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In 2018, a huge outbreak of African Swine Fever in the Mainland caused a shortage in pork supply and a price surge. Furthermore, since 2019,
the COVID-19 pandemic has resulted in the shutdown of various slaughterhouses and meat processing plants around the world. These events,
coupled with disrupted logistics and transport systems, have led governments to restrict food exports. As meat supplies remain tight and fresh

meat market prices soar, “plant-based meat” has emerged as an alternative food. International plant-based meat companies have even
entered the Blue Ocean Market in China, providing more choices for vegetarians.
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Global plant-based meat giants enter the mainland

Plant-based meat is produced from protein extracted from soybeans, peas and other non-meat food
sources. The protein is subjected to heating, extrusion and cooling to create a meat-like texture and
is finally mixed with additional ingredients or additives. Impossible Foods and Beyond Meat — two
international plant-based meat giants — have already entered the mainland market. Beyond Meat
went public in the United States in May 2019, with its share price surging to US$234 per share in just
two months, making it “The First Vegan Meat Stock”. Impossible Foods, backed by tycoons such as
Li Ka Shing and Bill Gates, introduced the concept of plant-based meat to China by showcasing
their plant-based burger steak at the 2nd China International Import Expo, held in November 2019.

According to Guotai Junan Securities, the global plant-based meat market was estimated to be
around US$13.9 billion in 2020 and is projected to grow at a compound annual growth rate of
approximately 15%, reaching US$27.9 billion by 2025. Euromonitor, a market research firm, predicts
that the plant-based meat market in China will reach US$13 billion in 2023, accounting for nearly half
of the global market and indicating the territory’s huge market potential for meat alternatives.

Emergence of local plant-based meat companies

In 2020, known as “year one” of the meat alternative era in China, Beyond Meat announced that it
would set up a production line in Zhejiang, becoming the first foreign plant-based meat company to
establish a large factory in the Mainland. In the same year, Beyond Meat partnered with Starbucks
to sell plant-based beef products in its mainland stores. Even the fast food giant KFC launched
plant-based fried chicken, which was sold at selected outlets in the Mainland. The first batch of
experience tickets sold out immediately after the launch, causing shares of many Chinese artificial
meat stocks to soar. In addition to its brick-and-mortar business, Beyond Meat also placed its
plant-based meat products at Fresh Hema, a fresh and raw food retail platform run by Alibaba, and
sold them through its app in July 2020.

Stimulated by foreign vegan food companies, local vegan meat companies, such as STARFIELD,
Zhen-Meat and Xin-Meat, have also emerged throughout mainland China. STARFIELD has
cooperated with more than 100 brands, including HEYTEA and Nai Xue, to promote its vegan meat,
while Zhen-Meat launched plant-based meat mooncakes made of soybean protein and pea protein,
which garnered attention and achieved good sales.

Flexitarians accounting for one-third of Hong Kong’s population

In Hong Kong, the aggravation of global warming and the promotion of “more vegetables and less
meat” and “green living” by international environmental organisations has prompted a growing trend
towards meat-free diets. New vegetarian restaurants and supermarkets have sprung up to attract
young consumers. According to the Hong Kong Vegetarian Habit Survey released by Green
Monday, the number of flexitarian (flexible vegetarian) residents soared from 5% in 2008 to 40% in
2020, indicating that nearly three million people in the city have adopted a flexible vegetarian
lifestyle.

In recent years, OmniFoods, owned by Green Monday, has introduced a series of plant-based
foods, such as “OmniPork”, “OmniPork Luncheon” and “OmniSeafood”. The company has even
teamed up with McDonald’s to launch plant-based breakfasts, gaining ground in the local
plant-based meat market. David Yeung, CEO of Green Monday, is optimistic about the growth of
vegetarian food in Hong Kong: “Though Hong Kong'’s vegetarian culture lags behind that of Europe, it is
still ahead of the rest of Asia. In the past, vegetarianism was associated with religion, but in recent
years, more and more Hong Kong people are paying attention to environmental issues, and many
young people have claimed meat-free diets — ‘less meat and more vegetables’ — as a lifestyle”.

