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International Food Safety Association(IFSA)
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11:30 a.m.

11:35 a.m.

11:45 a.m.

11:55 a.m.

12:05 p.m.

12:15 p.m.

12:25 p.m.

12:35 p.m.

12:40 p.m

12:45 p.m.

Opening % %

Mrs. Becky Cheung %1} % L

Chairman, International Food Safety Association (IFSA)

Welcome Speech 3% g%

Mrs Regina Leung Tong Ching Yee ¥ 2 j &+~ L

Founder, Food For Good

27k & F ¢ 4 Tkdr COVIDA9 ehfiim, Bk AT pm+ B2 B 2

Mrs. Becky Cheung % %1} F* L

CEO, Best Key Food Safety Consultants & Lecturer, The University of Hong Kong

Chairman, International Food Safety Association (IFSA)

Probiotics, prebiotics, and nutrition mediate immunity to protect us from
viruses like Covid-19 £ 2 F» ¥ 2 ~fc ¥ EVATLES :}%_#’u%fr%:},%i ?21,?3
R %

Prof. Kwan Hoi Shan & /= .. % #: B.B.S. J.P.

Emeritus Professor, The Chinese University of Hong Kong

Honorary Advisors, International Food Safety Association (IFSA)

% 2 F & KiTom

Mr. Eric Leung % 4} # &£ 4

Founder, i & g% = 7

How do catering business protect their customer and staff, in order to
prevent the formation of “Cluster”? £ 4 ¥4rP FRE1fr8 2 B 1L~ ¥
27 HA58 9

Mrs. Mandy Cheng 87 £ ] 4

Food Safety Manager, Intertek Testing Services HK Ltd.

Experts believe that COVID-19 won't be over by mid of next year. What the
catering industry can do to deal with this long winter? % 7 3755 % &
CRPEEY AARERCREAR P RFEELAFEL?

Mr. Keith Lau %]« % L 4

Managing Director, iBonus Limited

“RT RE s REFR AR

Mrs. May Leung ¥ % 7 4

Sales Director, Joinmax Display & Productions

Safe and effective ways to prevent and eliminate SARS CoV2 in the environment. % 2 5 2%
13 2 KRB iy 'ﬁ%ﬂ‘dﬁ ¢ 51 SARS CoV2

Mr. Chris Lee % ~ #4424

Managing Director, Microderm Technologies LTD

ke & g% >2 M % Water VS Food Safety

Ms. Georgina Shek ##xm % 1

Vice Chairlady, International Food Safety Association

Director, Waterpipeplus Co. Ltd.

End of seminar 31 ¢ % &
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About RBHK XGA

Restaurant & Bar Hong Kong

With over 17 years’ track record, Restaurant & Bar Hong Kong (RBHK) is one of the most
established food & hospitality exhibitions in the region, serving culinary experts, beverage masters
and restaurant owners of the highest calibre. New, high-quality products and exciting show
elements all create synergy between exhibitors and buyers, cultivate culinary exchanges and
inspire innovative business solutions, making RBHK the key event in the food and beverage
industry.

Gourmet Asia

Hong Kong is widely regarded as the Heaven of Foods; in recent years, the gourmet food market
has expanded to South China regions, and the middle class expect higher standards in the dining
scene. Previously in Restaurant & Bar Hong Kong, high-end food and drinks were presented
through the Gourmet Japan zone, but to meet the increasing demand for more luxurious dining
experiences, Gourmet Asia (GA) will continue as part of RBHK to showcase exclusively food &
drinks, as well as the finest gourmet products
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More about the speaker

Mrs. Becky Cheung 3 L 5+ L

Chairman, International Food Safety Association (IFSA)
F%a &% 263

Food Safety Lecturer of University of Hong Kong, Chinese University of Hong

Kong, The Hong Kong Polytechnic University, Hong Kong Baptist University

The chairlady of Hong Kong Food Science and Technology Association

2002/2003

HACCP Technical Consultant of Joint Accreditation Service of Australia and New Zealand

HACCP and ISO 22000 committee member of Hong Kong Quality Accreditation Association 2000-2008
Registered Trainer of British Chartered Institute of Environmental Health

Lecturer of Environmental & Public Health at Open University of Hong Kong (Middlesex University in London)
Registered Trainer of the Food and Environmental Hygiene Department Hong Kong

Member of CIEH & Fellow of RSPH

CEO of Best Key Consultants

Independent non-executive Director of Simplicity Holding Limited

Over 35 years of international food safety work experience
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More about the speaker

Mrs. Mandy Cheng #Rac -] 4

Food Safety Manager & # % » 1@
Intertek Testing Services HK Limited = #2373 1o &

Mandy Cheng is the Food Safety Manager at Intertek Hong

Kong. She has been working in the Food Safety and Quality
Control field for 15 years+ and has built up in-depth experience in HACCP and ISO 22000 standards.

She has trained some 3,000 people from the catering and hotel industry in Hong Kong, Macau,
China and Taiwan.Her achievements include bringing a 5-star hotel to obtain the FIRST HACCP
and ISO 22000 certification in Hong Kong. Following that, she has been a consultant on FSMS

programs in Hong Kong and Macau.
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More about the speaker

Professor KWAN Hoi Shan B /s .L &

PhD, BBS, JP

Emeritus Professor, School of Life Sciences, CUHK
Chairman, HSK GeneTech Limited
LRI L o - ST

AP L - B SN

Professor Kwan obtained PhD from University of California, Davis. He started to teach at The
Chinese University of Hong Kong in 1984 and retired in 2019. He has been professor of School of
Life Sciences, Dean of Science, and Director of Food Research Centre. He has excelled in
molecular biology and genomic research. His main research interests focused on mycology,
microbiology, gut micro biome, probiotics, and traditional Chinese medicine. He has published over
300 research articles in international journals and conferences. In recent years, he found HSK
GeneTech Limited, Probiolife Limited, and Mushroom-X Limited.
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Mr. Keith Lau %] % % 4
Managing Directo & 444K
iBonus Limited, ZE&H+HPE/E]

Mr. Keith Lau is a computer engineer, he published an article

"Mathematical Model for COVID-19" in a medical journal.
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Mr. Chris Lee =~ #4424

Managing Director, Microderm Technologies LTD

Chris is in manufacturing and brand building industries for over
25 years and focuses on worldwide distributions of over 22
brands in the last 10 years. He is owner of a Medical Technology
with 53 World Wide patents and 17 FDA patents. Treated over

10 millions patient in over 40 countries.
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More about the speaker

Mrs. Georgina Shek % ¥ -] 48

Vice Chairlady, International Food Safety Association
Director, Waterpipeplus Co. Ltd

As the director of Waterpipeplus, Georgina is
passionate about water quality and bringing healthy
drinking water to her clients. The company sells high-end water machines and filtering
systems and have now begun bringing high quality water solutions to its clients!
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Sales Director Joinmax Display and Productions Ltd
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Masterpiece PR Asia Ltd General Manager 2008 Olympic Game, Admin Manager Skyworth Sales
Ltd , Director and General Manager
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