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Co—hosted with Shanghai Municipal Tourism Administration
and China Tourist Hotel Association, HOTELEX 2018 during
its 4-day show had come to a successful closing at

| Shanghais New International Expo Center on March 29. On

the way to its 27 years, HOTELEX witnessed a strong
improvement, continue to be the leading industry event
bar none.

This year, 'HOTELEX“hit the record high of:both scale and
buyer amount, engaging professional buyers, distributors
and agencies from hotel,! catering, café, .ice cream and
bakery, ‘bar, retail.industry, .reaching an outstanding
record of 146, 267 professional visitors from 22
countries and 5, 135 overseas, buyers. HOTELEXf made a
success to gather 2,000 leading brands and exhibitors
from mainland China, Italy, Spain, American, Germany,
Japan, Hong Kong, “‘Macau and Taiwan

186,267proFess 10NAL viSITORS 2,900exceLLENT BUYERS. D, 13 D0VERSEAS BUYERS

30+ spienpip events 220,000sam EXHBITION SPACE




EXHIBITOR ‘& PRODUCT ANALYSIS

Compared to 2017.category data (1871),  HOTELEX 2018 attracted 2, 049 excellent
catering service exhibitors, hitting a record of 9.5% increase



REVIEW OF EXHIBITORS
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Compared to 2017 HOTLEX data (2352), HOTELEX 2018 contributed an increase of 5. 4%,
attracting 2,478 excellent catering service exhibitors.



Catering Equipment _
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VISITOR "ANALYS IS

As the leading industry event, HOTELEX 2018 hit the record high of boht scale and buyer amount. Delivered a
grander show .in sizeswith*5 new highlights in thistedition, the expo drew a total of 146,267 trade buyers from

hotel, catering service, café, ice cream, bakery, bar, retail during the 4-day show, of which 5, 135 came from
overseas, to source from 2,500 exhibiting companies from 122 countries and regions
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Divided into two editions
(HOTELEX & HOTELEX PLUS), HO
started to adjust the visitor
strategy. Visitor percentage of
restaurant, snack shop, store,
takeaway, café, drink and bakery
shop reached a hit of 23.76%,
while buyers from hotel, hostel
resort and other hotel service
remain stable.
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VISITOR GEOGRAPHIC DISTRIBUTION

Overseas visitors from Vietnam, American, Australia, Indonesia hit a double increase this
year. Specially, visitors from Southeast Asia occupied 20.95%, happening in Thailand, Vietnam,
Indonesia act. Visitors from American occupied a percentage of 12.46%, increasing nearly 3.2
times than 2017 s, while professional buyers from Australia hit a double. From the data
above, HOTELEX presented a strong improvement on a leading position in the industry. Analyzed
from source of visitor, buyers from restaurant, fast food shop, snack store, takeaway, café,
drink shop and bakery present an increase of 23.76%, while buyers from hotel, hostel, resort
and other hotel service remain stable.

Shanghai G 41.84% Taiwan [ 1557%
Jiangsu NS 1553% United States of America ' [N 11.90%
Zhejiang I 12.75% Hong Kong NN 10.95%
Guangdong [ 8.98% Thailand [N 5.85%
Shandong I 5.83% Republic of Korea [ 5.10%
Beijing WM 4.71% Vietnam [N 4.83%
Anfii EE 337% Australia I 4.39%
Fujian N 241% Malaysia 3 o72% TOP 10 COUNTRIES &
Hehan - Japan [ 3.36% REGIONS OF HK, MACAU,
gt . | TOP 10 REGIONS' OF Indonesia [ 3.21% TAIWAN AND OVERSEAS
& W 163% | MAINLAND CHINA VISITORS VISITORS
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Hobart Food Equipment Co., Ltd./ Marketing Director
More than 10 years cooperation with UBM Sinoexpo, we
experienced excellence and benefited a lot from it.
On this global and industry-wide exhibition
platform, we had chance to exchange minds with
peers, communicate with customers and. introduce our
products. Additionally, VR servi added this
year, which we can see the orga
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Veetsan Marketing Manager

Veetsan has participated in Hotelex for 12 years since

2007, from which we fully presented our products and

outstanding service, improved brand awareness and

attracted customers. Meanwhile, as the industrial leader,

HOTELEX based on its promotion, cultural and service

value brought us with up—today economic trend, both
nternational and domestic manufacturers, domestic and

on manufacturers. The interaction between exhibitors
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Fresh Juice
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The operation mode of central kitchen i‘s a'standardlzatf mgl on, indus , scientific and efficient o 4
operation. |t can be considefedéas an é'giva ed operation | of emporary restaurant, and it motivates the e
' ic guarantee for a large c%ain catering enterprises

kitchen now is gettihg attention all ] he
chen", "Operation management of cen kitchen",

restaurant to be digitization and indus ization. It is t
to win the market. In er to meet the development need ent
forum will focus on issues such mlan of ce

