Jiumaoji[J International Holdings Limited

NENEGREREBRAA

(Incorporated in the Cayman Islands with limited liability)

(REAESHEEFMAZNERLIF)
Stock.Code B 755 : 9922

— Btz —

g 2UVEIT R B
& TAI ER R

inec o)k — PR

I3y B HeER
TR E

ENVIRONMENTAL, SOCIAL AND
GOVERNANCE REPORT




[/ ML
N
ABOUT THIS REPORT
B AR 2
CHAIRMAN'S MESSAGE
R 5
ABOUT US
B B 1P 11
SUSTAINABILITY MANAGEMENT
AREREEE 16
HONORS AND PERFORMANCE
SRR B 27
INDUSTRY CONTRIBUTION
TEER 30
CORPORATE GOVERNANCE
NERE 33
COMBATING COVID-19 PANDEMIC
473 8 B A 0 1 43
PROTECTING THE ENVIRONMENT
IRERIE 50
EMPLOYEE-ORIENTED
8T A 73
SUPPLY CHAIN MANAGEMENT
fHpESE B TR 93
PRODUCT RESPONSIBILITIES
EREA 107
SOCIAL WELFARE )
HE A% 134
LIST OF ESG POLICIES AND LAWS AND REGULATIONS )
ESGHUE RoE @A BT % . 135
TABLES OF KEY PERFORMANCE ) ' .
BB D& 142
ESG INDICATORS INDEX .
ESGigiZZ=g| 150
;//:—/——_—_;:_ G t\\\\ INDEX OF INITIATIVE FOR BUSINESS FOR GOOD IN CATERING INDUSTRY
e S BRTEREREERRS 153




ABOUT THIS REPORT

This Report is the third Environmental, Social and Governance (“ESG") Report
issued by Jiumaojiu International Holdings Limited (9922.HK). Based on
objective, comprehensive, regulative and transparent principles, this Report
expounds management ideas, key practices and annual achievements
for environmental, social and governance work of Jiumaojiu International
Holdings Limited in 2021. This Report is compiled in Chinese and English
versions. Should there be any content difference, the Chinese version

prevails.

<~ SCOPE OF THE REPORT

Unless otherwise stated, this Report mainly covers the information and
key performance in respect of the fulfillment of the environmental,
social and governance responsibilities of Jiumaojiu International
Holdings Limited and its subsidiaries in 2021, including the Group
offices, branded restaurants and supply centers, etc. Since the daily
operations of the franchised restaurants are independent of the Group's
management, they are excluded from the reporting scope. Regarding
the key ESG performance of the joint venture aquaculture projects, the
relevant reporting structure and methodology are currently under active
construction by the Group, therefore, the data disclosed in this Report

does not include relevant operations for the time being.

The reporting period is from January 1, 2021 to December 31, 2021.

Some contents are beyond this period.

< REFERENCE STANDARDS

This Report is prepared mainly with reference to the Environmental,
Social and Governance Reporting Guide (the ESG Guide) under Appendix
27 to the Rules Governing the Listing of Securities on The Stock
Exchange of Hong Kong Limited, and is reported in accordance with the
principles of materiality, quantitative, balance and consistency included
in the Guide. Besides, the Report is also made reference to the /nitiative
for Business for Good in the Catering Industry promulgated by the
Cheung Kong Graduate School of Business. The Initiative mainly starts
from five dimensions, including food safety, supply chain management,
employee development and welfare, and high-quality products and
services, environmental improvement, etc. The content index of the

Guide and Initiative are included in the Appendix of this Report
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The content of this Report is determined according to a set of systematic
procedures, which include identifying major stakeholders, identifying
and assessing the materiality of ESG-related issues, defining the coverage
of the ESG Report, collecting relevant materials and data, conducting
data collation and aggregation, examining the figures in this Report,

preparing this report and reviewing by the management.

REPORTING PRINCIPLES

Materiality * We continuously communicate with our stakeholders,
regularly review the materiality of each sustainable development
area, and conduct materiality assessments to determine critical
environmental, social and governance issues. The assessment result is
being approved by The Board of Directors. For further details, please

refer to the “Sustainability Management” chapter.

Quantitative * This Report explains the criteria and methodology
for calculating the relevant data, accompanied by the associated
assumptions. The ESG key performance indicators (KPls) are
supplemented by explanatory notes to establish benchmarks where

feasible.

Consistency * Unless otherwise specified, this Report applies a consistent
methodology in preparing and presenting ESG information to allow for

meaningful comparisons over time.

Balance : We appointed external sustainability consultants to provide
an unbiased disclosure of all our positive and potentially negative data
in this Report, describing the ESG performance of the Group fairly and
ensuring that accurate information is available to the public and that
the data presented has no selections, omissions, or other forms of
manipulation that may inappropriately influence readers’ decisions or

judgments.

DATA SOURCES AND RELIABILITY GUARANTEE

Data and cases in this Report are primarily extracted from the statistical
reports and internal documents of the Group. The Group undertakes
that the Report contains no false representations or misleading
statements, and assumes responsibility for the truthfulness, accuracy and

completeness of its contents.
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ABOUT THIS REPORT
)N

<~ ACKNOWLEDGEMENT AND APPROVAL < BRRHE

Upon confirmation by the management, this Report was passed by the
Board on May 24.

