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Sustainable Development Goals (SDGs)
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In September 2015, Mr. Ban Ki-moon, then UN Secretary- In 2019, UN Secretary-General Mr. Antonio Guterres called
General, discerned the pain point of unsustainable industrial for global action to accelerate the implementation of the
civilization and proposed the epoch-making Sustainable Sustainable Development Goals(SDGs).

Development Goals(SDGs).
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Introduction to the World Shiology Forum

HRIFICIROIET20175F, LIELGEARELRRERR (SDGs) NRE, LARE (Shiology)
AEICEM, DMIEXRZANRSEHKE, AAHLCIIAYEE100% (88x100Y) HEHR,
SHREREMEIE, BYSHRERNEES, BARBRARNREDR, BHSARNEIFERE,
B/ (Shiology) BREFAIEIR, BN HEELE, UREAARESR, UaEAFL, LISE
RKMEERER, WEMEHSRF, (BHASBARTFEFENES. EFRDEEEN
“Eatology”, FEEMIRAIRN, ATEFHXSRFSIZE, H2021F88#E, BFRNH
“Shiology” (Shi=Eat+Food) ,“Eatology” FBFERM1ZZF",

The World Shiology Forum was founded in 2017 (The prefix "Shi" comes from a chinese character
"B", "Shi=Eat+Food"). With the United Nations Sustainable Development Goals (SDGs) as the purpose
and shiology as the theoretical basis, setting the World Economic Forum as the target, the World
Shiology Forum builds an international high-end dialogue platform to solve human shi-issues as a whole
and promote the sustainable development of all mankind. Shiology is the abbreviation of science of shi-
affairs, proposed by Mr. Liu Guangwei. It takes shi-affairs as the research object and takes the eater as
the center. The subject aims at prolonging the healthy life of everyone, building a harmonious social
order, and promoting the friendly coexistence between human and nature. Shiology was named
"Eatology" at first. As the research progress, the word has been changed to "Shiology" since Aug. 2021

in order to distinguish Shiology from eating science. "Eatology" is used to mean "eating science".
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The 1t World Eatology Forum was held at the )

Beijing National Convention Center, with the theme of
“The Unity of Food production and utilization”

;%:Eﬂﬁﬁ%g@igﬂ tRERSWHFOEFF, £
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& The 2n World Eatology Forum was held at the
Beijing National Convention Center, with the theme of
%EEE*B&GZOQ?H—iQii?&EEz'giy\kﬁgu%é’jj‘, HEEE% The Belt and Road, Food Leads the Way
"SDGsSEIERE"

The 34 World Eatology Forum at The 2019 G20 Osaka Summit
was held in Awaji Island, Japan, with the theme of
"SDGs and Food Issues"
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FEEHAERFICIET HRIEST T HEFINBMRET,
FREA" BF-RASHEEL ZLERR BRI

The 3rd World Eatology Forum Turkey Summit was held in Istanbul,
Turkey, with the theme of "Eatology-Using a Multidimensional
Approach to Comprehensively Solve Food Issues"
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The World Shiology Forum Board of Trustees

R HFBAFIEEARERR Xr-f

ICIRERE IR S R iSlzREA
BREEREMBIK SERRARANETS REFHREEA
Mr. Wu Hongbo Dr. José Graziano da Silva Mr. Liu Guangwei
Chairman; Former Under-secretary- Senior Advisor; Former Director-general Founder of World Shiology Forum;
general of the United Nations of the Food and Agriculture Organization Founder of Shiology
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Holistically to solve the human shi-issues
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Tobuild a new world “eat+food” order
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The 4th World Shiology Forum—Overview

BdE: 2023108510 — 13H

Date: Oct. 10" — 13, 2023

e EBREERERFL SWHHAK

Location: Hainan International Convention and Exhibition Center, Conference Center A
i AERRSIUREURRE(SDGS)

Topic: “Eat+Food” System and Sustainable Development Goals(SDGs)

%§5: BB ARBUT

Support: The People’s Government of Hainan Province
Eh: HREFICIREATR, HAPRWEKES

Organizer: Organizing Committee of the WSF, World Federation of Chinese Catering Industry

#SRIEIYY Introduction to Hainan

BEBTHEmRERE, Jt5418°10'—20°10'2[E, £FHYRELH24°C, HHEFF
RIBE28°CER, EFFYSBE18CARA, SEEREE, ERkKFNEE. SEREE
EMRIEAREFEENUEE, BFEERS | SRR S HFERISKIYERET. FEEBAFE2020
FoRVEMERBEEHREZE, RF/A1HEBASFEFZA SRR RBYHEART
107375, 2023F3FEBMIKENERE. FKRET2025F KA BHXIEIE, HLiT

