Seoul Food & Hotel Culinary Challenge 2023 Timetable Ci2] A| 7t

30-May 31-May 01-Jun 02-Jun
Hot cooking Cold display Hot cooking Cold display Hot cooking Cold display Hot cooking
09:00~09:30 09:00~09:30 09:00~09:45 09:00~09:45
C4. Asian noodle C5. Pasta duo C2 .Fish or Seafood C1-P. Spanish Pork
(O] Q)] (2 (2)
09:30~09:50 09:00~11:00 09:30~09:50 09:00~11:00 09:45~10:05 09:00~11:00 09:45~10:05
Cleaning & set up Class 16 Cleaning & set up Class 12,13,14 Cleaning & set up Class 15,17 Cleaning & set up
10:05~10:50
09:50~10:20 setup 09:50~10:35 setup : setup 10:05~10:50
. ) C9. Ultimate taste of X
C6. Chinese wok fried C1 .Meat or Poultry choux C8. Creative macaron
(1 (1) (1)
(1)
10:20~10:40 10:35~10:55 10:50~11:10 10:50~11:10
Cleaning & set up Cleaning & set up Cleaning & set up Cleaning & set up
10:40~11:25 11:00~12:00 10:55~11:40 11:00~12:00 11:10~11:55 11:00~12:00 11:10~11:55
C7. NP chef challenge Class 16 C2 .Fish or Seafood Class 12,13,14 C2 .Fish or Seafood Class 15,17 Hybrid session
(1) Judging (1) Judging (3) Judging c2&C3
11:25~11:45 11:40~12:00 11:55~12:15 11:55~12:15
Cleaning & set up Cleaning & set up Cleaning & set up Cleaning & set up
12:15~13:00
11:45~12:15 12:00~12:45 ) 12:15~13:00
) C9. Ultimate taste of X
C4. Asian noodle C1 .Meat or Poultry choux C8. Creative macaron
) ) (2)
(1)
12:15~12:35 12:45~13:05 13:00~13:20
Cleaning & set up Cleaning & set up Cleaning & set up
] _ ) ] 14:00~15:00
12:35~13:05 13:05~13:50 13:20~13:50 FINAL AWARDS
C6. Chinese wok fried X C5. Pasta duo
C11. Korea best sushi cup
vl (2)
13:05~13:25 13:50~14:10 13:50~14:10
Cleaning & set up Cleaning & set up Cleaning & set up
13:25~14:10 Daily prize 14:10~14:55 Daily prize 14:10~14:55 Daily prize
C7. NP chef challenge ceremony C1 .Meat or Poultry ceremony C3. East & West fusion ceremony
@) 4:00PM 3) 4:00PM (1) 4:00PM
14:10~14:30 14:55~15:15 14:55~15:15
Cleaning & set up Competition Cleaning & set up Competition Cleaning & set up Competition
after 3:00pm after 3:00pm after 3:00pm
14:30~15:15 B 15:15~15:45 B 15:15~15:45 B SEE YOU IN 2024
) prize will be ) prize will be prize will be
C1-P. Spanish Pork awarded next C4. Asian noodle awarded next C5. Pasta duo awarded next
(1) day (3) day (3) day
15:15~15:35 15:45~16:05 15:45~16:00
Cleaning & set up Jury awarding Cleaning & set up Jury awarding Cleaning & set up Jury awarding
15:35~16:20 duty 16:05~16:50 duty 16:05~16:35 duty
C7. NP chef challenge C1 .Meat or Poultry C5. Pasta duo
(3) (4) (4)

Information Classification: General

*Above timetable is subjected to change ¢/ A|Zt




Day 1 - Hot | 30 May

09:00~09:30 C4. Asian noodle(1) 09:50~10:20 C6. Chinese wok fried(1)