ACCESS TO THE REPORT

The electronic version of this Report is available at the websites of the
Group (http://www.jiumaojiu.com) under “Announcements & Circulars”
in “INVESTOR RELATIONS" section and The Stock Exchange of Hong Kong
Limited (http://www.hkexnews.hk).

REPORTING SPECIFICATION

For the convenience of presentation and reading, the “Jiumaojiu Group”,
“Group” and “we"/"us"/"our” all refer to “Jiumaojiu International Holdings

Limited” and its subsidiaries in this Report.

Meanwhile, the short names of brands under the Group in the Report

are defined as follows:

ARELEREERE - 12022958248
EEEZEA -

HRELEW

AR ESEFHRATERNEEBB U
(http//www.jiumaojiu.com) "% &EEBE" T
W RNERBH REBHEXIMERAT
(http://www.hkexnews.hk) & ]

BENS
AT HRFRAFBEE - NREFHNLEN

SEITAREE I T&®3]THMBEANE
NEFRZERERARREMBRR -

RIF - HREPHRNEEBET REEHE
T BEEE  RTR:

Jiu Mao Jiu means our Jiu Mao Jiu (JLTE /) North Western Cuisine brand

hEN ] BMONENAAILERE

Tai Er means our Tai Er (K ) Chinese Sauerkraut Fish brand

A= = B K B A mE

Double Eggs means our Double Eggs 2R #E %) brand

2RAHE = BMe 2 EHEERS %

Song means our Song (#&) brand which consists of cold pot skewers (/2 # & &)
and Chongging Hot Pot Factory (& & A 8 )

# i B B IE< R R R EE N IRR A % m e

Uncle Chef means our Uncle Chef (BB A#Y) brand

AR & HAPIEY BB R A BUE AT am b8

Lai Mei Li means our Lai Mei Li Grilled Fish with Meishan Green Peppercorn (REERE B
ILIBEHUE ) brand

FEEE i BPIRESERE B LB S b

BB RIFHEAS - RSP AESREESE
KREOEARE -

Unless otherwise stated, all the monetary amounts in this Report are

denominated in RMB.
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Fighting the COVID-19 crisis. The sudden and unprecedented public
health emergency caused by the novel coronavirus pneumonia has imposed
a challenge to our business innovation capabilities, operational resilience
and crisis management capabilities. Even though the operation of the
Group was not ideal in the early stage of the pandemic, it still demonstrated
the Group’s own corporate resilience and adaptability in the face of
crisis. In the early stage of the pandemic, under the active promotion of
the epidemic prevention policies of the government and the Group, we
continued to pay close attention to the changes in the epidemic situation,
maintained a keen sense of industry insight, and changed the aggressive
brand development plan to a conservative one, which effectively reduced
our operating costs and allowed us to have sufficient preparation to adjust
the Group's future business development strategy. Amid the epidemic,
while actively implementing effective anti-epidemic prevention measures
for all stakeholders, securing the safety of employees and customers, and
ensuring the quality of suppliers’ supplies, the Group began to proactively
undergo brand expansion plans in boosting the market share and attaining
steady income returns. In addition, as a member of the nation, we have not
forgotten to fulfil our responsibilities during the crisis and contributed to
the national epidemic prevention work by donating cash and anti-epidemic
materials and providing free love meals. The epidemic will eventually pass,
we believe that the experience brought by the epidemic will foster the
Group to achieve explosive growth in the future. At the same time, it also
heightened employees’ awareness of food safety and hygiene, which will
bring a certain degree of optimization of the Group's internal and external
policies, and enables us to fight against various unknown challenges in the

future.
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CHAIRMAN'S MESSAGE

Promoting green catering and fulfilling green development
responsibilities. As a responsible catering enterprise, we are determined
to achieve joint development of business operations and environmental
protection. The Group continues to increase environmental investment in
various brand stores and supply centers, implementing effective energy-
saving and consumption-reducing measures throughout the operation
process. We purchase from environmental certified suppliers, optimizing
the pool of qualified suppliers through a comprehensive review. Also, the
Group actively responds to the country's policy of preventing food waste
and continues promoting the concept of cherishing food through different
contact points with customers. Meanwhile, the Group strives to cultivate
and improve employees’ environmental awareness, adopting various
feasible environmental protection suggestions from employees, reducing
the negative impact on the environment during operation, and fulfilling
the social responsibility of green development. The promulgation of the
national standard Green Catering Operation and Management has guiding
significance for improving the construction of green catering ingredients
procurement, cooking innovation, and catering service standardization,
providing directional guidelines for the construction of many social hot
issues such as food-saving, healthy catering, and safety catering. The Group
will actively refer to the guideline and optimize the current related policies
and measures in Jiu Mao Jiu, accelerating the pace of the Group in shifting

toward green management.

