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FIC 2017 Visitor Notice

March 8, 2017
Dear Visitors,

Thank you very much for coming to Food Ingredients China 2017. To facilitate your visiting, we would like to inform you
of the following information:

Venue: National Exhibition & Convention Center (NECCS)

Address: No. 333, Songze Avenue, Shanghai, China

Visitor Entrance: Western Platform between Hall 4.1 and Hall 5.1 (near Gate 7 of NECCS and exit 4,5,6,7 of
Subway Line 2)

Date & Time:

March 24th, 2017 Friday 09:00-17:30 hrs.
March 25th, 2017 Saturday 09:00-17:30 hrs.
March 26th, 2017 Sunday 09:00-15:00 hrs.

Exhibiting Halls:

Hall 5.1: Overseas Pavilion

Hall 6.1: Part of Overseas Pavilion; Natural Products, Natural Extracts, Functional Ingredients and Health Food Zone;
Machinery and Equipment Zone

Hall 5.2: Domestic Comprehensive Products Zone

Hall 6.2: Domestic Flavors, Fragrances and Condiments Zone

Food supply:

To ensure food safety, NECCS stipulates that no external food (including the food served by non-designated fast-food
companies) is allowed into the exhibition halls. Food Court is located at East Hall, serving Chinese and Western fast food.
As there is no halal food served by NECCS, and to meet this demand, we will set up a stand near the Organizer’s Office in
Hall 5.2 to serve halal food. The following are the information of the restaurants close to Hall 5&86.

Restaurants Location Food Service Order contact Contact person
Harvest D-L405 Chinese Food set meal, take-out | 021-39885277; | Mr. Xu
Festival D-L507 food, banquet 13062762613
FH North-west side

of the Diamond

Towers
Master Rice by | D-L209-210, Chinese Food Chinese fast food, | 021-39885122; Mr. Xu
Master Kong Diamond Towers set meal 18917581557
RIS K iR
Chunzai R-L201 Hong Kong roast meat | eat-in and take-out | 021-39881613 Mr. Ning
Restaurant R-L204 fast food food 15915825202
aiHRT Circular Tower
Dong Da Mian Janpanese ramen, | eat-in and take-out 15921111661 Mr. Yang
Wang bento, milk tea and
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ARKMHE beverage

Neolith Korean fast food eat-in and take-out 18521502493 Mr. Sheng
Bibimbap #7 f1
ar PR
Laoniangjiu Chinese fast food eat-in and take-out 15802124461 Mr. Wu
Z IR
GUSTO 3rd  floor of | Western food: pizza, | Catering, coffee | 13916917237 Kenny (Mr.
NECCS nplaza, | pasta, salad, coffee, | break, cocktails and | 18116219371 Qian)
close to Hall5.2 | smoothie, etc. (Get a | buffet Gusto-kenny @
free coffee when you vip.126.com

spend over RMB100
with  your exhibitor

badges).
KFC Outside of Hall | Western fast food eat-in and take-out 021-39883321
5.1 KFC food
Zhending Inside Hall 5.2 Halal Food take-out 13003151515 Mr. Gao
Restaurant Fast food 13816888153 Ms. Yan

2k

Prayer Room & Halal Food:
Prayer Room and Halal food can be found in Hall 5.2, near the Organizer’s Office.

Business Center:

There are two business centers located near the Registration Counter at Western Platform and Southern Platform. They
provide services including copying, printing, faxing, scanning, internet, wheelchair rental, name card printing, train or
airplane ticket booking, mobile recharging for free, stationeries, etc.

