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What Do You Know About Food Sustainability &
Wastage?
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In 2022, consumers focus more on quality of the food and ingredients while they're more
exposed to non-native cuisines and the practice of environment-friendly eating habits.
These new trends will be a crucial shift - from homely to healthy; and nurturing more
sustainable eating habits in the future.
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Plant-Based Meat
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The demand of plant-based meat is not only
limited to the metropolitan crowd, but also the
interior parts of Asia, and it is expanding to all
areas across the world. Multiple brands in this
segment are constantly innovating for creating
authentic taste, texture, and presentation as per
the consumer’s needs.
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Unlocking the
Potential Demand

A S ETERN

Celebrities and mainstream packaged food
players have ventured into the plant-based meat
market. Consumers are shifting to plant-based
milk and beverages as a healthy alternative to
plant-based meat.
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Zero-food Wastage
S EIER

As the awareness of sustainable living increases,
consumers adopt low-wastage and eco-friendly
practices for food consumption. Restaurants and
chefs are addressing the zero-waste challenge in
the F&B industry by switching to using the
leftovers for a new dish or donating it to the
underprivileged.

It is no surprise that critical factors like the
pandemic have increased people’s awareness
regarding sustainability and wastage. We believe
sustainability and zero-food wastage will
continue to play an increasingly important role in
the F&B industry.
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Source BERIZKIE:

Green Queen, Timeout , Hospitality Insights

Talk to our team
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Stand Packages 2R ER KRN

RBHK x GA is the perfect trading platform for you to put your best products
on display, gather market information and forge new business relationships.
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Space Only Walk-on Package
(min. 18m?) (min. 9m?)

Standard rate: US$475/m?

FORAL (18575 KiEE)
REUE: §FF5RA755%TT

Organiser: Informa Markets

1701-05, 17/F, China Resources

Standard rate: US$525/m?
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Premium Package

(min. 18m?)
Standard rate: US$555/m?

BRRA (1875 KiE)
IREEURE: 5 F5K5555%TT
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Discover more:

www.RBHK-GA.com

Building, 26 Harbour Road, Wanchai,

Hong Kong
+852 3709 4981

exhibit@rbhk-ga.com

informa
markets

Follow us:

Fi © M@ RBHKGA
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