Shifting to a low-carbon future. Climate change is a major global concern,
and we adhere that everyone has a responsibility to control the carbon
emissions from their activities. Through active communication among the
members of the sustainable development framework and consultation
with third-party professional organizations, we identified the current
sources of carbon emissions within the Group and formulated respective
targeted monitoring policies. The dedicated department is responsible for
reporting the related performance to ensure that the Group's current carbon
emissions are sustainable and controllable. In addition, in the Group's future
development plan, we promise to incorporate environmental and low-
carbon considerations into each development project, actively use renewable
energy, set KPI goals and promote the implementation to align the Group's
sustainable development strategy and reduce environmental impact. We are
committed to realizing the country’s development vision of achieving peak

carbon dioxide emissions by 2030.
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Advocating and leading industry innovation and transformation. The
COVID-19 pandemic has accelerated the digital development of the catering
industry, and the digitalization level of revenue, procurement, finance,
marketing, operations, and customers has been dramatically improved. Over
the years, we have continued to increase investment in the digitalization of
catering and have built a Jiumaojiu proprietary business information system
for the operation. Alongside our dedicated development plan, the Group's
Informatization Team was greatly expanded this year. 46 programmers are
recruited this year to perform repeat calculations to update the original
information system and actively develop a new system, optimizing business
processes, improving operational efficiency, and reducing employees’
workload. We also participated in various seminars of industry associations,
actively provided suggestions on industry development, food safety, energy
conservation and environmental protection, and put forward our specific and
pragmatic recommendations. We firmly believe that the Group will become
a leader in the catering industry and lead the industry innovation and

transformation.

The era of aquatic 4.0. The aquaculture industry has undergone tremendous
changes in recent years, from independent breeding by farmers to more
systematic and scientific production management. The country's Outline
of the Fourteenth Five-Year Plan also mentioned the goals of "“Deepening
Agricultural Structural Adjustment” and “Promoting Green and Healthy
Aquaculture”, which further promoted the development of the domestic
aquaculture industry. After years of development in the aquaculture
industry, smart aquaculture has become a new model. In 2020, we started
joint ventures with suppliers to launch two aquaculture projects. The
projects realize informatization, digitization, intelligence and preciseness of
aquaculture management, reducing the cost of aquaculture management
and improving product quality, revitalizing production and efficiency. At the
same time, an information-based traceability system has been developed
to ensure product traceability, further create a safe dining environment for
Jiumaojiu customers, and comprehensively strengthen the control of food

safety from the source.
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CHAIRMAN'S MESSAGE

Care about staff development and ensure employee health and safety.
We always care about the protection of the rights of our employees. We
established a comprehensive and systematic fostering system and an
equal and diversified development platform to assist them in realizing self-
growth. We continue to pay attention to the market remuneration trend,
regularly review and improve the remuneration structure, and optimize
employee benefits to protect their rights and interests. We provide various
communication channels, encourage employees to speak up and report
any injustice, and advocate a culture of integrity and probity. By promoting
cultural diversity and organizing various employee activities, the relationship
and cohesion among employees were improved, together with better
communication and work efficiency. At the same time, we ensure the
occupational safety of employees, provide support and care for employees in

need, and create a diverse, inclusive and harmonious working atmosphere.

Adhering to the commitment to food safety and product quality. To
insist on providing customers with the safest and best quality food, we
identified various hazard factors in the food life cycle. We implemented
the tracking for the whole process, from ingredient sourcing, procurement
inspection and acceptance, food inspection, dish processing, warehousing
management to restaurant operation, optimizing food safety and quality
control standards. We promoted landmark ingredients and seasonal dishes
through mindful selection, production with heart, careful supervision,
and considerate service, considering the nutritional value of products. We
persistently pay attention to customers’ changing tastes and demands, as
well as the research and development of new dishes, to provide customers

with safe, secure, diversified and healthy products and dining experiences.

Caring about the community and fulfilling the corporate social
responsibility. We have been providing care to the less-privileged group
in the community, and we actively devote ourselves to different kinds of
community activities, including education, medical care, poverty alleviation
and volunteering services. We also deploy resources in an effort to provide
assistance in tackling the COVID-19 pandemic, safeguarding public health,
and contributing to social development. In the future, we will continue to
increase our public welfare investment in all aspects, uphold the attitude of
“Business for Social Good”, and help the country realize the era of “Common

Prosperity”.
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Business for Good. Entering the turbulent 2022, the pandemic has resurged,
Russia and Ukraine have launched wars, and various social problems have
become more and more prominent. On the road of gradually becoming a
leader in the catering industry, Jiumaojiu has always adhered to the concept
of "“Do Our Part, Operate with Integrity”, not only taking the growth of profits
as an important indicator, we also hope that by continuously solidifying the
company's foundation in all aspects to build a comprehensive competitive
advantage, so as to strengthen our capability of “Good Intent” of the
Jiumaojiu Group in the future. We believe that business for good should
not only look at short-term monetary donations, but should be further
embedded into our business operations, as only operations with good
intent is sustainable “business for good” Therefore, over the years, we have
not forgotten our original intention and insisted on being people-oriented.
Whether during the transit of typhoon in Hainan in 1996 or the outbreak of
SARS in 2003, merchants in the industry had raised prices one after another,
but we were determined not to increase prices. At the beginning, various
incidents of using waste oil or inferior food ingredients occurred frequently,
but we firmly said “NO" to these, and we have always provided a variety of
high-quality food ingredients to our customers, because we instinctively
knew it's the right thing to do. Until now, the capability of the group's “Good
Intent” has reached a considerable extent, and it is also the time when we
start to spread “Good Intent”. For example, by constructing breeding projects
in far-flung areas to bring more employment opportunities to the local area,
it can also effectively revitalise the economy of the rural areas; we have
promoted the concept of environmental protection to the public through
the projects of "Half Bowl of Rice”, “Clear Your Plate” and “Tai Er Garbage
Man" in order to reduce wastage; and we also have built a scientific training
system and a diversified development platform within the Group and carried
out school-enterprise cooperation with well-known universities to support
the long-term development of the enterprise with talent growth and in the
future, we also plan to make talent training radiate more catering personnel.
Going forward, we will continue to integrate “Good Intent” into our business

operations, put people first, and do the right thing.
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CHAIRMAN'S MESSAGE