Hainan Island is located on the south coast of China, between 18°10’ - 20°10’ north latitude.
Hainan has a warm and humid climate, making it suitable for tourism and residence. The average
temperature in Hainan is around 24°C throughout the year, with an average temperature of around
28°C in summer and around 18°C in winter.lts beautiful natural scenery and rich cultural history have
attracted many tourists from all over the world. The Chinese government announced the construction
of the Hainan Free Trade Port in early June 2020. From July 1st of the same year, the offshore duty-
free policy for Hainan entitled each an annual offshore shopping quota of RMB 100,000. Hainan has

resumed visa-free entry from March 2023. In the future, the whole island will operate under closed
customs and implement a "zero tariff" trade system.
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Hainan International Convention and Exhibitiol >
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The 4t World Shiology Forum—Form and Agenda

FNEHAIFCIEBULSTRNANER, MEEEBI300AS5XELE, BRE
ERAN TR ERENAIHEDSDGS T EFITIE. BESBEBREERRKRAR. HFR
BitXZBFEMEAER, ZE, BAFFENREEED,; UKEREaRSTIaAElsaxiy
8. GIFRZE. BBE&XRE. AUKE. ItmEKE. PERIAFEEZZPINRIERFERE
SRREEMR, DEANGFARR. PIRER. &8, HRBEER. tXRER. HEKRK
MABRRFWFRTELWRASANSERRESEHRERT SRR EEPHETE, o
SERYERE. BERK. REERFSFHENRNELBIIRELE, AERBHERNFTICIZR
PRIERIIRE, LIS,

The 4th World Shiology Forum will be held as an offline conference, with over 300 participants
expected to attend. Discussions will focus on the sustainable development of the “Eat+Food” system
and how it can contribute to the achievement of the SDGs. The organizing committee plans to invite
officials from international organizations such as the UN Food and Agriculture Organization and the
World Food Programme, as well as ambassadors from countries including France and Italy to attend the
opening ceremony and related discussions. Distinguished scholars and experts from renowned domestic
and foreign universities, such as Cambridge University, Yale University, New York University, Peking
University, and China Agricultural University, will attend and share important perspectives on cutting-
edge academic achievements. Industry leaders and senior representatives from leading companies such
as COFCO Group, Nestle, Marriott Hotel Group, Beidahuang Group, Chuying Agro-Pastoral Group, and
Dadong Catering will jointly explore the challenges and opportunities in the global shi-industry, and
share successful experiences and best practices in food access, eater’s requirement, and order of shi-
affairs. The organizing committee will select outstanding papers and cases for certificate and bonus

awards to encourage the excellence.

10H9H Oct. 9t

09:00 — 21:00  #RZE! Registration

108108 Oct. 10t

09:00 — 10:00 FFE=, Opening Ceremony

BT WTRRRSZARIYLHIRIRT

10:00 — 13:00 Unit 1: Hunger Problem for 800 Million People
WE— LULEIES POl arelgi =t el S ds o NN RIS S S
Topic 1 Provide Constant Technical Support on Food Domestication for Starving Region
W= AP A RIS IR B YIRIN R R ?
Topic 2 How to Build a Sustainable System to Deliver Food Assistance
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The 4t» World Shiology Forum—Form and Agenda

10H10H Oct. 10*

15:00 1800 B—ETT AMARRZAEISHE BRI
’ ’ Unit 2: Solution to Food Safety Issues for 3 Billion People
W= AR WY A D RIR RR L ?
Topic 3 How to Solve Food Safety Issues in Food Domestication
WP AR TA DRI RRREA-?
Topic 4 How to Solve Food Safety Issues in Food Processing

10811H Oct. 11t

0000 — 1200 BT FRASERANE, EIKBOZARBSH
) ) Unit 3: Promote Shiology Education to Prolong Life-Span

WREHR FREFERYE, RERYSIWMERIBEE

Topic 5 Promote Shiology Education and Improve the Coupling between Food and Body
W7 FREFERHE, TEHcETRR, MEBMFERRKE
Topic 6 Promote Shiology Education and Save Social Medical Resources

1500 — 1800 SETIETE {GEEXIRSOIZARSAFT A (SEB)

