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Mission
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BRISSEHETS
Developing a career in

flavoring industry
and creating a perfect life
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Vision
BARLEBX

Flavoring every
moment
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Value
HARZEL

Customer First
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Philosophy

HPF R RN R,
ZAEHAIFEXRmLE

Striving to be a listening,
respected, and iconic
brand
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A Time-honored Chinese Company with 400 Years of History
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Revitalize the Industry with Modern Technology
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Cultivate Craftsmanship to Create Premium Haday Products

AMLARERMSmBE &~

Provide Quality

Products for Hundreds of Millions of Families

AL RBRBITHRRE

Stay True to Original Aspiration, Fulfill Social Responsibility
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OLWERI® (History of Haitian)

g 10555, & : D84EmzEmyn | 1999 mrEcErnne 20T L S HABAY 201 bEg-regRAGEE | 202/senEnRatEes
Fjr‘vri, EERER “E &) KBRESH BT R RRIT/ - SR ER BRI B (RNRIE) H (EMEHA) £4
o i AN =
LR FrmimsRT SO , it 20088 8X%E )01 BEBRERS ZHFEEE - 202 56 = mgamm
- O S X R @R LR IR BT 20 JEKeRX SR ER TR BORRS HARNSBREARE | SUEBEARGRRASER
SEFRERBRSMER f BX" KMLOGO JELOGOZ SFE AR I
2007 « 2014 = '
Ml sxERNERS" EIEBEDRR oy
1972« o M BRI ThHRER AT
BEEEMNEE, RN ®E" 2014 = 2022 %388 il |
BUHEAY 2005 & % EBUESHT L sxepmermeee )

BRW P E R —
W&

2006 =
AT S BMAER
HitpEEFS

2018 #
BEBE M TERRBAER

2024 « 2025 %
1582 % 1955 % 2020« BELTEE, RARW B X BINAE S BR 0 — 6
R EEE RMSHUSREKESHE 2010 = BB T RIRIR HAEE B B XTI
HRA "BREE 1995 % MHN " RHBRAE"
RINGEH, BENBUFE 2020 # 2024 2025 #
ZHHRRERLE" BUTRFRERSS HoREIERE S HRIEETR WE (03288.HK) 7
ERAT BERA 1A BRI LEH
| R A EFBREFBDL FLANESHRBER FERDBPHNEEL
S RFE, FEARTE ipcee ik, RSN 87, MiEARSAER P ——
Ir.ds
; ESXHHLPEES ENTRBPOERBNE EFHRNELLANE F RN
HESERAFHE B S R » "ERNTLRE" SHIMRGE, i EHRORER FEREEHEN0RT; FE
BHERS RN ERS0RTR

FARNANEIEN], EETEMESE



OLWERI® (History of Haitian)
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OL. ¥§ RMEM. (Overview of Haitian)

ERmiTH

Leading company in the condiment industry

- RIRTBRTHLHER (15825F) , KR443%F,;

Founded 443 years ago during the Wanli period of the Ming
Dynasty(the year 1582).

p SN, N, ERE. B, BiESE81000/sKy;
MNREKRRERE, RE—EEERRG R,
The product portfolio includes over 1,000 SKUs, covering soy
sauce, oyster sauce, flavored sauce, vinegar, cooking wine, etc.
From condiments to grains and cooking oil, Haitian offers a
complete set of cooking solutions.

P EnER ERE (BREARARS: 603288.5H) ;
EBRBRZER B A (BRERAS: 03288.HK)

Top-tier A-share listed company (Stock code : 603288.SH )
Debuted on the Main Board of HKEX (Stock code : 03288.HK))

P SR EHERE YR T
The world's first soy sauce production facility to be recognized as
"Lighthouse Factory"




0I. 2B V5% (Business Performance)

ISEERERIRIS

Sustained and Steady Business Growth

P 20245, BREWIB269(Z7T, #FiH63(Z7T;
Over 26.9 billion yuan of revenue, 6.3 billion yuan
of net profit in 2024