I'would like to take this opportunity to express my heartfelt gratitude to our
employees who have adhered to the Group’s line of defense on food safety
and product hygiene during the past two years of the pandemic, fostering
the effective implementation of the Group’s development strategy. At the
same time, employees’ close coordination and unremitting efforts had
enabled us to bring steady earnings during the epidemic. Jiumaojiu will
continue to strive for excellence, work together with our stakeholders in
creating synergic effects and promote a sustainable culture. We uphold our
value of safeguarding public health, establishing long-term development
as our goal, and strictly complying the three bottom lines of economy,
society and environment, and we strive to create value for each stakeholder

continuously.

Chairman
GUAN Yihong
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< COMPANY BACKGROUND

Jiumaojiu International Holdings Ltd. is a catering group that focuses
on the development and operations of Chinese-style chain restaurants.
Incorporated in Haikou, Hainan province, Jiumaojiu has over 27 years
of development. We stick to the multi-brand and multi-concept
strategy, build brands of different styles to meet the needs of different
customer classes, and bring fresh experience to the market. With the
focus on different Chinese catering market segmentations, the Group
now manages six self-developed brands, including Northwestern China
cuisine Jiu Mao Jiu, sauerkraut fish restaurant Tai Er, Chinese style crepes
Double Eggs, Chongging hot pot Song, Cantonese cuisine Uncle Chef
and Lai Mei Li grilled fish with Meishan Green Peppercorn. Jiumaojiu
International Holdings Ltd. was listed on the Hong Kong Stock Exchange
on January 2020, with the stock code HK.09922. In the year of 2021, we
adhered to our multi-brand and multi-concept strategy and explored
new business opportunities, aiming to further expand our market
share and maintain our market position as a leading Chinese cuisine
restaurant brand manager and operator in the People’s Republic of
China. We accelerated the expansion of our restaurant network when
the operation of our existing restaurants recovered from the outbreak
of the novel coronavirus COVID-19 (the “Pandemic”). As of December
31, 2021, we operated 453 restaurants and managed 17 franchised
restaurants, covering 85 cities in the PRC, one city in Canada and one

city in Singapore.
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2021 Business Key Financial Performance Q01 FEEERBARMIEER
Data
Indicator BE i
Number of new restaurants opened HEREEHE
~Jiu Mao Jiu - hEN 1
~Tai Er - XK= 122
Revenue (RMB’000) WA (AREFT)
~Jiu Mao Jiu —EN 758,756
~Tai Er - K= 3,285,180
Seat Turnover rate’ B R
-Jiu Mao Jiu - EN 1.9
~Tai Er — K= 34
Average spending per customer (RMB)? BEAYEE (AK¥T)?
-Jiu Mao Jiu - Eh 59
—Tai Er - K= 80
Same-store sales (RMB’000)* BESHE (ARKFT)®
-Jiu Mao Jiu - AEh 370,120
—Tai Er - K= 1,553,558
Same-store sales growth (%) BIEHEE R (%)
~Jiu Mao Jiu - EN 24.5
~Tai Er - XK= 5.7
Notes: MIaE -
1 Calculated by dividing total customer traffic by the product of total 1 MENBERZRERANBRELE LY LTS
restaurant operation days and average seat count during the year. BRI E R FEFEETE -
2 Calculated by dividing revenue for the year by total customer traffic for the 2 MERNKABUNERNERTEETE o
year.
3 FRREHEETEZFEREREERNM
3 Same store sales for the year refers to the revenue of all restaurants that HEBHKA - BPEREEETE AR
qualified as same stores during that year. We define our same store base 2020 2021 FEEFEE V300K EEE
to be those restaurants that opened for at least 300 days in both 2020 and
2021.
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< DEVELOPMENT HISTORY OF THE GROUP

¢ REBREE

TRADITIONAL SHANXI NOODLES
=2 )

The third branch store was opened and the names
of all stores were changed into “Traditional Shanxi
Noodles”

?:JE%%)EEZE CFERMER—ERAILAEE
B

FIRST BATCH OF RESTAURANTS
IN SHOPPING MALLS
BYHhOERERE

Our business model was upgraded and we transformed into a
fast and fashionable catering enterprise with chain operation and
established first batch of restaurants in shopping malls

PSR TTAR - B DR W A S S S B R
¥ EEDRLORAREHEE

ESTABLISHMENT OF TAI ER
RESTAURANT

A=ZBERY

The 100th Jiu Mao Jiu restaurant was opened, and

the coverage of our restaurants expanded to Nanjing.
We started the operation of Tai Er restaurants

FI0RNENEEHAE  FIEHRERZER  BA
SR —BE

OPEN TO FRANCHISING
B B hn B2

Double Eggs opened up franchising
2REZEEF RN

LISTED IN HONG KONG
EEBLD

Our shares were successfully listed on the Main Board of the
Hong Kong Stock Exchange. We established Song Chongging
Hot Pot Factory to tap into the hot pot sector
RINEBRBHARZAER T - WHRREEEANRHE
BANREE

