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Food Innovation Centre (FIC)

Opening Ceremony cum

Technical Conference
Date: 23 July 2022 (Sat)
Time: 12:00 - 18:00
Venue: Pre-function Hall and Charles K. Kao Auditorium, Phase 2, Science Park
Languages: Cantonese and English

Programme Rundown

Time Content

12:00-12:30 Registration and Exhibits

Exhibits from Food Innovation Centre and Supporting Organizations :

Booth 1-2 : e-tongue Introduction and Industrial Liaison with THEi and FIC
Booth 3 : Wine Sensory Label with 1% e-tongue Sensory Label in HK Exhibits
Booth 4 : Innovative Food and Packaging Exhibits

Booth 5 : Innovative Food Technology Exhibits

Booth 6-8 : Innovative Beverage Exhibits

12:30-12:45 Exhibits Tour for Guests of Honour
Opening Ceremony
12:45-12:55 Opening Address by Chairman
Mr. TAI Chark Tong, Tony, Chairman of VVocational Training Council
12:55-13:05 Welcome and Congratulatory Message

Professor Christina HONG, President of Technological and Higher Education
Institute of Hong Kong (THEI)

13:05-13:15 Speech by Guests of Honour
Dr. KO Wing Man, GBS, JP, Member of the Executive Council of the HKSAR
13:15-13:25 Establishment of Food Innovation Centre (FIC)

Dr. FONG Lai Ying, Associate Professor & FIC Project Leader,
Faculty of Science and Technology, THEI

13:25-13:35 Introductory Video, Deliverables and Future Plan of FIC
Dr MAN Ka Man, Carmen, Lecturer & FIC Project Manager,
Faculty of Science and Technology, THEi
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13:35-13:50 Presentation of Souvenirs to Honorable Guests
Mr. TONG Chi Keung, Donald, GBS,
Executive Director of Vocational Training Council
&
Opening Ceremony & Group Photo
Technical Conference
13:50-14:25 Topic 1: Sensory Evaluation for Food Product Development
Professor Rebecca Bleibaum, President,
Sensory Intelligence Dragonfly Sensory & Consumer Insights, Inc.(USA)
14:25-14:30 Q&A Session
14:30-14:45 Break and Exhibition Visit
14:45-15:30 Topic 2: Professional Wine Tasting and e-tongue Application
1. Mr. Paolo Gorreri, Manager (International Development),
Hotel and Tourism Institute / Chinese Culinary Institute / International Culinary
Institute
2. Mr. Ricky Tsui, Programme Manager (Western Catering & Wine),
Hotel and Tourism Institute / Chinese Culinary Institute / International Culinary
Institute
15:30-16:15 Topic 3: Current Global Trend in Innovative Food Research and Development

(08:30-09:15 UK)

Mr. Peter Simpson, Director,
College of Agriculture Food & Rural Enterprise, UK (CAFRE)

16:15-17:00

Topic 4: Future Directive Trends on Innovative Food Products in GBA,
Mainland

Mr. WAN Chi Ching, Keith, Founder of Eggology,

Muk Chai Kee Limited

17:00-17:25

Q&A Session

17:25-17:30

Closing Remarks
Professor PUN Kwok Leung, Dean,
Faculty of Science and Technology, THEi

17:30-18:00

End of Opening Ceremony cum Technical Conference
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