Over the past few years, Green Monday has been actively expanding into the mainland market, not
only collaborating with Starbucks, IKEA and ALDI, but also opening a Green Common store in
Shanghai in 2020. David is very positive about the potential of the mainland market: “In view of the
market trend in the Mainland, we will operate both online and physical stores. Physical stores are
mainly for experience and enable customers to know more about our plant-based meat products,
while the online stores, in line with the consumption habits and patterns of the mainland market, will
be operated on Tmall, JD, Wechat Mall and other popular e-commerce platforms. We will continue
to work in the ‘online-offline’ direction, hoping to take a significant share of the huge mainland
market”.
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Green Finance Supports “Re-Industrialisation”
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Global climate change is a long-term issue. The United Nations signed the United Nations
Framework Convention on Climate Change (UNFCCC) early in 1992. The Kyoto Protocol had
completed two commitment periods from 2008 to 2020. It was followed by the Paris Agreement,
which leads the climate agreement on the global climate change after 2020. The biggest distinction
between the two climate agreements is that, the Kyoto Protocol adopts a “top-down”, compulsory
emission reduction policy, which did not offer adequate incentive for developed countries. On the
contrary, the Paris Agreement did not advocate an absolute guideline to achieve compulsory
emission reduction. Instead, it emphasizes a “bottom-up” strategy to drive the progress with an
encouraging and voluntary manner.

This inspired me to contemplate whether it would be beneficial if all of the government’s important
decision are made with a “top-down” manner, that it only allows one opinion and lack the space for
discussion. | believe that, the more beneficial way would be adopting the same strategy as the
United Nations in promoting global carbon neutrality. This transformed the rigid, “top-down”
practice, and discuss with the citizen through a set of voluntary mechanism to drive the power of
enterprises and individuals. | am sure it would be better than having the government to initiate the
policy and be responsible for all the consequences.

The world had experimented its way for years. With the participation with more than 200 countries,
the development of global voluntary carbon market had made some progress with initial
achievements, and the market scale of voluntary carbon reduction emission is increasing each year.
Until late August last year, the trade amount of voluntary carbon market has exceeded US$780
Million, which was 58% than that in 2020. The Hong Kong SAR government is currently promoting
innovation and technology and “re-industrialisation” with full force. One of the aspects is to promote
the innovation and experiment on carbon reduction technology to facilitate the application in
different areas. Hong Kong, of course, has an obvious advantage that it is a mature financial market.
This provides a strong support for the innovation of technological aspect in developing the voluntary
carbon market platform. While the Hong Kong Exchange requests the listed companies to disclose
the environmental, social and corporate governance (ESG) factors on a regular basis, there is also
an increasing number of companies setting their own carbon neutralisation goals on their own. They
purchase voluntary carbon emission volume to compensate for unavoidable carbon emission.

Regarding Green Finance, the latest Budget mentions the “The Green and Sustainable Finance
Grant Scheme launched last year has been well received by the industry. Over 50 applications have
been approved so far.” To support companies in green financing, the Government “will lower the
minimum loan size from $200 million to $100 million in respect of applications for subsidies for
covering external review costs” under the scheme. Apart from that, the Government will launch the
inaugural retail green bond of no less than HK$10 Billion, to further expand the market participation
and promote the development of green finance.

From this, we can see that the government is exploring policies to realise carbon neutralisation. This
will absolutely create a “bottom-up” environment where every citizen can participate, and support
“re-industrialisation”. | also believe that, Hong Kong will be playing an important role in promoting
green economic development and low-carbon transition around the Bay Area.
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CMA Welcomes its New Chief Executive Officer Dr Ralph Chow

}%fﬁf&fﬁimé\ﬂfgﬁ 1H @@%ﬁﬁ%@%ﬁfﬁ%ga o %Tﬁi%é Dr Ralph Chow Shui-sang has been appointed as the Chief Executive Officer of the Chinese
:éTE E"] ffﬁ%fi/\ 5 %E%%EEA%%%%EF 2% T [ = E,] O Manufacturers’ Association of Hong Kong (CMA) effective 1 March 2022. Dr Chow is a seasoned
JAR BN — | N = W= = &= RMEJ =&0Yan

executive with an extensive experience in Hong Kong trade and brand promotions, international