1995
®

2001
®
2005
®
2010
®

2013
Y

2015
°

2017
®

2018
®
2019
®

2020
°

2021
o

ABOUT US
BT A

FIRST RESTAURANT
_
BX
The Group's first Shanxi noodles restaurant was
established in Haikou, Hainan

EEEEARRERILAMEE

JIU MAO JIU
NER

The third branch store in Guangzhou was opened, and we
determined to adopt “Jiu Mao Jiu" as the brand name and
established headquarters in Guangzhou
BME=RDER%E  YEEEAINENL]AmM
e - FEEINER S EED

50TH RESTAURANT
FATH

The 50th Jiu Mao Jiu restaurant was opened and the
coverage of our stores expanded to Tianjin

FSORNENEEMRE  PIERREXRZE

ESTABLISHMENT OF DOUBLE
EGGS RESTAURANT
2EHBEEEK

We started the first Double Eggs restaurant
AR ROEREERE

FURTHER EXPANSION
BiRE

We started Song cold pot skewers and Uncle Chef
restaurants

RREGSMEBE - BARANNERE

ESTABLISHMENT OF LAl MEI LI
RESTAURANT

BEBEEEMKL

We started the first Lai Mei Li restaurant
RARE I HEEEREE

OFFICIALLY LAY THE FOUNDATION
FXEHR

Commencement of the establishment and construction of the
Jiumaojiu National Supply Chain Center Base

NENZBHEEEFR LEMIEAEE
RS iR REAME ESGREPORT 2021 | 13



ABOUT US
E2)iEed(n

<~ BRAND INTRODUCTION <> BN

Jiu Mao Jiu Northwest Chinese Cuisine
n% 71 was founded in 1995. After 27 years of

development, it has become a famous

restaurant chain brand. As one of China’s

top 100 catering brands and a “gourmet
landmark” in Guangzhou's catering industry, Jiu Mao Jiu has integrated
and innovated the ingredients of the Northwest, bringing “full-kilo
gigantic pork ribs”, “Shanxi old vinegar sea bass”, “Tongguan meat
buns”, “lamb skewers” and other classic delicacies to the public diners.
Moreover, Jiu Mao Jiu's birthday noodles have become everyone's
“birthday luck”, warming up generation by generation. Today, Jiu Mao Jiu
Northwest Cuisine has re-started with the brand strategy of “Loved by
Three Generations”, launching meals more suitable for three generations
and providing more services tailored for family dining, friends gathering,
and one-person dining scenes, enabling customers to feel comfort and

warmth.

Tai Er was established in 2015,
mainly focusing on Chinese

sauerkraut fish, an innovative

internet catering brand. Tai Er
expresses the attitude of "Er" in
a way that suits young people’s tastes, insists on innovating traditional
culture, advocates that sauerkraut is better than fish, and turns the
three-thousand-year-old pickled cabbage into a symbol of Chinese trend
culture. The unique texture and quality have conquered consumers’
taste buds and won the recognition of consumers. Tai Er stores are
mainly concentrated in Beijing, Shanghai, Guangzhou, Shenzhen and
other first-tier, second-tier and new first-tier cities, and we are also
actively expanding overseas. As of December 31, 2021, there are a total
of 350 Tai Er stores.

Double Eggs Chinese style crepes is a

e fun and fashionable light food brand

%g}i?ﬂ!!‘m created with 200T enthusiasm. The

original intention of Double Eggs Chinese

style crepe is to bring the previous crepe

skills back to the lives of young people, adding fresh and popular
ingredients in developing different flavors and giving new imaginations
to traditional food. We are committed to making the most hearty crepes,
insisting on good ingredients, good taste and good attitude, delivering

the healthiest nutrition-and deliciousness to consumers.

14 | JIUMAOJIU INTERNATIONAL HOLDINGS LIMITED N ENEFRER AR AR
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Song Chongging Hot Pot Factory is a new sub-
brand of Jiumaojiu. It is mainly engaged in
‘..I‘ Chongging spicy hotpot, with its own fried soup

bases and daily fresh beef. Taking “Happy Factory”

iﬁk'f‘ﬁr as its brand concept, it combines innovative

Hot-pot Factory . ,
space and experience to spread youth people’s

trend culture. “Song” is not a compromise of life, but the calmness to
discover one’s actual wants. “Song” is not a hot pot restaurant but a
happy manufacturing factory to remind you “as long as you are happy”

during a hot pot meal.

%Igfliji‘l:liﬁ}_ The Uncle Chef is a light luxury
meucecer Cantonese cuisine directly

managed by Jiumaojiu Group. It is
a Cantonese restaurant run by a gentleman, who uses steaming, boiling,
braising, stewing, pan-frying, deep-frying and baking to minimize the
destruction of the ingredients and preserve the original taste of food
and materials. One chicken, one fish, one soup, they show the ordinary
freshness of Cantonese cuisine. On August 23, 2021, our restaurant was
shortlisted for Meituan’s “2022 Black Pearl Restaurant Guide”. The Black
Pearl Restaurant Guide is the first proposed Chinese food guide released
by Meituan. It mainly covers Chinese food standards in three dimensions:
culinary standards, restaurant standards, and inheritance and innovation.
The Black Pearl Restaurant Guide also suggests evaluation criteria

with Chinese characteristics such as cultural heritage, innovation and

integration.
Lai Mei Li's first restaurant of Grilled Fish
'.:’ with Meishan Green Peppercorn was
=
& ) located in Tianhe District, Guangzhou in

August 2021. Different from other grilled
fish restaurants, Lai Mei Li emphasizes live

fish raised in our own fish ponds, and is

committed to creating a young culture,

hatching a Lai Mei Li IP character that is
full of personality, having a more direct
dialogue with young groups, making Lai Mei Li not only a place for

catering but also a symbol of young people.

