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Shanghai International Hospitality Equipment Supply Expo  (HOTELEX Shanghai) is a world wide professional frade show
in the hotel and catering Industry for over 25 years. If is organized by China Tourism Hotel Associafion, China Cuisine
Association and Shanghai UBM Sinoexpo Intemational Exhibition Co., Lid., and also guided by the Shanghai Municipal
Tourism Administration. The 25th HOTELEX Shanghai has concluded successfully on 1st April at Shanghal New
International Expo Center, which has gained the higher achieverment and progress in hotel and catering industry.
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THE NUMBER OF EXHIBITOR REACHED 2,207,
FEATURING A 5.7% GROWTH COMPARED TO THE
2015 EDITION.
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WITH AN EXHIBITION SPACE OF 250,000 SQUARE METERS,
AND FEATURING A 20% GROWTH COMPARED TO THE
2015 EDITION.
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HOTELEX exhibitors and products came frem 116 countries and regions, Most of the mainiand china companies and products came from

East China, South China, North China and Norheast Ching. 39.18% of exhibits came from Hengkong, Macao, Taiwan province
and overseqas,
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2016 The 1st China International Speciaity Green Coffee Auctlon —
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YUNNAN COFFEE EXCHANGE
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2016 The 1st China International Specialty Green Coffee Auction is
a historical auction, which gained a great success. The auction
achieved 100% percent transaction rate and the total transaction
amounts is CNY 511,600. The excellent results not only make us
witness the business value of the Yunnan Specialty coffee but also
mark the milestone in the China Coffee Industry. And it will boost the
China Coffee Industry to a new level.

Pu'er Coffee Association, Coffee Association of Yangize River Delia
China, Yunnan Coffee Exchange Co., Ltd, Shanghai Pilot Free Trade
Zone Coffee Exchange
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It is a platform to establish a one-stop business and channel
construction service for the enterprises, to provide multi-options for
the investors and create commercial value. The forum is surrounded
with Commercial Franchise Business status quo, tendency,
supervision policies, operation procedures, regulations, system
maintenance and management,

Shanghai Chain Enterprise Association, Shanghai UBM Sincexpo
International Exhibition Co., Ltd

Chain catering enterprises, chain hotel enterprises, chain
supemarket enterprises, eic

B Middla&Par
B Representativ
Director, Hu Qingai

B | janhua Supermarket Development Co. Lid
Liang Jianfang

ice Director of Operation

Section, Hua Zhongyi
B Chain Enterprise Association , Dairy Queen,Operotic

Cheng Yanli

fice Manager

B Huozhu{Han
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The Wallness Company

The objectives of IPA is to build the communication bridges and
platform for the hospitality and catering industry, which is sharing the
industry future trend as well. In addition, the advantages of the IPAis
to create various face-to-face interation opportunities for the
company and professional buyers, which is customized for the
professional buyers to invite the target suppliers. the match-making
meetings will invite the owners who has the as-built experience and
requirement from Hangzhou and Beijing. Moreover, they will have a
panel discussion through the experience of hotel construction and
renovation of purchasing hotel supplies demand aspects.

hina Tourist Hctels A:;sumchoﬁ
Snor-gnw UBM Sinoexpo Intemational Exhibition Co., LTD.

e

Host: Zheldiang Province Hotels Association General Secretary
Mr.XieJianming

PARTICIPANT :

B NARADA HOTEL GROUF. Vice President, Liu Jun

B The East Hotel Hangzhou. Manager,lu Feng

B Jiaxing Sunshine Hotel, Manager, Sun Zhongl
B New Century Tourism Group, Dire
B Crowne Plaza City C

Host:Beijing Hotels
PARTICIPANT :

B BTG -JANGUO Hotels & Resorts, Vice President, Fang Jianfen

B Shangri-La's China World Hotel, Purchasing Director, Wanglinua
B Argyle Hotel Management, Director of Operation, JeffBormann
B Jingzhihu Resort Beijing, Chief Advisor. Tian Yun