P AR ETRES, SliEKiEB174s;

Over 174% of revenue increase since its listing on A-share

P 20245, PERISEBIT400M;
Over 4 million tons of production and sales 7.9z
volume
0.79 billion RMB

“?j
B

(RS

269

26.9 billion RMB

2014 (afgEH) —

2014 (Listed on A-shares)



0L > 2 (Core Products)

ANES S ER | A=11]

Core Categories Consistently
Leading the Industry

P ERBE s R ES— i " O &

P RS R ES—

P AREREEECRERASESE— T '

P HEREEEE SRR ES— 4

B 20245, BREH, SEHERIY
RIFIHRE— (RIEDHIIRS)

LIPS B BHE

Flavored sauce sales volume Vinegar sales volume has Cooking wine sales volume has
has gradually developed to be gradually developed to be gradually developed to be No.1
No.1 in China among the top in the industry in China



OLGREEAR R ( Strategic Deployment)

FLIRGBEL EMZEK

Based in Foshan
Going global

» EA: &E F&EHW. InmEE. T e
7. EAEEIGRII T
Domestic: Factories have been set up in Foshan,

Guangdong; Suqian, Jiangsu; Nanning, Guangxi;
and Wuhan, Hubei .

p EfR: FREESIK100ZMERMBK;

Global: Products are sold in more than 80
countries and regions .
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HAITIAN FLAVOURING&FOOD

02

LABRCRMS R &2 = AV FhE BE

Revitalize the Industry with Modern Technology




02 RN E R (R&D Investment and Outcomes )

BRI RDUFR

Technology as the foundation
Driving innovation

P 2024 FFRIGNS . 427, ALERIER

In 2024, R&D investment reached 840 million RMB,
accounting for about 3% of revenue

‘h i ﬁ ' '
A}
> EEE, §AREISHFAR *‘FM

At Haitian, there is 1 researcher for every 7 employees HADAY THH"DLDGY CENTER
700 BIRHPERNEF|

Over 700 Chinese patents granted

» L0ZRERTE. ERR AR
More than 10 internationally leading and advanced
technological achievements

2IRERREIHE " ER
2 National Science and Technology Progress Awards
(Second Class Award) .

12



02.FBMHSES) (Research Capabilities )

EHAE S S it EL
High-end and authoritative
research platform

» 14 eNASEZRINAISEIRE
1 CNAS-accredited laboratory

P 2ANERFFARPIL

2 national-level technology centers

P 10 + NEBHEFES

10+ provincial-level R&D platforms

s
:m?"/url:‘\“ g:
hPEERBFETERINITERS

ERENTIES

(35 : CNAS L4834)

HiER:
190111 738 K VR 6 4 A R4 38 P
I iRl R AP 16 5. 528000

¥ & ISONEC 17025: 2005 € fu bkt o B SCAEH i@ 1 =R
(CNAS-CLOT (RXEMRRMUN e ADERD) MER, LEEH
AU BRIFFARUBEORS, FLIA,

SR O (008 1) TR ML A1 400 (R A PR AR S R TR0, REHB AR
AUEBHRS S

ERONM: 20101290
fimme. 20131200
RO, 2010-12.90

EHiim: 20101290
U R N S AT DL 2 LA K

FRSRIREAFATE RS (CNAS) RRELZKTRPE LT £ (ONCA) ek, AHE
AEBILEEAANL. CNAVEEELECATEGAN (NAC) PEL IR TATHA2Y
(AFEAC) M B REUSUAYL .

3 No CNASAL1

0000368 a

China National Accreditation Service for Conformity Assessment

LABORATORY ACCREDITATION CERTIFICATE

(Registration No. CNAS L4834 )

Foshan Haitian Flavoring and Food Co., Ltd. Inspection Center
No.l6. R istrict, Fi r China

is accredited to ISONEC 17025:2005 General Requirements for the
Competence of Testing and Callbration Laboratories{CNAS-CL01
Accreditation Criteria for the Competence of Testing and Calibration
Lab ies) for the comp of testing.

