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Feeling the Charm of EU Quality, Finnish Pork Appeared at SIAL International Food
and Beverage Exhibition
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Gain insight into food trade trends and control the deep pulse of the industry. SIAL
International Food and Beverage Exhibition will be held in Shanghai New International
Expo Center from May 18 to 20, 2023. With an exhibition space of more than 180,000
square meters and 16 theme halls encompassing all areas of food and beverages, it is
one of the world's three main food exhibits and the pinnacle of global food and beverage.
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It gathers the world's trendy cuisine, builds a high-quality exchange platform, and taps the
potential of domestic demand in the Chinese market. At the SIAL International Food and
Beverage Exhibition, Finnish Food Information Association (Ruokatieto) will present
to reintroduce the quality of Finnish pork from Europe and the unique natural delicacy of
Finnish pork at booth B0005, Hall ES.
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Finnish pork, a gourmet label from the polar reqgions
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The Chinese character "Z" includes the Chinese character "#", which means family and
pig, respectively. As a significant consumer of pork, the Chinese market loves and knows
how to cook pork and is constantly seeking high-quality pork. Under such a trend, Finnish

pork has attracted much attention in this SIAL International Food and Beverage Exhibition.
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The original, flavorful, and tender Finnish pork is the product of the right time and the right
place. Drawing on the strength of terroir, outstanding natural environment, and unique
climate characteristics, it lays a superior flavor background of Finnish pork. Adhering to
the cutting-edge breeding method, pure land, and high-quality feed, we cultivate
succulent Finnish piglets to improve the quality of pork constantly. At the same time, we
strictly follow the Nordic pork NOPO concept, from the field to the dining table,
implement an effective food safety control system, and achieve problem-free pork.



Consistently excellent quality is widely trusted and loved by consumers worldwide.
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Finnish pork is not frightened of market inspection because it is safe, healthy, and
delicious while respecting animal welfare. . The traceability system ensures that
consumers can track and learn about the production and processing information of
Finnish pork, such as breeding, feed source, and drug use to feel more at ease in
purchasing and eating pork.
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The three internal factors help Finnish pork to enjoy a world-renowned reputation and also
enable Finnish pork to surpass other brands in quality after entering the China market,
achieving an excellent reputation.
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Gather professionals to share cutting-edge meat information
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On the first day of the exhibition on May 18, the Finnish Food Information Association
(Ruokatieto) will especially hold an opening cocktail party, inviting 24 professionals and 6
media to attend. When the development pattern of the global meat industry is undergoing
tremendous changes, we will analyze the meat transformation in China market, provide
practical information about high-quality European meat, and lead guests to explore the
potential huge commercial value of Finnish pork.
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"Finnish"-quality, a precise layout in Chinese food field
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Finnish pork, which is of excellent quality, also shows the outstanding charm of integration.
At the cocktail party on May 18, Finnish pork will also invite Tony Jiang, a famous Chinese
chef, and a team of professional chefs to perform a cooking show combining with the local
food style of China to show their cooking skills. Guests will be invited to taste four local
dishes made with Finnish pork: Pan-fried fillet with chopped nuts and Sichuan-style sauce,
Pork butt in rose fermented bean curd sauce, Fried soft flavoured cartilage granules and
Roasted Cantonese-style ribs. With the Chinese flavor, Finnish pork's distinctive quality




and flavor will be shown on the tip of tongue. You can feel the pure and delicious taste of
Finnish pork and the diversified cooking possibilities when you are there.
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The beauty of Finland is more than scenery. EU quality, the choice of word of reputation.
Under the market demand of stable quantity and quality improvement in China,
high-quality Finnish pork will continue attracting consumers with its unique flavor charm
and quality attributes, and steadily take the lead in the mainstream market.



