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EHFHHISE event Organizing Team [l =57148 Competition Information

*pa(i About Organizer

FREZEIENERAIIT1987F, SHEBFEXER THE |
CC 4 HEREES I EERTLNR, BASERIEE,
L e—— BESTEERA. BiXIRS. REXMM. BXHE. BT
s B, AREFMRNCELAN SETIER R

BARIEIREEEEE TR 5. @, REARE

BEARIEIRIEEMSRESER]. BRraEHRUTIAR,
China Cuisine Association was founded in 1987 and is registered
under the Ministry of Civil Affairs in China. It is a nation-wide industry
organization voluntarily joined by private and public enterprises and
units, different levels of industry organizations, social groups, catering
industry executives, experts, scholars, chefs and relevant hospitality
experts, who are involved in the work of catering industry operation,

management, cooking, restaurant service, catering culture & education,
culinary theories, food nutrition and research.

INEN#E About Endorsement

HAFTRSSER HEE (EXHEEWACS) , F
5 19281 EEMNRIBAAL , E— N HRMNEITHARS
O worto 4k | BTFRAESTASYNEER , HERAEERESHE
§< NERIERNBAFETERANS S REN, 5L,
EREBRS S HEROZEENELSIK10005 T3 N E S It

SIERSIRIENSER,

The World Association of Chefs Societies, or Worldchefs, is a global
network of chefs associations founded in October 1928 at the Sorbonne
inParis.Today, this globalbody has 93 officialchefs associationsas members
that represent over 10 million professional chefs worldwide. Worldchefs
is a non-political professional organization dedicated to maintaining and
improving the culinary standards of global cuisines through education,
training and professional development of its international membership.
As an authority and opinion leader on food, Worldchefs represents a
global voice on all issues related to the culinary profession.
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E%ﬂ”@‘%@ Event Organizing Team ZHNYE Competition Information

AL About Endorsement

HIEEFREBRARIEARRSEX TS EIE
s SRRE |, HED T AT EE—ISHNESIREH
koelnmesse  FAERERS. REEGEREARNERENREERR
s e ERRERFNHRIEE . RIERSANEEERIERAAR
EmRZES  BEETHIERERIT 28 8FEEA. FE.
ENE. HA. Z=E. TEEMMBFEESD, £CcENRESMEERGAEZFE
IREZHIZTHRNESR , B AL A RN BRENERIV S AREE 7
I=sCEAM, JtRERERERES — REHR R ERSEIENTRREX A
IR ZREARENEE—R.

Global Competence in Food: Koelnmesse is the leading trade fair
organizer in the food industry and related sectors. Trade fairs such as
the Anuga, theISMand Anuga Food Tec are established world leaders.
Koelnmesse not only organizes food trade fairs in Cologne, Germany,
but also in further growth markets around the globe, inBrazil,in China,
in India, in Japan, in Thailand, in Turkey and in the United Arab
Emirates. These global activities enable us to offer our customers a
network of events, which in turn grant access to different markets
and thus create a basis for sustainable and stable international
business. World of Food Beijing is a strong member of this successful
trade fair family.

155018i5 Acknowledgement
¥i58(% Supporting Associations

pEEFEFHIS. PFEREMS. peasEms. SEE<. tH
RpBEBERRINS
China HongKong Chef Association, China Macao Chefs Association,

Chinese Taiwan Chef Association, Thailand Chef Association, World
Chinese Chefs Association
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EHREAR(SE event Information EENZE Competition Information

hEZIFIHRIBIFEE Chinese Cuisine World Championship

FERITHREIRERHPERIENST 201 5F/MINE)7 , HE R IR S SIAELIE—
EfFRPERS , SEEHHFEENPEEHRN , BEPARIIRZENTE | it
PREESHRIEES KR,

The Chinese Cuisine World Championship ( CCWC ) wasfounded in 2015 by Chinese
Cuisine Association, this authoritative competition is the only international level
competitionfor Chinese cuisinecertified by the World Association of Chefs' Societies
in Mainland China. To promote Chinese cuisine worldwide, enhance the exchange
of ideas and Chinese cooking techniques, and for cultural propagation purposes.