The scope of accreditation is detaifed in the ipy bearing the same
registration number as above. The appendices form an integral part of this

Date of Issue. 2010-12-10
Date of Expiry. 2013-12-09
Date of Inifial Accreditation: 2010-12-10

Sttrin. ewisn X ;/Lf

Signed om behalf of China National Accreditation Service
for Comlurmity Assessment

MO e e Cantornity Amssment (CNAN) K anibarisnl by Conilfoniio sml Ad et
[ apersee Wi s b ranbismky smerumsl
o o NG SORA

Wriinbion
APLAC MBAL
0000210 ﬂ

13



2. B PR (Strain R&D )

EEAFIFEE7 OREE

Strain research continuing for nearly 70 years

» ERRERIRO G
Strains are Haitian's core strength
> BRFHEL T 10REFE=RNARNEMHARSHARBUE,

Haitian has continued over 70 years of strain research and technological
development across three generations .

P BEHENEREBERE. BRSNS, BRE R
BIRIEZ B0, ATF1TIARSKIE;

The self-developed “Haitian strain” enjoy stability and high conversion rates .

- EMAEHE. T K NEARHR, ERSENERWE;

The strain injects soul into soy sauce color, aroma, taste, and texture,
creating the unique Haday flavor .

P BFRE. ETHEM, FEEXEHE0RE,

Haitian has developed winter and summer-specific strains, with over 30
related patents .

14



OZﬁQ%'wﬁ(Equipment R&D )

BHERRIREISE

Self-developed brewing equipment

[El 2Bl

(Disc starter propagation production):
P MRIENRS. B B8RS, AIEXEEERNAE,

p BER/ESEONAERE 3, SERSERET, BhE
BEERSENR;

,b‘Fzﬁhmrqﬁ5+24o,1%ZEHE moTiTIl
w2 BaEEN

(Automatic soy sauce mash pressing machine):

B FTREEIMEARZENT;
P ErEERREE L ofEl L
P SEgaTia, ANFEERIRT 5632,

&2 B o EE

15



02 BB ( Digital Intelligence )

QR BREGET

Build global intelligent factories

DIFET 1
EhERE T KTIE I

» B19705E, HMTRIRSE. [FEW. HFHNERet, ¢
WA 50REF, HatERERANAHRRFIKY, ZDWAcITIVSE,;
Haitian's digital intelligence level is leading the condiment industry .

p 20215, FKTER EaeshiEiattil -, EE—FRTFEmel;

In 2021, Haitian was recognized as a national “Smart Manufacturing Benchmark
Enterprise”, the only food manufacturing company to receive this honor .

> 20255, RAZKEREE—SHRETEL 7,
Certified as a Lighthouse Factory in 2025; the first and only soy sauce
brewing Lighthouse Factory globally .

> BRI, FE. FEIINAScATIIAR, SHUEIREREKM GLLiE80%;
Haitian's factories, workshops, and production lines all utilize 5G+Al technology, with £ gewllhE R 1Mk
more than 80% of numerical control equipment connected to the network .

» BHEBRKEASEE350h7T; EP4EF ARASEERKTIT
WE—RZRY2. 568, mETFITFYKIE,

Currently, Haitian's per capita output exceeds 3.5 million yuan, higher than that
of other condiment companies .

e

LTI et PN IR U e 11 LT B

16



2B EIER ( Digital Intelligence )

BRI T 5ot BRI AR 1—

AT

World-leading technologies of Haitian Lighthouse Factory
-Al soybean selection

» BRETH ESMEEN;

Golden selection standard for Haday soybeans

» AIEREE: 852 sHIHESELSN,

Soybean Al Visual Screening: 2.5 trillion soybeans are inspected
every year

p ALKIRERR: SRR FAIREE.

