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Master the Green Transition: Unlock Premium Value and Define Packaging
Standards at RBHK
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In Hong Kong, going green is no longer an "option" for F&B industry—it is a "requirement".
As market acceptance of eco-friendly products continues to rise, we have observed a
distinct shift: when every shop has adopted sustainable tableware, the true competitive
advantage moves towards texture and practical functionality. Consumers are no longer
satisfied with just a "green label"; they care more about whether the packaging
enhances the actual dining experience. Meanwhile, brands are also pursuing more
comprehensive sustainable circularity solutions.
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Research reports indicate that 80% of consumers say they would pay more for
sustainable products. However, this premium is not unconditional. In today’s market,
where environmental awareness has become mainstream, demand is evolving towards
a deeper level:
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Dual Breakthroughs in Performance and Cost: Operators are no longer just
looking for "alternatives". They crave cost-effective packaging materials that save
storage space and exceed conventional materials in functional areas like heat
resistance and leak-proofing.
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From "Products” to "Management Systems": Brands are moving beyond simple
procurement. They are seeking "closed-loop waste management” that covers
collection and resource recovery to meet growing ESG demands.
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This is the exact stage RBHK 2026 has prepared for you. We cordially invite you to join
our two core sectors and connect directly with F&B decision-makers seeking premium
solutions:
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Food Packaging: Whether it is superior aqueous coating
technology or innovative structural design, help restaurants
maintain their reputation for delivery quality while keeping
operational costs under control.
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Eco-Innovation Hub:We are recruiting experts in
circularity solutions to help chain brands transform waste
management into a sustainable strategic asset.
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Don't just follow the trend—Ilead it. Join us at RBHK 2026 and provide the Hong
Kong F&B industry with a truly competitive choice.
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Organiser: Informa Markets Follow us:

Q@17/F,_China Resources Building, 0 @

informa 26 Harbour Road, Wanchai,

markets Hong Kong

{1852 3709 4981

.exhibit@rbhk-ga.com
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