PERIHARREIAERM AR ERUFITARRENLEERE , BT HREIMERRGSIAIL
HERR=FIZHRE , ESEPEEAEZENM FRIERCBISFLIEERF R A BRI mER
W, FTEHARRERETRERINPA R R s a.

International rules and judging criteria willapply to CCWC. Renowned andinternationally
certifiedchefs from China and abroad will judge the competition. The main theme
of the competition focuses upon the creative breakthrough in the basic element
behind Chinese cuisine, and aims to redesign Chinese culinary techniques and
promote Chinese flavors for international development, in addition to continuous
improvement in culinary standards.

PRERITHFRBIIRREARENNOAR | BIRES P ABRIRFETEST , 20155118710
FEDNEEPEHERAANRE , 20165115 15-18AETEItEFIMNABESINAE
REWEMBTFE.

The competition will be held annually and alternate between team and individual
format. CCWC 2015 was the team competition, CCWC 2016 will be individual
competition from Nov.15-18, established Professional Chef and Young Chef.

ZINEE Competitor Format

PGk, PEER. SIEREE. Rz
Hot Chinese Main, Chinese Starch Course, Creative Appetizer, Fruit & Vegetable
Carving

86;
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EHREAR(SE event Information EENZE Competition Information

1%F4HB Competitor Groups
EAVEP - F2016F11B15HFH25B5 LA LE ;

Professional Chef - 25 years old or above on Nov 15, 2016

BSEEF - BAEF1991F11515H8%Z/E ( 25AF LT ) ;
Young Chef - Birthday on or after Nov 15, 1991 (under 25)

ELZEIRE Competition Categories

BIERIX - EWHESEFAH

Creative Appetizer — Professional Chefs & Young Chefs Category
hERGK - BWASEFA

Hot Main Course - Professional Chefs & Young Chefs Category

PEER - BWESEFAH

Chlnese Starch Course - Professional Chefs & Young Chefs Category
Rz - B E5EFA

Fruit & Vegetable Carving - Professional Chefs & Young Chefs Category

EZHMIE Competition Scale

BV : PERAKIR81 , BI710A , H80A ; PEERIZST , BIFm8A , H40A ; CIER)
KARGMZIR4: , Bm8A , H£32A,

Professional Chefs Categories: Hot Chinese Main Course - 8 rounds, 10
competitors each, total 80 competitors; Chinese Starch Course - 5 rounds, 8
competitors each, total 40 competitors; Creative Appetizer and Fruit & Vegetable
Carving - 4 rounds, 8 competitors each, total 32 competitors;

BFA  PERXIRAT , BI510A , H40A ; PEERIR3T , BIF8A |, H24 A ; CIER)
KARGMZIR3: , BF8A , H24A.

Young Chefs Categories: Hot Chinese Main Course - 4 rounds, 10 competitors
each, total 40 competitors; Chinese Starch Course — 3 rounds, 8 competitors
each, total 24 competitors; Creative Appetizer and Fruit & Vegetable Carving - 3
rounds, 8 competitors each, total 24 competitors;

BT
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EEEZSFE-% Event Information ZER1M48 Competition Information

SEFRT, Competition Pattern
BAESIRMNAE

Single Round, Individual Format
FEEbEET,, Judging Format

B S miTo RIMET
Cumulative points for each dish per round

FEFIFPiZE Judging Criteria

EfrTERRERMERITI 9.
All cooking competitions will be judged by internal International judges in
accordance to international standard

ZEEHHIE Competition Schedule

iRZURTIE) : 20165118150 , FHEFS. ¥ES
Reporting Date: Nov 15, 2016, Competitor & Judge Briefing in the afternoon

EvERAtA : 20168F11516H—17H
Competition Date: Nov 16-17, 2016

MEEAYE): 20164£11818H E410:00
Award Ceremony: 10 am, Nov 18, 2016

ZEZEHE  Competition Venue

FE - Itm FEEFRESFOESE (FE) SEESFEX
Culinary Zone, E4 Hall,
China International Exhibition Center ( NEW ) , Beijing, China
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EHREAR(SE event Information EENZE Competition Information