Strict Al screening standards: Remove defective soybeans in um /" -
milliseconds _%ﬁ/iiﬁ_Lg 1$203i& " El’t
At Haitian, each soybean needs to go through 203
"interviews"

17



2B EIER ( Digital Intelligence )

RIS L Mt REIRA2—
ATFSHERESE

World-leading technologies of Haitian Lighthouse Factory wesoss |

(DR i)

-Al precision filling

» HEEHATRE

Fair scale for consumers

e, PFEERES X 20RECETERN
. ARIRA, EFRFHERKBENIR
p ATRMREIE: 0. 15PNIBERFEmARrIIt U, BRFRFAAEABER
a = ZM3gkEE2g, RFKIEKH—
Al Instant Monitoring: products with weight discrepancies are identified £S o Sl

. L g SrEEFRKF,
within 0.15 seconds . B 2=t /

> BeEifRE: (R EFEM”, REANRET 25,

Intelligent Weight Adjustment: Guaranteeing exact weight, with a margin
of error of no more than 2 grams .

) ATERESHF: BIEMGEFIERE, TFtEEERREhE!

Al Smart Maintenance: Automatically generating maintenance guides,
allowing even beginners to become experts quickly .

AIREAHEEZE R % (Al precision filling system )

18



2B EIER ( Digital Intelligence )

BRITIET %‘ﬁf’@EﬁEﬁ?ﬁ#s—
NIR{EZS SIS

World-leading technologies of Haitian Lighthouse Factory
-NIR Online Spectral Detection

> S SRR

The "real-time health monitor" for soy sauce . e !
TRt Eumey

o SEEGSMS, RERMIE: SRR el
BRIGN; 2RBREE—HEHRE; oy .

[—
Real-time Online Inspection: Ensuring product quality around
the clock .

> HBEELE: HEMEEDIRE,

Dynamic Quality Monitoring: Automatic warning for abnormal NRE%%%‘% ﬁim‘“ﬂ SRR RS E MU CTHE, BUHREJORER
Dynamic Quality g g RHRAEE, ArRELREN, BRERL

NIR Online Spectral Detection: Spectral technology acts like a CT scanner for soy sauce,

using the "spectral fingerprint” to identify ingredient content. It ensures transparency
and gives consumers greater confidence in the production quality .

19



02. 5B @ ( Digital Intelligence )

BRITETL Sttt R AR 4—

AIEHFE2

World-leading technologies of Haitian Lighthouse Factory
-Al Electronic Nose

> BHESH RN

>

Master that identifies aroma in seconds .

L70MESKE: BlRE. HE. RE. BEE. 83,
BEES 1 1 OMESXE, BRNDEFURE, PR
[E)IR EE AT REAS .

Collection of 170 Types of Aroma: Digital collection of aroma
components, offering stable and precise aroma detection in seconds .

FREFmEBSEE: FERIESEE, s~ B

MR BB R —! S :
=
Ensuring Stable Product Aroma: Accurately identifies aroma Al 5
Al Electronic Nose

anomalies, ensuring that every bottle consistently maintains its
classic flavor .

20



2B EIER ( Digital Intelligence )

BRITET ettt R AR 5—

ATKEEA B

World-leading technologies of Haitian Lighthouse Factory
-Al Big Data Fermentation

p BRRKR/EEERTAEREA3: DRIEUXRS. FaL 88K
&, MEEBIHEERINLE, BERR/ mEEENASRRER
5, AERSERTT, SHEHEENK.

Protein/Soybean Protein Utilization Improves by 3% .

p  FmEREEEmATIEI0s: SFESHEIIL, ATSTH
Nim, BIMELWHEWTNEREE, ~mmiiE24%, 5t
17k,

Industry-Leading Product Quality Stability .