Through many years’ development and with your support, FIC has established itself as the biggest food additives &
ingredients show in Asia. Covering 106,000 sgm., FIC 2017 attracts 1363 exhibitors from all over the world with over 400
coming from overseas. Among them, there are four national pavilions - USA, Japan, Korea and Belgium Pavilion, and one
regional pavilion - Taiwan Pavilion. This is the sixth time that the USA Pavilion participate in FIC as a national pavilion,
bringing with it 20 American companies showcasing products and technologies that are uniquely American. The Korea and
Japan Pavilions will also bring in new companies and products for FIC. Besides this, many world-famous manufactures
will bring their latest products and technologies, which may present the highest level of R&D in the food industry. For
domestic pavilion, almost all Chinese leading manufacturers and top export-oriented companies will attend FIC, which will
truly reflect the highest level of food industry in China. FIC 2017 again highlights natural products, natural extracts,
functional ingredients and health food. To meet the fast growing market demand for functional and healthy food, nearly
50% of the products on display are made from natural ingredients and extracts, greatly boosting food quality and safety.

FIC is only open to professional visitors and children are not admitted. You can get a visitor badge at the Visitor
Registration Counter at Western Platform of NECCS by presenting your business card and filling out a registration form.
And for pre-registered visitors, we will send the badge to you if you register before March 10th, 2017, and you can just go
to the counter to get the badge holder and start your visit. If you have not received the Pre-registered Visitor Badge, you
can pick it up at the counter before your visit. Thank you in advance for your cooperation for on-site security check.

Please pay close attention to your personal belongings during the show and smoking is prohibited in the halls. The FIC
2017 Exhibition Catalogue is on sale at the organizer’s office in each hall at 100 RMB per copy. The Exhibition Catalogue
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has all the basic information you want to know about FIC 2017 exhibitors.

During the show, we will hold the following activities, all of which are free to visitors. We sincerely welcome your
participation, and please refer to the schedule attached for my information.

FIC 2018 will be held from March 22-24, 2018 at National Exhibition and Convention Center (Shanghai). We wish to
see you again at FIC 2018!

Thank you very much and wish you enjoy a successful FIC 2017!

Organizers:

China Food Additives & Ingredients Association CCPIT Sub-Council of Light Industry

CFAA Convention & Exhibition Company

China Food Additives Journal Co., Ltd.

FIC official website: http://en.fic.cfaa.cn/ , www.cfaa.cn

Tel:
Fax

86-10-59795833, 68396330

: 86-10-59071335, 68396422

FIiC

Food Ingredients China

Food Ingredients China 2017

Made in China 2025:

Summit on Promoting Food Industry Development by Equipment Upgrading

Date: 13:30-16:30 March 24, 2017
Organizer: China Food Additives & Ingredients Association
Location: CO0-02 Meeting Room, at National Exhibition & Convention Center

No.

TOPIC

SPEAKER

China Food Equipment 2025

Mr. HU Nan, Honorary chairman of China Light Industry Enterprise

1 . Investment Development Association, former head of technology and
Development Strategy Introduction . . . . .

equipment and integrated planning department of Ministry of Light Industry

) Current Situation and Development | Prof. HUANG Zhi-gang, School of Materials Science and Mechanical

Trend of Food Machinery In China

Engineering, Beijing Technology and Business University
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Advances in Food Drying
Technologies and Equipment

Prof. LI Zhan-yong, President Assistant, Tianjin University of Science and
Technology

Nondestructive Real-Time Detection
Technigue and Equipment of Fresh
Meat's Quality

Prof. PENG Yan-kun, China Agricultural University

Latest Development of Sweetener
Industry's Technique and Equipment

Dean WANG Zhao-guang, Shanghai Trillion Light Biological Engineering
Design and Research Institute

FIiC

Food Ingredients China

Food Ingredients China 2017

Academician Forum on Food Industry Innovative Development

Date: 9:30-12:00 March 25, 2017
Organizer: China Food Additives & Ingredients Association
Co-organizer: Shandong Longlive Bio-Technology Co,.Ltd.
Location: CO0-02 Meeting Room, at National Exhibition & Convention Center

No.

