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The profile

Redefining success
DJ, host and actor Lyu Linxuan 

shares why Singapore has  

become home.

Special report

Eye on the next 10 
These new immigrants share more 

about what the next decade may 

hold for them. 

Across cultures

Indian weddings explained
In a different era, the bride and groom 

(and their families) may well have been 

strangers on their wedding day. Fun 

rituals would thus help to break the 

ice. Today, some traditional marriage 

customs are still preserved even as 

others have disappeared.

Food talk

The spiking popularity of durian
From Western pastries to Asian dishes,  Southeast Asia’s 

king of fruits can be found everywhere.
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Blk 7 Hougang Ave3 01-56

Blk 18 Bedok South Rd 01-7722 Scotts Rd 
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47 Bencoolen St 

11 Kelantan Rd

Blk 119 Bukit Merah Lane 1 01-22

Paragon Shopping Centre B1-K34,   
JEM Shopping Centre 03-10

3 Seah St

TowerB B2-27A

348 Bedok Rd 01-11
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Translation: Hong Xinyi

DJ, host and actor Lyu Linxuan shares why Singapore has become home.

Redefining success

Lyu Linxuan, 34, hails from the city of Zibo, in China’s 

Shandong. He is a graduate of Shenzhen University, where 

he majored in acting. While he initially chose to pursue this 

specialisation simply because he wanted to get a degree 

in something, he slowly grew in confidence while he was 

in university.

Upon the recommendation of one of his teachers, he 

moved to Singapore in 2011 to work for The Theatre Practice. 

“At first, I really missed home,” he says. “Every year, I would 

plan to leave Singapore the following year. I lived in places 

with one-year rental leases, and didn’t buy any furniture.”

However, each year in Singapore would arrive with 

new work opportunities that kept him here. Lyu was a 

stage supervisor at The Theatre Practice and also acting 

in its productions.

Just as he was mulling returning to China to develop 

his career, Mediacorp Radio recruited him in 2014. Today, 

he is a DJ at Capital 958, where he helms the evening 

primetime time slot.

More hosting and acting opportunities followed in 

subsequent years. When the Covid-19 pandemic unfolded, 

he realised that Singapore was where he wanted to settle 

down for the long term.

It was a decision he made together with his wife, who 

is also from China and a former Singapore Airlines flight 

attendant. She now works for a non-profit organisation, 

and the couple spent 19 months apart due to pandemic 

restrictions before she returned from Shanghai recently. 

Now that they have chosen to sink their roots here, 

Lyu says he has finally started buying furniture, including 

a sofa and TV console, so that he can create a home.

“I like the restraint, tolerance and orderliness of 

Singapore society, and also Singaporeans’ kiasu [afraid to 

lose] spirit. I have noticed that while Singapore is constantly 

developing, the pace is not at hyperspeed the way it is in 

China. I like the pace of life here – it’s not so fast and more 

comfortable. The pay here is good too. This island and its 

people have treated me well, and it’s hard not to feel that 

Singapore is a great place.”

When he first got into show business, Lyu wanted 

very much to become a household name. That didn’t quite 

happen, although he has had a steady path of increasing 

exposure. And after a decade in entertainment, his goal has 

evolved. “Now my definition of success is to not disappoint 

the people who believe in me, and not betray their trust,” 

he explains.

As a host, he has realised that his job is to put the 

focus on the people he is interviewing, and draw out the 

information that the audience wants to know. So he makes 

sure to do his research before each gig, and to come up 

with creative questions that allow interviewees to reveal 

their authentic selves.

His work has also given him more chances to understand 

local culture. These days, Lyu knows the best food in various 

neighbourhoods, and has a better grasp of Singapore’s 

customs and quirks.

“That has enabled me to live my life here with more 

equanimity,” he says.
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Translation: Hong Xinyi 

Eye on the next 10 
These new immigrants share more about what the next decade may hold for them. 