Kitchen No. Name Organization No. Kitchen No. Name Organization No.
1 HUANG,YOU-ZHU Hungkuo Delin University of Technolog 23-137 1 Kim eun gyung Dongkang Uninersity 23-252
2 Jeong Sae Young Donggang University 23-331 2 um dong gyu Donggang University 23-263
3 Song Hyeon Cheol Donggang University 23332 3 HAN JONGGYU Donggang University 23-264
4 Kwon Sung Jun Donggang University 23-333 4 KIMDABIN Donggang University 23-265
5 LEE TAEHYUN Seowon High school 23-145 5 Hyunwook Heo Donggang University 23-267
6 LIN,CHENG-XIONG Hungkuang University 23-146 6 Chen Hung Yuan Hungkuo Delin University of Technolog 23-150
7 ju min yong Donggang University 23-258 7 WANG MING HUANG Department of Hotel and Restaurant M| 23-157
8 Jeong Eunhwa Donggang University 23-259 8 WANG YU HSIANG Hungkuang University-Department of (| 23-204
9 [ke su jeong Donggang University 23-260 9 Kantapong Khamponkaew Dusit Thani College 23-221
10 kim nan hee Honam University 23-279 10 JIN YEOUNG, KIM Seojeong University 23-321
" kim hee yeong Honam University 23-283 " IDON JAE HAM The Plaza Hotel 23-224
12 Park Ji On Honam University 23-286

10:40~11:25 C7. Nestle | chef chall 1) 11:45~12:15 C4. Asian noodle (2)

Kitchen No. Name Organization Registration No. Kitchen No. Name Organization Registration No.
1 SEOJIN PARK Hanyang Cooking Academy’ 23-176 1 Lee Min Hyuk Donggang University 23-334
2 YEONGJU YU Hanyang Cooking Academy 23-168 2 Kim Dae Young Donggang University 23-335
3 Yoon Ho Yeon ‘Whooshing Middle School 23-248 3 Cho Sung Wook Seoul Hoseo Technical College 23-154
4 Ju Hwan Yang Dong High School 23-250 4 WANG YU HSIANG Hungkuang University-Department of (| 23-204
5 LEE JUN YEONG Seoul hoseo technical college 23-183 5 Kim Jin Young Donggang University 23-336
6 Kim Hyun Min Sung Nam High School 23-247 6 Lim Ju Young Donggang University 23-337
7 Kim seon woo Honam University 23-280 7 Thanaporn Korsuntorn Bangkok University 23-244
8 Kim Seon Jin Honam University 23-281 8 CHO Sung Ho 1st Marine Division 23-257
9 kang seong jun Honam University 23-287 9 Ohchulmin Donggang University 23-261
10 Kim ga young Honam University 23-296 10 Ma Seung Woo Donggang University 23-262
1 Shin hyewon Suwon women's university 23-232 1 LEE MIN HO Honam University 23-292

12 lee jin woo Honam University 23-295
12:35~13:05 C6. Chinese wok fried (2) 13:25~14:10 C7. Nestle P i chef )

Kitchen No. Name Organization Registration No. Kitchen No. Name Organization Registration No.
1 Kim yu min Donggang University 23-268 1 Kim Taeyang Honam University 23-288
2 Eeohyejin Donggang University 23-269 2 Kim Geum Yeong Gwangju Cooking Academy 23-310
3 KIM JIN GU Honam University 23-282 3 LEE MIN HO Honam University 23-292
4 Lim min yeol Donggang University 23-300 4 CHO Sung Ho 15t Marine Division 23-257
5 Bun ji won Donggang University 23-301 5 Yun Jun Seong Donggang University 23-266
6 Wang Szu-Hsing Hungkuo Delin University of Technolog 23-113 6 Kim Hyeon Jun Beakseok University 23-302
7 HUANG,YOU-ZHU Hungkuo Delin University of Technolog| 23-137 7 CHEN,SHI-WEI Hungkuo Delin University of Technolog| 23-109
8 LIN,CHENG-XIONG Hungkuang University 23-146 8 HUNG YI-SYUAN Hungkuo Delin University of Technolog 23-110
9 Lin Cheng Yan Hungkuo Delin University of Technolog 23-149 9 KIM SANGYUN Cheongju Agricultural High School 23-143
10 Binho Jang Donggang University 23-308 10 Cho Sung Wook Seoul Hoseo Technical College 23-154

11 Choi Sang Hun Independent 23-161
12 Noh June seo Nambu university 23-329
14:30~15:15 C1-P. Spanish Pork(1) 15:35~16:20 C7. Nestle Professional chef [l 3)