Unit 4: Build a Digital Platform Concerning Everyone’s Eating

Wt SHRY. 'R, RERKWERIHFEER

Topic 7 A Digital Link among Food, Shi-tools, Eaters and Shi-industry Practitioners
WG\ SEBXMAME A SFERINE
Topic 8 The Value of SEB for Individual Health and Social Harmony

10B12H Oct. 12th

ERBRREAREEAREI

05:00 — 18:00 Visit Sustainable Shi-Related Enterprises in Hainan

10813H Oct. 13th

1800 — 1900 SEERGABG——BEEE) £

Announce Hainan Deceleration

19:00 — 21:30 ZEEMRE B EFE
Charity Dinner — Time Tunnel through the Dining Table

1 Yo 3 v e H.‘u“uf'm. 5 o 6 fosiio
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The 4th World Shiology Forum—Charity Dinner

BdE: 2023510813H18:00 — 21:00
Date: Oct. 13", 2023, 18:00 — 21:00

nu IQDE EE '
Location: Haikou Marriott Hotel '
R ERiFE
Topic: Time Tunnel through the Dining Table w w w

D tREEHEEES

Executive Organizer: Beijing Changier Education Foundation

BRGNS EIFI BRI NMEE R/ L TERARBEZNTUAARR, AREWIER
SRR ZENXR, FRIERE T 1TERNMENE. NHELEEXE, Bx
1000 R ARBYNET, BREHREN. NTEHEEXRE, ETREHRELE"T1ME
AT EFTEEIE, LAEH?A%@%E’\J%#E

The dinner will show the changes of human dining tables for thousands of years through the
two dimensions of time and space. Top chefs from 20 countries are invited. The dinner will show
changes of human foods in past 1000 years and emphasize the purity of foods on time dimension.

Main dishes will be cooked by top chefs from 20 countries around the world to show the diversity

of human food on the dimension of space.
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The 4t World Shiology Forum—Hainan Deceleration

BdE: 2023F10813H
Date: Oct. 13t 2023

e OB SEE

Location: Haikou Marriott Hotel
Tl K (BRERFUFE—ERES)

Topic: Announce Hainan Deceleration of

\;
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Sustainable “Eat+Food” System

IMITLEEBNAEBEBEA. BENEY, =ZRK. FEAIEE, XTI "8Bx100Y"
NB#R. FMNEFERETIMERTEMIRE. FBNEWER, BETEESRYIHEX
&R, WM "Eat+Food” REEIIM, NEERAHELERR, HNRFRFNAFE, W
AR R,

How to enable everyone to have natural and healthy food, enjoy a happy life, and realize the
goal of "8Bx100y". We urgently need to rethink the business paradigm of food acquisition and
utilization in the industrial system, change the order relationship between eaters and food, look
at the problem from the perspective of “Eat+Food”, and manage the problem from the
perspective of the “Eat+Food” system, so as to promote the sustainability of the “Eat+Food”

system and drive the sustainable development of mankind.
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World Hainan Cuisine Conference

RIE: 2023F10810—11H
Date: Oct. 10" — 11*", 2023
e B0 EEERaRFO
Location: Hainan International Convention and Exhibition Center, Haikou
8 BEERSERRR
Topic: Food Communication between Hainan and the World
Fip: HRAPRIEKES, BEEBEESERITLNE
Organizer: World Federation of Chinese Catering Industry, Hainan Hotel and Catering Association
B BOBERIII TS, BELEGIRERSBRASE
Executive Organizer: Haikou Catering and Cooking Industry Association, Hainan Jingdianweiye Ex-
hibition Service Co., Ltd.
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The 4th World Shiology Forum—Distribution of Seats

FNEHAIFCRLTEMUNEERN. IESNERRITNERNU, REEME LS
m. CEFENEEEREERMA. REWIREA. HRAFFEREM. HFRREERARRE LA H
FARUEEmEENL. ETplfanZEEl, HRARNHEIREEMAKREREY, SRt
FERSEUIFEARES, AERSMEAESE —EXNH, SEEREZBELRLTAES
INTRERHE,

The 4th World Shiology Forum implements a seat-based operation model. All participants must
reserve seats in advance, and those who do not have seats cannot participate. Seats for the forum
include seats for international politicians, research institutions, world shiology scholars, Global media
and world outstanding shi-brands. Among them, the first four are free seats, and the seats of world
outstanding shi-brands are paid seats, which are claimed by outstanding companies related to shi-issues

that practice the SDGs of the United Nations.