GAO WENQUAN

(originally from Tianjin, Permanent Resident) 

Gao worked for the Land Transport Authority as 

a transport consultant for almost a decade. Two years 

ago, he started his own consultation company. And 

five months ago, he became a father, entering the next 

phase of his life. 

A 10-year plan is pretty long, he feels, and these 

days, Gao prefers to focus on the present. “I was inspired 

by a book titled Compound Effect,” he explains. “I pay 

attention to small, daily successes. What I hope to do is 

to continue to improve on the foundation built in the 

past, and over the long term this will produce good 

results. This approach complements the philosophy of 

living in the moment.” 

Gao stays attentive to building healthy habits at home 

and at work. For the next decade, he hopes to continue 

working in his current industry. “Transport hasn’t been 

too challenging 

over the past three 

years. I believe it’s a 

good line of work, 

and I have secured 

some significant 

projects that will 

keep me busy for 

the next 10, maybe 

even 20, years.”

JIA LIMING

(originally from Changchun, Permanent Resident)

Along with his wife, Jia was previously a Chinese-

language teacher at a government school in Singapore. 

In 2017, the couple decided to set up their own education 

centre, to fulfil their dream of teaching Chinese in a more 

humanistic way.  

Over the years, they have seen how many Singaporean 

Chinese children  dislike, even detest, learning Chinese. “We 

feel that Chinese is their mother tongue, and can be one 

of their core competitive strengths in the future. It is also a 

language that carries a people’s culture and values within 

it,” Jia explains. “Learning is not just about exams. It is also 

LINDA SHU

(originally from Jiangxi, 

Permanent Resident) 

A fervent promoter of art, 

and an artist herself, Shu has 

great hopes for the prospects 

of Singapore art. Over the years, 

she has groomed and "discovered" a number 

of local artists, such as 80-year-old painter Luo 

Yuanliang. 

“There are many veteran painters who 

have never held an exhibition, even though 

they have created a wonderful body of work,” 

she says. “Some of their art records Singapore’s 

vanishing history. They see themselves as ordinary 

art lovers, not artists.” She hopes to raise more 

awareness of their work, and help to chart new 

paths for local artists. 

Besides traditional channels like talks and 

exhibitions, she is also venturing into new 

areas by promoting art in the metaverse and 

converting her art into non-fungible tokens 

and selling it online. 

“In these experiments, I am following current 

trends and future directions,” says Shu. She is 

also exploring new directions in her artistic style, 

and hopes to soak up inspiration in various parts 

of the world as travel opens up again. 

about growth and future needs.”

Through games, storybooks 

and drama, the couple try to 

make learning this language 

more interesting for their 

students. They also bring in 

elements such as Chinese history and art. Jia is also 

an avid illustrator, and captures his interactions 

with students in his work. “Singapore lacks locally 

created books for children, so I hope to use these 

creations to stimulate their thinking, and help 

their learning and growth.” 
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VINCERE ZENG
 (originally from Sichuan, new citizen) 

Two years ago, when she was 28 years old, Zeng 

signed up to climb the world’s tallest mountain, 

Mount Everest (known in Tibet as Chomolungma). 

Unfortunately, the 

Covid-19 pandemic 

put a stop to those 

plans. But she has 

not given up. In 

2 0 2 3 ,  s h e  w i l l 

attempt to climb 

the world’s second-

tallest mountain, 

K 2 ,  a n d  w i l l 

hopefully become 

the f irst woman 

from Southeast 

ZHANG HONGFEI 
(originally from Zhejiang, 
Permanent Resident)

Originally trained in law, 

Zhang became an insurance 

a g e n t  w h e n  h e  m o v e d  t o 

Singapore, and is now a financial 

advisory associate director. When he first started 

out here, he had no local network, and built up his 

client base by standing outside the Immigration 

& Checkpoints Authority to ask for the contact 

information of new immigrants. He still plans to 

focus on new immigrants as his main clientele 

in the future, and is working on building up the 

quality of his team so they can handle all aspects 

of financial planning.