SEER Competitor Eligibility
EEERDER R R EZHEFSE ;

This competition welcomes national and international competitors;

SIS MEIThSRER |, EIRER RS EFheEiLE 2 Z W ESEID ;
Competitors must be member of the location chefs association, working as
professional chef in culinary industry or young chef studying in culinary institute;

B2 iEMCompetitor Registration
1. B F RS SR ww.conc2015.com B A RARIRR A B R=RIR S T,

Interested competitors should register at our official website www.ccwc2015.com
to complete the registration.

2. BWARBMSHEZEH120%E (800TART ) | BEIASKIFEEE | SFHEREW
ST N60EE (400TARM ) |, RIELASEKIFESE,

Professional Chef Registration Fee: US$120 (RMB$800), three days shared
accommodation will be provided; Young Chef Registration Fee: Fee: US$60
(RMB$400), three days shared accommodation will be provided.

3. BABEFIEFHEF RS T1IIM , BITHM30%EE ( 2007TARD )
For chefs intend to enter for more than 1 category, additional US$30 (RMB$200)
will apply.

4. WIRBASEIIRE , ASBRFIESMEIXPNSEZM , ENRFLFELTHSIME , X
SRERERENF]

In case if registration reaches above the competition quota, the organizer
reserves the right and final decision to amend the quota for each participating
countries and to arrange for national selection for China competitors.

5. ARHZRNSEMBERARIEER|N  SRIAFIRBEUHREREIMBER | i&Fa
NFEELVREY |, BaIEAAREZSRMNS0EE (300TARD ) WY REZELE
WELLEREM,

The CCWC Organizing Committee will provide the main food ingredients for free,
the contestants who have successfully registration will get a list of all the free
food ingredients which the contestants can choose. Or the contestants can use
the purchase card of US$50 (RMB$300) provided by the Organizing Committee to
buy what they need in Metro. Bom
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SEIMHE Entry Instructions

1. AZREFMAYE2016E6H1H-8H31H
Registration online open date from Jun.1 to Aug.31, 2016

2. TEESIRSIEMAVETFEI B 12 A AR HBHA RTINS TEIK

The organizer reserved the right to accept or refuse the application, all competitor
accepted will receive email confirmation on or before 12 September , 2016

3. &F|EFRA: TOH20HEZBIEHIE events@ccwc2015.com
(RIEADTF2560 x 1920; FRSEEAMETF 300dpi)
Competitor Photo: email to events@ccwc2015.com on or before 20 September.
(The minimalsize of the photo must be 2560 x 1920; minimal resolution 300dpi)

4. XmlR R AESAEINESIRATREIIET, S/EFEREDHREEERNER,
BT 20165F9H30HRIFEHEZE events@ccwc2015.com
(RIEARDTF2560 x 1920; EREAMET 300dpi)
Menu Photo: for publication & promotion, picture of each dish must be emailed
to events@ccwc2015.com on or before 30 September, 2016
(The minimalsize of the photo must be 2560 x 1920; minimal resolution 300dpi)

5. Bif: SRAFHHEFSNTERIE, THRAEFEIRERSGEHFIE
Final Recipe: 5 copies of the final recipe to be submitted to the jury before the
start of the Competition

6. SF|EFHRERAY: FDAEUHSHURESEEFILLERR, A F10830HIENZS
FHEF

Scheduled Date of Competition: the organizer will do the competition draw to
decide on which competitor to compete on which date; the draw result will be
announced on or before 30 October, 2016

7. WX EMMRBXEEEEAIER, AJEBH: events@ccwc2015.com
B (86)-10-63288335

For information or questions in relation to the registration, contact us by email:
events@ccwc2015.com or call (86)-10-63288335

$10:
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EEEZSFE-% Event Information ZER1M48 Competition Information

EfFEFIE International Jury

Ev R At AR ERIE RS F HIAR HEERENPERFE | BFHERKIEEZERSIUERN
FREMTE.

