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[Food Tech Symposium] Food Tech for Wellness: Trends for Hong Kong & Beyond
[EmBEHHE] EmBE x BEEE | EFEATKEnBIES

As consumers focus more on health, nutrition and well-being, food technology is playing a pivotal
role in shaping the future of wellness. From Al-powered food innovation and advanced processing
technologies to functional foods and traditional wellness ingredients, new solutions are transforming
the way food supports healthier lifestyles. This symposium brings together industry leaders and
innovators to explore the latest trends, breakthrough technologies and emerging opportunities that
are driving the future of food tech in Hong Kong and beyond.
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Disclaimer: Any views, information, opinions, statements, or recommendations expressed in the materials/events in the
conference/seminar/forum/programme are solely those of the individuals involved and do not necessarily reflect those of the Organisers, Supporting
Organisations, and Sponsors of the conference/seminar/forum/programme.
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Tentative
Programme

EBHE

2:15pm - 2:25pm NKC
Food Tech Ecosystem in HK: Key Trends and the Way Forward H<
BEEMBRERS: BB EKRRERSE

Mr Jonny Cheung, Senior Manager, Incubation & Acceleration Programmes,

Hong Kong Science and Technology Parks Corporation (HKSTP)

BERKEAT AIRIEE REFEMEE SRLE REFEE

2:25pm - 2:35pm

Al-Enabled Quality Control for Wellness: Ready Soft Meals with ProTHIX

Al BEMNEREE . BEREERIE—BH

Dr Fong Lai-ying

Project Director, Hong Kong Food Innovation & Technology Hub, HKSTP
BERmAMTERR DL IHEARE FERIEL

&

Dr Carmen Man

Chairman, Hong Kong Food Professionals Association &8 EmBEBE T FEXEHE L

2:35pm - 2:45pm

Hong Kong Advanced Food Processing Hub:

Empowering Premium Chinese Agriculture for Global High-End Export
EBLERASNTESD : HHTHERRERRLSE 2
Mr Felix Cheung, Founder and CEQO, IXON Food Technology

BEIEmA Bl ASRITEARS ROETE

2:45pm - 2:55pm

Opportunities and challenges: Nurtured by food, sustained by harmony
WBEMME - UERE - UNR&E

Dr Tung Fai Cheung

Representative, Hong Kong Food Science and Technology Association
BERmARBENEREMEE L

2:55pm - 3:30pm
Panel Discussion: Food Tech for Wellness: Trends for Hong Kong & Beyond
L]
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Mr Vin Ip
Consultant Dietitian
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With over 18 years of professional experience, he holds dual master's degrees and
certificate of Training in Adult Weight Management from the Academy of Nutrition
and Dietetics (USA). He is also a certified personal trainer and an instructor in the
field. He has previously worked as a dietitian in public hospitals and served as a
lecturer at various institutions. Currently, he acts as a nutrition consultant for multiple
non-profit organisations and frequently appears in media inferviews across
television, radio, and print. He is actively dedicated to promoting nutrifion
education and healthy anti-aging strategies.

- FEEHELENURERESEMFERAREESERE  THEAMARSHRERRIETHHERS

B - BEBAUEREEMAERRZEE LRRIELRA - BAZEFFEFNEREETEERAE  UREEERE
7B WESAEEENE BEEEEBHEAERENRESE -

" -

www.hktdc.com Page 3 of 7 X AR

EEERS




Food Expo PRO | EPLUS
ERHENHE

Mr Jonny Cheung, Senior Manager, Incubation & Acceleration Programmes,

Hong Kong Science and Technology Parks Corporation

Having previously served as the Head of Life Sciences (China) at the Consulate General
of Finland in Hong Kong and founded the Innovation Business Accelerator, he brings a
wealth of experience in university intellectual property transfer and global investment
promoftion. Through these roles, he has successfully assisted over a hundred overseas
enterprises in expanding their footprint into the Asia-Pacific and Chinese markets.

Currently, he serves as the Senior Manager of the Incubation and Acceleration
Programmes at the Hong Kong Science and Technology Parks Corporation (HKSTP). In
this capacity, he has guided more than 200 startups, refining their business models and
| | steering their internationalization strategies. Deeply rooted in the life sciences sector, he

has been actively driving the technology transfer and commercialization of cutting-edge food technology, life
and health scientific research projects in recent years.

Furthermore, he possesses extensive practical experience in regional product registration and regulatory
compliance. He has also authored several specialized articles for Scandinavian Life Sciences Journals, including
The Effectiveness of Traditional Chinese Medicine in Treating SARS, Addressing Food Safety and Food Traceability,
and Traditional Chinese Medicine as Functional Food. He remains dedicated to pioneering innovation and
leading the future of the food tech industry.
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REFEREERARIEE REEMERAZSRLIE  15E 7B 200 RYBITENZEBEXDAEBREER - REEEFHE
MR  AFESHIFARRRNREARRRMSEENRMEREEELE TEFAEENEEERIMARES
SR - SRIERAEGRBITIER (PBERNAE SARS ) - (BHERZEZNERHEE) & (EFRTPEERINAE
MEm) FEX - BASIERREREH -

Presentation Details EEABE N :

Hong Kong is rapidly tfransforming from a global culinary capital info a leading hub for food technology
innovation. At the heart of this fransformation is the Hong Kong Science and Technology Parks Corporation
(HKSTP), which now hosts a vibrant ecosystem of more than 100 foodtech startups.

These companies are actively pioneering solutions across eight core pillars—ranging from soft meals for elderly,
alternative proteins, eco-friendly packaging, and smart catering robotics to aqua/agricultural technology, food
safety, and upcycled waste management (circular economy). Driven by the core pillars of innovation, wellness,
and sustainability, these startups are addressing critical global challenges.

