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(Exhibitor Description)

The Food and Beverage Institute is engaged in the research of
food and beverage techniques, the training of management personnel,
the publication of professional food and beverage literature, to raise
the quality of food and beverage service and dining hygiene, towards
these goals, the institute is actively involved in the business of man-
agement information, including the establishment of the educational
center for Cooking Art, which offers Pre-marital, culinary training
for women and cooking courses for housewives.While the training
center for Cook Licence provides specialized training material for the
chef licence examination, offers testquestion banks for academic and
rote examinations, supplies video and audio tapes for the explanation
of rote examinations, as well as advanced, intermediate and begin-
ning level teaching materials.

The Chinese Food and Beverage Institute is the administrative
agency for the International Chinese Culinary Association; at the
same time, the president of the agency, Mr. Shen, Sung-Mao, is the
founder of the institute, who has assisted the Ministry of Education
in Completing the editing and writing of the teaching materials for
the food and beverage, home economics and foods subjects.

In addition, the institute is the pioneer of publically displaying
the cultural art of the Man Han Imperial Feast all across Tajwan as
well as in Beijing, a feat that has been recognized as the hallmark of
culinary achievement in the food and beverage field worldwide. Fur-
thermore, the institute is credited with over 30 titles on food and
beverage topics, has set up a specialized library for the food and bev-
erage industry, a culinary classroom, and the Training Center for

Chinese Cook Licence, all to serve the public.

[



Btk BB,

LR 82.7.10

B g a
BEHAEF
%Z%@&@?

=
PO

;;\

-y
AW

ALy

<

oy
n

SH o AR N

SR
WA O wy

o R @

&@%%ﬁﬁﬁ
5oy

-
N

343
S At i Bk
AR A o2 % ﬂ 15154
HERMEKRELE
45 5t R F B A R
758 3 iR 4=%
23 B D45 % R
RREH S
o — 47, % F 3

=34
NS

(‘)‘-
S

o}

O

(o]



MIEREG

~BRFEIESRIEZ ~

— ~ A RAT M E E AR o
=~ B G EAA -
ERRS SRR Ye 3 i
W~ RARFOHMERE o
EANE ¥ S T PN LE
B EFQRE L



DEsSERES+ATIEBIR

— ~EBEEEAH - BIFEAIATEF
—~FLHEELE «- BiEEXRXTAR

CIRRCEENEREE - BEIFERE o

Il

O IWEMRIFTRR - IZARKERRETH o
o~ RERERITH - EEXEEIEFSE o
TN~ BARIEBIINFTE - EEFEEINAE o
T ~EBALBERE - BT o
/N~ JNERFTEEIE -~ TREEBARE o
U~ S HEEREE -~ IR REKER o

T~ 1RE BFRIR ~ A PEAKTF o



-

D

B3 EM

B JLE G bR A Az F Braadk

T

8K

=,
ERFE
82 5 B P &

BRAS £ 4% 2 (02)9937230 + 9939538 +{ 07 )7512893
1% B :(02)9941440 - 9911410

R E3E -
% oo SHAEH A48 B HIAR 5809% (07 )7512893

S BEE— LB IR 80 4H Bl
($ 5% Rehg Ht )

— HBRAEREHFLEGZZERAITHFE -

WE X

* BB v

(& /M :58,000C )

18 P N
— ~ dofT AT KB F L o

CE Bt e

CEARGA kA o

\Nﬁ@ﬁo
T RO o

C FAMEMN o

AN FEAEAE -

(T O

+ o BAR AR -

OB

}-

A
P

r\_

(

N E S RO EER A

12969569 P4 : PEEHS L

HBRAWREWTH o T4ET¥ o
CAGHMERER A RBEAR LR ERE -
RIS S S B R TR

AR (A S S

ReBRRIAEE -

=1

xH

RREIE)