0

(@ ¢



PEFENE

FOToRl A% (HE
BRia) ) hEFCSI. hEZE
ENLhRER (R




Central Kitchen Operation mode is the advanced mode in the
present catering industry and it is also the best operation mode for
the catering industry to go the digital and industrial production. Itis
the basic guarantee for the large scale chain catering enterprises fo
win the market. In order to follow the trend of the times, stimulate
the standardized and industrialized proceed of the China catering
industry it promoted the level of central kitchen and got integrated
with international world, China Central Kitchen Construction and
Development Forum is jointly hosted by Catering Food Industrial
Committee China Cuisine Association, China Cuisine Association
Central Kitchen (Nanjing) R&D Center, Foodservice Consultants
Society Intemational. The Forum invited intemational authorities and
the representatives from government's functional departments,
international top-level central kitchen experts, food security experts,
industry experienced representatives to focus on the Central Kitchen
Concept, utilization, design as well as food security issues. Started
from sustainability, it deeply introduced the domestic and global
advanced cases. |t will also look into the future and provide the
Asia-Pacific's catering owners with the first-hand solutions and
marketing trends.
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16 Hotel rise of new forces
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Under the circumstance of rapid change in the hospitality industry
caused by the new technology, it requires for more industries to join
the “China Hotel Rise of New Forces™. The conference is on the
Technology, Mode and Eco-system and attracted many elites from
hundreds of industries.

PARTICIPANT :
B shanghai BeyondHost Technology Co..Ltd, CEOXiacling Huang

B UCloud, Vice president of architecture,John Yang

B China Wisdom Hotel Alliance, Executive Vice President, Liang Xun

B @ingdac Vocational and Technical College of Hotel
Management,Asscciate Protessor, Lin MU

B Eakaldés Hotel, CEOQ, ShujunGao

B Xinmeida Hotel Tourism Business Group, General manager of strategic
cooperation YongjianZhong

B'\Weilai Yu, Assistant to the President & Partner, Chunjian Zhou

B Seven rooms, Fonder, Jingjing Ding

B Super 8,3enior Vice President ,Zhao Xu

B |nterstate China Hotels, Vice Prasident, Mingsheng Zhu

B shanghaiGongXianginfarmation TechnologyCo., Ltd.CEO QingGu

B 99inn.cc, CEO Ligin Znang

B Hanmingtech,Vice President,Chuankin Xin

W Bittel, CEO ,Xiangui Cao

BYooPoo Marketing director, Runshoo Ye
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Win-win cooperation, building the new business channel

On December 10th, 2015, UBM Asia and Alibaba B2B business
group signed a strategic cooperation agreement; both sides will
focus on their respective advantages to open the online& offline
exhibition mode and try something new, ultimately accelerating the
cross-border business of global small and medium-sized
enterprises.

B 1488.c
B 1588.com ind
B Co-founder of Onet
B Operation Specialist

Senior Specialist / Wang Teng
Sania

or Specia Ling Leung

ch. Alibaba.c

m / Xiao Feng
of 1688.com; Jason Chen, Herman Huo, Evelyn
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World Cup Tasters Championship

Winner
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2016 HOTELEX Shanghail 3| T ASMARIE Y, BE
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EREzHKRE. R, #gELHLRFENESRE, Bk
S RETREMERIBEN . FENARINEF Gabriel
CéspedesZEBILBAIERN, B—/EERWCTCIHREE
RU=EEE, EE%FDongho LeeBERie—ESETES
Bz, @EEFMateusz Petlinki ZIREGFFEEER.

5EE | Gabriel C é spedes ( SHRAZMN )
FZE / Dongho Lee (EE )
=% | Mateusz Petlinki (Z&)
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Gabriel Céspedes (Costa Rica) / 2nd Place: Dongho Lee (South Korea) / 3rd Place: Mateusz Petlinki (Germany)

Coffee competitions always attract most attendees in the site, This
time, HOTELEX Shanghai 2016 has gathered four world-finals
Coffee Competitions include 2016 World Latte Art Championship,
2016 World Coffee Roasting Championship, China Cup Taster
Championship, and 2016 World Coffee in Good Spirits
Championship which gave the audience a different and interactive
experience.

