&80 /5% Registration Methods

EIEEZ BTG Wit 2014FE11B14HE2EE B TH
R EH STE R
For registration, please complete the registration form and
return it to the Forum Secretariat on or before 14 November
2014 by one of the following methods -

' ﬂl ) 2588 1594

BH acrgwsforum@wsd.gov.hk Fax

\Email

-- EE  BAEFSLIITE R
LEY AIBEEAKEISTIE
KF%E A EEFRAE

3 bR TAIE R REXREEFIAKETE |

Public Relations Unit,
48/F Immigration Tower,
7/ Gloucester Road,
Wan Chai, Hong Kong

Please also mark on the envelop “Water Conservation
Forum for Hotel and Catering Industries”
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Water Supplies Department
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Water Conservation Forum for Hotel and Catering Industries
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Registration Form

A1 Please select : O) RemE—ame
Only Attend Session 1

O REmE s
Only Attend Session 2

O RS EmEETE
Attend Both Sessions

4% A Contact Person -
(55 Mr/ Z=+ Ms)

N7)/HEKE Name of

Company / Organisation -

BE%8E S Tel. No. -

{EE R Fax No. :

\*%@3 Email -

Name of Participant Position
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An email conflrmatlon of seat availability will be issued about

one week prior to the forum.
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Seats are limited, please register in advance. In case of any
disputes, the Organiser reserves the right to give the final verdict.
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Registration Form can also be downloaded at
Water Supplies Department’s website:
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Water Conservation Forum for
Hotel and Catering Industries

IKERRHEKKESHERNEEE (KBEE) T
Presented by Advisory Committee on
Water Resources and Quality of Water Supplies (ACRQWS)

25.11.2014
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Lecture Hall,
Hong Kong Science Museum
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Free admission on a first-come-first-served basis.
Prior registration is required.



r.

E

€ ZEBHBOE - WIS RIS

¢ €

C

€ ﬂaEI:k BEERBRE—AES)
% CHRRI . KREEHERLRFEE

- 4 9
- A A

fr("1r} :
BKEHR B ENEE  —B—EREER

1 JKE /YT

BEREH—ETBLUCHRBEERNRER
H7KEIE « Bi7KIEhE ~ BI7KRM ~ EXET KA
I 30%
ERER - HEEEFEFIAKAIXIE °

Fresh water is a precious natural resource on the
Earth and we should conserve every drop of it.
Hotel and catering are two industries of high
water consumption. ACRQWS has targeted for
these two industries and organised a discussion
forum which provides a platform for practitioners
to share their experience and explore their current
practices on water usage management, water
saving measures, water saving system design
and technology etc. so as to promote the culture

of water conservation in the industries.

MET®AZS Programme of the forum:

. B lE2% Hotel Industry
R Time : 2:15pm - 3:50pm ( F#EZAE Registration : 2:00pm )
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Towards the Eco-friendly Hotel
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Speaker: Ir Joseph LO, Chief Engineer, Regal Airport Hotel
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Hotel industry requires a huge water demand in order to cope with the dally
operations. Adoption of water saving facilities could help hotels to reduce water

consumption. How the water saving design and facilities and HK-BEAM could
help hotels in enhancing water management will be illustrated.
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Best Practice Guidelines for Water Usage in Hotel Industry
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Speaker: Mr Stanley CHAN, Technical Director, AECOM
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To compare the water efficiency performances of hotels in Hong Kong and in
foreign countries so as to identify improvement areas for developing the Best
Practice Guidelines for water usage in hotel industry. Tips and pathway for
improving water efficiency will be recommended.
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Sands ECO 360° Program - Water Usage Management
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Speaker: Mr Geraldo TOU, Quality Management Manager — Conven-
tions & Exhibitions, The Venetian Macao
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Through introducing the award-winning Sands ECO 360° Program, the
Speaker will showcase how the high-performance facilities, standard sustain-
able practices and team member engagement can help the hotel to achieve
better water usage management, while enabling their guests to experience the
best environmental journey.
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. BXE % Catering Industry

¥R Time : 4:05pm - 5:30pm ( &5 AEE Registration : 3:50pm )
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The Design and Application of Water Saving Facilities in Catering
Industry
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Speaker: Mr Kenny WONG, Past Chairman, The Chartered Institute of
Plumbing and Heating Engineering — Hong Kong Branch
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With the increasing concerns on water scarcity in the society, reducing water
consumption for catering industry is of utmost important. The Speaker will
explore the effectiveness of adopting of the latest intelligent water saving facilities
or devices in kitchen and bar areas.
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Best Practice Guidelines for Water Usage in Catering Industry
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Speaker: Mr Edward POON, Associate Director, AECOM
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With reference to the research findings on the water use practices for catering
services in local and other countries, the Best Practice Guidelines covering both
technical and management aspects that suitable for the catering industry will be
presented. Refinement of the Best Practice Guidelines for enhancement of water
efficiency in catering industry will be explored.
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Implementation of Water Saving Measures in Catering Industry and
its Benefits
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Speaker: Mr YEUNG Wai-sing, Chairman, The Association for Hong
Kong Catering Services Management Limited
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How can the catering industry achieve water conservation by ml__,_;;;, - changing. of
daily operations and what can the industry benefit from water conservation? The
Speaker will share his experience on simple, practical and cost-effective water
saving tips.
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