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o SEOUL FOOD & HOTEL Exhibition

SFH Culinary Challenge at Korea's Leading Food Industry B2B Exhibition

Exhibition Name
Co-located Event
Dates

Venue

Key Figures

B Organiser

B Event

Seoul Food & Hotel
SEQUL FOOD
June 8(Tue) — 11(Fri), 2027

KINTEX, Goyang, Korea

76,121m’

1,800 exhibitors from 49 countries
27 national pavilions

46,228 visitors from 70 countries
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Seoul Food & Hotel Culinary Challenge
Conference & Industry Seminars
Business Matchmaking

@ informamarkets

Seoul Food & Hotel is the Korea’'s largest international food
and hospitality trade show and an effective business platform
connecting global food companies, buyers, and industry

professionals.

SFH Culinary Challenge is an official co-located event held

within the Seoul Food & Hotel, bringing together professional

chefs and culinary students from Korea and around the world.

Together, the exhibition and culinary competition create a

dynamic platform for business networking, industry engagement,

and meaningful connections.




% Event Information

Bl Event Name Seoul Food & Hotel Culinary Challenge 2027
Hl Date June 8(Tue) — 11(Fri), 2027

B Venue KINTEX Exhibition Center 1, Korea
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$  KOREA CHEFS ASSOCIATION SINCE 1924

kotra

Korea Trade-Investment
Promotion Agency

H Organized by

M Endorsed by  Worldchefs 7

R

Bl Sponsored by Nestlé Professional, Fonterra(Anchor Food Professionals), TIANYUN,
(2026) APROFOOD, USDA, USMEF

B Participants 751 Professional chefs and students from 10 countries

(2026) (Canada, China, Italy, Kazakhstan, Korea, Malaysia, Philippines, Sri Lanka, Taiwan, Thailand)

H Categories Total of 24 Classes

(2026) (17 Live Cooking & Pastry Competitions, 7 Display Competitions)




ﬁ@ Competition Categories(2026)

« The Rising Chefs Challenge

1. Youth Culinary Team Competition
2. Youth Pastry Team Competition
3. Rising Chef's Creative Macaron

4. Rising Chef's Cream Icing Cake Challenge
« CULINARY HOT COOKING

5. USMEF Western Main Course Meat or Poultry - Professional
6. USMEF Western Main Course Meat or Poultry — Junior

7. TIANYUN Salmon Trout Western Main Course — Professional
8. TIANYUN Salmon Trout Western Main Course — Junior

9. Hot & Cold Pasta Duo — Junior

10. Fresh Pasta Master Challenge

11. Nestlé Professional Chef Challenge

12. Anchor Food Professionals Perfect brunch

13. Nestlé Professional Modern Asian WOK Challenge
14. Nestlé Professional Asian Noodles Challenge
15. APRO FOOD Creative Asian Dumpling Challenge

* PATISSERIE PRACTICAL COMPETITION

16. Anchor Food Professionals Cream Icing Cake Challenge

17. Anchor Food Professionals Creative Macaron

« CULINARY & PASTRY ART COLD DISPLAY

18. FINGER FOOD

19. PLATED APPETIZERS

20. PLATED MAIN COURSES

21. PLATED DESSERT

22. THEMED CAKE (Under 25 Apprentice only)
23. PASTRY SHOWPIECE

24. ARTISTIC SCULPTURE

@ informamarkets
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ﬁgj About SFH Culinary Challenge

i
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7 ) WORLD
3/ ASSOCIATION
7(  OF CHEFS
SOCIETIES

Korea’s Premier Worldchefs Held in conjunction with
International Competition endorsed Competition ‘SEOUL FOOD’
« Over 60 internationally accredited judges * Global recognition and influence « Take place in Korea's largest food
and 750 competitors from 10 countries * Professionally managed in accordance industry exhibition connecting you with
« A premier international stage for culinary with Worldchefs’ official global 1,800+ exhibitors and 46,000+ visitors
competition and cross-border exchange standards for judging, scoring, hygiene, * Promotional exposure and extensive
among chefs from around the world and food safety networking opportunities with leading

food industry professionals

Showcase your brand and products on the global stage

where global chefs and food industry professionals come together!




ﬁ@ Sponsorship Effects

Brand Exposure & Product Experience

- Increase brand visibility and product exposure
among food industry professionals.

- Give chefs and emerging culinary talent the
opportunity to experience your products,
helping you engage potential customers and
build brand awareness.

Recipe Content & Product Development

- Receive dish photos and recipes from the
competitors participating in your sponsored class.

- Leverage the content in your marketing
activities and explore ideas for new menu and
product development.

@ informamarkets

Integrated Online & Offline Marketing

- Reach potential customers across multiple
touchpoints, from pre-event digital promotion
to on-site product exposure and experiences.