\ “Research and development of certral kitchen dishes" and nt and profit m |". The forum will focus on
the core questions of central kitchen, explore, and introd e advanced cases overseas. the perspective of
sustainability, they look into the future, provide first-ha lutions and market trends fo e restaurant owners and

equipment suppliers j‘n Asia—Pacific . “
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= T 2018 HOTELEX China Catering Industry Forum
LE }CEO IEDK Be;9186§712‘a§-;9ansion become to

The battle of catering market will be back to the brand competence.

be the highlight in 2017. Famous Chinese restaurant chain began to refine their management technology,
~ accumulate brand value and integrate the resource. The financing expansion became a new model to
. accelerate the improvement of catering industry. As a & the catering industry turns to be a ».CJ‘ruél.

arket. When is the next ch H‘cevof the catering mduFafnd how to overcome the chal lenges became;%e
tﬁlop topics of caterlng peopl ‘
The forum invited: the caterlng chaln enterprlses and elite shar ing management experiences and slu' si"
future development trend. [
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Modern Catering Industry Revolution Summit Forum

""JQ Finglood )

2018,3.26-29
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Everyone is-looking forward to lit. Meanwhile, the online shopping become a

Catering industry market is -a.huge cake.
Even a good taste restaurant will

chance for it.  Brand needssrto be constant|y updated.tosfollow the step of the era.
be failed for standstill. Open minds to hug the current trend, focusing on takeaway and shortening the |obby area
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2018 CMBC BAR MANAGEMENT
AND WHISKY ROUND Table | [ESSSEEIGEEEY

As the increasing expansion and development of China's bar
industry, how to run a bar to achieve a significant development has »" 383 \sssaa
become the most concerned for bar managers. Sponsored by CMBC
Referee Team, CMBC were held in Beijing, Chengdu, Guangzhou and
Shanghai. The seminar brings together the leading people in the
major cities of China, in order to promote a healthy development of
domestic bar industry, discuss and share experience. Shanghai
station as the national flagship hold on 26th March, we invited the
national famous bartenders and the American Distillation
Association ambassador to the scene, sharing their experience in

bar management and American whisky knowledge.



CHINA'S PIZZA INDUSTRY STATUS
AND DEVELOPMENT FORUM

The so—called "ltalians invented pizza, the Americans promote pizza, the Chinese enjoy pizza", pizza has owned a

huge market size in China. The “import" pizza is growing rapidly in the Chinese market and will continue to grow.
According to the data, the value of pizza has grown from 8.3 billion in 2010 to 24.5 billion in 2017
For entrepreneurs, the pizza industry still contains opportunities

‘ - Li Wenyahg'
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SHANGHAI COFFEE FESTIVAL-COFFEE & DRINKS OWNER SALON

As an important paMe Shanghai Coffee & Wine Fesﬁe COFFEE & DRINKS OWNER SALON connected famous

‘cafes from domestic and overseas teo periences about cafe and drink store business.

The 4-day exhiblittion covered 7 topics, 36 brainstorming, bring audiences (investmators,‘fﬁLuseful
- ~a.

know |l edge.

; Hu YIn@Nect f One Café"<g
Ben Evans @ uncle no name espresso

‘ Zhang Yanzhe@ Umun\
~ Chen Siwei@OPS CAFE
Han Yulong@Manner coffee
Nils Weisensee @ Café del Volcan
Tetsu Kasuya @ Philocoffea
YASUO SUZUKI@TRUNK COFFEE
Zheng Songmao@ /5 18 1l Bk




2018 CHINA BARISTA CHAMPIONSHIP

( ' Barista Championship (CBG) "is the ‘exclusive
;"33 fessional competition auth‘orizeq by WBC. GCBC a u' to -
"r'o a platform for coffef professionalsi ™ and

-
coffge equipmen acturers, the high

star-hotels, ) coffee supplie

denthusiasts to share, compete ‘@nd cel ebrate.
UCBC was introduced to China by Shanghai UBMESHnoexpo in
2003. It has become the cradle//d p—rising fyoeungicoffee ‘ ‘
professionals in China. CBC has*mapched into REr Gtk 3 . & x \\" ﬁ '
with 20 division competitions 045% i th 5 '
Southwest region of China. Champions ' | -~ p )

division competitions will gather//'a HOTELEX SSHa 7 ‘ : 1 e Champig
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2018 CHINA CUP TASTERS CHAMPIONSHIP

China Cup. Tasters ‘Championship  was held in 2018 Hotelex
Shanghai. As a global coffee. '
uthority, Shanghai UBM Sinoexbo
Co. , Ltd. has been responsibl
of international coffee!