A key strength of Hong Kong's ecosystem lies in its strategic position as a global springboard. Leveraging the
city’s robust intellectual property protection, international financial systems, and trusted regulatory frameworks,
foodtech companies are seamlessly scaling from Hong Kong to tackle lucrative overseas markets.

Furthermore, Hong Kong is playing an increasingly pivotal role in the upstream food value chain. The city excels
in high-value ingredient R&D and advanced food manufacturing, supported by world-class academic research
and state-of-the-art facilities like the Tai Po InnoPark.

Looking ahead, the ecosystem is driving a major paradigm shift toward personalized nutrition and health
management. Grounded in the philosophy of "You are what you eat," advanced food technology is merging
with biotechnology and digital health to deliver customized, preventative dietary solutions tailored to individual
health profiles. By attracting tfop-tier global talent and fostering local breakthroughs, HKSTP is proudly co-creating
a smarter, healthier, and more sustainable food future.
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Dr Fong Lai-ying

Project Director, Hong Kong Food Innovation & Technology Hub, HKSTP
Dr. Fong is a senior food science expert with over 30 years of academic,
research, and industry consultancy experience. The expertise contributes to
major professional and regulatory bodies, including the Food Expert
Committee of the Food and Environmental Hygiene Department, the Hong
Kong Quality Assurance Agency, and the Hong Kong Organic Resource Centre
Certification Committee, and also supports the Hong Kong Food Professionals
Association as Honorary Advisor.

Dr. Fong further leads the development of the patented freeze thaw heat
stable thickener Pro Thix, an innovation designed to enhance soft food stability
while reducing caloric confribution, offering clear benefits for health conscious and dietetic
consumers. With strong influence across Hong Kong and the Greater Bay Area, Dr. Fong actively
advances governmental consultation, professional fraining, and the franslation of scientific innovation
into industrial practice, strengthening regional food safety and sustainable development.

ABEEIRERERBNEER  BEA=+F21 R AEFRBRBLR REZSESEAZSEZFEHETHE
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REIREEEEALT - RETCEBERANEGNRELE Y] - AELESEHEUGEN - BRI RBTHR
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Dr Carmen Man

Chairman, Hong Kong Food Professionals Association
4 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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Presentation Details E:ERB/[EN :

Using advanced sensing and Al analysis, soft meal texture is now quantified against IDDSI Levels 1-7,
ranging from slightly thick — mildly thick — moderately thick — pureed — minced & moist — soft &

bite sized — regular. Al converts its rheological attributes data into precise, traceable safety levels,
ensuring consistent and safe intake for patients with swallowing difficulties.

ERSERAIE Al 2HTEA - MEBE M OIK IDDSI 1-7 SAETE/E - WEBMA - B - PER - Mk - &
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Mr Felix Cheung
Founder and CEO, IXON Food Technology
. Dr. Felix Cheung is the Founder and CEO of IXON Food Technology. He holds a
- PhD in Plasma Physics from the University of Sydney, an MSc in Food Analysis
;® and Food Safety Management from Hong Kong Baptist University, and
previously served as an editor for the scientific journal Nature. Applying his
scientific background to the food industry, he led the development of
> Advanced Sous-vide Aseptic Packaging (ASAP) technology. This system
| processes perishable ingredients intfo premium, shelf-stable products while
| retaining their natural taste and nutrition.
|

Based at IXON's pilot factory in Fotan, Dr. Cheung and his team aim to establish
Hong Kong as a hub for advanced food processing. His work focuses on eliminating the need for cold-
chain logistics, thereby lowering export costs, reducing energy consumption, and helping regional
agriculture scale for global markets.

EFY/%Tﬁi%ﬁEAJ’?u‘%ﬂEZ ( IXON Food Technology ) RIBI#F ARTTEARH - thEETEABSEFIRYIE
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FOBBREZBYIRME - WM EL ORAEERER - Bt RERBRERTS -

Presentation Details E:ERNSEN :

In this session, Dr. Felix Cheung will discuss how Hong Kong can function as an advanced food
processing hub to facilitate the export of premium Chinese agricultural products. Currently, the global
food industry relies heavily on cold-chain logistics to transport high-value, perishable ingredients,
incurring significant energy and fransportation costs.

Dr. Cheung will present IXON's ASAP technology as an effective alternative. Using operational
examples from their Fotan manufacturing center, he will detail how delicate regional ingredients, such
as Yunnan black truffles and Guizhou gastrodia (Tianma), are processed into premium, shelf-stable
products. Attendees will learn how these advanced preservation methods allow producers to bypass
cold-chain requirements entirely and reduce logistical overhead. The presentation will demonstrate
how applied food technology can deliver concrete export value and help regional ingredients
successfully reach global markets.
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Dr Tung Fai Cheung
Representative, Hong Kong Food Science and Technology Association

» Bachelor of Medicine (MB)

» PhD in Physiology, Faculty of Medicine, HKU

» Swire Scholar (1992-1994)

« Sir Edward Youde Memorial Fellow (1994-1995)

» Former Assistant Professor, School of Chinese Medicine, HKU

» Research Focus: Nutrition & Health, Population Quality of Life

BEL  FEABBERLEBEEL  XHEBHE (1992-1994)  ABREBLILCTESMRERES (1994
1995) - IEBAEHBESRINIEHR  FIEBLRENEG  DURRSABNEEZESRE -

Presentation Details JE:BERASEN :

Opportunities and challenges: Nurtured by food, sustained by harmony

Along with the trends of globalization and industrialization, Sino-Western dietary and wellness traditions
are changing our cognitive perceptions of health. How can we engage in this wave to improve our
quality of life2
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