The international jury panel consists of WACS approved international judges and
Chinese judges, following the WACS culinary committee approved rules.

e EEICIEMMCREZ A SEMN,

Competitor accepts the conditions of participation.

WINZE Awards

KEBERMNE  SEREFIRMEDE, iARLITRIA :
The respective award will be presented to competitor who attains the different
international standard:

100 LIEE3  Gold with Distinction
99.99 - 90.00 2£¥ Gold Award

89.99 - 80.00 R Silver Award

79.99 - 70.00 §&E Bronze Award

Zmh73i%E Category Awards

LE, SEASERNSH=E8HREE. TR, =%,
For Professional and Young Chefs competition of each category, the highest score
winners will be named Champion, 1st Runner-up and 2nd Runner-up

$/113\
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FRIRZEEK Category Details EEZ=MAZ Competition Category Details

—. BUEBISE Creative Appetizer

BAVA : 90D N —EMMRIBIK , —UREFI—FRAE |, A EIRNE IR ES AR
18R |, AIA—R25K , A —R1K. SRERYHIESD  BIREIAREE.
Professional Category: Within 90 minutes, to complete 2 types of appetizer, 1
cold and 1 hot appetizer; the 2 appetizers should use different cooking method
and with different taste; the 2 appetizers can be plated on 1 dish, or 2 dishes;
each type with 8 individual portions.

BFH : 00PN —EMARIBIK , MEIARE , AR EIERGES AKRSAHEE |
RISKE]—HR25K , LAl —tR 15K, SMERIYEIESD , BHhREIARRE.

Young Chef Category: Within 90 minutes, to complete 2 types of appetizer,

both cold appetizer; the 2 appetizers should use different cooking method and
with different taste; the 2 appetizers can be plated on 1 dish, or 2 dishes; each
type with 8 individual portions.

—. HREMZE Hot Main Course

BV : S0P FRNSER— RS, —FBEFSAEN | RITRASORSAMERAN e . B3R
EmIZHEIESD , BioHELl ARBE.

Professional Category: Within 90 minutes, to complete 1 meat, 1 seafood main

course; the 2 dishes should use different cooking method and with different taste;
each type with 8 individual portions.

BFEAH : 000N T — AR B ERII—X Bl Em , RERRIRIERGES OREAE
@, S ERYEEST , BwWEl ARRE.

Young Chef Category: Within 90 minutes, to complete 1 poultry, 1 self-select
main course; the 2 dishes should use different cooking method and with different
taste; each type with 8 individual portions.

=. HEM= Chinese Starch Course

Bk : Q0D tPAFTER —FIEL. RIERESORSAMEENER . SMERISFEIESD &
BB IARRE.

Professional Category: Within 90 minutes, to complete 2 types of starch items

$12;|
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FESHRE Judging Criteria ELZEAZS Competition Category Details

with different fillings; the 2 dishes should use different cooking method and with
different taste; each type with 8 individual portions.

A 00T —FHEER (B87F) . —XBilEm , BaERIEIESD |, BHhik
1 ABHE.

Young Chef Category: Within 90 minutes, to complete 1 bun, 1 self-select
starch item; the 2 dishes should use different cooking method and with different
taste; each type with 8 individual portions.

$£—. —. SIniFEotRfE Category 1-3 Judging Criteria

EFETER TIREEE: 0-10%
Mise-en -place & Work Station Hygiene
IEREWRIZIE: 0-30%>
Correct Professional Preparation

Fig M AIEEW: 0-10%
Presentation & Creativity

17 SER 0-50%
Taste

BN EED: 1009y

Highest Score for Each Course

$—. —. =InkkFiRBB Category 1-3 Judging Requirement

1. BEeRRKINES B,
All garnishes and cravings must be edible;

2. GRERFIKREARZZE | BRI ERRITIT;
Vegetables and fruits may be washed, peeled and pre-cut, but not cooked;

3. AIEAREZZANEBNRESR,;
Pasta and dough can be prepared but not cooked;

$13:|
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FEFIUR BB Judging Requirement ELZEAIE Competition Category Details