Kitchen No. Name Organization Registration No. Kitchen No. Name Organization Registration No.
1 Sangthian Singkaew Thailand Culinary Academy 23-216 1 Bark yehyeon Baekseok Arts University 23-306
2 JUYEON HWHNG Hanyang Cooking Academy 23-182 2 [ee gyusang Baekseok Arts University 23-307
3 Thanaporn Korsuntorn Bangkok University 23-244 3 Seo ji won Honam University 23-290
4 ee Do Yun Seowon High School 23-246 4 Kim Jeong Hui Gwangju Cooking Academy 23-311
5 LEE MIN HO Honam University 23-292 5 Kwon ye chan Nambu university 23-330
6 Yang dong guk Honam University 23-291 6 Yoon Min Seo Jeju Tourism University 23-338
7 Jung Won Sang Honam University 23-293
8 JEONG kuy hong Baekseok Arts University 23-299
9 parkjunseo Busan tourism highschool 23-304
10 lee jin woo Honam University 23-295
1 Park Ji On Honam University 23-286
12 Kim Taeyang Honam University 23-288

Information Classification: General




Day 1 - Cold | 30 May

09:00~11:00 Class 16 - Pastry Showpiece (Patisserie Art Display)

Table No. Name Organization Registration No.
1 LEE, AI-JUNG National Kaohsiung University of Hospitality an{ 23-101
2 Songah Jo GODIVA 23-122
3 Jaewoo Lee GODIVA 23-130
4 Ke Weiquan Hungkuo Delin University of Technology 23-147
5 WU,HISN-TING Hungkuo Delin University of Technology 23-148
6 CHU,PEI-TZU Hungkuo Delin University of Technology 23-158
7 Lee MI Kyeong GODIVA 23-165
8 CHUNG, YU-LUN Hungkuo Delin University of Technology 23-178
9 Hyeonjeong Ju Seoul Hoseo Technical College 23-192
10 LeeliMin Seoul Hoseo Technical College 23-200
11 Yuna Choi Seoul Hoseo Technical College 23-225
12 Yoo jiyeon Seoul Hoseo Academy 23-231
13 JO jaeseong IPA 23-255
14 Park Yena Honam University 23-285
15 Houssem eddine ghmougui Bakery and sweets shop 23-298
16 SHINsegye IPA 23-303
17 Chi,Tung-Yu Dayeh University 23-189

Information Classification: General




Day 2 - Hot | 31 May

09:00~09:30 C5. Pasta duo (1) 09:50~10:35 C1 .Meat or Poultry (1)

Kitchen No. Name Organization No. Kitchen No. Name o i No.
1 SUHUI KANG / kangmin Kim Hanyang Cooking Academy 23-181/ 23171 1 CHEN,JIA-CING National Kaohsiung University of Hospit 23-102
2 SODAM KIM / KIM YEONWOO Hanyang Cooking Academy 23-172 / 23-241 2 Chen Bo Rui Chia Nan University of Pharmacy & Scil 23-106
3 heejin joo / park young tae Daelim University 23-275 / 23-276 3 LA WEN LIN Hungkuo Delin University of Technolog 23-107
4 Shao Orin / KUO CHENG TING Yu Da High School 23-164 / 23-162 4 Chiang Cheng En gubami Social 23-108
5 HUANG,YING-NING / LAI,QIAO-XUAN National Kaohsiung University of Hospitality| 23-104 / 23-116 5 LEE JUN YEONG Seoul hoseo technical college 23-183
6 Zeon Park / CHANGBIN YE Hanyang Cooking Academy 23-174 / 23-175 6 XIEMING-HAN Hungkuang University-Department of (| 23-201
7 CHOI SEUNGBIN / giwoong Song Hanyang Cooking Academy 23230 / 23-173 7 WANG,CHIH-JUNG Hungkuang University-Department of C| 23-202
8 SON JAE MAIN / KIM MIN SU KOREA FOOD SCIENCE HIGH SCHOOL 23-211/23-212 8 Benyapa Wijitbunharn Thailand Culinary Academy 23-213
9 Nithikarn Paothuey / Patiphon Lertsurakitti Dusit Thani College 23-218 / 23-219 9 Parinthorn Creucreaw Na Kumpoon | Thailand Culinary Academy 23-214
10 Kim Geum Yeong / Kim Jeong Hui Gwangju Cooking Academy 23310/ 23-311 10 Teeraphop Ketsawaphithak Thailand Culinary Academy 23-217
n Noh June seo / Kwon ye chan Nambu university 23-329 / 23-330 1 SU JEONG, HONG Seojeong University 23-322