hﬁ EFD FE%TEE%&?‘TEZ%@ ﬁ‘é@%ﬁ" ° marketing and administrative management.
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Dr Chow holds the Doctor of Public Administration (DPA) and Master
of International and Public Affairs (MIPA) from the University of Hong
Kong, Master of Business and Administration (MBA) from the
University of Hull, UK and Bachelor of Business and Administration
(BBA) from the Chinese University of Hong Kong. Prior to joining CMA,
Dr Chow had served at the Hong Kong Trade Development Council
(HKTDC) for 35 years, including nearly 20 years working at the
overseas offices of the HKTDC in New York, Tokyo and Sydney. His last
assignment at the HKTDC was as the Regional Director, Americas,
based in New York from 2014 to 2021.

Dr Chow said that it is an honour to join CMA and to lead the
Secretariat. He is looking forward to working with the whole CMA team
to bring timely value-added services to CMA members and to the
industry.

CMA President Dr Allen Shi is delighted to welcome Dr Chow to the
CMA family, “I believe that CMA, under Dr Chow’s stewardship, will go

%QE%%%E@@{K%%E , {@@@ﬁg%}% TR B TR R L from strength to strength, and carry forward its enduring mission.”

Dr Ralph Chow Shui-sang, Chief Executive Officer of the Chinese
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The 9 Technology Trends that
Enterprises Must Pay Attention to
Creating New Business Opportunities
through Mastering Technology
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Automated production is gradually being upgraded to intelligent production. The HKPC-developed “OWL
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intelligent production line” serves as a successful case in Hong Kong.
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The Covid pandemic has shaped many aspects of our livings, as well as enterprises’ work model.
Technology has become the major engine for driving global economic growth. How can SMEs stay
competitive by leveraging technology? Hong Kong Productivity Council (HKPC) shared nine major
trends in technology development in the future, which covered three main areas, such as advanced
manufacturing, digital transformation and new economy, bringing inspiration to various industry
practitioners.

1. Additive Manufacturing (also known as: 3D Printing)

Additive manufacturing is moving towards flexible production in small batches. New advanced
technologies, such as the award-winning “Electrically-Assisted Free Forming (EAFF) Technology”,
developed by HKPC, can directly facilitate the production of customised sheet metal parts without
the need for moulds, while manufacturing customised products with reasonable prices.

2. Automation

With advanced sensors, robotic arms, artificial intelligence (such as image recognition technology)
and automated guided vehicles (AGVs), etc., automated production has gradually been upgrading
to intelligent production. The “OWL intelligent production line”, designed and developed by HKPC,
serves as a successful case in Hong Kong.

3. Artificial Intelligence (Al)

Artificial Intelligence can be applied in various business processes, such as production procedures
or customer service, etc. Al helps enterprises set out the blueprint for establishing smart factories
and smart enterprises, enhancing their competitiveness.

4. Internet of Things (loT) and 5G/Wi-Fi 6

More and more enterprises are connecting every equipment in the production line to the internet,
realising loT and smart manufacturing. To enable massive real-time data transmission, it requires
quick and low-latency networks, so 5G and Wi-Fi 6 technology have become the keys for enterprises
to transform into “smart” businesses.

5. Cloud Computing and Edge Computing

Cloud computing provides enterprises with a platform to quickly process a large amount of data,
which was transmitted to Cloud via the internet. By combining with Edge Computing, Cloud
Computing can play a complementary role with each other, greatly improving the applicability of oT.

6. Big Data Analysis

Enterprises can obtain “insights” through big data analysis, thereby creating new business values.
HKPC had conducted for a luxury retailer a sales forecast on thousands of products, so as to plan
for the corresponding production in advance and reduce unnecessary inventory, controlling the
costs effectively.
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7. Smart Wearables and Virtual Reality

With the increasing prevalence of the virtual world (also known as: Metaverse), smart wearable
devices and technologies are developing rapidly. In reality, these products also help enterprises
improve efficiency and service quality. For example, construction companies can use smart helmets
to monitor the safety of workers in real time.

8. Cybersecurity

Cybersecurity risks has been increasing as time goes on. The internal processes, employee
awareness, and third-party management of a company are also critical to cybersecurity. In addition
to hiring cybersecurity experts, enterprises can also pay more attention to the free tips shared on
HKCERT website and participate in cybersecurity seminars organised by HKCERT, to enhance their
knowledge in cybersecurity and risk management.

