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CIFU Opening Ceremony

An online opening ceremony of the CIFU was held on March 1, 2022. The then Secretary for the
Environment, Mr WONG Kam Sing, was invited as the guest of honour and showed strong support to
the CIFU in promoting green living through applied research. Mr WONG appreciated the establishment
of the CIFU that focuses on researching green innovations in food by-products to enhance food waste
recycling and turning waste into resources, as well as supporting both waste and carbon reduction.
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The Chairman of the VTC, Mr Tony TAI, remarked that “Waste Reduction” is an indispensable measure
to achieve carbon neutrality in Hong Kong. The CIFU aims to identify innovative solutions for revitalising
food by-products and promoting sustainable living environments. Mr TAl thanked the Research Grants
Council for the funding support to establish the Centre at THEi, and stated that the Centre provides
opportunities for THEi students from different programmes to participate in various applied research
projects. He commented that it is a shining example of the VTC's commitment in integrating technology
into teaching and learning and helping students gain interdisciplinary knowledge and applied skills.
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Speaking at the ceremony, the President of THEi, Professor Christina HONG, noted that THEi strongly
supports interdisciplinary research activities, encourages students’ creativity and design thinking-led
approaches, and fosters innovation and technology-led collaboration with industries. She hoped the
Centre will serve as an incubation hub for students, academia and industry partners to pursue new
technologies and inspire innovation through food by-products-related research.
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Support was also received from industry partners and non-government organisations. Over 60
participants from academia, industry, and other relevant sectors attended the opening ceremony.
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The video of the opening ceremony is
available here:
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https://www.youtube.com/watch?v
L =M8SBWgn8eF4

CIFU Website &8k

CIFU website has been launched. Please click the link below to visit:
CIFU i & F4R » S5 RhE st 3E -
https://www.thei.edu.hk/research-and-consultancy/thei-research-centres/CIFU/about-us

The First CIFU Staff Research Symposium

The Symposium was held online on March 29, 2022, to promote the research initiatives and new
findings of the CIFU and to establish networks with potential research collaborators in Hong Kong and
the Mainland. There was a total of 295 registrants, including participants from THEi, VTC, other local
higher education institutes, the Shenzhen Polytechnic and professionals from the local industry who
attended the Symposium.
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CPD Webinar on Sustainable Energy

In collaboration with the Hong Kong Institute of Environmentalists, Ir Dr Alex TSANG of the Department
of Construction Technology and Engineering, organised a CPD webinar on March 26, 2022. The
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webinar was entitled “Meeting the Hydrogen Economy Era: Development of Hydrogen Production
Method for Hydrogen Storage Materials.”
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Research Activities THSEEE]

Re-Vitalising Dicyandiamide (DCD) into Useful Carbon Materials

Dr Alex Tsang of the Department of Construction Technology and Engineering studied how DCD might
be transformed into useful materials. DCD is a chemical of low toxicity. It is sometimes found in milk
products at low levels; however, at high levels, it will pose a threat to public health. DCD is used on
farmland to reduce nitrate leaching to waterways and greenhouse gas emissions from farming, and
dairying, as well as to promote pasture growth. Residues of DCD might be present in the milk of animals
when they graze on pastures where DCD has been applied. In this research, a novel diatomic metal
catalyst synthesized from dicyandiamide and a base metal precursor is subjected to a series of
experiments to unravel its potential as a non-precious metal diatomic metal catalyst in the hydrolysis
of Ammonium Borane (AB).
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Development of Bio-Polymers

Mr Sonny CHOY of the Department of Design, together with final year BA (Hons) in Product Design
students and the department’s technical staff, created and developed a series of bio-polymers. They
created high-temperature moulds and used industrial machines in design workshops for this purpose.
PLA polymer and food by-products were then put into the moulds and heated in a high-temperature
electric oven. The bio-polymers were created under precisely controlled temperature and were then
put through various experiments and tests.
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Exploration of Using Soy Okara for the Production of Edible Utensils

Dr Vicky LEUNG of the Department of Hospitality Management worked in collaboration with Drinks330
and final year BA (Hons) in Culinary Arts and Management students to investigate using soy okara to
produce edible utensils. Drinks330 kindly donated soy okara and provided expert advice. The research
team examined and evaluated the effect of different ratios of soy okara on product durability. The
students also tested the effect of adding different flavours to edible teaspoons to create a new dining
experience.

