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RECOGMNITION

OF QUALITY

CULINARY EDIMCATION
WORLD ASSOCIATION
OF CHEFS SOCIETIES

THEWORLDCHEFS BOARD OF DIRECTORS AND EDUCATION
COMMITTEE PROUDLY PRESENT THIS CITATIONTO

JINWEN UNIVERSITY OF SCIENCE
AND TECHNOLOGY

In recognition of the high standard of quality culinary education offered to their constituents and for
contributing to the continued growth of the global hospitality and food service industries.

OnThis 2 1= Day of April 2021
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