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20 =8 —18E With increasing health awareness, interest in environmental protection, and demand for
Member Privileges diverse diets, veganism has flourished globally in recent years. As an international metropolis
in Asia, Hong Kong has witnessed this trend. Veganism is gradually migrating from a niche
option to the mainstream, presenting innovative business opportunities and new
development models for the food and beverage industry.
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Recent surveys indicate that the overall number of vegans in Hong Kong increased by 14% in
2024, demonstrating that veganism is becoming an integral part of daily life. As projections
suggest that the market value of vegan food in Asia will reach US$30.8 billion (approximately
HK$240.9 billion) by 2033, veganism constitutes a high-growth sector with substantial
development potential.

Market opportunities amid supply and demand imbalance

Veganism is gaining popularity in Hong Kong. In addition to full vegans, a growing number of
people consider themselves “flexitarians”, meaning that they primarily consume plant-based
foods and consciously limit their intake of animal products. Despite this trend, dining out
remains a challenging experience for vegans as most restaurants focus on offering seafood and
meat dishes. Key districts such as Central and Tsim Sha Tsui contain only a few 100% vegan
restaurants. With such limited consumer choice, nearly 80% of vegans prefer to cook at home,
highlighting a significant supply-demand imbalance in Hong Kong's vegan dining market.

Some vegans have suggested that the food and beverage industry introduce more vegan
readymade meals that only require heating, which would help ensure that the food remains free
from meat contamination. These products can also help restaurants that do not yet offer
vegetarian dishes to quickly introduce them, opening up new business opportunities.

Collaborative development of vegan business opportunities

To meet vegans' dietary needs, innovative new food products, such as plant-based meats, have
already entered the Hong Kong market. These progressive foods replicate the texture and
flavour of traditional meat while catering to vegan diets and environmental concerns. When
incorporating plant-based meat, restaurants do not need to significantly adjust their kitchen
processes, enabling them to include a vegan staple option on their menu. McDonald's new
range of plant-based burgers, for example, has been well received by vegans and has enhanced
the brand’s market appeal, creating a win-win situation.

Business opportunities in veganism extend beyond food to the beverage sector. In recent years,
the rise of plant-based milk products, including oat, almond, and soy milk, has injected new
vitality into the industry. These products not only cater to lactose-intolerant consumers but also
attract a broader customer base due to their rich flavours and health benefits. Many coffee and
tea houses, including Starbucks and Pacific Coffee, now offer dairy-free beverage choices. As
well as enriching the menu and expanding the consumer base to vegans, this trend provides the
food and beverage industry with opportunities for differentiated competition.

Hong Kong's advantages in developing the vegan market

Hong Kong possesses multiple advantages in the development of the vegan market. The Hong
Kong government has been actively promoting sustainable development and healthy eating in
recent years, with initiatives such as “Green Monday” encouraging citizens to reduce meat
consumption, establishing a solid foundation for the industry. As an international trade and
logistics hub, Hong Kong can also easily access high-quality vegetarian and vegan ingredients
and products from around the world, Local universities and research institutions have
demonstrated excellence in the field of food technology, providing technical support for
developing the vegan market.

The robust demand for vegan options in the Hong Kong market is another significant
advantage. In addition to the growing local vegan population, the city’s multicultural
background injects vitality into the market. The increasing demand for halal vegan options
within the Muslim community is another significant aspect of Hong Kong's vegan landscape,
and meeting this demand could attract more tourists from the Middle East and Southeast Asia,
further expanding the market.

Hong Kong has the potential to become a leader in the Asian vegan market, and businesses in
the food and beverage industry have a golden opportunity to capitalise on this trend. Whether
by introducing readymade vegan products, incorporating plant-based milk beverages, or
seeking vegan certifications, businesses can meet consumer needs while creating new avenues
for profit growth, leading a new wave of healthy and sustainable dining practices.
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The Hon Ng Wing Ka, Jimmy, BBS JP
CMA Legislative Council Representative

Artificial Intelligence (Al) has transitioned from being a "future technology" to a "current
technology". It is gradually being integrated into various industries.