ABOUT US
BT A

REBNRBENENBETZ2H F@E
TEEEMBRAS  THHEDYOMEM
BRFENTA - ATFRLOSER ] 1FR R
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SUSTAINABILITY MANAGEMENT
AIFERRER

Sustainable development is the key to the long-term success of an enterprise.
The Group firmly believes that the management model with sustainable
development enables us to create long-term value and interest to our
stakeholders including shareholders, customers, employees, community,
partners. The concept of sustainable development is incorporated into
our daily operations, and our performances on environmental, society
and governance are continuously monitored and enhanced, which in turn
providing a safeguarding force to the long-term and stable development
of the enterprise. In addition, amid perfecting the sustainable development
strategy, we reconsidered the approach of giving back to society. We actively
carry out various community projects and donations to respond to our most
relevant and pressing social issues, especially in the post-pandemic era, with
societal changing expectations and needs. To give back to the community,
we utilize our resources and networks in supporting our employees,

customers, and all business-related parties in the broader community.

ARFERRECERETBZE - AEERE
BRAIHEERNEERN - AKRR B
E BT #HE - AEBHSENaEEELEIE
REBEMNER - HABTHERR E’\JEE% 2
ABEZE HERIVRASEERR
%&amﬁﬁ%%ﬁ'ﬁmiﬁﬁ%kﬁﬁ%
BiEf o I ExEURBEERREOBRE
B BMTMESEEOEL SR - KB
BRERSELEEREBE  UAOEERMR
RERAMEVNNEEHE  LERERBRAR
% Mg EHRTEEMCORENFTE  EA
BPMEREEE  XHEEET  BRXNUE
BRHENMEREBEEAL O#EtS -

2021 Jiumaojiu Group ESG Performance Highlights
2021 FENENEERGESGRE

1] Upgrade of MSCI ESG rating from
% EE— FARESGRT 4R

BB > BBB

Stakeholders rated the Group's sustainability
performance with average score of

FOEHAEEATRFERRRATD

73 4.6/5

Average customer satisfaction for all brands

R TFHRPRER

95.07%

KERBRERASH

HEH T AR Ft

KERTARE MRRKE

B

>4 m | | (RMB)

The environmental protection investment amount in
aquaculture project

SEBERBEKEREERD
(y
13%
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Investment amount of the aquaculture projects

> 300 mil (RMB)

Total of new dishes were launched

196 dishes

Total investment ampit of aquaculture projects

Total amount of degradable material packaging
The Group purchased
BRI BRY

New brand stores

#igrIE

1 3 3 New Stores

THOABERMARE

Contributed to the 14th Five-Year Development Outline

ATEAERAE L RRE

Total GHG intensity decreased by
SEEERBTERLD

10.12%

Total amount of environmental friendly packaging
The Group used
iR E FARREEY

> 600 kg



SUSTAINABILITY MANAGEMENT
AFERREE

2021 Jiumaojiu Group ESG Performance Highlights
2021 FENENEBRDESGRE

/‘-,q \A Employees diagnosed with COVID-19 Employees signed the Food Safety Commitment
El >|:| B2HEMARERET RERMEEAGHE

0 ALL

Quality inspections of brand stores and supply
Annual suppliers evaluation passing rate centers

AR BB A E FRMEEHTEA R PIJE BB e D R R BT R

96.32% 31.76% 4,080 e

Food ingredients inspection and acceptance passing

Food safety supervision inspections passing rate
RMTEEEARE

99.51%

LY ‘é’ Total employees training hours Employees with disabilities
i ETRHI@KH L TINTEIN

> 100K hrs 52

Subsidy for employees in need

4 = Charitable donations
AR ) o
HHRES TSR A zEEiEH

~ 26OK(RMB) ~ 333K (RMB)
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SUSTAINABILITY MANAGEMENT
AREEREE

< GOVERNANCE STRUCTURE

To systematically consolidate the sustainability concept of the Group, the
Group establishes a governance structure on sustainable development
in order to promote the implementation of ESG governance works in
an orderly manner. The Board of Directors is responsible for supervising
the Group's sustainable development strategy, fostering the sustainable
development culture in a top-down approach while ensuring that
ESG considerations become an integral part of business decisions.
Furthermore, The Board of Directors is also responsible for identifying
and addressing risks and adverse factors that may hinder the Group's
sustainable development progress through a comprehensive strategy,
regularly reviewing the Group's ESG performance to initiate pinpointed
sustainability measures, and approving information disclosures in the
ESG report. In 2021, we set up an ESG committee under the Board
consisting of representatives of the Company’s management and inter-
departmental teams, which is responsible for the overall ESG governance
of the Group and reports directly to the Board. The ESG Committee is
also responsible for tracking various ESG-related information and trends
inside and outside the Group, conducting ESG seminars within the
Group and adding them to the agenda of board meetings, tracking the
implementation of the Group’s ESG targets and regularly adjusting the
targets, and understand the stakeholders’ concerns regularly and to be
raised and discussed at the daily meetings of various departments.