P BIHEETREAR: AETHESMNTHER, 78300 =
PiEER, REaETeEEN. ARBIBERE G BEHERE
Traditional expertise is empowered by Al . Al Big Data Fermentation — Making Every Drop

of Soy Sauce Richer and More Aromatic

21



HAITIAN FLAVOURING&FOOD

03
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Cultivate Craftsmanship to Create Premium Haday Products

22



03.EIETE ( brewing craftsmanship ) ﬁ

BEISERBFRETS

Century-old brewing craftsmanship

P> B (Boiling beans) : HUBAXIIAFIERE; SARAEIRSINERE;

) THll (Strain breeding) : BRFTIETHM, SREABIRAETNEBRE";

»> HlHA (Starter propagation) : BEBERFZM TRE, SRKREBHFNCHEEZSTIMRA;

P> IRERIE (Fermentation and brewing under sunlight ) : X BIBRE; SFABMEHISIARBARE. IRYL;
p Bl (Oil filtering) : HRBEINLETNR, SAAAEBINESEXRE. BIREFTFIMLA,

fJ\L HE

23



03. % JFE ¥ (Premium Raw Materials Selected )

BEfslitmmERRR

Select high-quality raw materials

P BT 8542 5H2HES, 200 REEE,
TiREhE. PRFES;

T
LT e e & » %
o o L B X

P ERERK: BAERIKGIERS, BITISKER); , -
20BN, I RIRATNABIETIRK RS RRXAA Il

B ik SR RTMAR; RS

by el
% /

P AnE: SEREER, CEEEENTEE,

EFER, i,

—RBERHE

(White sugar) (Water for brewing)

24



03.FH Y6 ERHfl (Fermentation and Brewing under Sunlight) ﬁ

k4 :I:* > 7'5‘ 2 , - .
1L\ Y e T T e - AP AIFAW ST ] T BT VIR T Wy S T o Ty T
— A S - - ‘A

Natural fermentation Il”' i ‘\\ s &&\\f;}\

and brewing under sunlight #

B SOBNMKSABEKIEL:
KIE e —RIEEEI R FITE
Every glass panel carefully measured and positioned in the
Sunlight Drying Yard .

P> 360 °IZ{FHFEEE , KEUEATATEE:
oSt EnpiEsE. ma. e, ENi, 8—nE
RS R ABH EAI IR S N4
Automatic oxygen control, temperature control, humidity

control, timed stirring. Every drop of soy sauce is infused
with the gift and care of natural sunlight .

P> —RRERIG3 -9 :
EER180KRARINGE, HEMEA EIE

Fermentation under the sun for 3 to 9 months; at Haitian, L o - i ‘ e
180 days is not the standard. Sufficient sun exposure is our 360 ° M{MFIE (360-degree fermentation and brewing tank )

standard .

b s - -

=

AT ]

@



03.JR K ig %( Quality Control System )

PHERAEER

Full-chain quality control

P BEFESHE, —REESRERA. UK. FEHRSHERRY
1000:RAIE;
P FHREESNETSRIIKE14000iK;

P> 494N T FF20005 MEEIR, KEIRAEATIERIEX;

remtaliEiRE T ERaUinE, LABKREE ], SEEFRIIRIN
> = ‘
EIRELT10IR; B iEinsds B ERERAI20%L L ;

- EEREENE, FRENNE RS RITEN

P SIRATIS RO RE, AMUBESISIHESR, WiRaer=l
B, (B P RTINS ERRE .

T I apese
O B A OIS

BREBHFZE (Haitian Sample Retention Room )

26



03. LIEfEM ( Craftsmanship spirit)

SAELD fFmKkiE

Craftsmanship of “soy sauce artisans”
striving for perfection

) TREE#H: 3%, BSiREERNEBEANBNEE. Bk, &=, 58, Ba SBHEIF, HATE LB
¥iE5. — AN I ERHELESIICIEFLE8 1M, BTA. ﬁ%ﬁgﬁgﬁgﬁ
Inheritance of craftsmanship: In the past, it referred to the focus, dedication, and D .
pursuit of perfection of “soy sauce artisans” who brewed soy sauce. Today, the T B e

craftsmanship spirit of striving for excellence and being meticulous can been seen PR 7 R R AE

on every link and every person during Haitian’s production and operation .

p IEEFE: —NM7S, REEkmT, —xBM, RJMEXREH —FF, FEEHBAONE
=5 B | [/ 27 FEam B F R RNRE
MAF AL ENRIR. RS EEAR A BFTRIR
Understanding of craftsmanship: a company dedicated solely to the condiment U
industry; a company committed to producing only Haday soy sauce; a lifetime e’ T