TOPIC SPEAKER

New Concept on Food Safety | CHEN Jun-shi, Academician of Chinese Academy of Engineering, National
Risk Communication Food Safety Risk Assessment Center

Liquor and Food Additives

SUN Bao-guo, Academician of Chinese Academy of Engineering, President of
Beijing Technology and Business University
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Innovate and Develop Health

ZHU Bei-wei, Academician of Chinese Academy of Engineering, Professor of

Nutraceuticals in China

3 Food Industry, Boost Healthy | Dalian Polytechnic University, Director of National Engineering Research
China Center of Seafood
4 Edible and Medicinal Fungi and | Prof. WU Qing-ping, Academician of Chinese Academy of Engineering,
Human Health Director of Guangdong Institute of Microbiology
c Development Trend of World | Prof. YUE Guo-jun, Academician of Chinese Academy of Engineering, Chief
Food Additives Scientist of State Development & Investment Corporation
Food Ingredients China
Food Ingredients China 2017
Lecture on Laws, Regulations and Standards
Date: 13:30-16:30 March 25, 2017
Organizer: China Food Additives & Ingredients Association
Location: CO0-02 Meeting Room, at National Exhibition & Convention Center
No. | TOPIC SPEAKER
! Regulations, Standards Management and Latest | Dr. ZHANG Jian-bo, Researcher, China National Center for Food
Development of Food Additives in China Safety Risk Assessment
Regulations and Standards Management of . .
. i Dr. HAN Jun-hua, Researcher, China National Center for Food
2 Nutrition Enhancers and Special Type

Safety Risk Assessment
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Interpretation of New Food Ingredients'
Management in China

Dr. WANG Jun, Researcher, National Food Safety Risk
Assessment Center

Interpretation of Main Contents of Health
Food's Management Regulations

Prof. ZHANG Shou-wen, Former Office Deputy Director Hei
Longjiang Government Food Safety Committee

The Regulations and Standards of Foods for
Special Medical Purpose in China

Professor Junsheng Huo, Institute for Nutrition and Health,
Chinese Center for Disease Control and Prevention

Mitigating the Risk of Food Fraud Using the
USP Food Fraud Guidance

Ms. Janet Balson, Food Safety Consultant, USP

17




Location: Meeting Rooms at National Exhibition & Convention Center

FiC

Food Ingredients China

Food Ingredients China 2017

Technical Seminars

Time Location Title Company

1.The new dawn of cardiovascular and cerebrovascular disease

prevention -AmealPeptide® &  Vascular healthcare;

2."Skeleton architect”, "vascular scavenger" -The efficacy of
09:15-12:00 Meeting | Vitamin K2 on bone and cardiovascular health and the latest | Shanghai ~ Lithy
Mz;nrch 24; " | Room related researches; 3."The crown of collagen"---The efficacy | Foods Material

M5-02 of the third generation collagen collagen tripeptide (CTP) on | Co., Ltd.

the skin moisturization and anti-wrinkle; 4.Insumate®-The

insulin-receptor binding polypeptide with high efficiency of

blood sugar lowering capacity

Meeting . . Xuzhou Yitong
09:15-12:00, 1.How to improve infant formula brand loyalty by INFAT 7.0;

Room o Food Industry Co.,
March 24 2.Keep Calm, Probio’sitive

M5-03 Ltd.

Meeting Trans Ocean
09:15-12:00, . -

March 24 Room Sugar reduction in beverage, a hotistic approach to taste Development Co.,

M6-02 Ltd.

Meetin Guangzhou Huagqi
09:15-12:00, g Small molecule peptide directional enzymatic hydrolysis | . d q

Room Biotechnology
March 24 technology .

M6-03 Company Limited

Meeting
09:15-12:00, . . ... . .

March 24 Room Whey protein and alpha-lactalbumin nutrition and innovations | AGROPUR
M7-02
. Shanghai  Bairun

Meeting . . . . .
13:30-16:30, Room Ferment in future- innovative fermentation beverage & dairy | Investment
March 24 development Holding Group

M7-03

Co., Ltd.