$—. —. =InkkEFXiHBP Ccategory 1-3 Judging Requirement

4. B/ BrRATES , ZRRE , EREEIRER;
Fish, seafood or shellfish can be cleaned, filleted but not portioned or cooked;

5. XRBREATTES | 28, Wl , EIRES , (BFRERE;
Meat or poultry can be deboned, fillet, cut and marinated, but not cooked;

6. AIB&EE7 , (BFRINERRARLEIRE,

Stocks may be brought in, but must be unseasoned and unreduced;

7. AIBEiR4ETE | (Bt EIAITERR ZE;
Sauces can be brought in, but must be seasoned and cooked in competition;

8. AIB&EKEFHNTERM , (Bt EIAINERR ZE;
Dried ingredients may be pre-soaked and brought in, but must be seasoned
and cooked in competition;

S. ﬂiﬁﬂﬂf@%x@*ﬁﬁfm&%ﬂ  BEREEERALIERBILERI (ARG, AMFIRATE
mE)
Can use chicken powder, ready-to-use sauce; cannot use artificial coloring or
chemical (such as MSG, Emulsifier, artificial flavor

g—. —. =Iniphgs] Category 1-3 Competition Set-up
MALLEZESIRS Individual Station Facilities

1. BOEMER (EEESERLIY ) —87
Electric Wok x 1 + Double-ear Wok x 1

2. NEWNREER(FS (1.5m) —&
Stainless Steel Work Bench (1.5m) with Fridge

3. FENERES (1.8m ) —&
Stainless Steel Work Bench (1.8m)

4. BREGERD—S
Single Head Washing Sink

$143m
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ERIREK category Details EYZEMAZ Competition Category Details

5. XELEEHAIF ( ECFRAFEIR2 ) —

Double-head Induction Cooker x 1 + Non-stick Pan x 2.

G $Z Shared Facilities
FagkEfE—4& Combi Oven x 2

. HIEI#—& Slicing Machine x 1

. BEZSH1—& Vacuum Machine x 1

. #lkH1—%& Ice Making Machine x 1
. EXIP—E& Salamander x 1

LSS ASER , #FBHER , BaERASESR—IRHUHNER.
Competitors can bring in their own serving plates and utensils, or can choose to
use those provided by the organizer.

o/ ASSOCIATION

Y. SREER#EZ Fruit & Vegetable Carving
SR : 90D HPINTeR—FRRERAER | FASTMEALLE , REYERBEEBIAZIZ0CMEL L,

Professional Category: Within 90 minutes, using minimum of 3 types of
ingredients to complete one desigh composition of height no less than 30cm.

BF4H : 00D HNRNTEA— AR ER |, SER2FRMLLLE , B EREERILEI25CMLLE,
Young Chef Category: Within 90 minutes, using minimum of 2 types of
ingredients to complete one design composition of height no less than 25cm.

SEMIRIFHTEE Category 4 Judging Criteria

panp ezl Design & Composition: 0-30%
FIG R MERE Technical Skills & Degree of Difficulty: 0-40%
BIER/REEIE  Creativity & Originality: 0-20%
ER TIER P4 Mise-en-place & Hygiene: 0-10%
BIN&=18% Highest Score of Each Composition: 100>

$15:)
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TEFIBE Judging Requirement ELZEAIE Competition Category Details

SEMUIRLELERIRBE Category 4 Judging Requirement

SRETTLLEFIODHAETLIES;
Competitors are allowed in the competition area 10 minutes before the start of
competition to set-up their working table;

A ERAENRRMKR | HEAR
Can use whole fresh fruits and vegetables ONLY, can be in any size or quantity

e K RALEFR BRI TS AR R IE, (A N aE ' RR);
Products can be cleaned but not peeled; (small cuts may be made to check the
quality of the products);

AfEATE. A&, E. ORFESTREREmAER |
The use of toothpicks, wood skewers, supports, textiles and other decoration
materials practically used to enhance the display is allowed;