. f s
career, from graduation to retirement. o \ f ,
;"~i,i O ARSI A T 5
‘ RN BRE IR EWR K
BB SR 171"

HARBRKQAI25% . HELIRE,

GHieiBiet. fW¥3, BFE

KEMEHRATRES, RAB
PN -TLE




HAITIAN FLAVOURING&FOOD

04

MEh FREREBmE~m

Provide Quality Products for Hundreds of Millions of Families

28



047228 (Product Lines)

FmiEESSTT

Diverse Product Lines

P FEEE10004 sKU, BAEEBEEFEATAIEMH. SEil.

&Rl B NES R,

1,000+ SKUs for products, including soy sauce, oyster sauce, sauce, vinegar, cooking wine, etc.

P RIS T REREEBNEN. RE. B RIESRESSRTR, BEARRTRAERTR, fliEFEs.

2 FEEARRIITMR.

........

-----

o
-

m:‘:lm Eiﬁzmiﬂu{ ﬂ;ﬂm m;zn:(
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04.f2RREFF= M (Healthy and Nutritious Products) @
SFEREFFmENEEER

Full coverage of green and healthy products across all product lines

P EFHEMEEISEIRBIT12008% (More than 1,200 nutritious and healthy products) ;

> BRI LEENEER BNED BNESEETFE. £E, RE=XEI=MAL

B SRR O FENEEE TSI, BIERERGIE, RETREEEK

p EFECERY: eiitExRpECEEMBRREh, RaEtEmER. SeaitEmEE IR+ EFERTBHOIAIE;
- MEEREY: HRVEIZEE, HEHEII3505/ NER.

-@@@hgg

Eh jengfd SEhiN el

M

T sssssss O
TR =RERT ﬁ%ﬁkﬁé‘mﬂﬁ’%ﬁ] INBLE RS
(Organic series) (“Three-Low” series) (Nutrition Fortification Series) (Small-Sized Series)

Low-sodium/sugar/fat



04448 E]JE (Sales Channels)

- - N —AJ Ll 3 4
VRRE ZiciHE
Dimensional sales network
Diverse sales channels

P ELT, HENSEELESM, MEXFELF1008589™
RBEEMEI0HIEREE, SIKEHEEUL7000K;
Offline : Haitian has developed dimensional sales network,
with virtually 100% coverage at the municipal level and nearly

90% coverage at the county level in China. Nearly 7000
distributors in the world .

P Bl SRNIRERENSEERETS, SeMRIE30%R
TR AR T RIFALE.

Online: Haitian actively expands and operates e-commerce,
establishing sound cooperation with various mainstream e-
commerce platforms .

4
‘ s

zmes SBER

L : B, -
txy A N -
0:0 et e BN P27 #a

Y aeae I

sns

B shopee M G |azada
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04.V4iB¥EE (Communication Channels)

inEEERE RISFEERE]

Smooth communication channels to maintain close interaction

All-round
ERHRSS (Customer Center ) : customer service 2 million+ effective
system communication with
» 360° g}ﬂﬂﬁ%ﬂig , %i}i%ﬂ“%@iﬁi S5 » consumers annually
- BESHEBEREE2005RERLE 100% customer
complaint
» RN EBEEIN resolution rate

-
»
¢

#
-

FAlsk=S[@ (Private Domain) :

- ERAFRAHRE

p 83400 BBEHEESBXRERTAE
p EARREFF T ERHE

3.4 million+

consumers gather

with Haitian in the
private domain

waaxy

82



04. M 555, (Business Model)

MEH5|IMS I PE

Catering to and Leading the Trend of Diverse Consumer Needs

Cliit =
P ARAREEEER, RESHEUNERITEES. o, MELAF-RER,

— o weae w7 Sl
BREE R m AEFFARI = TREE fh WEEE >
(Health Trend Products) (Specially Blended with  (Convenient Seasoning Packets) (Premiumly Packaged Products)