Meeting L . Beijing SEMNL
09:15-12:00, Room The application of Collagen peptide, Undenatured type Il Biotechnolo
March 24 collagen and Oyster peptide in functional foods 9

M7-04 Co., Ltd.
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Mestin 1.Kerry cheese technology & innovation: NPD to meet | Kerry Ingredients
8 09:15-12:00, Room J China’s fast growing taste for Cheese; 2.Wellmune, benefits | Trading
March 24 M8-02 the immune system for respiratory tract to keep away from | (Shanghai)  Co.,
smog disease Ltd.
VILOF--The seminar of gut health and chicory prebiotics:
09:15-12:00 Meeting 1.The determination method of oligofructose in foods; 2.A | Fengning Ping An
9 |V|<’:.1I‘Ch 24; " | Room comparative study of chicory FOS and sucrose FOS; 3.Study | High-Tech
M8-03 on intestinal microflora and prebiotics ; 4.Study and | Industrial Co., Ltd.
establishment of National Standard(GB) of Inulin and FOS
1. Enzymes as nutrient supplement in the latest application of
Meetin sports drinks,weight management food,infantal food and eldly | Nanning  Pangbo
10 09:15-12:00, Room g health care products; Biological
March 24 M8-04 2. Latest developments of enzyme application in the | Engineering Co.,
hydrolysis of animal and plant protein, mushrooms and yeast | Ltd.
for improvement of umami, flavor and yield
Meeting N .
13:30-16:30, Highlighted health topic, new consumer need-DSM human .
11 Room . . DSM China Ltd.
March 24 health consumer health solution seminar
C0-03
Meetin Shanghai
13:30-16:30, g The latest production and application of functionality starch g .
12 Room Zhaoguang  Bio.
March 24 sugar .
M5-02 Eng. Design Inst.
. o . . . DuPont  Nutrition
Meeting Winning in  healthy upgrading of fermented milk
13:30-16:30, " ) ) and Health -
13 Room products-Dupont Nutrition & Health Functional Ingredients ) .
March 24 . Danisco  (China)
M5-03 Seminar
Co., Ltd.
13-30-16:30 Meeting 1. Fruit and vegetable deep processing technology and its | Hefei Siyou Food
14 Mz;rch 24; " | Room application; 2. Dairy products and milk beverage trends and | Industry and Trade
M6-02 new technology application Co., Ltd.
Meeting . . Shandong Tianbo
13:30-16:30, 2017 Food consumption trend observation and product .
15 Room ] i Food Ingredients
March 24 innovation
M6-03 Co., Ltd.
13:30-16:30 Meeting 1.Non-hydro solutions in vegetable whipping cream/non-dairy
16 Mz;lrch 24; " | Room cream/confectionery; 2.Total cake solutions-coating filling | AAK China Ltd.
M7-02 and body; 3.Beat the bloom-Tropicao
Fonterra
Meeting . . . . . Commercial
13:30-16:30, Fonterra introduces diversified ingredient portfolio including ;
17 Room . . . Trading
March 24 patented functional protein, dairy fats & cheese .
M7-03 (Shanghai) Co.

Ltd.