TEERALE. B, BLX. A, 45, RFHERUWaR ; WEESEmRTREREukRHENE ;
The use of decorative elements such as artificial flowers, earth, sand, stones,
ribbons, beads and similar is prohibited. Such elements can only be made of
fruits or vegetables;

SEERAEE I SECREKRSD
Any advertising or religious element included in the designs is not allowed;

SEREFLERETRLIERETL/FE EOMERRIL) | mRk CTEBHTERIGRIA , KeWARE |
Competitors are allowed to use their own tools or equipment, need to place all
equipment, excluding the water bucket, on the table; organizer will not be
responsible for any loss or damage to any brought-in tools or equipment;

RelfERHTRETE,;
Any electric tools are not allowed;

SRERTLLENBERNTARMZ] , HERERKERLES;

Competitors must finish their carving and assemble their displays and clean their
work station, remove all waste and tools from table within the 90 minutes’
competition time.

$16:

cC ’4  oumess

= .




PEZITHRIPIRS

Chinese Cuisine World Championship

ERIAE ?) worp
1189158-18H , 2016 Endorsed by ASSOCIATION
REEFREPRC (FIE) PE ., b= A
Nov.15-18 , 2016 tRAFRBKES

China International Exhibition Center(New), Beijing, China

IS EF Venue Set-up ELZEAZE Competition Category Details

SEIniAihEss Category 4 Venue Set-up

MALLESIES Individual Station Facilities

EF (80cm*120cm ) —5K
Work Table (80cm x 120cm) x 1

BmF—iK
Chairx 1
RNEEHaREL

No Electric Plug will be provided
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Venue Safety & Hygiene Instructions Event Guidelines & Appendices

InittZ e R PEME] Important Notes

1.

2.

3.

BT ==t AR a2 , SWENER AREERIIIRRE LSRRG
BETFZLMHGEX , o EENESESTHEZSEEMENHNEX , 59
ZIEFBRMEZHRZRETARREIEH , FFESSGFMEIMIEE TS
SRFITHE , FFEHI TSRS

As the competition venue is a temporary setup to simulate, to the
maximum extent, the operating conditions of a real kitchen, based on
fire safety requirements, some regulations will be stricter than the usual
kitchen safety regulations and fire safety requirements. Certain cooking
methods and conditions will not be possible. All teams would already
have been fully informed during registration, and made reasonable
adjustments and adaptation

SEIEF IMIIRNEEREPESES |, BIRMEATESREATEBNNIZRT , THE
BEAK, BE. Mt ZiIE5eeEE  HMRIEBRMPIADRSEREEREEK,
BB TIERIIT

During registration, the Team Captain must sign the Safety & Hygiene
Letter of Responsibility to ensure assumption of responsibility upon
entering the hall to arrange and manage the team’s safety matters, such
as water and power usage, heating and cooking, and to ensure
compliance with the operational requirements for food hygiene on proper
processing of all ingredients

SEEFERTAT | WRSFHDVRL. KREERECKHIERN |, MIZBRETREE
BN EH TR SRR

For Live Cooking categories involving the preparation of raw side dishes,
such as cold cuts, salads or fruits, Teams must comply with the restaurant
hygiene regulations for disinfection and handling

SRIGFIEMET , DEFAARNEI I RESIEIHY | SRESHRSEHRENE |, &
BEIARE. TOAER. TAKRINSE  WaEWERERINEIETFERT

Teams must provide health certificates from relevant bodies during
registration and shall complete appearance check while preparing for the
competition, including personal hygiene and no jewelry or hair accessories.
Surgical gloves must be worn when preparing and cooking food

#5183\
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Venue Safety & Hygiene Instructions Event Guidelines & Appendices

5. WZRBIERIMIEERSKETE , W TFHRENAHEIMIMBRT , SFIEF/RZA]
ERIATEAR , BEVEEHTHEGBCERSI.
Trauma doctors and emergency medical kits will be available on-site. In
the event of cuts or accidental injuries, the captain shall immediately
inform the on-site staff for professional doctor to perform the necessary
first aid treatment. Failure to comply with procedures will result in
forfeiture of the entire team’s points for the day