9. Green Technology

The performances in green and sustainable development of an enterprise are being closely
monitored by regulators, green groups, clients and consumers. For example, whether the materials
used are environmentally friendly, or were they produced under low-carbon emission procedures,
etc. To facilitate long-term development and contribution to the society, it is necessary for
enterprises to acquire and master the development of the relevant technologies.

R ERIERBPRLEERS » 777 ZEBBHKCERTHMLFTIR AR B EA -
In addition to hiring cyber security experts, enterprises can also pay more attention to the free tips shared on
HKCERT website.

HKPC believes that, if enterprises can pay attention to and grasp the ideas of the above nine
technology development trends, they would not only cope with the challenges amid the
pandemic, but would also seize new business opportunities in this technology-led, digitalised
and big data era.

Information provided by : Hong Kong Productivity Council
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Smart All-electric Antilock Braking System
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Braking performance: E-ABS provides a better slip control
when compared with non-ABS

\

BIRBHIRBN BRI E R T AR
Prof. Eric Ka-wai Cheng posing before the single-wheel ABS test bench

The Antilock Braking System (ABS) allows a car to have better control and braking effect when it
skids on a slippery surface. However, conventional ABS which uses hydraulic or electrohydraulic
brakes is old design and not suitable for high performance vehicles including electric vehicles
(EVs). Inlight of this, Prof. Eric Ka-wai Cheng from the Department of Electrical Engineering of The
Hong Kong Polytechnic University developed Smart All-electric ABS, boasting better braking
performance, eco-friendliness and quiet operation, greatly enhancing motorists’ safety and
experience.

In conventional hydraulic or electrohydraulic ABS, movement and forces are transferred by the
pressure of brake fluid. When a brake pedal is stepped on, the fluid becomes pressurised and
activates the brake to stop the wheels. However, such systems are complicated and involve the
transfer of forces via a number of components, resulting in slower response. Besides, the hydraulic
fluid is affected by various factors, such as temperature.

Prof. Cheng explained, “Oftentimes, you have to step harder on the brake in cold weather. The brake
fluid also leaks easily and can be contaminated by moisture. In both cases, braking ability is
retarded, and the ABS responds slow, which could be dangerous. And the associated maintenance
cost for hydraulic is high. The moisture in brake fluid also rusts the system, making it less durable.”
Finally, the brake fluid contains organic solvents and is highly flammable. It needs to be replaced
every two years and could be hazardous to the environment.

The ABS developed by Prof. Cheng and his team uses all-electric electromechanical brakes with no
hydraulic parts. Prof. Cheng said, “The all-electric ABS is much simpler and based on direct drive
and signals are passed directly from the control unit, so that it responds 10 times faster than
conventional hydraulic ABS, greatly shortening the braking distance and time and enhancing user
safety.”

Without brake fluid, the all-electric ABS is more eco-friendly and the riding comfort is also increased
as it results in quieter rides without pedal vibrations. The all-electric ABS provides intelligent fast
antilock that outperforms its conventional counterpart.

The Smart All-electric ABS is also intrinsically compatible with EVs. Prof. Cheng explained, “The
need for an electric pump to generate hydraulic pressure for the hybrid ABS slows down the
response and the hydraulic system is bulky. On the contrary, our all-electric ABS can be integrated
into EV’s central control unit to free more space.”

AXT5EERRRETBETIREEF Y (BAraDE) 202148858 -

This is an abridged and adapted version of the August 2021 issue of Technology
Frontier by The Hong Kong Polytechnic University.

i
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Enquiry

For enquiry about collaborating with PolyU or adopting our technologies, please
contact Knowledge Transfer and Entrepreneurship Office of the university.

#@u5 Website : www.polyu.edu.hk/kteo
EFE Tel : (852) 3400-2929
EE Email : info.kteo@polyu.edu.hk
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The Chinese Manufacturers' Association of Hong Kong can make reservation
to use the co-working service centre in Guangzhou Nansha free of charge
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Entrance of Nansha Innovation Bay

BN ERESEEREESRFEHONA
Reception of the CCGHKC Service Centre

The Consultative Committee on Guangzhou-Hong Kong Co-operation (Guangzhou Nansha) was
established on 14th April 2021, and the CCGHKC Service Centre was opened in October the same
year. Being one of the members of the CCGHKC (the Consultative Committee on Guangzhou-Hong
Kong Co-operation), the Chinese Manufacturers’ Association of Hong Kong (CMA) can use the
event venue and facilities of the CCGHKC Service Centre free of charge.