» Championship will  maKe
" competition in the domesSthilCHmE
Whether it is the advancedlbrainiERCIEPROTess IGHEIRLEN
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2018 COFFEE ROASTING CHAMPIONSHIP

Tlhe World Coffee Roasting Championship debuted 2013 in Nice, France. In
this 3-stage event, competitors are evaluated 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

The new China Coffee Roasting Championship 2018 scheduled for 26-29 March
was held at HOTELEX SHANGHAI 2018. The top 22 competitors vyied for just

one (qual ification place at WCRC 2018.

Café, western restaurant, coffee equipment manufacturers, the high
star-hotels, bars, coffee suppliers

M GgEIN & on Ceeua

MELLOWER COFFEr  colfee-roasters
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ampion: Liang
nner-up: Ma
Third Place: Ye
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SHANGHAI INTERNATIONAL FASHION DRINKS
COMPETITION 2018

Champion : Zhang Jun Jie
Runner-up : Lemon Song
Third-place : Yu Bo Chuan

ndustry benchmark, Shanghai International
Shion Dl’lhkg Competition hit a historical height this year.

A professional feast has been held for our exhibitors,

judges, competitors and professional visitors. The 5th SSRENE RER (e, Do & wees
Shanghai International Fashion Drinks Competition has - -

marched 8 division competitions. Competitors representing 8 (') DIZHUG | _L0orms @ L auans " w0 Selthin 4°
division competitions gathered at HOTELEX shanghai 2018. — ' p

With the increasingly powerful professional background and s

the wonderful performance, “Fashion Drinks” will affect w lt’f&_t
the drinks industry by its unique form.



increasingly amount

istor ical’ backgrounds,

ge a and help to spread
the cockita culture 1n China. p’J

artender Challenge is a
Hat invite bartende § m more than 10 countries
Asia, which inclu IthIS‘ year %8 IBA champions

It’yrowdes a plat#C}rm fory cultural exchanges
and discussions among bartenders in vati "a;o ntries, and

also spread out Chinese cocktails and [bar culture. This
competition lows local audlence/ to | watch the world
bartender's lelin Shanghai.
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Chinese ice €ream market is gro

cho.lesterol, low—calorie ‘ice cream began to become ‘the
first choice,with the consciousfiess of  healthier
|ife. Therefore, the main health fresh ice—crea?__vy.ill be
more popular and have broad prospects for deyelopment. A
Hence Shanghai UBM Sjinoexpo set up CHRina G&lato
Champiogship. The contest aims to promote the development
of Gel%

MGl #ask wel| as Carpigiani and Fabbri. The final will, be

held throughout the.duration of HOTELEX Shanghai. s '.
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Champion: Wanpeng Cheng' v,
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"; Th Placg:’(iaoxia Huang- %
~

4

w 4 \ 4

@
#
-

DN g

. )

WElL - KOOL &/ OTOR

XD

AN\ g asig g inte spp sy g
oo BARAP THEFABAT oY
< A taikap



llo promote the development of China catering industry
and Western baking techniques blend, further tap the
market potential and talents of catering bakery pastry,
the 7th of bread for the World Cup China Selection will
be held.

In 2007, the Ambassador by bread for the World Mission
in France created the World Cup bread competition which
will be held biennially, The 7th World bread competition
will be held in France in 2019. , important members of
the Ambassador to China as the bread, bread for the
Wor|d President Cao Jitong, China Ambassador to declare
the competition and through regional selections, and
find Chinese team.

THE 7TH WORLD OF BREAD CONTEST CHINA

SELECTION-EASTERN DIVISION

Bakers, training institutions and bakery lovers

Champion Liu Xin
Runner-up Xu Nannan
Third-place Lv Qiang
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WORLD PIZZA CHAMPIONSHIP CHINA DIVISION 2019

The event has been organized in close' cooperation with UBM Sinoexpo which has

~ been supported by many companies and brands in the industry.
Ihe winner was MFYEggﬂe34fi with his pizza which is a great craft product with
all Italian original toppings.He won the flight to Italy, sponsored by
competition organizers

S
gé%;ant/Restarjrant Chains/Restaurant Management Group,

" Food Distributors; Pizza equibmenﬁ?suppliers/d stributors

Pizza Store, Western R
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HOTELEX I'HE RISING STAR CHEF COMPETITION.2018

SOURCE OF VISITORS

Catering Chains; Francéhise Store, Regular Chains,Agents, Restaurants; Recreation
Venues, Cooking Schools'/And High Star Hotels
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The organizer Shanghai UBM Sinoexpo International Exhibition Co., Ltd., cooperated with the China Cuisine
Association to strengthen the Team Competition, and get the support from Federation of Italian Chefs China
Association China Delegation (F.I.C China), continued to provide young chefs an exchanging and learning
platform. At the same time, The organizer Shanghai UBM Sinoexpo International Exhibition Co., Ltd., China
Five-Star Chef Committee , Hai Jing Hui and Taste Up Co., Ltd., participated in this event to raise
professionalism and interest through launching Elite Competition ( nationwide star hotel chefs) and inviting
culinary masters performing.




