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Experience the Midsummer Scenery of Finland, Enjoy the Pure Nordic
Delicacies——Perfect Conclusion of the Finnish Pork Media Tasting Event
in Chongqing

2023 £ 7 H 11 H,  “IERIMSERRFE A « o5 Al Gk S5 2O AR i S T H R
Bpe WSS BT EE S E TS N, RIS 2 A S U R
J7R 35 220 AR TS o

On July 11, 2023, the “Taste FEuropean Happy Pork, Enjoy Pure Finnish
Delicacies” Finnish Pork Media Tasting Event was held in Chongqing. The
purpose of this tasting event was to introduce Finnish pork to Chinese
consumers and showcase its excellent quality by combining it with Chinese
culinary techniques.
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High-Quality Ingredients — Traceable Production of ”“Zero Problem Pork”
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In an era where “water injection” and “additives” run rampant, countless
people are not only satisfying their taste buds but also pursuing green and
pollution—free options. It is no longer just about eating enough but also
about eating well. Food safety and health have become the new standards on
people’ s dining tables.
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When it comes to the question of “how to let meat lovers enjoy Finnish pork
with peace of mind,” the Finns have carefully practiced it, injecting full
enthusiasm into every step, from farmers to researchers, and then to chefs
“"Happy Pork” has always been synonymous with Finnish pork, and the production
process of Finnish pork truly lives up to this title
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Finland boasts a wunique geographical location and excellent natural
conditions, ensuring the product quality of Finnish pork in its pure
environment. The extraordinary scenery of the Nordic region also carries the
passion and simplicity of its inhabitants. They believe in the saying “you
are what you eat,” caring for nature, emphasizing sustainable development,
and treating animals well. Therefore, Finnish pigs can enjoy high—quality
food and pure water sources while enjoying freedom of movement. Moreover,
Finnish pork also undergoes the strictest production processes. For decades,
it has adhered to the Nordic Pork NOPO concept and insisted on using effective
food safety control systems, as well as a traceable information system from
farm to table. Building upon a foundation of family farming and health-
oriented practices, they continuously improve the methods of supplying safe,
delicious, and sustainable pork, striving for excellence, and cultivating
”zero problem pork from the Nordic region.”
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Delicious Tasting — A Fusion of East and West, Creating Amazing Flavors
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For Chinese people, pork is one of the most common foods on the dining table.
Whether it’s fried, stir—fried, braised, or deep—fried, influenced by
regional culinary customs, pork can be prepared in various forms on Chinese
tables.
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On July 11, 2023, the ”“Taste European Happy Pork, Enjoy Pure Finnish
Delicacies” Finnish Pork Media Tasting Event, sponsored by the European Union
and organized by the Finnish Food Information Association (Ruokatieto),
officially opened in Chongging.
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Around June 26th each year, Finland welcomes its longest day of the year,
known as Midsummer. As the most important summer festival in Finland,
Midsummer not only signifies the beginning of warm summer but also carries
the Finns’ anticipation for a bountiful harvest and their boundless gratitude
for the gifts of nature.
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To give guests a comprehensive experience of the Finnish scenery, the event
set was designed to replicate the atmosphere of Midsummer in Finland. From
the lush greenery throughout the venue to the Midsummer poles of various
sizes at the registration desk and dining tables, everything showcased the
natural vibrancy and vitality, allowing guests to immerse themselves in the
superior environment of the Finnish pork’s place of origin and the country’ s
down—to—earth and inclusive national culture. Additionally, through video
presentations, the event provided guests with an in—depth understanding of
the pure breeding environment and strict production processes of Finnish pork,
enabling them to gain a deeper insight into the background of Finnish pork.
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At this tasting event, the organizers invited renowned national master chef
Liu Zuofa to carefully create two original dishes using Finnish pork as the
main ingredient, and he conducted a culinary demonstration for the guests in
attendance. Chef Liu Zuofa combined Chinese cuisine and cooking techniques
to showcase his exceptional culinary skills and invited the guests to taste
the dishes on the spot.
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The first dish was Braised Finnish Pork Belly with Dongbei—style Abalone and
Fig Red Wine Foam. This dish used pork belly combined with Dongbei-style
abalone for preparation. The pork belly had a perfect balance of lean and
fatty meat, melting in the mouth, while the abalone had a rich and intense
flavor. The combination of the two complemented each other, enhanced by the



delicate fruit aroma of the fig red wine foam, creating a multi—layered taste
sensation that delighted the taste buds.
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The second dish was Charcoal-Grilled Finnish Pork Ribs with Lantern Chili,
paired with Taiwanese Pineapple. This dish used pork ribs and grilled them
with lantern chili. The grilling process allowed the juices of the pork ribs
to evenly permeate, resulting in a delicious texture, with a strong and
smooth aroma. The lantern chili had a slightly charred exterior with an
enticing color, and when paired with the sweet and sour taste of Taiwanese
pineapple, it created a perfect combination.
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Chef Liu Zuofa stated that the combination of Finnish pork with Chinese
seasonings brought out a rich and savory flavor, paired with red wine and
fruits, showcasing a unique charm. For example, in the first dish, using the
pork belly and Chinese braising techniques, the tender and compact texture
of Finnish pork was further enhanced by the accompanying sauce. In the second
dish, the charcoal grilling method gave the meat a distinctive flavor and
texture, with a deep color on the surface of the pork ribs and a leaner and
tender texture, leaving a lasting impression.
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Nowadays, with the improvement of economic standards, people are gradually paying more
attention to food safety. The geographical and cultural environment of Finland ensures the
safe and pollution-free growth process of pigs. Finnish pigs are raised without hormones, and
every step of the production process is thoroughly tested and strictly controlled, making it
truly "problem-free" pork.
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Finns are known for their hospitality, and the deliciousness of Finnish pork reflects the cultural
values of high quality and inclusiveness. When combined with the unique cooking and
seasoning methods of China, Finnish pork exhibits its distinctive flavor and charm. With its
high-quality breeding process and superior taste, Finnish pork is poised to enter countless
households and become a highly acclaimed premium product worldwide.