In March this year, | attended the two sessions in Beijing, where | submitted two proposals: one
on "Strengthening the Protection of Hong Kong Brands' Rights in Mainland Markets" and another
on "Encouraging Mainland Enterprises to Use Hong Kong as a Comprehensive Value-Added
Service Platform for Global Expansion." During the discussions, | emphasized that Al requires
computational power as its backbone. | suggested that central ministries oversee the
establishment of supercomputing service providers in Hong Kong to support the city's rapid
development of computational infrastructure.

The emergence of ChatGPT, along with the groundbreaking debut of DeepSeek this year, has
made "Generative Artificial Intelligence" (GenAl) a global sensation. Many businesses are seizing
this "Al opportunity" to accelerate their marketing transformations. However, how much do we
truly understand about GenAl?

A Smart Salesperson and 24/7 Customer Service Representative

Unlike traditional Al, which follows rigid rules, GenAl excels at deep learning and can create new
content based on user input. This content includes text, images, audio, animations, and 3D
models, together offers recommended solutions.

GenAl is not limited to content creation—it also thrives in "conversational commerce." While it
cannot completely replace human agents, it can interact with customers, answer questions, and
handle customer service for businesses. One of its key advantages is its tirelessness, allowing it to
work around the clock and serve customers 24/7.

"Conversational commerce" refers to business interactions conducted through instant
messaging platforms, enabling real-time communication and immediate responses. This
enhances the customer experience and helps establish long-term business relationships.

GenAl also functions as an intelligent salesperson by analyzing past purchasing data to
determine customer preferences and tailoring personalized purchase plans, aiding in product
promotion.

Currently, "Al conversational commerce" is being widely adopted across multiple industries.
Statistics show that approximately one in four retail companies now use Al to engage with
customers, a significant increase from the less than 10% adoption rate in 2020.

Adopting New Technology: Matching Scenario is First Priority

If a business's operations are not overly complex, it is advisable to avoid blindly pursuing
cutting-edge technologies that may complicate otherwise smooth workflows. Instead,
traditional Al should be prioritized to handle basic tasks such as data analysis, calculations, and
general operations. Businesses can then explore the integration of GenAl when expanding
further. If the operations are not complicated, it is advisable to avoid blindly pursuing
cutting-edge technologies that may complicate otherwise smooth workflows. Instead,
traditional Al should be prioritized to handle basic tasks such as data analysis, calculations, and
general operations. Businesses can then explore the integration of GenAl when expanding
further.

Experts highlight that GenAl currently excels in two main areas: analyzing large volumes of data
and generating recommended solutions. For promotional and marketing projects, GenAl can
fully demonstrate its strengths.

“OAIES [ EMURF  BIRIBIEE  IRESNIR o
Al Transformation on “Marketing”: Boosting Performance,
Driving Innovation, and Turning Around Adversity 9
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Ng Kwok On, Dennis
Vice President of the Chinese
Manufacturers’ Association of Hong Kong

A shifting global trade landscape, businesses around the world are under increasing pressure to
adapt. In this volatile environment, Hong Kong enterprises must take a proactive approach—
closely monitoring developments, adjusting strategies, and seizing new market opportunities to

ensure resilience and long-term growth.

Among emerging markets, the Middle East has emerged as a key focus. In recent years, senior
officials from the Hong Kong Special Administrative Region (HKSAR) have led multiple
delegations to Middle Eastern countries, strengthening bilateral economic ties. Notably, CMA
President Dr Wingco Lo joined the Chief Executive’s delegation to Qatar and Kuwait, and later led
his own CMA delegation to Bahrain, Saudi Arabia, Qatar, and Kuwait. | had the privilege of
participating in these visits and witnessed firsthand the region’s economic dynamism and

eagerness for international collaboration.