RN EZH -~
o ZAB e FL 9:30AM
2:30PM
19:00PM
EH A A& R9:30AM
0 R B AT & B

* (F A 1 28,2000 0 4 A 50200 05 B 20038 ¥4 b))

* T AACTTAHBRRAEEE -

Xz HA— R HBERZEE > Z@A—H /4,001 -
A TR LI0AFA A LRI AkEEHIE -



( [ G % 5 Z BT BT )

FoB ok o4
v Ao T4 FE T A AR -
T BMBIAEER B R RE B EARTIHEET R -
= F4E7] LA T -
v~ TAER A H R TR R -
I~ M Aey R AEFE -
o FREREEEE -
o R E AR A o
AN IRk ELE o
AT = NS L P
+ EHEHHTF -
* %A 128,200 » S UM 1600 0% o
DT BEEH - A -
ST AEKY -
4% 4116,0007C > 2 4218,2007¢ o
5T M —AHE B1E 28,2007 -
EMEEE LA -
D3 EFR—16,0000 ( R E T SHAAEAR)

(RRVEBARAL &M )

|

B K

— ~GREMH I L R 1k -

CAEEAKE > SfiBEeRE -

R AEABEEL MR B HAAYRE -

v Aol — AT R R B o

e T AR EERH o

A fTRMA KRR -

© he T G R R AL R RBHE -

AN AT R R B R R T e

* 2 H 17,0000 OB HI0ELEL ©
@ £2048% » 10k AL » B3 & -
QA # & 5 31$6,0007T -

OB I )

\
.
’

2%



K

B EBIRBEROIUK  BEAZEOELELT » B
FEREPHAT » FkRE SR —RYINEBE - HHEMEURE
TRKEXEGEE AMEERE R > R E ATE R EIARE ~ i
AR RAKE RN E S » HAiEBcEEE G5t
AR 3R LY MRER B ARy RER B A e i R » AT TR 8L
el = F RS B FI- Jad B SCAL 7K 7P e BB 7K HE ? (R T EH B KA g
REE » LE W RE AR R » BRI - B
LB A CBORHERT » AET IR A BT SUE KT R EBE A B
WHRE -

TRFEFRZRENSTRK > ABEXRKSRENSH BRNKEE
oo MAMZER  CRYTE BT -F -K BB - &
b BREWEABRENMAR - BERFNR » DURBIRI A E
EH R B ARBEREETE > WERETE T2
BM RWBHEM & ~ sk HEERALTIEREE
MYHERBENEBHZ2EHH - |

o b = ik B b A RAETE ShE RV 5 - 6] R ER R 5 1H i
» ARADBRES » HaEUEREARANTE » #1158
KAV RHBIRENRE » B BRI RBRE S U » HEHK
TR A - N8R RNKRKEAIENET S » TEE
RELWRBHES » ABTAVEE A B EIRY UL BE KB AKTE o

fE=F5FR > RASRBEREEAR » R TIHEMHE



CACAEAS TV E AR T REKE B L - b, o BETGEA
H SRR ERN - BEE S S " A B A2 B WI  #t
RN BT K o PR B R - 13 B 2R B
BB EREEM - R - W - WIRECH KB ERRAR
B -

AN ZH e FUR R SR > RAA HEBHMBEER
BRHSEM OB - SIS R ORI IR S B ER » IAah
WMERFRAZROHEABOREIN > WEMHHEGLNHLY - 5
BT R BEKEE -

B 5 R B B SR SR MR B 3K - PRSI R (o 3 BE Y
FLALETRY > BEMHIRBRAKE RS KRR AET
e WUESEAERE H KL THIEBH -

R AR/ A /NS S
PERE8H- 6 H 3 H
THEBRRES



(FERTE)

(AEHRTAEFLIARSFTZHNERZ)

K

— s EARBEZH -

CANRA M adia o KL ER -

s EMA—EREEY -

o fTZHEERREBRMHH -

s F AR K A8 - T o

o EE AT AR -

v EN ALl RFEZIAE -

* 2% 16,0000 ) 100 £ £ A2 MBKBA T AT E
(Ta#HHER) -

XM R e 2 ERERFH -

BB )