The World Cup Tasters Championship (WCTC) awards the
professional coffee cupper who demonstrates speed, skill, and
accuracy in distinguishing the taste differences in specialty coffees.
Coffees of the world have many distinct taste characteristics and in
this competition format the objective is for the cupper to discriminate
between the different coffees. Three cups are placed in a triangle,
with two cups being identical coffees and one cup being a different
coffee. Using skills of smell, taste, attention and experience, the
cupper will identify the odd cup in the triangle as quickly as they can.
The World Cup Tasters Championship final was a tight competition
as always, with Gabriel Céspedes of Costa Rica triumphing for a
record second year in a row! Meanwhile, DONGHO LEE of South
Korea took second place, and MATEUSZ PETLINSKI of Germany
obtained third this year.

Competitor Source Coffee Cup Taster Champions from each

country — coffee industry

s Ret=-0 Mediaand professionals from the coffee

related industry
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World Coffee Roasting Championship
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Winner: Alexandru Nicolale (Romania) / 2nd Place: Dmitrii Borodai (Russia) / 3rd Place: Matthew Robley-Simeonsma (United Kingdom)

IR R AT T LR TR HEA S 2 2 A5k,
BIARAIRE 7RI MRS S ERIAIRIE? A0{ai— ok
TS eREREEE, ERATEE LEURTMIEREEIm. s
FrftefilaRoaster, fE{IJERBILATEIFRIGEEREZ, EF 7l
HEE SRR .

HRIHE AE SR ERMEESENER (World  Coffee
Events LATFEIRWCE) B i5amEELA R EEam ik
EERASIINHEEAE, thENEREZERNESRIZ
EE., ZBEETF2015FE8HRESIAFRE, BE12A%E
HOTELEX GuangzhoullifRHHFERSEE. S5481H
FEHOTELEX ShanghaifUfEESEMEHEEEE, HERm
HItIEABHROATETHES . RE, PEREIIEF
Alexandru  NicolaietBRIEErsRIAtE RIHIE TR L
7, BEEMEFDmIri BorodailILUREHESHI S HZEIERER
WE, FEEHERERIERFMatthew Robley-Simeonsmaz=ik.

iZZE |/ Alexandru Nicolaie (2321 )
TFZ / Dmitrii Borodai ( = Hf )
ZFZ | Matthew Robley-Simeonsma ( #E )

The quality of roasted coffee beans can influence the score of coffee
competitors. Therefore, how to process high quality beans has
become a huge problems for all coffee competitors. The Waorld
Coffee Roasting Championship (WCRC) is a competition open to
qualified National Champions of a Would Coffee Events (WCE)
sanctioned world Coffee Roasting Championship event. Competitors
in the three-stage event will be scored on their performance
evaluating the quality of green coffee (coffee grading), developing a
roasting profile that best accentuates the desirable characteristics of
that coffee, and on the ultimate cup quality of coffees roasted.
Romania Champion Alexandru Nicolaie fought off stiff competition
battling with a slight advantage to become the World Coffee
Roasting Champion while Russia Champion Dmitrii Borodal brushed
past the Champion by tinny gap and was awarded second place.
The third place was taken by British Champion Robley-Simeonsma.

Competitor Source [REellicERtestilliel
Audience Source i
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World Coffee in Good Spirits Championship
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Winner: MICHALIS DIMITRAKOPOULOS (Greece) / 2nd Place: MARTIN HUDAK (Slovak) / 3rd Place: BERG WU (Taiwan)

HFRMEFSZUEATREM TeIFNIRGEMS . EI T M
SZUENENRE . MERMNE/R=0NH, ZREFRIMIHE
BRE, XINEFHET RN M5 =85 MK
BNEmEIL. SEHRNMBSBEATRNS —REBRO
LHEHERNEIEES, WREEE T &0 EZRa9mEk
PIERESMZMAEERNE—SIMEZGERR. &
fEEZEMICHALIS DIMITRAKOPOULOSREFSHR
MEFSZVEAENEE, A3AEEEMARTIN HUDAK
MaeESEEBERG WURRIRBIESEERER.

