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Food Tech Symposium: Adaptation of Food Tech in “Ready-Meals”
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The ready-meals industry is undergoing a transformative shift as food technology innovations
reshape every aspect of the value chain. From advanced cooking techniques to smart packaging
solutions, the integration of cutting-edge technologies is driving advancements in flavour, nutrition,
convenience, and personalization, etc.

This session will explore the multifaceted ways food tech is being adapted within the ready-meals
segment. Industry experts will provide insights on the latest culinary innovations and will also delve
into smart packaging. Attendees will gain a holistic understanding of the transformative impact of
food technology on the ready-meals industry and how the latest technology is shaping its future
trajectory.
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Dr Fong Lai-ying FE® B+
Project Director, Hong Kong Food Innovation & Technology Hub
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2:15pm - 2:25pm

Quality Guideline of Ready-Meals meeting the Export Requirements
et OEREZESES]

Dr Fong Lai-ying FEF B L

Project Director, Hong Kong Food Innovation & Technology Hub
BEEmERR P OIEE AR

On top of the food safety concerns, certain possible risk factors may affect the eating quality of ready
meals. For instance, the application and dosage of food additives used in the ready meals, its packaging
materials and processing treatment, as well as its sensory quality. Hidden factors that may hinder its
marketing and the popularity of ready meals in exporting to overseas markefts.
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2:25pm - 2:35pm

Introduction to Advanced Processing of Goose Foie Gras Products
HBEATERM I Em A

Mr Gao Yuanliang STTR &4

LREBHEEERMARATRLKE

General Manager, Shandong Zunrun Sanrougey Food Co Ltd

2:35pm - 2:45pm

Ready Meals That Don’'t Need Refrigeration
EELHEMNTERS

Dr Felix Cheung sR3UEE I

Founder and CEQO, IXON

IXON BRIBYRI B AREENTE

In tfoday's fast-paced world, the demand for convenient, nutritious, and shelf-stable food solutions is higher
than ever. IXON's advanced sous-vide aseptic packaging (ASAP) technology revolutionizes the food
industry by allowing minimally cooked foods to remain fresh and flavourful at room temperature for
extended periods. This presentation will explore how IXON's ASAP technology works, its applications in
creating a variety of ready meals, and the benefits it offers in terms of shelf life, food safety, and consumer
convenience.
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2:45pm - 3:15pm

Panel of Discussion: Adaptation of Food Tech in “Ready-Meals”

How the latest technological advancements have allowed the ready-meals industry to deliver more
convenient, healthier, and personalized meal solutions to consumers, driving the growth and evolution of
this segment.
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Dr Carmen Man

Chairman, Hong Kong Food Professionals Association

Carmen was a lecturer of Hong Kong Institute of Vocational Education
(HKIVE) and Technological and Higher Education Institute (THEi) of Hong
Kong, as well as the project manager of the Food Innovation Centre (FIC).
She is the chairperson of the Hong Kong Food Professionals Association and
has been playing this role for over 8 years. She is also a fellow member of
IFST (U.K.).

Her research interests include natural antimicrobials, food innovation,
product development, 3D food printing, food sensory evaluation by the
electronic tongue and upcycled food product development.
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Speaker EERE

Dr Fong Lai-ying

Project Director, Hong Kong Food Innovation & Technology Hub

Over 30 years of work experience in local terfiary education in discipline of
food academic, research, and consultancy with local and GBA food
industries. Previous position served as the Associate Professor and
Programme Leader of B.Sc. (Hons) In Food Science and Safety in the
Technological and Higher Education Institute of Hong Kong before starting
the newly consultation service with this company.

Over 20 years for serving the relevant professional services in food discipline,
inclusive of taking the food safety committee members’ role for the Food
and Environmental Hygiene Department (FEHD), Certification committee
member of Hong Kong Quality Assurance Agency, Certification Directory
Board Commifttee of Hong Kong Organic Resources Centre, and
Honourable advisor for the Hong Kong Food Professional Association.

Fellow memberships of The Institute of Food Science and Technology (IFST)
UK, and the institute of Food Technologists (ITF) USA.
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About Hong Kong Food Innovation and Technology Hub EAR&EEmEIFRI BP0

Hong Kong Food Innovation and Technology Hub

s HKFITS Hub is a leading research and development centre for food
formulated with new nutritional facts and tastes breakthrough via re-
formulation, sensory profile measurement, eco-friendly green packaging
materials application, as well as supporting the excellence in food
® innovation and technology for the food industries within the local and GBA!
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Dr Felix Cheung, Founder and CEO, IXON

Felix is the founder and CEO of IXON. He developed a technology called
ASAP for extending the shelf life of minimally cooked meat, seafood, and
ready meals at room femperature together with his classmate-turned-
business-partner, Mr. Elfon Ho. Felix holds a PhD in plasma physics from the
University of Sydney, a Master's degree in food analysis and food safety
management from Hong Kong Baptist University, and a Bachelor's degree
in earth science, mathematics, and physics from Flinders University of South
Australia. Prior to his role at IXON, Felix worked as a science editor at Nature
magazine for 7 years and a science speaker at Hong Kong Commercial
Radio for 5 years.
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IXON

IXON

Founded in 2017, IXON specializes in advanced sous-vide aseptic
packaging (ASAP), a technology for extending the shelf life of minimally
cooked foods at room temperature. IXON provides all-in-one solutions for
manufacturing next-generation shelf-stable food products, including
aseptic packaging lines, product development, and plant design. With
IXON's ASAP technology, you now have the ability to make fresh-tasting
ready meals, from rice trays to pasta, dumplings, and salads, that stay fresh
without refrigeration for months, if not years.
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Mr Gao Yuanliang
General Manager, Shandong Zunrun Sanrougey Food Co Lid
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