With his career on firm footing, he hopes to 

spend the next phase of his life building deeper 

roots in Singapore. Zhang’s nickname among 

a new immigrant community is "village chief". 

This group comprises 80 families who take part 

in monthly outdoor activities conceptualised 

by him. He started this initiative to help new 

immigrants connect with one another. 

Having recently applied for Singapore 

citizenship, he now hopes to expand the group’s 

outreach, and tie up with local organisations such 

as community clubs and old folks’ homes, so that 

new immigrants can interact more with locals. 

This will help them integrate into Singapore, 

and also enable them to contribute to society.

Asia to accomplish this. After that, she plans to give 

Everest a go. 

And after conquering these two peaks, Zeng will 

turn her attention to her career by pursuing a master’s 

degree in business and administrative management. 

She is currently a strategy and planning manager in 

a big company. “In the future, I hope to work towards 

a job like chief operating officer.” 

As for starting a family, Zeng believes she can 

balance a career with her home life, but says she 

will give up mountain-climbing if she becomes 

a mother. With two peaks still to conquer, and 

many mountains already scaled, she believes 

that life is about grasping the present moment, 

doing one’s best, and enjoying the process as 

well as the result. 

ZHU WENBO 
(originally from Anhui, Entrepreneur Pass)

In 2007, he came to Singapore to study tourism 

and hospitality. In 2015, he started his own travel 

agency. The past two years of the Covid-19 pandemic 

has been a sobering journey. Having experienced 

how vulnerable the travel sector is, Zhu feels that 

he needs to diversify. 

During the pandemic, as travel came to a 

standstill, he started a hotpot delivery business. Now, 

he is planning to bring this online venture offline, 

as a form of insurance while he continues with his 

travel business. 

Besides package tours, Zhu’s agency now also 

offer services such as ticket reservations and visa 

applications. This also started during the pandemic. 

“There was a period when airline tickets to China 

were very hard to secure,” he explains. “We helped 

many students book flights back to China.” 

His 10-year plan: to forge a team 

who can take over the business so 

that he can enjoy life once he turns 50. 
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1 Why do the bride's sisters steal the 

groom's shoes?

The groom has to take off his shoes to get 

on the wedding dais. At this point, the 

bride's sisters will grab and hide them, only 

returning them after much negotiation for 

a sum of money and other gifts.

2 Why are some brides carried in a 

basket to the wedding ceremony?

In some South Indian weddings in the past, 

a very young child bride may have had to 

be carried. In Kerala, the bride’s uncle would 

typically carry her to the ceremonial dais in 

a basket. Today, brides must be 18, so this 

ritual is just a remnant of a bygone era.

3 Why do newlyweds apply turmeric 

paste on their bodies the day before 

their wedding?

Turmeric gives the skin a healthy glow, 

so the newlyweds perform an auspicious 

haldi ceremony before their wedding. 

The accompanying massage is done with 

a scrub that contains curcumin, which 

helps to soothe anxiety and tension. This 

is a purification ceremony that ushers in a 

new beginning for the bride and groom.

4 Why do the bridegroom's sisters feed 

a white horse before the wedding?

In North Indian weddings of the past, the 

In a different era, the bride and groom (and their families) may well have been strangers 
on their wedding day. Fun rituals would thus help to break the ice. Today, some traditional 
marriage customs are still preserved even as others have disappeared.

Indian weddings explained

groom sometimes travelled to the wedding venue on horseback. 

Today, they follow this tradition by doing a short procession nearby. 

The groom's sisters feed the mare to ensure that it has enough energy 

to carry the groom safely during the loud music and dancing.

5 Why do the couple's families go out in the early hours of 

the wedding day to sing and dance?

The day before a Sikh wedding, both families celebrate the jago
(awakening) ceremony in the early hours. The aunts or mothers of 

the newlyweds walk with a brass or copper container over their 

heads, while a woman shakes it with a long stick tied with a bell. 