Based on the materiality assessment, the Group examines the critical
ESG issues identified and incorporates them into the consideration of
each functional department upon expansion. Under the leadership of
the headquarters Finance Department, the ESG Task Force is responsible
for coordinating ESG tasks, solving ESG-related issues from departments,
and assisting the ESG report preparation. Under the strategic advice and
guidance of The Board, the headquarters and departments related to
branding in the ESG Task Force is accountable for guiding, monitoring
and supervising the implementation of sustainable development
measures, assessing and managing various risks in operations, and
consolidating and delivering of ESG information. And the operation
related departments are accountable for implementing specific tasks
in accordance to the requirements from ESG Task Force, and report the
ESG information regularly.

During the reporting period, the Board and a third-party climate change
and sustainable development consultant held a meeting related to
ESG issues, which examined the primary reasons for the mounting
ESG popularity in recent years, some industrial practices on ESG
implementation, and exchanged opinions of the domestic institutional
requirements for ESG disclosure and the ESG framework of the food and
beverage industry. The results of discussions on relevant issues have also
been incorporated into the consideration of ESG issues in this Report. In
the future, the Board of Directors will continue to comprise ESG issues
in the agenda of daily meetings to advocate a culture of sustainable
development within the Group.
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BESRE (FBEIM) #4850 N mm bR B PY
- Coordinating ESG tasks of various departments - Guiding, monitoring and supervising the
- Solving ESG-related issues from departments implementation of sustainable development
- Assisting the ESG report preparation measures
. BERHASIBFAMESCEIR T £ - Assessing and managing various risks in operations
. FRES R ERFRESGAERE R 5B - Formulating targets and implementing action plans
. BBIESGERE 4R E) + Consolidating and delivering ESG information

SUSTAINABILITY MANAGEMENT
AEEREE

Jiumaojiu Sustainability Development Framework

NENTHHEBREEE

THE BOARD A
BEEg

- Promoting the implementation of ESG governance works in an orderly manner

- Fostering the sustainable development culture in a top-down approach and
ensuring ESG considerations become an integral part of business decisions

- Identifying and addressing risks and adverse factors that may hinder the Group's
sustainable development progress

- Reviewing ESG performance of the Group regularly

- B EEEBESGER LIER FHETT

- B EMTESAREEREXE - BIRESGE B AFEBIRK DA skiika) — & n

- A R AR A VE 1 PR AR (B AT 5 AR B R E AR Y LB R A E =

- EHREENRE e RkERERR

ESG COMMITTEE

ESGZE®

- Tracking various ESG-related information and trends inside and outside the Group
and actively conduct ESG seminars within the Group and add them to the agenda
of board meetings

- Tracking the implementation of the Group's ESG targets and make regular
adjustments to the targets

- Understanding the concerns of stakeholders, raising and discussing in the daily
meetings of various departments

- BHEEANINSEESGHBNESRBE - MEREEABRMESGH & & ki
AREZEERFIEE
- BMEERESGEENERBR - WEHYHBRETAR
- TEENSHARTRER  YNSMIEEERELLFHTH
|

FINANCE DEPARTMENT FROM THE
HEADQUARTERS (LEADING DEPARTMENT)

HEADQUARTERS AND DEPARTMENTS
RELATED TO BRANDING

S 31 et et 4k OS 3558 - e et - S A I
Syoeqpagy apiaoid pue sanss| 553 Lodas Appeinbay :yoeoiddy dn-woog

. 58 ERREERABEENAFELEREG
B S

- FHEREEBEENSERR

- BEBEREETHE

- ESG {5 BRE A TR X

EACH OPERATING UNITS

BEEEEN

- Implementation of ESG specific tasks
- Reporting ESG information

- REEBESGI(E

- ERESGIEE
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SUSTAINABILITY MANAGEMENT
AREEREE

< STAKEHOLDERS ENGAGEMENT

The Group always considers consumers, employees, shareholders/
investors, government/regulatory authorities, suppliers/partners,
community and other stakeholders as companions on the development
path. We attach great importance to the appeals of all stakeholders
and regularly communicate with stakeholders through various
channels, promptly understand about and respond to the opinions
and expectations of all stakeholders and set out phased key work
in the sustainable development of the Group clearly in the fiercely
competitive market, which allowing the Group to fully enhance its level

of sustainable development.