FEERN
Seats for Shiology

Scholars
RIS ATENRIR L
Seats for Research Global Media Seats

Institutions

E PR EE L BEREEM
Seats for International Seats for World Out-
Politicians standing Shi-Brands

R REAI30RE, BFFERA (HFETOPSOSKRLIEMEER) 24K (KS) +60fE
(BR) ; MEEARELS0Y,; HARNEEZREEM (REHE—) 241MFE (K5) +60/E (&
) .
There are 30 seats for shi-related research institutions; 24+100 seats for Shiology scholars (Top 50
universities in the world and major universities in Africa); 50 seats for news media; 24+60 seats for

world outstanding shi-brands (category exclusion).
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The 4th World Shiology Forum—Floor Plan of the Venue
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Retrospect of the 3" World Eatology Forum

AdMEl: 201996824 — 26H
Date: Jun. 24'-26", 2019
e B KBS

Location: Awaji, Japan

ERE: SDGs5ERYIAM
Topic: SDGs and Food Issues
FR: & (REBBES)

Achievements: Issued Awaji Island Declaration

G20

19
AN

H42019KIRG20IEIE—EEREREN
The only designated support activity for the 2019 Osaka G20
Summit in Japan

(RERBES)

HINEWMARSRYXRRAGERR, HE76ZAMTES GIRIX
BLIERSKE.

—. KSR T IAREHIR

1 BRORRE IR EARTFEAR ERIATE.

LARMEFENARETE,

3 REFFRAREBRARAF IR M.

A REER, ASMEREMN CHFHTE.

—. ENER SR (HRERERTER)

MELENERTTE, MIREBASSEHXKET. (HFREHRE
RigF) |, METERASINK. FOSHESHERTE, N2473
HESER, EBRSET M ANERNEY, RE ETERN
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Retrospect of the Turkey Forum of the 34 World Eatology Forum

BdME: 2020%F12818H— 19H

Date: Dec. 18"-19", 2020

he: THHE FEFEMIR

Location: Istanbul, Turkey

FE: BRF-RAZEEDEZEEBFEREYITR

Topic: Eatology-Using A Multidisciplinary Approach Holistically solve Food Issues
BR: kK (A% (Eatology) {REFEAR/RES)

Achievements: Issued Istanbul Declaration of Eatology

orld Eatology Forum World Eatology Fordem
ww.eatology.org 078

www.eatology.

On December 17, 2019, in Conference Room 9
S ~

b Gver]

TEEDAERRIBKIFEIRT REESFIHEEESEPAHEN HARFCIEARA, FAZRR

XTKR= WHEFBAEERAEERS SEEXHERS
Mr. Sabahattin Aydin, Deputy Mr. Zhu Juwang, Director of the Mr. Liu Guangwei, Founder of World
Minister of Health of Turkey, Division for Public Institutions and Shiology Forum and Chairman of
delivering a speech. Digital Government/DESA of the Academic Committee, delivering a
United Nations, delivering a speech. speech.

ONLINE

With A Mutidisciplinary Approach

== < SYMPOSIUM 2020 '~

=]
2020

Turkey Forum of the 3 World Eatology Forum
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SHIOLOGY
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No Poverty

Zero Hunger

Good Health and Well-being

Quality Education

Gender Equality

Clean Water and Sanitation
Affordable and Clean Energy

Decent Work and Economic Growth
Industry, Innovation and Infrastructure
Reduced Inequalities

Sustainable Cities and Communities
Responsible Consumption and Production
Climate Action

Life Below Water

Life On Land

Peace, Justice and Strong Institutions
Partnerships for the Goals

Do Ao ©O® N OAWN
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Promoting the Sustainable Goals of “Eat+Food” System to Achieve the SDGs (12/17)

Quantity and Quality of Food
Quantity of Food

“Eat+Food” Determines Health
General Education in Shiology

Safe Drinking Water

Sustainable “Eat+Food” System

Ensure the Right to Eat for Everyone

No Food Loss and Waste

Reduce Emissions from Shi-related Industry
Sustainable Fishing

Sustainable Food Obtaining and Domestication

Improve the World “Eat+Food” Order

HEEFICIEMPLE World Shiology Forum Secretariat
Hotik: JtErhEAPAK R E 88 S SOHOMARE3 2022 / Hf4R: 100022
Location: No.88 Jianguo Road, Building A, 3202, Chaoyang District, Beijing, 100022

Website: http://www.shiology.world / Email: 001@eatology.org