12 JOON JAE HAM The Plaza Hotel 23-224
10:55~11:40 C2 .Fish or Seafood (1) 12:00~12:45 C1 .Meat or Poultry (2)

Kitchen No. Name Organization Registration No. Kitchen No. Name O No.
1 KUO CHENG TING Yu Da High School 23-162 1 CHEN,SHI-WEI Hungkuo Delin University of Technolog| 23-109
2 CHUNG,YU-CHUN Yu Da High School 23-163 2 PAI, MAO-CHENG National Kaohsiung University of Hospi 23-114
3 Shao Orin Yu Da High School 23-164 3 TSENG KAI HSUN Department of Hotel and Restaurant M| 23-121
4 Chiang Cheng En gubami Social 23-108 4 LIU YONG ZHI Hsing Wu University 23-123
5 HWANG IN SEOK THE CULINARY INSTITUTE OF SANGNO| 23-186 5 CHOU TING-YU Hsing Wu University 23-124
6 Choi Sang Hun Independent 23-161 6 CHUNG,YU-CHUN Yu Da High School 23-163
7 LIM WOO BIN Seowon High school 23-142 7 kangmin Kim Hanyang Cooking Academy 23171
8 Lee Min Jun Daelim University College 23-160 8 SEOJIN PARK Hanyang Cooking Academy’ 23-176
9 PYO SEONG HUN HYEJEON COLLOEGE 23-166 9 KIM MIN SU KOREA FOOD SCIENCE HIGH SCHOOL 23-212
10 KIM HYUN BIN HYEJEON COLLOEGE 23-167 10 Patiphon Lertsurakitti Dusit Thani College 23-219
1 juyeon hwang Hanyang Cooking Academy 23-182 1 CHOI SEUNGBIN Hanyang Cooking Academy 23-230
12 HYUN JUNSEONG Korea Hotel Tourism High School 23-138

13:05~13:50 C11. Korea best sushi cup 14:10~14:55 C1 .Meat or Poultry(3)

Kitchen No. Name Organization No. Kitchen No. Name o i No.
1 LIN,CHENG-XIONG / WANG YU HSIANG Hungkuang University 23-146 / 23-204 1 Lin Yushan Hsing Wu University 23-125
2 angthian Singkaew / Teeraphop Ketsawaphitha|Thailand Culinary Academy / Thailand (|  23-216 / 23-217 2 TANG,CHENG-YU Hsing Wu University 23-126
3 Lee Sang Yeong / choi won hyoung Hyundaigreenfood 23-278 / 23-328 3 LI LI-KAI Hsing Wu University 23-127

4 LIN , MIN-CHE National Kaohsiung University Of Hospi 23-156

5 Park GeonMin Seoul Hoseo Technical College 23-159

6 Choi Sang Hun Independent 23-161

7 KUO CHENG TING Yu Da High School 23-162

8 OM, SANG HYUN Korea International Culinary Arts high s| 23-274

9 HWANG IN SEOK THE CULINARY INSTITUTE OF SANGNO| 23-186
15:15~15:45 C4. Asian noodle (3) 16:05~16:50 C1 .Meat or Poultry(4)

Kitchen No. Name Organization Registration No. Kitchen No. Name O No.
1 Aek Charttrakul Thailand Culinary Academy 23-277 1 HUNG RUEI-ZE Hsing Wu University 23-128
2 Bunnithi kahawong Dusit Thani College 23-220 2 CHU CHUN SONG Hsing Wu University 23-131
3 KIM SANGYUN Cheongju Agricultural High School 23-143 3 HYUN JUNSEONG Korea Hotel Tourism High School 23-138
4 Shin hyewon Suwon women's university 23-232 4 HONG, MIN-JUN La Margherita restaurant 23-153
5 CHOI SEUNGBIN Hanyang Cooking Academy 23-230 5 Chen Si Yu Hungkuang University-Department of C| 23-203
6 Lin Cheng Yan Hongguo Delin University of Science ar| 23-149 6 Wei Chen Chang KU 23-205
7 Chen Hung Yuan Hungkuo Delin University of Technolog 23-150 7 Zhengjie Wu CKU 23-208
8 LEE SANGHYUK Chungbuk High School 23-140 8 KU,WEN-WEI CKU 23-209
9 LIM WOO BIN Seowon High school 23-142 9 SON JAE MAIN KOREA FOOD SCIENCE HIGH SCHOOL 23-211
10 SU JEONG, HONG Seojeong University 23-322 10 Shao Orin Yu Da High School 23-164