- Maintain brand visibility before, during and
after the competition through integrated online
and offline marketing activities.

Brand Image & Social Responsibility

- Build a distinctive premium brand image as an
official sponsor of an international culinary
competition.

- Support the development of culinary talent
and the food and foodservice industries,
demonstrating your commitment to social
responsibility and strengthening long-term
brand value.
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ﬁg Sponsorship Process

3. Event promotion &
1. Sponsorship Participant recruitment
confirmed « From Dec 2026

FOOD & HOTEL
’ CULINARY CHALLENGE

2. Competition category 4. Sponsor-focused June 8-11, 2027

& Rulebook finalized promotion and advertising

* By Nov 2026 * Until June 2027

* Important Note: Certain sponsorship benefits, including inclusion in the rulebook, participant recruitment, and pre-event promotion,
may not be available if the contract is confirmed or the sponsorship fee is paid after the relevant deadlines.
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ﬁg Sponsor Requirements

e

& Prize for the winners

~a>
e SFH
FOOD & HOTEL
SEOUL

CULINARY CHALLENGE

Professional chefs and culinary students demonstrate their skills using sponsor’s products.

Don’t miss your chance to enhance brand visibility at Seoul Food & Hotel Culinary Challenge! 8



ﬁ@ Sponsorship Packages

@

e
Platinum Gold Silver Bronze
US$20,000 US$10,000 US$6,000 US$3,000

* Prices exclude VAT
* Platinum sponsors receive exclusive sponsorship rights within their industry category



ﬁ@ Sponsorship Benefits

@
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14. Invite as a presenter at the award ceremony

=
Category Description Platinum Gold Silver Bronze
1. Competition category named after sponsor ! ! !
Logo 2. (Pre-) Sponsor's logo and ad in the event poster, website and rulebook ! ! ! !
Exposure 3. (On-site) Sponsor’s logo at the competition venue % % % %
4. (On-site) Sponsor’s logo on event uniforms (Judge & Staff) ! !
5. (Pre-) Sponsor’s ad in the e-newsletter !
6. (Pre-) Sponsored & boosted posts on social media channels ! ! ! !
Online 7. (On-site) Sponsor's ad in the event leaflet ! ! ! !
& Offline
Advertising 8. (On-site) Sponsor's advertisement video displayed on screen in the competition venue ! ! ! !
9. (On-site) Exclusive ceiling banner !
10. (On-site) Official sponsor of the networking dinner !
11. A promotion booth in the competition venue ! !
On-site 12. Provide extra booth space dedicated to the chef's lounge !
Participation | 13 |nvite as a special judge at the sponsoring category %
*
*

15. Participants’ recipes and dish photos for the sponsoring category (*ingredient sponsor only)

g 1§ |

10



1. Competition category named after sponsor o A

@ informamarkets

@

Platinum - -

Up to 2 Categories 1 Category 1 Category

Class 5/6. USMEF Western Course Meat or Poultry

Class 7/8. TIANYUN Salmon Trout Western Main Course

Class 11. Nestlé Professional Chef Challenge
(Ne_stlé Class 13. Nestlé Professional Modern Chinese WOK Challenge
Class 14. Nestlé Professional Asian Noodles Challenge

oz Class 15. APRO FOOD Creative Asian Dumpling Challenge °

Class 12. Anchor Food Professionals Perfect brunch

A'%%mrm Elr?sﬁ 16. Anchor Food Professionals Cream icing Cake
FOOD PROFESSIONALS a enge

Class 17. Anchor Food Professionals Creative Macaron

( Rule Book )

*u

Seoul Food & Hetel Culinary Challenge 2026

PATISSERIE

11
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2. Sponsor’s logo and ad in the promotional materials

b a
7000 &HoreL
ST, i Z gen SEOUL —w
Ru I e Bo o k ’ Sz - Individual Hot Cooking - Free Style

s an ingredients a change without prior notice.>

Full Page A4 ad

é e @ g
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SFH CULINARY CHALLENGE 2026
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747 2 Poster and Website

www.seoulfoodnhotel.com

SPONSORING PRODUCTS.
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ﬁgj 3. Sponsor’s logo at the competition venue @& & &

* Locations : booth structures, back wall, awards stage, and registration counter

SEH CULINARY
ot | CHALLENGE

Anchor [
FooD PROFESSIONALS

: *The design is subject to
e st change without prior notice.