19




Meeting

18 13:30-16:30, Roorm 1. Carrageenan application in yogurt; 2. New type carrageenan | Shanghai Brilliant
March 24 M7-04 application in frozen meat products Gum Co., Ltd.
Meeting . . . .
19 13:30-16:30, Roorm 1.0ils and fats in infant nutrition; 2.Non-hydro low trans oils | 10l Loders
March 24 & fats solution Croklaan
M8-02
Meeting . . . .
20 13:30-16:30, Roorm 1.New trend in sports nutrition products; 2.Analysis of market | Rousselot  China
March 24 M8-03 trends and innovation contribution of gelatin Region
Meeting L . ) . .| Anhui Dobest
13:30-16:30, Application of fermentation juice in lactic acid bacteria
21 Room Food Industry Co.,
March 24 beverage and market prospect
M8-04 Ltd.
Meeting . . )
92 09:15-12:00, Room The wupdated clinical study on probiotics for adults' | Jebsen  Specialty
March 25 gastrointestinal health Chemicals
M5-02
Meetin 1.Biological reduction Of food-borne hazard factors employin
23 09:15-12:00, Room g g probiotics;  2.Probiotics, intestinal flora and health; | Beijing Scitop
March 25 M5-03 3.Stability of normal temperature yoghourt & application of | Bio-Tech Co., Ltd.
physically modified barley starches in the Yoghourt
Meeting Quantum Hi-Tech
09:15-12:00, - . . . . .
24 March 25 Room Prebiotic product & technology innovation of QHT (China) Biological
M6-02 Co., Ltd.
1.The solutions of yeast functional ingredients in food under th
e new regulation;
2.A return to traditional seasoning brewing through modern tec
Meeting hnology;
09:15-12:00, . T Angel Yeast Co.,
25 Room 3.New thick taste YE application in chicken essence compoun
March 25 . Ltd.
M6-03 d seasoning;

4.Flavor lifting scheme of liquid fermentation of vinegar;
5.The solutions of "Aluminum pollution™ in traditional staple f
ood
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1.Super Antioxidant - Advantages comparison of natural
astaxanthin derived from Haematococcus pluvialis,and its

. lattest  researches,patents,applications in  global food .
Meeting . . . . . Shanghai  Nature
09:15-12:00, industry;2.Joint health benefits of innovative eggshell | _.
26 Room . L . . . .. | Biotechnology
March 25 M7-02 membrane and its applications in food industry; 3.Prebiotic Co. Ltd
effects of lactulose and its applications in infant foods; R
4.Health benifits of phosphatidylserine (PS) in enhancing brain
nutrition & cognition, and its application in food industry
Shanghai Jiecong
Trading Co., Ltd.;
Guangzhou Huabai
Meeting Food Additive Co.,
09:15-12:00, .
27 Room Fresh Q 2ndGen-the natural way to keep it great Ltd. ;  Beijing
March 25 .
M7-03 Zhongbai
Chuangye
Chemical Products
Co., Ltd.;
Meetin ingdao  Bright
09:15-12:00, J L _ _ Qing g
28 March 25 Room Application of seaweed active substances in healthy food Moon Seaweed
M7-04 Group Co., Ltd.
Meeting . . .
20 09:15-12:00, Room Growing with Innovation — New Concept. New Product .New | Tetra Pak (Hohhot)
March 25 Service. Valuable Partner Co., Ltd.
M8-02
1A novel dietetic oligosaccharide: .
. . . . Qingzhou Ronmer
09:15-12:00 Meeting Galacto-Manno-oligosaccharide; 2.Study on the rheological Biolo
30 ' " | Room properties of guar gum and its application in the yoghurt; oy
March 25 . . . . . Technology Co.,
M8-03 3.Physiological function and Hygroscopic Properties of Wheat Ltd
Bran '
Meeting . _—
31 09:15-12:00, Room Development forum and exchange conference of sodium | Tianjin North Food
March 25 saccharin industry 2017 Co., Ltd.
M8-04
1. Application in fresh cheese (no whey off); 2. Application in
Meeting processed cheese (cheese slice, grated cheese, cream cheese, i
13:30-16:30, o Youyi Technology
32 Room cheese and other flavors food); 3. Applicatioin in ripening
March 25 . . . & Trade Co., Ltd.
M5-02 cheese; 4. How to use milk proteins to produce no added, high

protein yoghurt (Greek yoghurt, etc)

