Development
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Swire Properties
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BEAM Plus Food & Beverage
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The BEAM Plus Food & Beverage assessment tool is an
environmental certification program developed by the BEAM
Society Limited and funded by the Hong Kong Green Building
Council, specifically designed for the food and beverage industry.
This upcoming environmental certification program is purpose-
built for the food and beverage sector, aiming to drive the
adoption of sustainable business practices and reduce the sector’s
environmental impact. The tool will offer a structured yet flexible
certification framework to enable businesses of all sizes to
participate easily and contribute to the goal of achieving carbon
neutrality by 2050.
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Dr. Tony IP

AR - AR IBIRETR AR
Consultant - BEAM Plus F&B
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BEAM Society Limited
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Smart Waste Management Solutions
Empowering the Food and Beverage Industry's
Transition to Carbon Neutrality
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Building on proven success in Korean and European markets, we introduce
smart waste treatment solutions to Hong Kong. Through decentralized
processing technology, we achieve onsite food waste reduction, significantly
cutting transportation needs. This is a genuinely "'Down to Earth Solution"":
no complex separation process, minimal space requirement, complementing
government's zero landfill vision. By converting waste into compost and
verifiable environmental benefits through smart technology, we provide the
F&B industry with a practical pathway to carbon reduction and ESG
enhancement.
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Mr. Victor LI

b ES

General Manager
FEIRREEBRAT

Dunwell Environmental Management
Co., Ltd
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Sharing Session: Kitchen Solutions for Carbon Reduction and ESG in
the Food and Beverage Industry
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How to Leverage Smart Kitchens to Support the
Sustainable Development of the Food and
Beverage Industry
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This presentation will introduce the concept and equipment of smart
kitchens, exploring how technology can enhance the sustainable
development of the food and beverage industry. It will cover innovative
applications such as oil mist purification, delivery robots, and Al-powered
cooking machines, highlighting their potential in improving environmental
sustainability, efficiency, and cost control.
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Mr. Ray HUNG

SHEE AR

Sales Director

RIZERRAE

Innovation Team Company Limited
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ESG Solutions Enabling the Food and Beverage
Industry to Achieve Carbon Reduction Goals and
Sustainable Development
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This session will provide practical carbon reduction and sustainability strategies
to help you understand how sustainability measures can enhance your brand
value and market competitiveness. Move beyond empty theories and take
away concrete strategies for immediate application, enabling you to effectively
reduce your carbon footprint, achieve sustainability targets, and position your
F&B business as an environmental leader in the industry.

Mr. Oswald AU

EEaKE

Managing Director

Riskory Consultancy Limited
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@@@ ESG Introductory Workshop for F&B and Hotel Industries:
From Best Practices to the Application of ESG Support Tools

#hEL / Venue: N206-208
B¥R / Time: 7
14:30 - 16:00
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The workshop will introduce best practices for
implementing ESG and to share practical tools
and resources. Through progressive approach,
participants will develop a clear understanding of
ESG principles and applications, helping the F&B
and hotel industries to build a solid foundation and
actionable direction for advancing sustainability
initiatives.
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Mr. Nelson LEUNG

BhIE AT HF AR 3 R AT
Assistant General Manager,
Sustainability

BEEEE

Great Eagle Group

FEakE

Mr. Felix LEE

&R, ESGERERER R

Consultant, ESG and Intelligent
Solutions

EBEENRER

Hong Kong Productivity Council
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The workshop will teach participants how to
transform discarded oyster shells into ocean-
inspired art using decoupage techniques and
educate participants about marine
biodiversity and circularity.
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Event Feedback Form
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(https://bizform.hkpc.org/386911?lang=zh-
Hant-HK)S( 7 — 4l mEMRR. SHNEER

AP B RRE RENEH 2 B2F,

Should you have any opinions about our event, please
submit your response through this link
(https://bizform.hkpc.org/386911?2lang=zh-Hant-HK) or
by scanning the QR code. Your valuable feedback will
serve as a reference for our future event planning.