Historically, Hong Kong businesses have had limited exposure to the Middle East. However, this is
changing rapidly. Many Middle Eastern nations are actively pursuing economic diversification to
reduce reliance on oil, opening up substantial policy incentives and market opportunities. With
the advancement of the Belt and Road Initiative, Sino-Middle Eastern cooperation is deepening,
creating unprecedented prospects for Hong Kong enterprises.

The financial sector presents major opportunities. For instance, Saudi Arabia’s Public Investment
Fund (PIF), one of the world’s most active sovereign wealth funds, recently signed an MoU with
the Hong Kong Monetary Authority to jointly establish a US$1 billion investment fund targeting
sectors such as manufacturing, green energy, fintech, and healthcare. Qatar’s sovereign wealth
fund also continues to make strategic global investments. As a leading international financial
center, Hong Kong is well-positioned to provide asset management, investment advisory, and
other professional services while serving as a gateway for capital flows between the Middle East,
China, and Asia.

Hong Kong's role as a global gold trading hub offers another avenue for collaboration. The
HKSAR government has proposed developing an international gold trading platform and storage
facilities to attract global investors—including those from the Middle East—to trade and store
gold in Hong Kong.

Middle Eastern countries are investing heavily in technological innovation—particularly in
artificial intelligence, smart cities, green energy, and the digital economy—as part of their
economic transformation strategies. These priorities closely align with Hong Kong's own
innovation and technology development agenda. With world-class talent and R&D capabilities,
Hong Kong can support the region’s innovation drive and promote mutual investment,
particularly in projects within the Northern Metropolis and the Greater Bay Area.

The Middle East’s youthful population and rising purchasing power are fueling demand for
high-value-added products such as fashion, electronics, luxury goods, and health foods. This
presents a golden opportunity for Hong Kong businesses to tap into premium markets beyond
Europe and North America. As a global supply chain management hub, Hong Kong can act as
both a “super-connector” and “super-value-adder” to facilitate the entry of Chinese
companies—especially in sectors like electric vehicles and telecommunications—into the region.

To successfully enter Middle Eastern Muslim markets, halal certification is essential. CMA Testing
has launched a suite of halal certification services to help businesses understand and meet the
regulatory standards of various Muslim markets. We hope these efforts can provide a strong
foundation for businesses looking to access the growing Muslim consumer base.
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CLP encourages businesses and organisations to enhance energy efficiency through

innovation. With the Smart Energy Award Programme, CLP recognises organisations for

their outstanding performance in energy conservation and carbon reduction.
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Reimbursement of Maternity Leave Pay Scheme
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The statutory maternity leave (ML) under the Employment Ordinance (EO) has been extended from 10
weeks to 14 weeks. Through the Reimbursement of Maternity Leave Pay Scheme, employers may apply
for reimbursement of the 11" to 14 weeks’ statutory maternity leave pay (MLP) paid, subject to a cap

of $80,000 per employee.

r EHEETS
Eligibility Criteria

iR ARRERFHEANEESR (REXRBE) RE
the employee pertinent to the application
employed by the applicant is covered by EO

v BERSERRE (BEKRS) =EERKEREM
the employee is entitled to ML and MLP under EO

v BEEEHNERBRKPFEACHESZTI4EZSHN

E R ETEM
the employee has taken her ML and the applicant

has paid 14 weeks’ MLP to the employee
v EEMR2020F12B11BHH 2 &5 1%

the employee’s confinement occurs on or after
11 December 2020
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I
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EE;E?iF/m the additional four weeks’ MLP paid to
&R T RRARIT the employee has not been / will not be
Application Channels covered / subsidised by other

. government funding
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“Reimbursement Easy Portal”

www.rmlps.gov.hk
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by email, fax, post or
in person
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N | 2636 6353 7| enquiry@rmlps.hk SRERFM R RIS R
@J @ quiry@rmlp \_) Service Centre for the Reimbursement of Maternity Leave Pay Scheme
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Hong Kong's vertical landscape relies on approximately 80,000 lifts and escalators, many of which have
been in operation for decades. While the regulations require annual inspections for lifts and biannual
inspections for escalators, only 70% to 80% meet standards, primarily due to a shortage of maintenance
professionals.