21




1.The open innovation platform and whole solution service

Shijiazhuang

13:30-16:30 Meeting system of Brothers llong; 2.A review of the application | Brothers llong
33 Mz;lrch 25' " | Room characteristic of key ingredients and the risk assessment of | Food Ingredients
M5-03 production line; 3.The assessment methods of liquid milk | & Additives Co.,
system; 4.Product revolution in the new marketing age Ltd.
Meeting . . . . . .
34 13:30-16:30, Roorm Healthier sugar replacement with functional ingredients from | BENEO Asia
March 25 nature Pacific
M6-02
Meeting
13:30-16:30, ) )
35 March 25 Room Truthful, Clean-Label Ingredients for Meat and Poultry Wenda Ingredients
M6-03
CABIO  Biotech
Meetin Wuhan) Co., Ltd;
13:30-16:30, J ) . . ( . )
36 March 25 Room CABIO & Cargill Nutrition and Health Innovation Forum Cargill
M7-02 Investments
(China) Ltd.
Meeting . . Guangzhou Narnia
13:30-16:30, 1.Gastro-AD®--natural solutions for stomach discomfort; | _.
37 Room . L . Biotechnology
March 25 2.0mega-3 solution and the application of the market situation
M7-03 Co., Ltd.
Meeting Yantai Huahai
13:30-16:30, . .
38 Room Introduce of seafood extract Biochemical
March 25
M7-04 Product Co., Ltd.
King  Prebiotics
Biotechnology
Meeting . . . L (TW) Co., Ltd.;
13:30-16:30, Novel 100% pure galactooligosaccharides and its application i
39 Room . . . New Francisco
March 25 in food for special medical purpose (FSMP) )
M8-02 (Yunfu City)
Biotechnology
Corporation
. Tate &  Lyle
Meeting . . .
40 13:30-16:30, Roorm Delicious & Clean- Tate & Lyle help you making food | Trading
March 25 extraordinary (Shanghai)  Co.,
M8-03
Ltd.
Meeting . . . . ChangShu
13:30-16:30, Operating principle of high-speed microthermal concentrated . .
41 Room i o i ChunLai Machine
March 25 evaporator and its application in green food industry
M8-04 CO.LTD
No.5 and Jilin COFCO Bio-
No.6 ) . Chem & Bio-Ener
13:30-16:30, Sweet career,  Creating future”- (  COFCO, Cargill ) .
42 Conferenc . gy Marketing Co.,
March 25 Fructose Syrup Application Development Forum )
e  room, Ltd.; Cargill
Second Investments
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floor, (China) Ltd.
InterConti
nental
Shanghai,
NECC
Meeting 1.Application of microstructure technology in coffee beverage; | _.
09:15-12:00, . . . . Jiangsu Howbetter
43 Room 2.Characteristics and innovative trends of coatings for nuts and
March 26 . . . Food Co., Ltd.
M5-02 oat products in healthy food ingredients
Meeting .. i
44 09:15-12:00, Room Antioxidants to make your product look better, taste better and | Kalsec (Shanghai)
March 26 last longer...naturally Trading Co., Ltd.
M5-03
The new applications of SYNTEK ®lactic acid bacteria and its
fermentation technology: 1. Global trends in development and
application of bacillus coagulans for food industry; 2. New
09:15-12:00 Meeting application on lactobacillus paracasei LPC 48 for oral health; | Synbiotech
45 Mz;lrch 26. " | Room 3. SYNPAC TM- a new technology supports shelf-stable of | Biotechnology
M6-02 probiotics; 4. SYNBIOTECH launches new products for food | (Nanjing) Co., Ltd.
and beverage industries -fermented fruit & vegetable powder,
fermented brown sugar & ginger juice, fermented whey
solution
Meeting . . . . L .
46 09:15-12:00, Roorm A new type food stabilizer--high acyl gellan gum in food appli | Hebei Xinhe Bioch
March 26 cation emical Co., Ltd.
M6-03
Meeting ..
09:15-12:00, . . Zhongjing Super K
47 Room Mushroom extract, improve the composite flavor .
March 26 itchen Co.,Ltd.
M7-02
Meeting 1.Research and application progress of the brain nutrients---ph .
09:15-12:00, . . . . L&P Food Ingredi
48 Room osphatidylserine 2. Oat f-glucan and its cholesterol-lowering f
March 26 ) ent Co.,Ltd.
M8-03 unction
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