Elite Competition

Champion: ShaYongpeng - Heshan Club AWARD LIST
Runner-up: ShenBin - Shanghai Andaz Hotel

Third place: HuanWenijie - ZhedJiang Narada Grand Hotel

Team Competition
Champion: Puerta 20
Runner-up: Hubei University of Economics
Shanghai Zhen Hua Foreign Trade Professional School
The River House
Third place: Little White Swan
Kunming University
Shanghai Omick Western Catering College
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"JINHONG CUP" STAR HOTEL N
TABLEART COM ,:J‘:'r TION 2018 \\f,

=

i

ﬁ is an iﬁdi§pen cultural expression in hotel restaurants As the highlight of the 27th
S .

hanghai ity and Equipment & Foodservice Expo, , the- -“Jinhong Cup"Star Hotel
Table Art Competition 2018 has gone through seven sessions.There are three parts of th
competition:Buffet Dispaly,Western Banquet and Royal Tea Table Art.This competition not on
enables star-level hotel staff to put forward requirements for Western-style set-ups, but al
standardizes and upgrades the service level of the hotel industry. The participating hotel teams must
complete the competition of Buffet Dispaly, Western Banquet and Royal Tea Table Art.
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Royal Tea

[Buffet Dispaly Team Group First [Western Banquet ‘am Group First
Ei

Prizel Prize
Radisson Plaza Xing Guo Hotel - Radisson Plaza Xing Guo Hotel
Shanghai Shanghai
[Buffet Dispaly Team Group Second fWestern Banquet Team Group

Prizel Second Prize]
jiangHote | s/Royal Century Hotel JinjiangHote|s/Ramada Plaza

11/Crowne Plaz anghai/Royal Shanghai Caohe jing/Oriental
Hotel Shanghai/Hengshan Riv!’side Bund View
Mol ler Vi Hotel/Greenland Group
t Dispally Te Group Third Century Hotel S
Pri ze [ Western Banqug

on thefBund/Grand Mercure Third B
Hotel : i /Ramada Plaza Crowne Plaza SHan

ai Caol genland Bung

y Bund View  Shanghai/Grs
\ Shangha i Hote | §Eéngﬁa<

Shanghai/Heng
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All-Stars brings the best competitive coffee makers to crowds all over the globe. This dynamic program features exciting stage time and head-to-head
erformances, along with informal bar time, and opportunities to connect directly with the All-Stars and learn more about their coffee experiences and insights.

PARTICIPANTS
Arnon Thitiprasert /2017 WLAC Champion - Thailand
Martin Shabaya /2017 WBC Winning Team - Kenya
Mateusz Szuchnik / 2017 WCIGS Finalist - Poland
Miki Suzuki /2017 WBC Finalist - Japan
Rubens Gardelli /2017 WCRC Champion - Italy
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ART & Science Kitchen'Lab is the first national pop-up Michelin restaurant
joined with the ltalian=€hefs Association and the “ltalian Olive Oil Tasting
Association in 2018. This time the kitchen design was produced by world-

renowned engineeringsdesign company Ricca Design, creating a completely

new display platfi 'gor HOTELEX exhibitors. The combination of equipment
and tableware art’ brings buyers and visitors intensive. visual and tasge
experience. 4 o

\
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PARTICIPANTS

Massime Esposito, Qian YIbI!_;Ye Wei, Stefano De
Geronimo, Giuseppe Baoho ¥Gian Filippo Murari, Song
Xin, Giobanni Maria Pa;ﬁ Michiyo, Chen Yucai, Roberto
Bernascoti, Zhang Leren, Luigi Coccimiglio, Xiena



ARD NIGHT was given a successful closing in Shanghai Kerry
Hotel on the night of March 26. Being undergone sub anizatign, HOTELEX bases on a trend of reform to create a new era. By
igh-star hotel managers and owners and excellent suppliers, HOTELEX
d banquet to treat guests.

“mainly focus on the creators of good life to search catering industry, food

industry and hotel industry, arousing awareness of indus’frial‘tqpp;_m ster ingenuity and brand management. The award includes Best Catering
Equipment Supplier Award, Best Catering Equipment Brand Aw ﬂ
Best Coffee Appliance Supplier Award, Best Coffee & B

Beverage Brand Award, Best Balfery & Icecrea

estCatering Supplies Innovation Award, Best Tableware Supplier Award,
ipment Brand Award, Best Food & Beverage Supplier Award, Best Food &
vard, Best Partner Award,‘SpeciaI contribution Award, Gold Award
s e - —otn




Shanghai New International Expo Center

1st — 4th April,

2019
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