6. IZHMRVEINT , SRIGEFNRD TR FESHERSE , T ETKR, B
@O, EENEBERIPERRS T RRIEMRERDE  IEENE , REHNSEAAR
BERTTEZMATING , HBEEA THRIREMAANT , BEERAREIENERE
During site familiarization, the Team Captain and all members shall fully
understand the structure and usage guidelines of the workstation, fully
understand the water inlet/outlet points and power sockets as well as
the proper use of the oven and induction cooker. During the competition
proper, technical staff from the equipment supplier will be ready to assist
on-site, to prevent unauthorized use of equipment due to lack of
understanding, such as overloading or usage violation

7. FiBEEREE , EEMEREFESEER—EWCRE SRR FNMEITRIFRMESEES |
HEEEESHFERRERE
Each workstation will be equipped with a standard kitchen waste
recycling collector. The Team Captain shall keep the worktop clean at all
times, and reasonably manage operational processes for cold and hot as
well as raw and cooked foods

8. REILEFNTLE , REBEFLUNIBARIAESHAREXE , HAREXIEIY/MR
BB HHTIRBIFEIE
During the competition proper, no other personnel besides the
participants are permitted in the competition area. Entering and exiting
the competition area requires a valid document for identification

$19:|
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Layout of Competition Event Guidelines & Appendices
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liﬂﬂ;ﬁgi Application

Ui 5 35

NCIEING I E S =P )

Company Name

Competitor DETAILS

Entry Form

S5ANHLS | SPONSORSHIP

KFREEZERTms | #T

I B1% | SRIEESXTHE

FRIB (/4 tL) ¥k (BRS) MESER | BER
Gender (Mr./Ms)) Title (Job Title) B et
SFAER B & : +86 1063373132
él’%l;ﬁ’sju ?tﬁlﬁa f& H: +86-10-63372595

p ategories BB %8 : fred.zhao@ccwc2015.com
BiE ! R
Tel FAX Email Wz Tt
bk E3iE . +86 10 65907766 %% 755
Add fE& : +86 10 6590 6139

ress ‘ HBFE : m.liu@koelnmesse.cn
R 175} Ez=
Postcode City Country

iEAREE AT | PAYMENT RATES & OPTIONS

s
= >

Telegraphic Transfer
USD 120 (Proof of bank transaction receipt is required)

Swee

The invoice will be mailed to you within two working days.
Please make payment in SGD to the following account:

Account Name: Koelnmesse Pte Ltd.

Bank Name: The Hong Kong and Shanghai Banking Corporation Limited
Bank Address: 21 Collyer Quay #01-01 HSBC Building, Singapore 049320
Bank Swift Code: HSBCSGSG

Account No: 252-065552-178(USD)

§EI

Telegraphic Transfer

USD 120

(Proof of bank transaction receipt is required)

PER
XUFKGF

EVENT INFO

%
..\_CR

Dai |:\.'..E:.:I\'pu

20158E (ItR) ElFEFIRE

China International Dairy Expo 2015

2015 EERE T
Ft_EbEEMREERAIaRRE

. Sweets & Snacks China 2015

2015 ( BUE ) EfFEIRERES

4 China International Catering Expasition 2015

IEHFRIERRERSIAE

g4

Card Number:

CVV No. Expiry Date:
Name on Card:

Type of Card: (7] Amex (] Mastercard (] Visa (pls Tick)
Signature:

B i : +86 10 63370282
& B : +86 10 63372595
BB %5 : tiya.liu@ccwc2015.com

FHERYS (FE ) BRAFE
WER &

E3iE . +86 10 6590 7766 % 736
f€EE : +86 10 6590 6139
o.yang@koelnmesse.cn

Please note that all bank and transfer charges are to be borne by the delegates and are not the responsibility of Koelnmesse PTE LTD.

An additional fee will be charged on the total payment amount for credit card payment (3.85% for Visa/Mastercard; 3.99% for Amex)
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