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2019 International Conference on Culinary Innovation Trends
In response to consumers’ demands, culinary innovation has become a key to success in the

competitive food service business. Recently, the flourishing Asian catering industry and the rapid

development of culinary arts have sparked off innovative gastronomy by melting Eastern and

Western food culture. As a result, the connecting, engaging and sharing concepts seem to become

the best practice.

International culinary and bakery experts are invited to deliver three keynote speeches

regarding the impacts and trends of cross-culture, advanced technology and creative innovation are

applied to today’s education. The ideas of exchange between academia and enterprises will certainly

nourish foresight thinking and promote innovation capabilities of the hospitality industry. And yet,

it shall bring new era to the culinary sector and enhance the well-being of human life as well.

B Date: 21st October, 2019 (Monday)
B Venue: Hungkuang University LB2 International Conference Hall
B Organizer: Hungkuang University College of Human Science and Social Innovation
B Seminar procedures:
Time Events Keynote Speaker/ Introducer /Facilitator Venue
Hallway of
09:30-09:50 Registration International
conference hall
. Facilitator:
09:50-09:55 Opening Remark Chair Professor Chi Yeh Yung
Hungkuang University
09:55-10:00 Chief Executive’s Remark | Huang, Yueh-Guey Laura, Ph.D.
President
Introducer: International
National Kaohsiung University of conference hall
Keynote Speech: Hospitality and Tourism
10-:00-10-50 Innovation of Professional ~ Specialist  (Professor
’ ' contemporary Dietary Level) Guo Yao Su
Culture
Keynote Speaker:
Italy -Chef Alberto
Hallway of
10:50-11:10 Coffee Break Distinguished Guests International
conference hall
Introducer:
Former Executive Chef of Tien
Keynote Speech: Hsiang I'Jo, The Landis Taipei —
11:10-12:00 Development Trend of Master Xiu Bao Zeng (Master Bao) International
Culinary innovation
y Keynote Speaker: conference hall
Singapore RED DOT Restaurant -
Owner Mui Lee Kok
12:00-12:10 Group Photo
Distinguished Guests
12:10-13:20 Lunch ¢ LB Hung Cherry

Restaurant




Time Events Keynote Speaker/ Introducer /Facilitator Venue
Introducer:
Keynote Speech: Taipei Bakery Association-
New technology Honorary Chairman Kuo-Rong Chang
13:30-14:20 applications and
innovative product Keynote Speaker:
development ISABELLE (TAIWAN) CO.,LTD. -
CEO Chinfa Huang International
Facilitator: conference hall
Chair Professor Chi Yeh Yung
Trend Discussion: Panelists:
14:30-15:30 Global Trends of Culinary | Owner Mui Lee Kok, CEO Chinfa
Arts Education in 2030 Huang, Honorary Chairman
Kuo-Rong Chang, Professor Guo Yao
Su, Master Xiu Bao Zeng
15:30-15:40 Closure
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