\

(AEHHMEBEER)
A iR B $ 1,500 (%) (FR8)
R R F ARSI $15,000T 0 H12E L HmE e (X2
AR E R $ 2,000
CE B L A $ 1.600
L E A $ 700
- B%l 74 $ 2,000

PEAESKZTHUE
Inter Net : (http : / www.fandb.com )
E-mail : (usemame@ms4.hinet.net)

T b : Jb B & Ok BRI AE T A= F Hraa 9k

TR A £48 :(02)9937250 + 9939538 - ( 07 )7512893
1% H :(02)9941440 - 9911410

I B HE 0 12069369 P L PHEAS LY

t3 B : Z A a7 48 B A8 88 809F ( 07 )7512893

OBEFHEBIBHO



rjvaE I I 2 K 52 6 L el

CHINESE FOOD AND BEVERAGE INSTITUTE

B A TR
Chief Exevutive: Shen Sung-Mao
ki 4 4 9%

Ao. 44 Jenai Street, Shin Chuang, Taipei Hsien, Taiwan, R.0.C.

TEL:(02)993-7250 + 993-9538 FAX:994-1440 - 991-1410

BEHREEIT

AN LA e B R - OB E I LI > S EHAM
A TtV REKAR B SR AE R R AR L > REBERAEN > BT
M S BCE HE R G BERIRIE LM IB T ET RS 0 RE R
R » S IRAL R ORI RS B Ay > BT Al = e Rl 05 S S B ~ B -
bt B o R SRE T KSR E WA 0 s 2 ISR
Moo

AgEitRPRTERSGEHSHESAY > FFNREERE
e A > FRLG B B AR ST AR - RBB - &
B B o AL S JOEE I B T SRR R )L
s B R BRWER R R EZUAREBRKENS
A MEECETEINE J08REE MR BEKEERE L HERE
o B i RS A G 0 IRBS L e AR o



TRERNmERLESR (—)

iz L JRRV 3
i M EARKBE
B 17T AKRIK
g i @ R ARF4IT58K
R &% 561635
ht bR REH T CE #4458
B s 2 (02)9937250 - 9939538 - 9937786
i H :(02)9941440 - 9911410
0 #l bk 38 : 12969569
B il %< 87 : SL B8 B0 il 5 BR 2 7]
R — Ml : 19964 8 A
ABWAWIE  RTER, FHEER o

E B:#HE%15005%



(Exhibitor Description)

The Food and Beverage Institute is engaged in the research of
food and beverage techniques, the training of management personnel,
the publication of professional food and beverage literature, to raise
the quality of food and beverage service and dining hygiene, towards
these goals, the institute is actively involved in the business of man-
agement information, including the establishment of the educational
center for Cooking Art, which offers Pre-marital, culinary training
for women and cooking courses for housewives.While the training
center for Cook Licence provides specialized training material for the
chef licence examination, offers testquestion banks for academic and
rote examinations, supplies video and audio tapes for the explanation
of rote examinations, as well as advanced, intermediate and begin-
ning level teaching materials.

The Chinese Food and Beverage Institute is the administrative
agency for the International Chinese Culinary Association; at the
same time, the president of the agency, Mr. Shen, Sung-Mao, is the
founder of the institute, who has assisted the Ministry of Education
in Completing the editing and writihg of the teaching materials for
the food and beverage, home economics and foods subjects.

In addition, the institute is the pioneer of publically displaying
the cultural art of the Man Han Imperial Feast all across Tajwan as
well as in Beijing, a feat that has been recognized as the hallmark of
culinary achievement in the food and beverage field worldwide. Fur-
thermore, the institute is credited with over 30 titles on food and
beverage topics, has set up a specialized library for the food and bev-
erage industry, a culinary classroom, and the Training Center for

Chinese Cook Licence, all to serve the public.