To address this challenge, Prof. Hwa-yaw Tam and Dr Michael Shun-yee Liu from the Department of
Electrical and Electronic Engineering, The Hong Kong Polytechnic University (PolyU), collaborated with the
Electrical and Mechanical Services Department of the HKSAR Government to develop the world’s first
automatic predictive maintenance systems for lifts and escalators: the Lift Intelligent Monitoring System
(LIMS) and the Escalator Intelligent Monitoring System (EIMS).

Both systems are powered by optical fibre technology and Al for real-time monitoring and predictive
maintenance. The LIMS uses cameras to measure lift door-floor alignment and Al to analyse vibration
patterns to detect door malfunctions. For escalators, the EIMS detects speed mismatches between
handrails and steps, and identifies foreign objects through unique vibration signatures.

At the core of both systems are fibre Bragg grating (FBG) sensors, which function like sensitive ‘ears’
detecting minute environmental changes, including vibrations and strain. Each component has a unique
‘vibration signature” when functioning correctly, and the sensors detect deviations that could indicate
wear or damage.

In escalators, FBG sensors monitor up to 100 rollers, detecting hidden damage and foreign objects. For
lifts, they track suspension ropes, bearings, and rope tension. To enhance precision, radio-frequency
identification chips are installed in each escalator roller, enabling exact location of maintenance needs.
The collected data is processed through a smartphone app, which displays real-time health status using a
color-coded system: green (healthy), yellow (deteriorating), and red (poor).

The system'’s effectiveness is further enhanced by machine learning and big data analytics, achieving 95%
accuracy in fault prediction. This proactive approach allows maintenance teams to replace worn parts
before failure, reducing unexpected downtime and service disruptions.

The impact of this technology is evident across Hong Kong, with installations in over 130 lifts and
escalators, including those in MTR stations and commercial complexes, and the Central-Mid-Levels
escalator. By transforming from time-based maintenance to condition-based maintenance, LIMS and
EIMS optimises resource allocation while enhancing safety and reliability. This innovation also sets a new
standard for urban infrastructure management. As cities grow vertically, intelligent predictive monitoring
systems will play a crucial role in creating safer, more efficient, and sustainable urban environments.

The technology has been commercialised through Avaron Technologies Limited, a company co-founded
by Prof. Tam and some PolyU alumni.

BJRXXFIR Polylmpact: PolyU Inventions and Innovations that Benefit the World ,Vol. Il 518ZE27H »

The original story was published in Polyimpact: inventions and Innovations that Benefit the World , Vol. Ill, pages 18 to 27.
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Knowledge Transfer and Entrepreneurship Office
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Tong Shun Hing Poultry (HK) Co., Limited

K& BIRIELRE (BLE)

Em KBRS BREAR - KEER
Representative: Mr Tong Chun Fung (General Manager)
Product: Chilled poultry, cook poultry, frozen food

D2 Logistics Technology Limited
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Representative: Mr Shek On Ho

(Executive Director and Chief Operating Officer)

Product: Cosmetics and skincare products, and health
supplements, E-commerce supply chain
management
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Hing Wah (HK) Group Limited
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Representative: Mr Cheung Man Fai (Director)
Product: Luggage & backpack
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{§ Myicellar Limited
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Representative: Mr Wu Kwong Yi (Director)
Product: Wine
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Our Members—Welcome!

JD.COM
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JD. com International Limited
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Representative: Dr Jianguang Shen (Director)
Product: Electronic products, home living products
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Smart Glory Enterprises Limited

R T HEERELE (FF)
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Representative: Mr Shin Chin Hsiang (Director)
Product: Jogging suit, tracksuit

BEEEFRAE
Fidelity Food and Beverage Group Company Limited

K& BER/NME (BITES)
Em - BRANSRBEGFEM « 4 - 1555)
Representative: Ms Lui Lai Chun June
(Executive Director)
Product: beef brisket noodle, wonton noodle with
spicy minced pork, braised mushrooms with
abalone sauce
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