Love Series)

A NP a2 IRy
LEE~ M INEERT
(Gift Box Products) ( Branded Promotional Products) (Small-Sized Series)

33



04. M 555, (Business Model) ﬁ

AERP—uh R E R mIFR

Offering One-stop Condiment Solutions for Clients

B :

P LREEKRRIEE (Comprehensive Condiment Product
Portfolio) : B&=&E M. Il &l B B, X @ EFEHEE
MR, A KeinERRE—MIMUBRERRALE,;

H

) ZcibEFIIRSS (Diverse Customized Services) : IHEERE
EFl. OES. FEEH (W) . ISES. BEEHE,

} — (B ENWBRSS (Integrated Professional Services) : #2{it

» £EEEWBEIBA (Full-Chain Professional Team) : LS
MNBEPR. £EEHREBN. BLRAREERBN. mmRXIZR. B KIVBFTN A, TARTZIES. ki, mEHE . £&5uhE. ]
WABPREE, EAIEHERIRSS.
/ATRR TR '@ =
ISO ISO FSSC HACTY
1S09000 15020000 22000 o




04.7H #tfiiiA (Consumer Reach)

B10REMTsMEFBXR

8 out of every 10 families choose Haday

P 2024 EBEREIREURS, BREEEMKRENT.32(0, BFEZRIK80N ;
Haitian has become the choice for over 80% of the Chinese households, with
732 million consumer reach and an 80% market penetration rate.

p- 20255 C-BPI FEIMMIIIEE, =M. R, &6 REDED
MEERE—, BEHERISFETES,;
In 2025,Haitian ranked No.1 in soy sauce, oyster sauce, sauce, and vinegar in

the China Brand Power Index (C-BPI), with soy sauce ranking first for 15
consecutive years.

p  (20248RiEPES0058) BEREP, BRIRETWSE—, BERIS0ZFIHE
— FiEiERm
In the Hurun China 500 Most Valuable Private Companies 2024, Haitian is the
only condiment company among the top 50, ranking first in the industry.

(RS

e 24
PEEZEE T AEEmhEEE

2@ 2023 HERE RN EL BIEE% FINIRERIREL
h (BR) 2023 2023

glﬁf 732.4 80.0 45
it §FIEEEEESSRETHENMENEEIE R, SRISEENEAEEET,

Chnbrand20254hE G HIEESM (C-BPI®)
EmiTir

e m  hex|we
i .

1
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HAITIAN FLAVOURING&FOOD

05

AR EITHEERIE

Stay True to Original Aspiration Fulfill Social Responsibility
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05.AEEF (Internal Management )

Fis T

Building a "waste-free" factory

P 899 5sIEFERMENIESTIEZE (99.5%+ recycling of production
waste) : SAEKXIRSGS AR TEBARIANLE- AR (ZESK5
) TAME;

» FISETKIEHF, EP7K=E150/5m® (Water Conservation Benchmark; 1.5
million m3 of annual water savings) : AL#E 10000 N=OZFKEFH

IKFK
> FhEER S ZBEIRE30007E (30+ million kWh of new energy power
generation) : BIiL505HTREIRE FRikEE

B aEel, FAYERMERY6RM (Lightweight packaging reduces
material consumption by ~60,000 tons) : BT 5. 6 HRENFNIRT
2R,

B> REHKEHIAT (Achievements recognized by multiple parties ) :

202 AFABMSFR T RE KRR . 2024 FrRgTmHERRKTL
TKBRAl . (TRTKITANMAFEERGI100) FRE,

P EXRET. SREEEMBRSRN EET RS,
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0572\ E#  (Industrial Chain Management )

2. 2rrlliEEsc

ESG for all

’ HETHHRHEERID KSR (Promoting overall carbon

reduction management in the supply chain ): FERVA E9]1]
SHEANG, SERRANER;
P> Esc SRS, R BEF MIMSE (Creating a "zero-

waste" processing value chain) ;

» IiESHEFEAIIRIAE (Building an efficient and green
logistics system ): SUFT /"I BRI mBE &, R
YDA RIBRHERY ;

’ Bt EFEEES(E (Green packaging collaboration
with suppliers ): BEIIMRMEMER. “fEEERA FKAEEN
1SS HERBERFE ANIRFE(R.