Everyone sings and dances, waking those from other houses. This 

is a reminder to relatives and friends that the wedding ceremony 

is taking place the next day.

6 Why does the bride overturn a pot of rice with her toes as 

soon as she enters her new home?

On this auspicious day, the newlyweds are seen to represent the 

Hindu god Vishnu and his consort Lakshmi, the goddess of wealth. 

When the bride leaves her family, she scatters rice behind her, 

symbolising that her family will continue to prosper even after she 

leaves. Similarly, at her husband's house, she uses her right foot to 

topple a pot of rice as she enters, symbolising that she will bring 

prosperity to her new home. Sometimes, the bride dips her feet in 

red-stained milk, and then lightly leaves her footprints all over the 

house, symbolising the visit of the goddess of wealth.

7 Why do some brides and grooms cover their faces when 

they arrive at the wedding venue?

Once upon a time, the bride and groom met for the first time only 

at their wedding, and the bride covered her face with a veil or betel 

leaves before the couple’s first look at each other. Bengali brides 

still follow this ritual. As for grooms in North India, a face-covering 

veil of flowers is added to his headdress to protect him from evil 

gazes, only lifted when the bride faces him.

8 Why were weddings usually held in the early hours of the 

morning?

For Indians, the timing of weddings is based on astrology charts. 

Early morning is the most sacred. This timing is also the most 

convenient, as the groom may have to travel to the bride's village 

and return the next day.

By Sukanya Pushkarna 

The author is a former president of the Indian Women's Association.
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Translation: Hong Xinyi

From Western pastries to Asian dishes, 
Southeast Asia’s king of fruits can be found everywhere.

The spiking popularity of durian

Durian Lab Café
Opened by Ah Seng Durian, which sells 

fresh durian right next door, this café 

offers durian desserts and pastries.

#01-22 Block 119 Bukit Merah Lane 1

Sunny Hills
This famous Taiwanese pineapple 

pastry brand has launched a durian 

line named Forbidden.

3 Seah Street (beside the entrance to 
Raffles Hotel's carpark); #B2-27A 
Ngee Ann City Tower B

Smitten Ice Cream Bar
Its Signature Mao Shan Wang ice cream 

is a good match with its Croffle.

348 Bedok Road #01-11

Coco.Cado
Known for using fresh coconut and 

avocado, this brand also offers a 

durian milkshake ($6).

#B1-K34 Paragon Shopping Centre; 
#03-10 JEM Shopping Centre

Spike Empire Durian
Opened in Hougang in 2016, Spike 

Empire Durian now has its own durian 

plantation and factory in Johor’s 

Tangkak District. Its best durians are 

sold fresh during the peak season, 

while items like durian cakes and 

pastries are sold in the off-season.

#01-56 Block 7 Hougang Avenue 3

House of Yellows
This establishment 

uses only fresh durian 

from Malaysia’s Bentong 

in its wide range of products. 

These include Japanese 

confectionary daifuku with 

durian filling (one box of six 

for $21) and Musang King mousse 

encased in dark chocolate (two for $25). 

#01-77 Block 18 Bedok South Road

FOOD BRANDS EXPANDING INTO DURIAN PRODUCTS

Goodwood Park Hotel
In 1983, Goodwood Park 

Hotel introduced the D24 

durian mousse cake to 

Singapore. Subsequently, 

it created many more 

durian products. This 

year, its durian snowskin 

mooncake features four 

types of durian – D24, Musang King (also known as Mao 

Shan Wang), black thorn and D88 (four for $166).

22 Scotts Road 

PIONEERING HOTEL

CAFES FEATURING DURIAN

Ms Durian
Signature creations here include 

the Whisky Durian Cake, which 

also comes in a version that uses 

Musang King durian.

11 Kelantan Road

WOW Bistro
Durian can also be used in savoury 

dishes. Wow Bistro uses it in its Nonya 

Curry Fish.

47 Bencoolen Street

NEIGHBOURHOOD DELIGHTS
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