EE /| MICHALIS DIMITRAKOPOULOS (#g)
TZE /| MARTIN HUDAK ( Hii&{%5)
% |BERGWU (&)

World Coffee in Good Spirits Championship promotes innovative
beverage recipes that showcase coffee and spirits in a competition
format. From the traditional Irish coffee to unique cocktail
combinations, this competition highlights the barista's skills in
perfectly combining coffee and alcohol. This year the Spirit Bar of
World Coffee In Good Spirits Championship is a new attractive
place. The champions from different countries served audience
signature coffee cocktails at the spirits bar. Greek Champion
MICHALIS DIMITRAKOPOULQOS finally won the tile. Slovak
Champion MARTIN HUDAK won the second place and Taiwan
Champion BERG WU won the third place.
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Winner: Umpaul (Sung Jin) Um (South Korea) / 2nd Place: Li Qi (China)/ 3rd Place: Minako Yoshizumi (Japan)

HFRAEAERERNMHGZERAZETN, SMERKEZ
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FFK¥L¥EU;b4=,%¥¥J§E¥I EEZEUMPAULET . {EAXIRER
, PEXEEEFEHRE T HRARITERLE

= ;t}llﬂ: Minako Yoshizt LHFEFEE
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World Latte Art Championship highlights artistic expression in a
competition platform that challenges the barista in an on-demand
performance. Classic milk and espresso drinks are topped with
designs of the barista's creation, with emphasis on execution,
replication, and creativity, After 4 days competition, all the
champions showed their unique skills and finally Korean Champion
UMPAUL won the 2016 World Latte Art Champion. As the Host,
Chinese Champion Li Qi won the 2nd place and Japan Champion
Minako Yoshizumi got the 3rd place award.
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2016 China Barista Chcmplonship

15T PRIZE: YINZHE ZHANG [ 2ND PRIZE: JINGUI ZHU / 3RD PRIZE: XUANCHE

2016t RMHIRAFPEXIEEFTIA29HE4B 1HE 2016 China Barista Championship (CBC)has been concluded
J: ﬁ‘rﬂ[] FR Tﬂ, L h= ,.l‘\:_1(-)'|' F |_ X /_\| 51 I—E l}] éri‘?} successfully at HOTELEX Shanghai.
CBC has marched into her 14th year with 21 division competitions

. o P . AR B covering East, North, and Southwest region of China. There are 46
8 EPchP = jk FE. 7 ﬁiﬂj EZRIL competitors which represent 21 division competitions gather at

'Fi.—f_ BT XKE ﬂJl?F‘iz B4 ngﬂig: IEFEANEREEK HOTELEX Shanghai 2016 to battle it out for the exclusive spot to
RS ARE . IEESmEE . AE4ETALLE SR, %F compete at WBC 2016. During the four days competition,
{1 MAOFNEENE2MTEZE AR, BR. EdE competitors provide fascinating shows for both judges and

ey A " s e s rofessional visitors through the visual, sensory, and technics
%, @4, 2014FCBCHERBEKELEBRME2016 = R
experience. Therefore, 2014 CBC championship Yinzhe Zhang has

TH?g ii“lj[lﬂiltl’l_?kﬁfpﬁlzﬁ% wEE, {eg:":"? ’}E{gthgﬂ’?ﬁ‘ got the firstprize again in the China Division. In addition, he would
FRIEHSEER, SNERMEHAZE. tFEBES| T present China division to participate the World Barista

[ERE=S tiet a1 { 51 s | S R e v T Championship in Korea.
STl ==/ 3&s (M2M COFFEE)

WE /K2R (RERMERS ) High Stars Hotel, Senior Club, Hotel Chain, Senior Restaurant
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2016 China Brewers Cup Championship

]

1STPRIZE: JIANING DU / 2NDPRIZE: YUE WU / 3RDPRIZE: ZHENGRI YIN

EMEE DM EE RS RS B aNE, B
A ESANEEEaEE . Mt RIEEER IR WCE
Coffee Events ) ERGHEHFRIEPERE (
WBRC ) ##WBC WLAC ¥IWCTC ZEENPERME—
FhAH LN EEIIREERAE. ETEHRMEGE
AEFEXZARET20166£38298-4B18%E LA
EERREESS (HOTELEX Shanghai) RiIhZT. &
HUXER, MHEEFHETRINESETS, WiEE

