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European Pork from Finland, A Happy Taste of the Arctic Circle
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On February 13, 2023, a tasting tour of European pork from Finland was held at
Beijing's MOI restaurant (the only Finnish-themed restaurant in China). This is the first
time that European pork from Finland has held a media event in China. The Beijing VIP
Media dinner of "Taste Happy European Pork, Enjoy Pure & Delicious Finland Delicacy"
was jointly funded by the EU and Ruokatieto- Finnish Food Information Association,
aiming to raise awareness of high-quality European pork from Finland in the Chinese
market, strengthen its competitive edge, and introduce the expertise and advantages of

safe and delicious Finnish pork to domestic consumers.
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The Beijing VIP media dinner is the first stop of Finnish pork promotion in the Chinese

market. After that, we will also promote Finnish pork online through official WeChat and

Weibo. In addition, we will hold a series of professional offline activities to promote Finnish

high-quality European pork to the Chinese market in an all-round way.
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Immersive to Taste Finnish Delicious Pork
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Surrounded by spruce trees, birch trees, and a magical aurora, the guests had an
immersive experience of Finnish nature and culture. In the meantime, they tasted the
ingenious Finnish food made from pure Finnish pork 63,000 kilometers away, explored the
mystery of "European pig from Finland," and experienced the whole process from
breeding to dining table. Anna-Stiina Antola, Counsellor for Agriculture, Food and
Veterinary Affairs of the Embassy of Finland; Cindy Wu, Chief Representative of
Ruokatieto, Finnish Food Information Society; Heikki Tynjala, Vice President of Export
Department of Atria, Finland; Lisa Kang, brand representative of Finland HKScan,
attended the VIP dinner with domestic industry media, well-known food bloggers, and had

in-depth and pleasant communication together.

\\

Wi NS i AR VORI R S 2R s . R LURR BT 2, TR A 25 ZHA R R
AL TR B AR I 25 2 QIR IR FOR AR 1 R38R R 5 AR XU
51 R T 4 MR B T 5 2B PR R ST 225 MR ) o AR SR, SRk id
DA 7 b 7 A — B A A s (5 B o DR Tk SR S B e RS2 55 22 SRR O A A
MBS, ERBRHSTT, KK —RFshT, REHIE 7 oF 2R E 0 A REAEEH
TR, I, TR ARG AR R A, SRR A, . SRR,
B WIPESERIE A TSR T AR
A customized Finnish menu was prepared for the participating guests. With excellent
skills, the chef prepared ingenious Finnish dishes with various parts of Finnish pork on the
spot. He explained the process and unique flavor of each dish to the guests. Guide guests
to taste and feel the unique taste of Finnish pork and the charm of Finnish cuisine. At the
same time, guests can also learn the origin information of each piece of European pork
from the card. To let the guests better feel the atmosphere of Finland and the texture of
Finnish pork, under the leadership of the chef, everyone worked together to experience

the production of Finnish home dishes, "Finnish meatballs". Through entertaining and



teaching, you can experience Finnish culture, understand the cooking methods of
traditional Finnish dishes, and have a deeper understanding of the safety, quality,

deliciousness, traceability, and other features of Finnish pork.
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Finnish Port Represents Authentic Happiness
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NOPO stands for Nordic Pork as well as Problem Free Pork.. Finns aspire meat

lovers to enjoy this natural delicacy from northern Europe in peace. Adhering to the
concept of safety, health, animal welfare and good taste, Finnish pork strictly follows the
concept of NOPO. After decades of development, Finnish pork has become a quality
product worldwide. Finland has been exporting pork to China since 2016 and has won the
hearts of Chinese consumers with its excellent and delicious taste and "Problem Free"
quality.
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Finland, a Nordic country located in an extremely cold region, is unique in its
agricultural products because of its clean natural environment, high level of education,

and professional technology. From the ultimate pursuit of healthy eating to the efficient



"field-to-table" food safety supervision system, pure, healthy, and natural food has thus
become the label symbol of Finnish cuisine. It also has a long-standing history of pig
farming, leading the world in the quantity and quality of pork products. Finnish pigs have
been dubbed as "The Happiest Pigs in the World." Professional and passionate farmers
give Finnish pigs 25% more room to move than required by EU legislation and insist on
feeding them with natural and healthy ingredients. Finnish pig breeding practices the
concept of safe and sustainable development, adopts high-quality and clean breeding
methods by reasonable layout and scientific arrangement, and creates a clean,
comfortable, and hygienic environment for piglets. Finland has built a trustworthy quality
assurance labeling system and adopted an efficient food safety control system at the
national level to ensure traceability at the source, offering a reliable guarantee for the

health of animals and the safety of goods.
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The whole process of hormone-free, anti-resistance breeding, non-GMO feeding, and
high standard animal welfare ensure that Finnish pigs have a happy body and mind,
ensure the quality of protein and fat of Finnish pork, and make Finnish pork unique. The
meat is uniformly full of color, elastic, tender, delicious, and it is dripping with delectable
gravy, seemingly demonstrating the Finnish "Art of Breeding."
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Chinese food culture's preference for pork runs through the north and south. With
the awakening of Chinese consumers' awareness of dietary health, high-quality imported
pork has won the favor of the majority of families. Quality pork, happy life, and a happy

lifestyle starts with a mouthful of safe, healthy Finnish pork.
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Century-old Pork Enterprise Inheriting Craftsmanship
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The European pork debuted at this VIP banquet is all produced by the Finnish pork
industry's flagship enterprise, which has a history of more than 100 years. They comply
with strict Salmonella-free standards in Finland, feed diets based on home-grown grains,
liquid barley protein, and dietary supplements produced in their own feed mills, and make
full use of abundant freshwater resources to enrich the pork's nutrition while improving its
meat quality and taste, resulting in an even distribution of high-quality fat and a fatty acid
structure that meets the WHO recommended golden ratio.. Today, European pork
produced in Finland is vertically integrated from the feed factory to the consumer's table.
The next step will be to strengthen the close cooperation with the Chinese market so that
Chinese consumers and families can enjoy natural, pollution-free but plain, and healthy
top-quality delicacies. For more details, please follow the official WeChat and Weibo

accounts.