1 juyeon hwang Hanyang Cooking Academy 23-182

Information Classification: General




Day 2 - Cold | 31 May

09:00~11:00 Class 12 - Tapas / Finger Food (Cold Display)

Table No. Name Organization Registration No.
1 HUNG YI-SYUAN Hungkuo Delin University of Technology 23-110
2 Chang Chia Hoa National Kaohsiung University of Hospitality an{ 23-129
3 GUAN-SHIH-AN Dayeh University 23-188
4 TSENG,CHIA-FEN Dayeh University 23-190

09:00~11:00 Class 13 - Appetizer (Cold Display)

Table No. Name Organization Registration No.
5 Wang Szu-Hsing Hungkuo Delin University of Technology 23-113
6 Shin Sang Hyung HYEJEON COLLOEGE 23-249
7 parkjunseo Busan tourism highschool 23-304
8

09:00~11:00 Class 14 - 3 Main Courses (Cold Display)

Table No. Name Organization Registration No.
9 PYO SEONG HUN HYEJEON COLLOEGE 23-166
10 KIM HYUN BIN HYEJEON COLLOEGE 23-167
11 KU,WEN-WEI CKU 23-209
12 Yoon Ho Yeon Whooshing Middle School 23-248

Information Classification: General



~09:45 C2 .Fish or Seafood (2)

y 3-Hot | 01 June

10:05~10:50 C9. U

Itimate taste of choux (1)

Kitchen No. Name Organization Registration No. Kitchen No. Name Organization Registration No.
1 Liu Jun Cheng National Kaohsiung University of Hosy| 23-103 1 LeeliMin Seoul Hoseo Technical College 23-200
2 TANG CHENG YAN National Kaohsiung University of Hosy| 23-105 2 Yuna Choi Seoul Hoseo Technical College 23-225
3 LAI WEN LIN Hungkuo Delin University of Technolo 23-107 3 Kim hyeon jin Seowon high school 23-228
4 Wei Chen Chang kU 23-205 4 Park haerim CHUNG CHEONG UNIVERSITY 23-229
5 HUNG YI-SYUAN Hungkuo Delin University of Technolo 23110 5 Yoo jiyeon Seoul Hoseo Academy 23231
6 TSENG KAI HSUN Department of Hotel and Restaurant | 23121 6 1O jaeseong 1PA 23255
7 LIU YONG ZHI Hsing Wu University 23123
8 CHOU TING-YU Hsing Wu University 23124
9 Lin Yushan Hsing Wu University 23125
10 Nithikarn Paothuey Dusit Thani College 23-218
1" Bunnithi kahawong Dusit Thani College 23-220
12 JOON JAE HAM The Plaza Hotel 23-224

11:10~11:55 C2 Fish or Seafood (3) 12:15~13:00 C9. Ultimate taste of choux (2)

Kitchen No. Name Organization Registration No. Kitchen No. Name. Organization Registration No.
1 TANG,CHENG-YU Hsing Wu University 23126 1 CHEN HSIH -YUEH Hungkuo Delin University of Technolo| 23112
2 LI LI-KA! Hsing Wu University 23127 2 Hyeonjeong Ju Seoul Hoseo Technical College 23192
3 HUNG RUEI-ZE Hsing Wu University 23128 3 Jungyoon Yang Seoul Hoseo Technical College 23-194
4 Benyapa Wijitbunharn Thailand Culinary Academy 23-213 4 Yu Tae Ri seoul hoseo technical college 2319
5 Parinthorn Creucreaw Na Kumpoon | Thailand Culinary Academy 23214 5 HEO MIN seoul Hoseo Technical College 23-198
6 Pratipan Prakasit Thailand Culinary Academy 23-215 6 Ohyejin seoul hoseo Technicalcolige 23-199
7 Sangthian Singkaew Thailand Culinary Academy 23216 7 Sungmin lee seoul hoseo technical college 23-222
6 Chen Si Yu Hungkuang University-Department of 23-203
9 Wang Szu-Hsing Hungkuo Delin University of Technolo 23113
10 Ze Yu Wang cku 23-206
1" Zhengjie Wu cku 23-208
12 KU,WEN-WEI cku 23-209

13:20~13:50 C5. Pasta duo (2) 14:10~14:55 C3. East & West fusion (1)