( World
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i, pkATEMEERE M S S AFMEInNRE . IE
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With the rapid development of domestic coffee industry and the
raise of coffee culture, China catches more attention from
international market. World Coffee Events authorized Shanghai
UBM Sinoexpo International Exhibition Co., Lid, the only and
exclusive exhibition organizer, to organize China Brewers Coffee
Championship (CBRC) was held at 29th March — 1st April, 2016 at
HOTELEX Shanghai. Therefore, Jianing Du has got the first prize,
and represents China division to compete with worldwide
competitors . From the aspect of profession or extent of welcoming,
WEBRC enjoy its extraordinary influence among world coffee
competitions and it also supported by many industrial company and
coffee fans.

Competitor /Audience Source

High Stars Hotel, Senior Club, Hotel Chain, Senior Restaurant
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“‘Jinhong Cup” Star Hotel Table Art Display Competition 2016
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“Star hotel buffet display competition"has lasted for five years,
which was co-organized by Shanghai Tourism Industry Association
and Shanghai UBM Sinoexpo International Exhibition Co., Ltd. With
the development gradually , the competition has become mature
event about hotel catering sector at Hotelex Shanghai. The buffet
display competition are mainly composed of western-style four
people, the participant should consider the design of dinner table
and dish table.

As to the hotel staff, buffet has entered a relatively mature stage in

China. The outstanding features necessary to show the hotel's
characteristics and positioning of publicity and quality. As the
importance of catering, the competition has rigorous criteria,
secondly should highlight sense of design, the choice of food and
tableware should accord with design theme.

= WINNER: Hong Qiao State Guest Hotel

uSECOND PRIZE: Peace Hotel, Blue Palace Hotel

= THIRD PRIZE: Shanghai University LEHULOU GROUPR Fujian Hotel,
Baolong Hotel

= Qutstanding Organization: Ramada Plaza Shanghal .Crowne
Plaza Shanghai

wBest Buffet Display Dinner Table Designer:

Hong Qico State Guest Hotel Yafeng Zhang

u Best Buffet Display Designer:

Hong Qiao State Guest Hotel Chunhui Cao

u Chinese-style Banquet Best Designer:

Hong &iac State Guest Hotel Yafeng Zhang

=\Western-Style Banguet Best Designer:

Hong Qiao State Guest Hotel Yafeng Zhang

Competfifor /Audience Source
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The 3rd"Wanrun Cup"S’rc:r Hotel Service Skill Competition
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So as to improve star hotel service skill and show the good quality of
textile product, which builds a platform between hotel managers and
suppliers. There are 46 Star hotels in shanghai had attended the
competition, it mainly unfolds high-standard hotel service by
spreading out bed sheet, bed sack, pillowcase.

Awards List

=\Winner: JinjlangHotels Qiuli Shao

= 15t Runner up: Hong Qiao State Guest Hotel Yan Zhao
Jinyan Hotel Yan Cui

= 2rd Runner up:Jinjiang Hotels Yongye Zhao

Dong jiao State Guest HotelYugeng Liu

Hong Qiao State Guest Hotel Qiulin Yang

= Qutstanding Prize: Hofel-equatorial Meng Liu

Hong Qiao State Guest Hotel Yougin Lu

Criental Riverside Hotel Shanghai Meihong Zhang

Competitor /Audience Source

Audience Source: High-end star hotel, Chain hotels

o

g e



&

HEERERNT A
PRt IipRERNIAE

FEFHI T EEERE

FRENFS [ SPONSOR
ol Y i @

% NI
RER IS REEAT

SRR E]



Hotel uniform is a very important element of hotel culture. 2016
Hotel Uniform will be one of the most popular activities of HOTELEX
SHANGHAI which had been successfully hold third. It's not only the
competition for uniform design but also for the staff's good spirit.
Model Show and situational presentation form the main part of
competition, uniform design of each post, situational presentation,
music effect and so on is the important scoring criteria.

u\\inner: Hong &iao State Guest Hotel
=Second Prize: Huating Hotel

The Dongijiao State Guest Hotel

= Third Prize

Shanghai Intemational Convention Center Co.Ltd.
Shanghai Ramada Plaza
Shanghai Mingzhu Hotel

B =HE L SEREERREEES (HOTELEX 2017

m Outstanding Performance
Shanghal Xinzhuang Culture Centre
= Best izer
Hong Qiao State Guest Hote, Huating Hotel
TheDongjiao State Guest Hotel
5 Huating Hotel

mB Nanc
Shanghai International Convention Center Co.Ltd.

