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Honorary University Fellowship
Presentation Ceremony 2023
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=y Dr CHUNG Wai-ping; BBS, MH, JP

Dr Chung Wai-ping, Chairman and Chief Executive Officer of Tao Heung
Holdings Limited, is a highly acclaimed entrepreneur and staunch supporter of
the development of the catering industry in Hong Kong.

Born in Guangdong of mainland China, Dr Chung came to Hong Kong at
the age of 15. He worked as an apprentice cook and did various jobs in local
restaurants before becoming Sous Chef at the Garden Hotel in Guangzhou
in 1985. Dr Chung collaborated with a partner to open the first Tao Heung
Seafood Hotpot Restaurant in 1991 and turned it into a leading catering
conglomerate, with nearly 100 eateries in Hong Kong and mainland China.
To further enhance corporate governance and transparency, Tao Heung
Holdings Limited was officially listed on the Main Board of the Stock Exchange
of Hong Kong in June 2007.

Given the somewhat disorganised management of traditional Chinese
restaurants, Dr Chung was determined to design and implement a professional
management training programme suitable for Chinese restaurants. He
introduced the Five-S Method to improve the restaurant environment and
hygiene, established central food processing and logistics centres to ensure food
safety and quality, and used technology to automate operations to enhance
the customer experience, employing a multifaceted approach to upgrade the
professional image and service level of the industry. Dr Chung also introduced
successful marketing gimmicks such as the “One-Dollar Chicken” campaign, to
help build up the brand name of Tao Heung. In 2014, he wrote and published a
book to narrate the story of Tao Heung and his management philosophy.

Dr Chung is committed to the professional development of Chinese catering
industry practitioners. As early as 2001, he joined hands with the Vocational
Training Council (VTC) to organise the Chinese Cuisine Culture Development
Programme and launch the first Chinese restaurant management course in
Hong Kong. In 2012, he supported the VTC to establish the VTC Tao Miao
Institute and provided a training site for it.
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In 2003, graduates of the Chinese Cuisine Culture Development Programme
furthered Dr Chung’s mission by forming the Institute of Dining Professionals
(IDP). HKMU signed a Memorandum of Understanding with the IDP in June
2023, leveraging the academic expertise of the HKMU Business School and
the industry experience of the IDP to develop talent for the industry. HKMU
will also launch a Master of Professional Management in Food and Beverage
Business programme, the first locally developed postgraduate degree for this
sector, in spring 2024.

Dr Chung was awarded the Medal of Honour by the HKSAR Government in
2013, appointed Justice of the Peace in 2017, and presented with the Bronze
Bauhinia Star in 2019. He was named Chief Executive Officer of the Year
(Hospitality) by the Asia Pacific Customer Service Consortium in 2003, and
Innovative Entrepreneur of the Year by the Junior Chamber International Hong
Kong in 2005. Dr Chung was also conferred an Honorary Fellowship by the VTC
in 2011 and an Honorary Doctorate by Sheffield Hallam University in 2014.

Dr Chung is currently Emeritus Honorary President of the IDP, President of the
Association of Restaurant Managers, a Standing Committee Member of the
Chinese General Chamber of Commerce, Convener of the Catering Industry
Consultative Network of the Employees Retraining Board, and Honorary
Chairman of the China chapter of Les Amis d'Escoffier Society.

In recognition of Dr Chung Wai-ping’s contribution to Hong Kong and the
University, may | invite the Pro-Chancellor to present him with the Honorary
University Fellowship.
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