Kitchen No. Name Organization Registration No. Kitchen No. Name. Organization Registration No.
1 PAI, MAO-CHENG / YANGPEI-SIN___| National Kaohsiung University of Hospitalit|  23-114/23-115 1 HUANG,YING-NING National Kaohsiung University of Hosf] 23-104
2 YANGSIN-PEI / CHANG,YU-SHAN | National Kaohsiung University of Hospitalit]  23-118 / 23-132 2 Chen Bo Rui Chia Nan University of Pharmacy & S 23-106
3 Shin JungHo / Jun SinHyong Jeju Tourism University 23-226 / 23-221 3 CHU CHUN SONG Hsing Wu University 23-131
4 KIM SEJONG / Kimjuhwan Seoul Hoseo Vocational School 23-151/23-155 4 WANG MING HUANG Department of Hotel and Restaurant | 23-157
5 LEE TAEHYUN / LEE SANGHYUK | Seowon High school 23145 / 23140 5 Park GeonMin Seoul Hoseo Technical College 23-159
6 YEONGIU YU / taehoon Lee Hanyang Cooking Acadery 23168 / 23177 6 HWANG IN SEOK THE CULINARY INSTITUTE OF SANGN( 23-186
7 SEOJIN PARK / juyeon hwang Hanyang Cooking Acadery 23176/ 23182 7 XIEMING-HAN Hungkuang University-Department of 23-201
6 Noh young chae / kim jong won | seoul convention high school 23-233 /23237 8 WANG,CHIH-JUNG Hungkuang University-Department of 23-202
9 Lee se yeon / kim hyo yeon seoul convention high school 23-234 /23236 9 Chen Si Yu Hungkuang University-Department of 23-203
10 KIM, JIAN / AHN, JAEHOON SISACOOK ACADAEMY 23-271/23-273 10 Nithikarn Paothuey Dusit Thani College 23-218
1" LAI WEN LIN / HUNG YI-SYUAN | Hungkuo Delin University of Technology 23107 /23110 " Patiphon Lertsurakitti Dusit Thani College 23-219

15:15~15:45 C5. Pasta duo (3) 16:05~16:35 C5. Pasta duo (4)

Kitchen No. Name Organization Registration No. Kitchen No. Name. Organization Registration No.
1 Chen Kuan Ju / TSENG.SZU-YING | National Kaohsiung University Of Hospitalit]  23-134 /23135 1 Woo SEONG, JEONG / HYO SEONG, BAE | Seoul Hoseo Technical College 23-314 /23315
2 PENG.YU CHING / LEE, YUEH-MING | National Kaohsiung University of Hospitalit]  23-133 / 23-136 2 MIN JO, JEONG / TAE YUN, LEE Seoul Hoseo Technical College 23-316 / 23317
3 LEE JUN YEONG / Cho Sung Wook | Seoul hoseo technical college 23183 / 23154 3 JIN HOO, NO / MIN SCENG, PARK | Seoul Hoseo Technical College 23-318 / 23-319
4 Heo seong min / Kim ji hong Seoul hoseo technical college 23184/ 23185 4 CHENJIA-CING / YANGJING-YI National Kaohsiung University of Hospitalit|  23-102 /23-117
5 Wei Chen Chang / Ze Yu Wang cku 23-205 / 23-206 5 Chang Chia Hoa / CHENG,TING-AN___ | National Kaohsiung University of Hospitalit] 23-129 /23-141
6 Junnithi kahawong / Kantapong Khamponkae| Dusit Thani College 23-220/ 23-221 6 EUN JI, KIM / HWI SU, JO Secjeong University 23320/ 23325
7 PARK INA /_Hanjaeho seoul convention high school 23-235 /23239 7 JIN YEOUNG, KIM / JUN HYEOK, LEE | Seajeong University. 23-321/23323
6 Lee min cheol / kim | reh seoul convention high school 23-236 / 23-240 8 JO IN GEUN / HAN GA YOUNG KOREA COOKING ART ACADEMY 23242/ 23243
9 Kim seo jin / Kim sang yun Bongmyeong High School 23-253 / 23-254

10 CHOIJIN SO0 / Sung Eun Ji BAEKSEOK ARTS UNIVERSERY 23-256 / 23-305
11 1, HWANKOOK / UM, SANG HYUN _[SISACOOK ACADAEMY 23272/ 23-274
12 JIN HO, JUNG / JIN WOO, LIM JEJU TOURISM UNIVERSITY 23326 / 23-327