KEAEARFRANER

=R S R B EUE B S IR R - B Drinks330 MIEF & R B8 (5078 ) SUERHHIfE
ESEREGE > UIREAAREEAELEERAIVEHR - Drinks330 M 1T HUETIR(E 7
BRI - WPt/ N AR AL 1A F L B A B Al R 2 - SRR
Al I AE AR FARE R IO R IR > DARIAS# Y A E il -

An Innovative Tasty Muffin Made with Ugly Strawberries and Bread-Crusts

Dr FONG Lai-ying of the Department of Food and Health Sciences and her food research team conducted
more work on food products development using food by-products. After the daily operation of
businesses, leftovers such as bread-crust, loaves, rolls and baguettes routinely end up with 30-45% of
its production being discarded from the bakery industry, caterers, and supermarkets. These leftovers
can be segregated and kept frozen for storage until an optimal amount for mass processing is available.
The leftovers are oven toasted at temperatures between 130°C and 150°C for 15-20 mins in order to
reduce moisture (<5%) and facilitate its caramelisation with the formation of a brownish colour.

Bread-crust grist can be made using a high pulverised mill at a speed of 3450RPM (60Hz). A strong
concentrate flavouring from ugly freeze-dried strawberry grist is prepared by sublimation at -35°C and
0.087psi under a vacuum. By incorporating bread-crust by-products, a tasty strawberry muffin can be
successfully baked.
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Networking Activities B4E 5 H]

Building Bridges with the Hong Kong Productivity Council (HKPC)

Dr Paul TSANG of the School of General Education and Languages and Dr Alex TSANG of the
Department of Construction Technology and Engineering and his research team joined a sharing
session with staff from the HKPC, which was led by Dr. Lawrence CHEUNG, Chief Innovation Officer, at
TY Campus on May 16, 2022, to explore further research collaboration opportunities with the CIFU.

HEBREERESR (HKPC) RS EER

2022 4£5 [ 16 H - Sfthe G (AL N G SR W RO IE B BN R s 1or el
EREENRER B TET TR - HEEERER B8 T HE R AR S
-G > BRETEL CIFU (03— SRR -

Dr Alex TSANG sharing the concepts of the CIFU research centre,
the research capacity of THEi and the CIFU facilities with Dr.
Lawrence CHEUNG, Chief Innovation Officer of the HKPC, and his
team.
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Dr Helen LU of the Department of Construction Technology and

Engineering sharing her results of battery recycling with Dr. Lawrence
CHEUNG, Chief Innovation Officer of the HKPC, and his team.
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Dr Paul TSANG and Dr FONG Lai-ying subsequently joined the THEi team

to visit the research facilities of the HKPC on June 22, 2022.
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Exhibition and Demonstration [ & @~

Dr Vicky LEUNG and final year BA (Hons) in Culinary Arts and Management student Mr Marcus HO
exhibited their interdisciplinary research with student involvement at the VTC 40™ Anniversary
Ceremony cum Outstanding Alumni Award Presentation at IVE CW Campus on June 13, 2022. They
developed edible tableware using bean dregs as raw materials and added assorted flavours to increase
its appeal and popularity for a new dining experience. The team has developed edible spoons in
original, lemon, and cocoa flavours in pairing with coffee and tea.
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Outputs BHFFR

Publications HAiRFY)

1. Poon, P. C,, Wang, Y., Li, W., Suen, D.W.S., Lam, W.W.Y,, Yap, D.Z.J., Mehdi, B. L., Qj, J., Lu, X. Y.,
Wong, E.Y.C,, Yang, C. & Tsang, C. W. (2022). Synergistic effect on ammonia borane hydrolysis by Co
catalysts with atomically dispersed CoNy active sites for hydrogen generation. Journal of Materials
Chemistry A 10, 5580-5592.

Click this link to see further details of this research:
https://thei.edu.hk/f/page/4662/19481/0p0/Picture19.png

2. Poon, P. C,, Lee, K. M., Wang, Y., Lam, W.W.Y,, Leung, P.S.W., Lu, X. Y., Li, W., Mehdi, B. L., Lu, Y.,
Tsang, C. W. & Wong, E.Y.C. (2022). Synthesis of metal nanoparticles supported on carbon nanotube
with doped Co and N atoms and its catalysis applications in hydrogen production. Journal of Visualized
Experiments (JOVE) DOI:10.3791/62965.

