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Organizer : Japan Poultry Association
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Japanese eggs with red yolk and rich flavor are suitable for various cuisines, while
Japanese liquid eggs are available in a wide range to satisfy the needs of different
customers, such as bakers or caterers, and their uniqueness has brought the industry a
better quality of products and reduced the wastage of food ingredients,

In order to promote the uniqueness of Japanese liquid eggs in Hong Kong, the Japan
Poultry Association, together with its liquid egg products and Jiyouran Eggs, will organize
a "Japanese Liquid Eggs and Jiyouran Eggs Tasting Event” on 29th November 2023 at
Hong Kong New Oriental Culinary Art Center, where two professional pastry chef of the
New Oriental Culinary Art will demonstrate how to make 8 kinds of desserts by using
liquid eggs and Jiyouran Eggs, as well as share the tips of cooking. The Guests will be able
to fully experience and taste the characteristics of Japanese liquid eggs and Jiyouran Eggs.

Liquid egg is a kind of liquid egg white, egg yolk and whole egg obtained after breaking
the shell of an egg. The production environment of liquid egg in Japan is strictly hygienic,
and it can also reduce the processing time of ingredients, which is a safe and convenient
product. The event will feature four Japanese liquid egg products (provided by Kewpie
Egg Corporation), each suitable for making different types of desserts.

In addition, the tasting will also introduce Jiyouran Eggs (provided by B&S HK Co., Ltd),
which are made from high-quality natural feeds (e.g. seaweed, wood vinegar, mugwort,
etc), which are beneficial to the intestinal health of chickens, thus enhancing the
freshness, aroma and taste of eggs laid by chickens, and adding flavors to various types
of desserts.




TOE-Yav(AYh YEOHN
[ BARREEIMNEIN EmMTiEMARE ]

Hong Kong New Oriental Culinary Art

EE e W)

7/26

HEDEF S

JAPANESE EGG

Quality & Safety

<AKRYBMEBATI1-I)>

14:30 Z{Ihdmn
15:00 ARV PARY—b

XANY M MDEN (1D

OHAMA %S

QBREE
@FET - bLELTD

17:30 187

H/2

17:00 /XY MAR RT3

12:00 RIBAD, HE, #fF, S1IFI8E
13:00 S&&EII5EEDLE, UN-Y)l

=E2300)

QT EVAMN —23Y, MU BmElTH

N\A@

o




1KY MeEtEx (R1%) 8,/26

IBALIZIEITIAPANESE EGGIDPRNRA—ZIGR, DYF I AFSADID, FruhXASTTEZS—
REIDIRTLAMEZASNTVD . SZAIFIBIFHED 14 : 30[CEaDE . T—IIICEMmER Z i E,



1N heetx (Brim. AZ1-) 9/26

]
|

(o g
Pt

S
/£
r'f{

IR ESREBEITS
A1—=YXZ1—8am

ESE>1-0U—A
AL NFIVEEBIYI S
(FS0FREEHINAT—F
B ERDN A0
Ekogu\a-)Lor—%+
(ESREMD{TE)

H)— LhF—ZGRN)>
FHOTE®RDIL—LT)1lL
o /N\SIREESHE




AR MeeEx (HAETRSIDPR) 10,26

AR M EEAREBIE S B AEPRNSOEE (LS. BIAEZY 20 BARORFIDFHEPR
PEEBCTAFTEIHRN (Bm) OTBNZITHOE



ANy hsEfR (NTASIIELBERHETE)

2ADINTAIIICED, EI8FTDAA—YAZ1—DIBNEBICERCEDEERTEV AN —2a M T
nNiz. FEERBEAREREL T, XZ1—-CEISGHEmISIE RN,



A1RY heeEx (GRE. BREINE . 3Ziit) 12,/26

AR B LRI T 3 BRI N E T



JOFE—aYyMINRY MEIGE

1326

THARESBIIL BIF-BmlAn LH8ss 8MEYARL
Mo & - 2820 HOSE - ANZQ PREEN WE () RS A—p HEOHA B4 4
1 Lily wong Sales Manager 96204561 lilywong@shintaiho.com ’:;giz e T
1 RANEEARLS Shin Tai Ho (HK) Co, Ltd ARVAEE
2 Samuel Chan Sales Account Manager 96237577 samuelchan@shintaiho.com
3 Hermes Wong Senior Purchasing Executive hermeswong@gofresh.com.hk
—  GOFRESHCO.LTD (F&f) | GO FRESH CO,LTD (Sushi Express) 26140298 LALSY
4 Jessica Chan Assistant Purchasing Manager jessicachan@qofresh.com hk
: . 23838234
5
Dezenlp Senior Operation Manager 9730 1094
1 Oystermine Oystermine oystermineattst@gmail.com [P
6 Paul Chok / / aRLL
P e G g Assistant Manager - Food A : =
7 SOARARAT Maxim's Caterers Limited Tivona Wong Procurement, Supply Chain 21011750 tivonawong@maxims.com.hk LA LT
8 Terry chan Executive Chef 93838592
- Café deco group Café deco group Chef terrychan@cafedecogroup.com LAKSY
9 Wu Wing Chau 7 / sHuL
s34 44 4 o 2 nE Hong Kong Bakery & ; ; g 7 i
10| HFEMBHEBaARAT Confectionery Association Louisa Ho President 91058166 ckulouisa@amail.com Ra
1 Zoe Chan Owner of KOMUGI 98760427 komugibakeshop@gmail.com 8L
— Komugi Bakeshop Komugi Bakeshop 7—*B
12 Guy Yeung / / guyguyyeung@gmail.com &HEL
13 SP Senses SP Senses Shadow Kwan QOwmer of SP Senses 62233996 shadow@sp-boutigue.com LALIY
14 Complete Deelite Complete Deelite / / / sales@completedeelite.com DuFUYAUF BRL /T rr-hBAL
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