The CCGHKC Service Centre is located on 6/F, Block 4, Innovation Bay Jiaomen River, Guangzhou,
occupying a space of around 10,00 sg. ft. The Service Centre provides office space, conference
area and multi-purpose areas. The service hours of the Service Centre is from Monday to Friday
(9:00am to 5:30pm) and is closed on Saturday, Sunday and public holidays. The followings are the
event venue and facilities for the CMA:

1. Multi-purpose Conference Room
Equipped with high definition LED screen,
stage and professional sound system. It is
suitable for talks, townhall conference,
presentation, cocktail, seminar and exhibition.
The maximum capacity is 100 pax.

2. Conference Room
Equipped with projector and professional
sound system and is suitable for seminar,
meeting and training. The maximum capacity
is 20 pax.

3. Office Area

Equipped with basic office facilities and
services, shared printers, scanners and
related consumables.

BN BAESEANE SRS HOAERRET
Interior Design of CCGHKC Service Centre

Reservation is required for CMA members who wish to use the above venues for event. Reservations
are made on a first-come, first-served basis. Other expenses of the event, including food and
beverages, professional camera and dedicated broadband internet connection, shall be borne by
the applicant. The applicant shall clean up the venue and supplies after their use, and maintain the
good condition of the venue. In case of any loss and/or damage of the venue and/or facilities arising
out of the applicant’s use, the applicant shall be fully liable for compensation.

The CMA recommends the CMA members to organise Hong Kong/Guangdong co-operation related
event at the Service Centre and use its supporting services for policy enquiry, application and
liaison. Members who are interested to apply can download the relevant application form on the
CMA website (https://www.cma.org.hk/tc/menu/65). Please email the completed application form to
the CMA Guangzhou Branch (gzenquiry@cma.org.hk) no less than 7 days before the event date.
The CMA Guangzhou Branch will make arrangement with the CCGHKC Service Centre.

Any enquiries, please contact Ms Lei, Yuhong, the Officer of CMA Guangzhou Branch (Tel:
8620-8129 8969), or visit Consultative Committee on Guangzhou-Hong Kong Co-operation website
(https://ccghke.org/).

EENMERE

Event Layout for Reference

ERER  BEARETERBBHASEHEEEN
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Source: Association Affairs Office of Hong Kong Chinese
Manufacturers  Association

Remarks: The Chinese version of this article shall prevail.
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The Cultural Day and The Multicultural Evening have been spotlight events at Chinese
Manufacturers’ Association Choi Cheung Kok Secondary School (CMACCK). Owing to
preventive measures against the COVID-19 pandemic, the events were postponed last
academic year until last October when whole-day face-to-face lessons were successfully
resumed.

The Cultural Day was held during the afternoon on 3 December 2021 at CMACCK. Form 1 and
2 students participated in the event in compliance with safety and health measures. The two
activities organized, namely ‘Soaring Totem’ and ‘Let Us Ring’, encouraged students to
collaboratively express their creativity through meticulously combining inspiring shapes with
vibrant colours, and perform in a handbell-singing ensemble with their classmates. Through
their collective efforts, every class dazzled the judges with their creativity and performance in
the interclass competition.

The Multicultural Evening was held subsequently that evening while adhering to pandemic
measures. Spectacular performances welcomed the school supervisor Dr. Lau Kin Wah for his
visit. Through the creative display of various performance arts, such as music and dance, the
students illustrated cultural diversity on stage beautifully. The Tin Ching Dance Group under the
Chinese YMCA of Hong Kong Tin Shui Wai Tin Ching was also invited to showcase traditional
Chinese folk dance. Apart from stunning performances, a lucky draw session was arranged
with three trendy wrist watches offered by Dr. Lau and numerous fine gifts from the school.
Memories made by the group photos taken of the performers with guests and the audience
celebrated the success of the Evening while tokens of thanks offered to each participant
concluded the event in joy and merriment.