Best Commentary / Shanghal Ramada Plaza
SHANGHAI @INGHE CLOTHING CORP.
Design [ Wuxi Zhouerya Fashion Co.,Ltd.
Jinan Joblabel Workwear Co.,Ltd.

SHANGHAI HONGLU FASHION CQO.,LTD.
Wuxi Yimengdu Dress Co. Ltd.
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HOTELEX “The Rising Star” Chef Competition aims to be an WESTERN CUISINE
evaluation and display platform for the food industry authority within
shanghai Institute Of Tourism  Rong Wang

the Cooking master college. We set up a new professional authority
Shanghai New East Cuisine School Jiurong Zhang

assessment system, selected industry-recognized”Rising Star Chef.
" The 2016 East Division& 2016 HOTELEX "The Rising Star” Chef

s : ; o Guangdeng Trade Vocational Technical School  Xiaokun Wu
Competition Finals put in a new part of Chinese Cuisine. The

Kunming University Haooran Wang

competition of Chinese and Western cuisine showsthe fusion of
Chinese and Western food culture and development to all the Shanghal Institute of Tourism
visitors and judges.

Kunming

ersity
Shanghal Sec

Light Industry School

CHINESE CUISINE Sichuan Tourismn University
Guangdeng Trade Voca
Anhui Business Vocational College Shanghai New East Cuisine S

hnical School

Jiangsu Food & Phe

Anhui Business Vocational C

Jiande City Xin G

y Ho'
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2016 Shanghai Pizza Master Championship
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Winner: Zhengda Long
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Second Prize: Jinxue He
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/ Third Prize: Haoze Li

Shanghai pizza master competition is a top-class pizza
competition, for China's Pizza chef to provide a competitive,
performing, exchange platform. Pizza masters throughout the year
has attracted a lot of excellent domestic players, the final selection
of the 52 contestants came to Shanghai for the competition,this
year's two new Guangzhou and Chengdu division of selection, the
five contestants from divisions will be directly involved in the
national finals in Shanghai. At the same time, the scene also has a
very professional pizza throwing performance to bring the
audience a surprise. Master clouds the scene of the event, the
players use the creativity to conquer all the audience. It is a visual
and tasty delicacy feast.

Awards List

sWinner:

Shanghai Baker' s Pizza Restaurant Management CO., LTD.
Zhengda Long

mSecond Prize:

Sugar Ray Lee Master Pizza Jinxue He

uThird Prize:

Beljing Milan Xidian Restaurant Service Management CO., LTD.
Haoze Li

ko AN & B Pizcs Acadermy
Competitor /Audience Source

Catering company, bakery, western restaurant, coffee shop, pizza
shop, etc.
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2016 China Gelato Championship
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Winner: GuoHongwu / Second Prize: Li Jing / Third Prize: Li Shenglan

HEBsMEEREEEREASED, HEEMGI ( EAXH The annual China Gelato Championship is organized by Shanghai
FTERDS ) AASEN EEERETEHAIFE UBM Sinoexpo Co., Itd, supported by MGI (Scuola Italiana di

’ A M A 1 R et e - Gelateria) has been held in Expo Finefood Hall during the end of
_@E?ﬂ fE_E_“ A iﬂEJ:Eiﬁmgmﬁf?}:’%’ﬁ%’kmﬁﬁ : ,{:E March and the beginning of April.
A L SEFAEERREEETES - LR Rm IR As the division of the Shanghai International Hospitality Equipment
B2013F e ilinae RN EX H 20 HisERRF Tk & Supply Expo, Expo Finefood and Expo Beverage initialed the
HRAKINE, SHES|IMERKERIFERESTRE. 5 ice-cream exhibition area since 2013 and held the China Gelato
KRR, (COFFEE T &Y 30 (FHE T ) Slms g Championship, which sparkled the Italian gelato’s flavor and vision.

