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Neuhaus Chocolate, tradltlon in
quality and innovations for over 150 years

NY August 4, 2014; Having arrived in Brussels from his native Switzerland, Jean
Neuhaus opened an apothecary shop in 1857 at the Galeries Royales, near the Grand
Place. He began his business by covering the medicines in chocolate to make them
more easy to handle. Liquor ices, guimauves (similar to marshmallows) and dark
chocolate tablets soon joined more traditional preparations on the display counter.

Jean with the assistance of his son Frédéric, spent an increasing amount of time and
effort in preparing and inventing new delicacies to the point where the regular
pharmaceutical products gradually ended up making way for them.

Fast forward and you will experience this Timeless Elegance of Neuhaus Chocolates
today. A chocolatier that kept the promise; luxury chocolates, biscuits and recently
added European ice cream or Gelato. In 1912, his grandson, Jean Neuhaus I, invented
the chocolate bonbon or praline. This invention propelled the Neuhaus enterprise to Oscartek Pozzetti now in Neuhaus locations
over 1,500 selling points in 50 countries. All Neuhaus products are still made in

Vlezenbeek, near Brussels, and are exported worldwide. In 2000, the company received the Roval Warrant of Appointment to the
Belgian court.

In 1912, the year of Frédéric's death, his son Jean II created the first chocolate-filled bonbons
or pralines. They were immediately successful. They were followed by another innovation.
Louise Agostini, Jean's wife, realized that the pralines were getting crushed inside the paper
R E S5 S W cornet bags used to wrap them up. Together with her husband, she developed a gift wrap box
CHOCOLATE SHOP! in 1915 which became known as the ballotin and was later patented.

Jean's son-in-law, Adelson de Gavre, took over the running of the business. In 1958, he created a series of highly acclaimed pralines
such as the Caprice and the Tentation which were first displayed at Expo 1958. Suzanne Neuhaus, his wife, specialized in decoration
and gift wrapping. The company expanded and stores soon appeared across the country and abroad.

Today, Neuhaus Belgian chocolates, reflect the high quality of their products, the deep passion of all Neuhaus employees, and the pure
pleasure of their customers who enjoy buying, offering and tasting chocolates.
For more please visit www.neuhauschocolates.com/en-us/



How the Rise of Refrigeration is Transformlng China

In many parts of the world, having a refrigerator is part of everyday life. But in
China, only 7% of people in cities had refrigerators in 1995. Now that number is
over 95%. Writer Nicola Twilley has an article in the New York Times about how
this simple technology has changed everything.

Twilley, who is working on a book project about refrigeration, journeys to
Zhengzhou, a city that has become China's unofficial frozen food capital.

There, "frozen dumpling billionaire” Chen Zemin quit his day job as a surgeon to
become one of the country's first frozen food entrepreneurs. Since then, rival
companies have sprung up in the region to compete with his frozen dumpling and
rice ball empire.

Of course, when you bring refrigeration to a nation of millions, there are always
unexpected consequences. Refrigerator assembly and shipping line in Beijing

Because of his medical background, Chen had an idea for how to extend the life span of his spicy-pork won tons and sweet-sesame-
paste-filled balls. "As a surgeon, you have to preserve things like organs or blood in a cold environment," Chen said. "A surgeon'’s career
cannot be separate from refrigeration. I already knew that cold was the best physical way to preserve."

Using mechanical parts harvested from the hospital junk pile, Chen built a two-stage freezer that chilled his glutinous rice balls one by
one, quickly enough that large ice crystals didn't form inside the filling and ruin the texture. His first patent covered a production
process for the balls themselves; a second was for the packaging that would protect them from freezer burn. Soon enough, Chen
realized that both innovations could be applied to pot stickers, too. And so in 1992, against the advice of his entire family, Chen, then
50, quit his hospital job, rented a small former print shop and started China's first frozen-food business. He named his fledgling
dumpling company Sanquan, which is short for the "Third Plenary Session of the nth Central Committee of the Communist Party of
China" — the 1978 gathering that marked the country's first steps toward the open market.

Today, Sanquan has seven factories nationwide. The largest, in which Chen and I were chatting, employs 5,000 workers and produces
an astonishing 400 tons of dumplings a day. He showed me the factory floor from a glass-walled skywalk; below us, dozens of workers
— in hooded white jumpsuits, white face masks and white galoshes — tended to nearly 100 dumpling machines lined up in rows inside
a vast, white-tiled refrigerator. Every few minutes, someone in a pink jumpsuit would wheel a fresh vat of ground pork through the
stainless-steel double doors in the corner and use a shovel to top off the giant conical funnel on each dumpling maker. In the far
corner, a quality-control inspector in a yellow jumpsuit was dealing with a recalcitrant machine, scooping defective dumplings off the
conveyor belt with both hands. At the end of the line, more than 100,000 dumplings an hour rained like beige pebbles into an endless
succession of open-mouthed bags.

Scenes like this are being replicated all over Zhengzhou — a smoggy industrial city that, thanks to Chen's ingenuity, has become the
capital of frozen food in China. Sanquan's rival, Synear, was founded in Zhengzhou in 1997, and the two companies account for nearly
two-thirds of the country's frozen-food market. The city is home to five of the 10 biggest Chinese-owned companies in the industry,
according to the weekly Frozen Food Newspaper, the industry's only trade publication, which is also based in Zhengzhou. Growth has
been especially rapid recently, with sales volume doubling in the past five years and expected to double again within the next five.

When Chen founded Sanquan, fewer than one in 10 of his fellow citizens even owned a refrigerator. In the eastern megacities of
Beijing, Shanghai, Shenzhen and Guangzhou, it wasn't until the late 1980s — as electrical grids became more reliable and families had
more disposable income — that refrigerators became a fixture of most homes. For second- and third-tier cities, like Zhengzhou, they
arrived even more slowly ...

This is not simply transforming how Chinese people grow, distribute and consume food. It also stands to become a formidable new
factor in climate change; cooling is already responsible for 15 percent of all electricity consumption worldwide, and leaks of chemical
refrigerants are a major source of greenhouse-gas pollution.
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