The Cultural Day and The Multicultural Evening have shone through the looming shadow of the
pandemic with diverse colours while restoring hope for the passing of the pandemic and
continuation of our various school activities such that students can reap fully from their fruitful
and joyous school life.
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TDMall (Hong Kong) Limited
5k - #iEENE (BEKE )
B PEERERBEABREER
Representative: Tse Ting Ting

(Operations Manager)
Product: Chinese medicine healthy service

EE-HRUOWES
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Our Members - Welcome!

ERHERAT
Gui Ling Yuan Fang Limited
R T B0 (F8E)
Em REBE  RBEM
Representative: Yim Sum Ning Bebemona
(Managing Director)
Product: Herbal tea, herbal wellness products

HfmZEBRAE

"~ Premier Food Limited

K&k« Bamdkd (ESRKE)

Em - ZERK

Representative: Yau Yuen Yick (Managing Director)
Product: Ginseng and marine

EFFRATE

Good Yu Company Limited

ek T IWBREE (EF)

Em REOAE

Representative: Lam Hoi Tung (Director)
Product: Bedding

BB ENRAERHRAE

Yuan Tung Financial Relations Limited

K& BRRELRLE (BIAGRES)

Em - MRABERE

Representative: Thomas MK Chan
(Founder and Director)

Product: Financial relations services

HEFRAE

Able Pride Limited

3R - wEREE (K8)

B EEEREEM

Representative: Wong Ho Yin (Manager)
Product: Hair care products

RABLEFRAT

Tian Ran Healthcare Limited

&R T RBBELE (EF)

EmEBZRER

Representative: Cheung Man Yau, Timothy
(Chairman)

Product: Lingzhi health products

BEEOSHRAF

Hong Kong Mask Co., Limited

K& OHRREE (BF)

EmO=

Representative: Hung Ping Wong (Director)
Product: Mask

LSMFEFHEEFFRAE

LHC New Energy Company Limited

Kk eHLLE (%)

B OHTRRRR BRI AR S

Representative: Chik Che Pong (Director)

Product: New energy vehicle related technologies
and services

B EEARAE

79 __ R C Holdings Limited
7 X REREL (/)
7 ER RBER

Representative: Dr Roy Cheung (Chairman)
Product: Insurance products
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Ka Fung Industries Limited

R RERFELE (FEK3E)

B - PEFERREK)

Representative: Yu Ka Ho (General Manager)
Product: Glass coating(Nano)

Montnly CM
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PTG Footwear Limited

ﬁ% PEXRELE (BEF)
Edh | EEE L REE

. Representative: Tang Wai Yip Leslie (Director)

Product: Footwear trading

R3A Group Limited

HRE DREEELE (AIPMARESR)

AR BTHE

Representative: Wan Ryan (Founder and Director)
Product: Digital marketing services

SEFRAF

Top Weal Limited

ek - BRELE (FF)

B ERR

Representative: Lee Ting Kenneth (Director)
Product: Fresh produce

TEEEERAE]

Puito International Limited

5k BgnEE A ()

Em BEemREE

Representative: Cheng Yuen Wa (Director)
Product: Food & beverage

KEFRATE

Max Choice Corporation Limited

R FIEMRNE (B85 )

B TR

Representative: Lit Wai Yan (Financial Controller)
«** Product: Food

ERARAE (5140
Collective knowledge Company Limited
(KNO Global)

R FET/NE (FHBRELE)
Em MBS TR BERESGHIE TS
Representative: Vice Li
(Business Development Manager)
Product: KNO real-time ESG data platform for
worker well-being

BIT(EB)BRAE
Xu Sheng Hang (Hong Kong) Limited
K& BERELLE (MISHERE)
Em  AO#HBEZRES
Representative: Yeung Wai Kei
(Director of Business development)
Product: Frozen food

BIEEEEFRAF
Man Shun Cheong Enterprise Limited

& BRESEE (BF)

S =D En

Representative: Chan Chun Pang (Directors)
Product: Dried seafood

Giga Music Box

Kk BRERE (K1)

Em C REEEs

Representative: Shum Chiu Yiu (Manager)
Product: String instrument
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