Information Classification: General




Day 3 - Cold | 01 June

09:00~11:00 Class 15 - Plated Desserts (Patisserie Art Display)

Table No. Name Organization Registration No.
1 HUANG,YU-TING Hungkuo Delin University of Technology 23-111
2 CHEN HSIH -YUEH Hungkuo Delin University of Technology 23-112
3 WANG YU-CHI Hungkuo Delin University of Technology 23-119
4 KANG HUUI Cheongju Agricultural High School 23-139
5 HAN EUNJAE World Culinary Arts and Bakery Academy 23-144
6 KIM YUN SOL HYEJEON COLLOEGE 23-180
7 TSAO-FEIYEN Dayeh University 23-187
8 Ohyejin Seoul hoseo Technicalcollge 23-199
9 TSAI,CHEN-CHANG Dayeh University 23-207
10 Sungmin lee Seoul hoseo technical college 23-222
11 Kim Hyun Min Sung Nam High School 23-247
12 kim ga ram Honam University 23-284
13 HanJongHoon Honam University 23-294

09:00~11:00 Class 17 - Artistic Sculpture (Patisserie Art Display)

Table No. Name Organization Registration No.
17 LEE, AI-JUNG National Kaohsiung University of Hospitality ang 23-101
18 CHEN HSIH -YUEH Hungkuo Delin University of Technology 23-112
19 WANG TZE YUE Hungkuo Delin University of Technology 23-120
20 WANG YU HSIANG Hungkuang University-Department of Culinary 4 23-204

Information Classification: General




Day 4 - Hot | 02 June

09:00~09:45 C1-P. Spanish Pork (2) 10:05~10:50 C8. Creative macaron (1)

Kitchen No. Name Organization No. Kitchen No. Name Organization No.
1 Kantapong Khamponkaew Dusit Thani College 23-221 1 HAN EUNJAE World Culinary Arts and Bakery Academy 23-144
2 Pratipan Prakasit Thailand Culinary Academy 23-215 2 KIM YUN SOL HYEJEON COLLOEGE 23-180
3 CHO Sung Ho 1st Marine Division 23-257 3 Parkchangyoon Seoul Hoseo Technical College 23-191
4 Tae Woo Kim BHCU kyunghee cyber univ. 23-312 4 Hyeonjeong Ju Seoul Hoseo Technical College 23-192
5 Lee Gyu Bok sejong cyber 23-313 5 KIMYEON Seoul Hoseo Technical College 23-193
6 EUN JI, KIM Seojeong University 23-320 6 JO YOONJI Seoul Hoseo Technical College 23-195
7 JI WOO, JUNG Seojeong University 23-324 7 KIM EUNBI Seoul Hoseo Technical College 23-197
8 HWI SU, JO Seojeong University 23-325 8 Ohyejin Seoul hoseo Technicalcollge 23-199
9 Choi Sang Hun Independent 23-161 9 LeeJiMin Seoul Hoseo Technical College 23-200

11:10~11:55 Hybrid session C2 & C3 12:15~13:00 C8. Creative macaron (2)

Kitchen No. Name Organization Registration No. | Category Kitchen No. Name Organization Registration No.
1 Benyapa Wijitbunharn Thailand Culinary Academy 23-213 [ 1 WANG TZE YUE Hungkuo Delin University of Technology’ 23-120
2 Parinthorn Creucreaw Na Kumpoon | Thailand Culinary Academy 23-214 3 2 KANG HUII Cheongju Agricultural High School 23-139
3 Pratipan Prakasit Thailand Culinary Academy 23-215 3 3 Sungmin lee Seoul hoseo technical college 23-222
4 Teeraphop Ketsawaphithak Thailand Culinary Academy 23-217 3 4 Yang Cham sam Seoul Hoseo Vocational College 23-223
5 Shin hyewon Suwon women's university 23-232 3 5 Yuna Choi Seoul Hoseo Technical College 23-225
6 Thanaporn Korsuntorn Bangkok University 23-244 3 6 Yoo jiyeon Seoul Hoseo Academy 23-231
7 Kim seo jin Bongmyeong High School 23-253 [

8 JUN HYEOK, LEE Seojeong University 23-323 [
9 JI WOO, JUNG Seojeong University 23-324 [
10 XIEMING-HAN Hungkuang University-Department of C| 23-201 c2
11 WANG,CHIH-JUNG Hungkuang University-Department of C| 23-202 [

Information Classification: General
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