Note .
allocated on a first-come, first-served basis. Please
register as soon as possible.

ISR AR EE T{Eh

Oyster Shells Upcycling Workshop

#hEL / Venue: N204-205

$—EiBSRI / Time for Session 1:
15:30 - 16:30

#h2L / Venue: N204-205

% —EiBFRI / Time for Session 2:
16:30 -17:30

B LR R EREIR, REUTEIARRFRA, FERS,

There are limited quota per session, and it is
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Programme
Byf / L BHE
ikt :jgf g?;ﬁ Room Room
Time / N201A N201B N204- N206-
Venue 205 208
09:00 - o . .
09:30 3 Registration
EiDgE Welcome Speech
‘|RMHIZ, BBS, JP Prof. Simon WONG, BBS, JP
30 « SO BRMNASHRINRIEREBKIETTE VMEZEEBEA
Convenor of the 30 ¢ 50 FoodSmart Partnership Programme and the Food Wise
Hong Kong Subcommittee for Promotion of Food Wise Initiatives
F:#EE Keynote Speech
09:30 E{ZE%E, MH Mr. Ling Wai-hon, MH
S BREBEFREWNVEZEEBEA
10:00 Convenor of the Food Wise Hong Kong Subcommittee for
Food Waste Recycling Facilitation
FBZE Officiating Guest
=il L, JP Miss Diane WONG, JP B
RIEREEREIBERE RREE
ERFIITREBRFRIERERR Expo for
Under Secretary for Environment & Ecology the Food
Environment and Ecology Bureau, the Government of the HKSAR and
Beverage
Trade
10:00 - Al GRIEE) 98 K THRESRE) SHEIREBEHENX
16.30 Recognition Ceremony for Carbon Neutrality (Waste Reduction) Charter
’ and Food Wise Charter cum Food Wise Eateries Scheme
SHEEE BRERER MNER+TE AIMEERR:
10:30 - RIRBEIEIRE RN FIBRSG R
11’ 20 Panel Discussion: "Food Wise + Zero Waste" Innovative Operation Model
’ for the Food and Beverage Industry: A Comprehensive Solution from
Procurement to Food Waste Management
. SHHEE RRRBITESGHRIE MM
11:20 - . : - -
12:00 Panel Discussion: Strategies for ESG Implementation

in the Food & Beverage Industry
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B / ~ THE | gwz  suz
- BERE Room
1Et Room N201B Room Room
Time / N201A & 206- N204- N206-

Venue 208 205 208

F# & Opening Speech
HERMHIZ, BBS, JP Prof. Simon WONG, BBS, JP
30 ¢ 50 HRERMUHHBIBEA
Convenor of the 30 ¢ 50 FoodSmart Partnership Programme

0 Welcome Speech
Z84T1E L Dr. Keith CHOY
14:30 - SR RAIN AR
15:00 General Manager of Green Living and Innovation Division
EREENRER
Hong Kong Productivity Council

F:#5 & Keynote Speech
& iEL, JP Dr. Samuel CHUI, JP ESG
RIEREZEER TYELh
Director of Environmental Protection ESG
EBEFITHEBFIRIZRES Worksh
orkshop

Environmental Protection Department, the Government of the HKSAR

15:00 -
15:50

BER
RREE
FEDF: BREREARKRESG R Expo for
Sharing Session: Kitchen Solutions for Carbon Reduction and ESG the Food

in the Food and Beverage Industry and
Beverage

ETXRBMBAMEEHESFAR Trade
15:50 - Landlord and F&B Tenant Collaboration on Energy Savings
16:05 and Waste Reduction

RIG L+ Ms. Phoebe LEUNG

BHEE M EIRMR RS RN BRR AR
16:05 - Smart Waste Management Solutions Empowering the Food and
16:15 Beverage Industry's Transition to Carbon Neutrality im0