" - e s e Ay M hile, Th fessional medi h as Coffee Tea & Ice and
FELURARZTUARBHRESEES UZAEREIRER i S e YO -
Sweets Industry and many mass medias will tracking report the

s
SRR event from all-round angles.
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2016 “King Flower” The 3rd Shonghm Fashion Drinks Competition
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Winner: Zhang Qiang / Second Prize: Li Jianhui / Third Prize: Zhang Yue Xia
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Fashion Drinks established a platform for every master who loves
making drinks to communicate and learn from each other. In 2016
season, over 150 competitors came from seven cities attended this
competition and each city send top three to participate in the
Fashion Drinks Competition Final in Shanghai. The final competition
attracts lots of professionals to enjoy the creative work from “Drinks
Talent”, which also drive the development of the industry.

Awards List

sWinner: Zhang Qiang
mSecond Prize: Li Jianhui
aThird Prize: Zhang Yue Xia

Competitor /Audience Source

Catering Chains, Franchise Stores of Drinks, Coffee Shop.
Restaurants, Manufacturers of the Source Materials of Drinks, Agents.
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I"'m the chef” Shanghai Bakery Master Championship 2016
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With the development of Bakery industry, which lacks of the
excellent bakery master in China. “I'm the Chef” Shanghai Bakery
will take second event at Hotelex 2016 featuring over 100
contenders and their sugary masterpieces rights on the show floor,
The competition added the new items, so it includes sugar art,
fondant art, chocolate making, Marzipan cake with latest trend and
skill technology. The organizer will invite international masters to
build group of judge. The event aims to educate bakery knowledge
and activate of creation of China bakery professionals by creating
a cradle for up-rising professionals. The winner of each items are
given the chance to attend world class championship. Please take
the opportunity to plunge yourself into bakery career.

The sort of competition:Sugar Art; Chocolate Art;Fondant Creative
Cakes;Marzipan Cake;

SUGAR ART

sWinner: Tianchang Ouyang =Second Prize: Zhengdian Deng
aThird Prize:Lijun Di

FONDANT CREATIVE CAKE

sWinner: Shifanliu mSecond Prize: Jing Xu mThird Prize:Weiwei Ji
CHOCOLATE ART

mWinner: Kai Zhao mSecond Prize:Mingai Lei

uThird Prize:Kangyu Wang

MARZIPAN CAKE

=Winner: Xiaoyan Liang mSecond Prize:Huimei Li

aThird Prize:Lin Lu

Competitor /Audience Source

hain Bakerie Tes
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The 5th China Master Bartender Competition
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The 5th China Master Bartender Competition has been
successfully hold in Shanghai New International Expo Center on
March29th — April1st. As to the former, over 200 domestic and
overseas competitors rivaled each other in five regional
competitions before arriving in Shanghai to compete in the final.
The all-star judge team led by Kin San, Hong Kong Bartender
Association and Singapore Bartender Association, insures the
professionalism and justice of the competition. Meanwhile, the
world flair tending champion Mr. Vaclav Abraham, who is named by
‘'shaking machine’, also arrived at the scene, staging a spectacular
performance of dual flair.

Awards List

CREATIVE CLASSIC
m\Winner:Liang Canxiong
aThird Prize: Li Shuaigi

s Most potential award: Cheng Chuanpeng
FLAIRTENDING

sWinner:Chen Yizu wSecond Prize: Zhan Chaorun
sThird Prize: Yao Mingluo

= Most expressive award: Zhen Erxiang

mSecond Prize: Zhou Zhengjie

Competitor /Audience Source

Bar, Beer Agents, Supplier, Stared Hotel, Enferfainment Venue.
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fional Expo Center
District, Shanghai




	组合 1
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15
	16
	17
	18
	19
	20
	21
	22
	23
	24
	25
	26
	27
	28
	29
	30
	31
	32
	33
	34
	35
	36
	37
	38
	39
	40
	41
	42
	43
	44
	45
	46
	47