Click this link to see further details of this research:
https://thei.edu.hk/f/page/4662/19481/0p0/Picture20.png

A related video was released on the internet.
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Conference Presentations &35/ 44

1. Poon, P. C, Lee, K. M., Tsang, C. W., Leung, P. S. W,, Liang, H., Lam, W. W. Y., Wong, E. Y. C,, Chan,
E. M. H. & Ho, D. C. K. (2021). Fabrication of carbon-based single-atom catalysis using pyrolytic
decomposition of g-CsN, for hydrogen energy production. The 6™ International Conference on New
Energy and Future Energy Systems (NEFES 2021), China, 1-4 November, 2021.

2. Mak, C. P., & Leung, V. T. Y. (2022). Motivations and challenges in affecting the intention to use
edible cutlery. Asia Pacific CHRIE Main Conference 2022 - “Creating Tourism Sustainably in
Challenging Times", Malaysia (virtual), 23-25 May, 2022
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1. Ho, M. Y., & Leung, V. T. Y. (2022). Recipe Development on Edible Cutlery in Using Okara (Soybean
Residue) and Its Decomposition Process. Asia Pacific CHRIE Youth Conference 2022, Malaysia (virtual),
23-25 May, 2022

Student-involved Conference Presentation

2. Shahid, M. U., & Leung, V. T. Y. (2022). Upcycled Food Products: The Effects of Mental Stimulants

of Consumers’ Willingness to Purchase. Asia Pacific CHRIE Youth Conference 2022, Malaysia (virtual),
23-25 May, 2022

3.Lai, L. Y., & Leung, V. T. Y. (2022). Augmenting the Theory of Planned Behaviour to Analyze
Customers’ Purchase Intention towards Restaurants with Corporate Social Responsibility. Asia Pacific
CHRIE Youth Conference 2022, Malaysia (virtual), 23-25 May, 2022

4.Yau,S. W., & Leung, V. T. Y. (2022). Lactose-free Canelé Recipe Development and the Acceptance of
Lactose-free dessert among HongKongers. Asia Pacific CHRIE Youth Conference 2022, Malaysia (virtual),
23-25 May, 2022

CIFU Team [H

Team Leader &

Dr TSANG Wai-kei Paul - Faculty of Management and Hospitality - School of General Education
and Languages
Email: paulwktsang@thei.edu.hk - Telephone: 38908143

Dr TSANG supervisors the whole project and is the Manager of the CIFU. He will administer both
the Food By-Products Conversion Lab and the Food By-Products Revitalisation Lab. Dr TSANG will
be involved in the experimental work related to the construction of bacteria and/or yeasts as
“green” strategies for energy production.
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Mr CHOY Yip-hong Sonny - Faculty of Design and Environment
Email: schoy@thei.edu.hk - Telephone: 3890 8305

Mr CHOY is a co-supervisor for the Food By-Products Conversion Lab and is responsible for all
research work related to industrial design and non-edible applications of food by-products. The
research will include the application of plant-based bio-composite materials in non-edible
contexts.
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Dr FONG Lai-ying Vicki - Faculty of Science and Technology
Email: lyfong@thei.edu.hk - Telephone: 2176 1818

Dr FONG is a co-supervisor for the Food By-Products Revitalisation Lab and is responsible for
research related to food product development and production using various advanced
technologies and new product formulations with emphasis on balanced nutrients and improved
packaging for high food quality and safety.
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Dr LAW Ho-yin Angus - School of General Education and Languages
Email: anguslaw@thei.edu.hk - Telephone: 3890 8165

Dr LAW is a co-supervisor for the Food By-Products Conversion Lab and the Food By-Products
Revitalisation Lab. His research will involve constructing genetically engineered plants and cell lines
for producing desirable proteins or lipids using food by-products as raw materials.
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HE : anguslaw@thei.edu.hk - ZEEE : 3890 8165
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Dr LEUNG Tsui-yan Vicky - Faculty of Management and Hospitality
Email: vicky ty leung@thei.edu.hk - Telephone: 3890 8172

Dr LEUNG focuses on research work on menu development, consumer behaviour, and perception-
related research. Dr LEUNG will investigate the potential applications of food by-products in both
edible and non-edible contexts from different stakeholders’ perspectives.
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Dr TSANG Chi-wing Alex - Faculty of Science and Technology
Email: ctsang@thei.edu.hk - Telephone: 2176 1843

Dr TSANG is a co-supervisor for the Food By-Products Conversion Lab and is responsible for
designing and managing all experimental work for research development. He is in charge of all
technical aspects of lignin extraction from various food by-products, supervising research staff and
undergraduate students for product and process optimization.
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