With its mix of antique furniture and modern fittings,
Hang Hing Company is certainly eye-catching. Opened
in 1960, the store started out as a dried seafood and
Chinese medicine wholesaler but today focuses on
retail, targeting tourists and young customers.
Macy Liu Shuk-man, 44, is at the helm now. More than
ayear ago she renovated the store and hired younger,
uniformed staff to give it a more modern feel.
Every year Liu goes abroad to source stock, checking
random samples to ensure high qualiy. Her most popular
productis dried abalone from the Middle East that sells
for HK$4,000a catty. The shops also sellscanned prodiucts,
such asabalone from Australia, New Zealand and South
Africa, that cost between HKS150 and HK$400.
To boost sales Liu has stocked lower-priced goods
since the economic downturn. “Abalone, sea cucumbers
and sharks' fins aren't necessities, but ingredients for
Chinese tonic diets are always in demand”
she says. “We began to sell deer tendons
at the end of last year. These have a similar
nutritional value to fish maws and the cost

is very reasonable. Even young people

can afford it

Liu soaks the seafood for

some customers to save them
time preparing dishes, and offers
dried-seafood cooking courses to point
them in the right direction.
19 Ko Shing Street, Sheung Wan, Hong Kong

+852 2548 0153
www.hanghing1960.com.hk
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