(Front of Worktable>

13

CFront of Kitchen)




ﬁ%’ 4. Sponsor’s logo on event uniforms (Judge & Staff) £

@ informamarkets

17 Y

Judge’s jacket
Quantity : approx. 30
Placement : Platinum — Back / Gold — One Sleeve(left or right)

Staff uniform

Quantity : approx. 20
Placement : Back

14



'ﬁgj 5. Sponsor’s ad in the e-newsletter

Recipient
Approx. 50,000 industry professionals

Schedule & Frequency
Once in May 2027

Size
650 x 150px

SETULF @b 2026

6. 9(?\:5! = Iz(rar)

KINTEX 1-5Hall | 7-8Holl
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,ﬁ? 6. Sponsored & boosted posts on social media channels

Channels
Instagram, Facebook

Schedule

Between April and June 2027 *Negotiable

Frequency
Platinum — 2 times / Gold, Silver, Bronze — 1 time each

Paid Advertising

Platinum: Runs for 7 days per post(Avg. daily reach: 3,000)
Gold: Runs for 5 days (Avg. daily reach: 2,000)

Silver: Runs for 5 days (Avg. daily reach: 1,000)

Bronze: Runs for 3 days (Avg. daily reach: 1,000)

MAKING

MCRE
POSSIBLE

16
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7. Sponsor’s ad in the event leaflet .s@ .9.9

Quantity Recipient

2,000 copies On-site participants & visitors
*I.gl_ﬂo_ﬂl ;(ﬁgx})%f&&i%
Placement K L
Pla tlnum _ 1 |nS| de page 'El)l'és‘(%jsfmlzenIr-c-:heflofthevearzoza ® m.ﬁgoiﬂgkngﬁﬁimgu
Gold, Silver, Bronze — 1/3 Inside page
* 2026 Brochure Sample
SUSTAINABLE

[hs2il DiE]E K| = RS Zhst At 21l

icates, will be awarded based on overall class scores

GLOBAL NETWORK

ﬂ s A (22w 2307 o] Yuil Zue &0 ee

YOURS TO EXPLORE

140K A0| EBE SHIE HEJ
WHELE D2 ME
XIS HiZ BHL IR MIR!

DDDDDDDDDDDD Driving the Future of dairy In Foodservice
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ﬁgj 8. Sponsor’s ad video displayed on venue screen

*Photos are from 2026 competition. Screen size, location and design are subject to change.

( Front View of the Awards Ceremony Stage ) ( Example of Ad Display on the Screen )
Quantity Location Display Schedule
1 Video Awards Ceremony Stage Screen Throughout the four-day competition (08:00-16:00),

Excluding major announcements and award ceremonies

18



%9 Exclusive ceiling banne
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C Competition Ceiling banner )

Quantity Size

1 Banner 3x3m

i

Anchor G

20| $E Fol= HzSe| ey

B hchor Food A  CREATE DISHES
Professionals J|SEQUL WORTH CELEBRATING

)
i
Sk
2r22pzce
SCIECEEE e

*Images are for illustrative purposes only.

Placement

Next to the main ceiling banner above the
competition venue

19
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ﬁgj 10. Official sponsor of the networking dinner

* If there are two or more Platinum Sponsors, the Networking Dinner will be jointly sponsored by the participating sponsors.

Offerings
» Sponsor video playback
« Sponsor welcome speech

» Sponsor photo zone

» Sponsor brochure and products placed on each table

-

m = _
y " a«@ Al . |F .
“ ‘W 4?. ' ?s
® Event name: 2027 SFH Culinary Challenge Networking Dinner by [Sponsoﬂ,ﬂ ,_;15%'5”% ‘
® Date: June 7t (Mon) 2027, Evening /8 '." e
E

® Location: 16 floor Rooftop, Gloucester Hotel KINTEX(Subject to change)
® Attendees: Approx. 50 people including all sponsors, judges, KCA(Korea Chefs Assoaatponjg\\'f~

and other Culinary Challenge officials | |

® Purpose: Build networks and strengthen collaboration among Culinary Challenge stakeholders
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ﬁgj 11. A promotion booth in the competition venue -9

* Promotional booth locations will be available on a first-come, first-served basis. Detailed criteria and schedule will be announced at a later date.

~ . | Booth Size
o 6sgm (3 x 2m)

Inclusions
Backwall graphic (3*2.5m), 1 Table, 2 Chairs

12. Platinum Sponsor Only

*An additional 30sgm will be provided for a dedicated

Chef’s Lounge (36sgm in total) providing food and

beverage catering throughout the 4-day event.
*Exceeding 36sgm will be charged US$3,960 / 9sgm
(based on 2027 early bird rates excluding VAT)

27
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ﬁgj 13&14. Opportunities to participate in the competition

| CULINARY CHALLENGE 2026 |

Special Judge 2.2 Award presenter 2 A& &
Invite as a special judge at the sponsoring category Invite as a presenter at the award ceremony

22
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2 sFH
FOOD & HOTEL
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CULINARY CHALLENGE

Y Where exceptional dishes begin with your products. 4

Present your brand on a distinctive culinary stage.
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CULINARY CHALLENGE

™

Contact

@ ) informa markets

Jisu Hong
Tel: +82 2 6715 5427

Email: jisu.hong@informa.com
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