P AFETFsRESRSWIET TIMESEISRIAE.

IR TESGERIEES100% ( 100% ESG training coverage
for all employees),
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054t &A% (Public Welfare) ﬁ

EIT=10EE httel s

Practicing the “Three Hearts” culture, supporting public welfare

» 27T EREEIE (27 Years of Commitment to Soical Welfare) : 8RR ZIREET 1998, SERFFNIRE 2
X, HESE. XKEKE. XA ATESFM, RiHaEEL. 2% (BFNESR) ; (NE1FZm ARE2005

NR,
» BEZEEZEESTES (Foshan Kangze Foundation ) : BREIAESERKIHERHSIAIIANEIATTAHLR,

D> U3 ERIERIE(LIAE (23-year iron fortification program ) : FSREEMHEH SERNER AT, M2002EE
. Bita4r=292(Z#R, HF23008A (R) 25; BriAsEERMEARHALXIBE1 0555, *""*)\Eﬁ@i%ﬁ/\
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054t &A% (Public Welfare) @

KiEDLARHPRY ip = IR E
Pink cap project: Supporting minority groups
p EBE: SMUMRIERK, EMEEXKE”

P 2024 FBRRIEREREFESSEDL VIME - AZEIR, IRBERERARRAHRE M, 8
ReGRCEH. TAREH. TRESHSRIERER"m, AEEZH 1 REE 1 TRTAREs.

B MPEXTHME: 400-8899-813

1 ' A
/ ;H&'J —f 4# & dﬂ
:].h GRRIE e*’ % g’%; m
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05.3LZE LA F] (Shared dividends)

1SS rolmERIIF

Building a multi-stakeholder community

- 20245 47(25k, LHLARFRiTHLLiE300{27T:
JIRRERMISEIERAEIR, HEAIROR;

B 20245FMF24(27T, LBLAKREITMI200(Z7T:
i E T ES, EZREWEFEY;

p EEREE. FEHE:
BERANOAIRANRENEEIBSH SRS, AiFEEeIER
Ry |45l N2 5= 1 A i AN

p UABEF, EAT:
IRLEERNEHERE, EveENRTIE)IER;

» BiBREL":
%%ﬁ%ﬁ%ﬁﬁ%@is%ﬁ%#ﬁbﬁﬁgﬁﬂﬁﬁﬁméﬁ
Wi, 2024 FLM=EEREME",; BEEGSSREEIL%4 .19,
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0534 AE#E (Culture Communication)

(I RESEHNIY

Promoting Chinese soy sauce culture

>

|

|

LERENMRSIIEYIE (Global First Flavor Culture Museum) :
20138, BARITIERRALR TR S X -iIKAIPEYEiRE IET XS 7h
i, B8EBRESEFERIIMSMARE280;

EIRENEHEIRE (Soy Sauce Culture Communication
Initiatives) : 2024FLIREISGHEZEARFEFILS, BRiEHT
EHETCRA. PEF2NEREEIE;

“BlEAKREITE (“Science & Truth” Public Education
Project) : B “Z L+& N A2 Ek2 . 1{EANRRIEREREE
RlrhARfES, EARFEENEETE.

2EEENZERE (Omni-Channel Soy Sauce Culture
Communication Campaign) : BI%Z% F&Wl, & L BEAESE
ERARBEMEBEBEZS N RESHTERMERE, RettRERF
E&E R,
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4434
AT — 8 e
M T BERE TN R RE
M —Miw B — [ H B L Ak
RWrE e E, £HEF

REBERZFWNE—REEME— 0GR
Rt B ERKFIRATEA. BFHAT;

AKX, WARKBREFFE “AFPEL” WER
HOF kR ATREE
KIER o ERERE LA H
W FEE T ER !
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