(5]
Oyster
Shells
Upcycling
MRS REEE N ERE NS ERR Workshop
16:25 - How to Leverage Smart Kitchens to Support the Sustainable
16:35 Development of the Food and Beverage Industry
FLERRSEE Mr. Ray HUNG

HIBIRTRR
BEAM Plus Food & Beverage
g gL Dr. Tony IP

16:15 -
16:25

ESG HFEMEERMERINAN BRI RER
16:35 - ESG Solutions Enabling the Food and Beverage Industry to Achieve
16:45 Carbon Reduction Goals and Sustainable Development
&GRS Mr. Oswald AU

18:00 BEREEER
) End of Conference and Exhibition



2EBSRTEROE. WENRENEM. REMEEAR. BRENATERMIHRL. ESCHER
BEUREEHB AN S RUIRBER N, RIEFRESTENEEMNBEREE, SFEEREEED

Hifl. RO SIS,

WIERE (RiEaEHEF)

BieE TR (BFIER) B IR AT
EHEEERAR

AJABE

BRAR (R EE M
HERBEAREEERAF
Choose Planet A Limited GRHXX&Z78)
FEBFERATE
FERFREEGRAT
BELRERAGHRAF
ENRI Z BB R AT

Eat100 Limited CRHXET8)
IRIGREE

R/ RS R
EERRERRAT
HERYEESHERAG
EIEE R R

BEEXRRFRKERAT

ithEs: N201B

(51K
09:30 - 18:00

BREHRIEERAT

RSB IRAT

BEREBRAE

BERCER)EXERAF

EBEENRER

BRI ERRAT

RERREHRBRAF

R B RIRBERAT

MEIKO Clean Solutions Hong Kong Ltd. GRHX&78)
AEREmBRATE

Oklin International Ltd. 8 Z#8)

{5 4kBEIRR B PR AF]

EEZERARAT

Riskory Consultancy Limited GRHIXX &)
BRIRRIRBERAF

BB RAE

BEEREERERAF



Exhibition

Exhibitors will showcase the latest technologies on food waste separation, collection and treatment
technologies, environmentally friendly cutlery, Al & new technologies for the F&B Trade, ESG solutions,
smart robotics and smart bins. 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 etc.

Venue: N201B

List of Organisation (in alphabetical order)

AEL (International Holdings) Limited

Al Cat International Limited

AJA Joint Venture

ALBA Group Asia

Cheung Hing Fast Food Tableware (HK) Ltd
Choose Planet A Limited

Community Leap Limited

Dunwell Environmental Management Co., Ltd
DynaSys Solutions Limited

Easy Printing Network Limited

Eat100 Limited

Environmental Protection Department

Fish/ Vegetable Marketing Organization
FMC Manufacturing Co., Ltd

Food Commons Foundation Limited

Food for Good Limited

Fujian Technology Create Beautiful Sky Co., Ltd

Time:
09:30 - 18:00

Green Technology Station Limited
Greendotdot.com Limited

Hestia Technology Ltd

Hi Shing (HM) Industrial Limited

Hong Kong Productivity Council
Innovation Team Company Limited
Jetwell GreenTech Limited

Kan Kee Cleaning Services Co. Ltd.
MEIKO Clean Solutions Hong Kong Ltd.
Nissin Foods Company Limited

Oklin International Ltd.

Pair Environmental Protection Company Limited
Porton Development Company Limited
Riskory Consultancy Limited

Sol-clean Environmental Services Co. Ltd.
Supply Ching Company Limited

The Hong Kong and China Gas Company Limited



&) Enquiry

NEEAEHREER, B0 E2788 60658 EEEfspp@hkpc.org H4E R4,
For enquiry, please contact the Secretariat at 2788 6065 or email at fspp@hkpc.org.

pEd ot ]

o EMEMMRBEEMBER T UERIEREBERPERIETR.

o THHABTEEMABER TRBE BN ERENEEEENEN NI E S ITEN,

o NTEERFGE S/ N R{LARE SRR AR R BENE SR, FHSTEH.

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.
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