Issues of Concern
T
Operational strategies of the

Group

E.%« ;ﬂﬂk
Compliance and honest
operation

SHRRRRE
Safeguarding investors’
interest

RIBIZE £
Stable investment returns
RIEMIZE B
Accurate and transparent
information disclosure

/(l:l %T&Eﬁ ﬁg %Eﬂ

Communication Channels
EEER

Information disclosure
EERE

General meetmgs
REARE

Investors meetings and
roadshows
REEGZMEE
Investors hotline/mailbox
RERRER /B8
Official Website

B 5 4k

Response to Appeals

BRREE

Shareholders/Investors

Government/ Regulatory authorities

Transparent and open
information disclosure

BRRENESRE
Enhancing corporate risk
management

I SEE N g
Boosting value creation
capabilities

e BERIERE
Improving brand value

R miEEE

BUE BEEHE

Issues of Concern
A

Legal and compliance operation
LSEA ;}qg Py

Occupatlonal health and safety

BERREZSE

Complete internal control and ri

manaqemem
ERRIEF R E R

Enercy savmg and emission

Promoting econom\c
1/%1E
Combati

B IR

id-19 pandemic
=4

Communication Channels
BEERE
R

ar visit

EHELD
Routine inspections
RS
Commumcatlon on policies
BE
Comphance reports
BRME
Attendance at symposiums

LA S

Response to Appeals
EE &

Enh,anong safety management
MAREERE
Green ofhces

Launching various environmental
activities

HRSBRFGD

Enlarging informationalized
operations

iy .
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. Issues of Concern

HEE

- Food Safety and Hygiene
BRmEEMEE

- Food quality and diversity
auu uuﬁ&ﬁﬁf

- Customer privacy protection
BEELRE

sk - Customer service experience
BER%RR

- Combating Covid-19
pandemic

ERHEMRRE

Consumers

« Communication Channels
3 3

- Communication on services at
stores
FIERRTSBR

- Complaints mailbox/hotline
RARfEE / BR

- Official WeChat
B E

- Satisfaction survey
MEERE

- Brand marketing campaigns

IR E RS

. ResgonsetoAEEeals
Hi) @

- Strict control on food
ingredient procurement
BRERMERE

- Optimizing product quality
BlLERES

- Standardmng cooking process
%Emﬁiﬂfﬂi

- Regular sanitizing and
cleaning in stores
MEEFHESER

- Expanding R&D team
EPNEE]S

- Improving customer experience
RAZFER

- Safeguarding consumers'
interests

REEBRE

HER  AIER
ﬁ‘ﬁﬁgﬂémﬁﬁﬁﬁﬁﬁéﬁmﬁ

ERBPE E%%%EIT
Fﬁﬁﬁmﬁﬁﬁé%lﬁ EHEEA



SUSTAINABILITY MANAGEMENT
AFERREE

BT

Employees

0e®
Ta®
« Issues of Concern Issues of Concern g . Issues of Concern
BRI BiE=ma H RS T

- Safeguarding legitimate
interests of employees
RIEE T & /AR
Occupational health and
safety
BERERZE
Equal employment
FEREER R
Employees’ remuneration
and welfare
8 T M4a
Diversified development
ZlbER
Combating Covid-19
pandemic

BREMARE

Communication Channels
BEEE

Labor contracts

BEER

Performance management
mechanism

BB T

Trainings and communication
b=

Chairman'’s mailbox
EEREM

Employee representatives’
meetings

BIREKRKRE

Internal WeChat platform
REETF A

+ Response to Appeals
R E
Safeguarding employees’
IEENS
RIZE THEem
Conducting employee
trainings
FRE 8 T
Diversified occupational
development
SRR ER
Abundant employee activities
EEBTES

HEE SEBH

Suppliers/Partners

Fair procurement and bidding
AFRIR

Faithful performance of contracts
HIZBA

Product quality guarantee
EmE EIRE

Establishment of sustainable
partnership

B AFESERIER

Community

Communication Channels
BERE

Supplier assessment
HEEET G

Cooperation agreements
S 1E %

On-site inspections
BihER
Supplier meetings
HERSE

Response to Appeals
R EfE

Equal and fair procurement
YA CYNIIE S

Enhancing supply chain
management

s e gEE IR
Promoting sustainable
partnership

RAERFFE R (ERE

i
R

Conducting social welfare
activities

FRAE N5
Promoting community
relations

fRHEA @ R

Green operation
medE

Communication Channels
BERE

Community activities
fEREE

Community services

At [ BR 7%

Response to Appeals
SRR E

Conducting charitable and
voluntary activities
N RV )
Enhancing safety
management of restaurants
e ERL > EE
Adhere advancement

in environmental and
low-carbon restaurants
BR A ERRRER
Strict control and optimize
kitchen waste management
ERNREREERE
itle
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SUSTAINABILITY MANAGEMENT
AREEREE

< ESG ISSUES AND MATERIALITY

Concern on different ESG issues by the stakeholders and the judgement
of materiality on the issues form the foundation of assessment on
important issues of the Company. In 2021, the Group engages a third-
party consultant company to conduct objective materiality assessment
through surveys of target stakeholders, and reviewed issues related to
ESG management in prior year in accordance to the Environmental,
Social and Governance Reporting Guide of the Stock Exchange, and
adjusted the important ESG issues by taking into account the business
development trend of the Group for this year and by comparing
standards from peers. There were 3 ESG issues were added into the
Group ESG issues pool, including inclusion, equity opportunities
and anti-discrimination, contributing to industry development and
combating COVID-19 pandemic. In addition, we initiated a questionnaire
survey with our stakeholders including management members, staff,
customers, investors/shareholders, suppliers to understand the changes

in views and demands from the critical stakeholders.

Assessment and expectation of stakeholders on the ESG performance of
the Group are the main reference materials on assessing the materiality
of issues. Meanwhile, we bear in mind the concerns and demands from
stakeholders in order to optimize the ESG strategy and management

policy of the Company in an orderly manner.
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SUSTAINABILITY MANAGEMENT
AEEREE

Procedures for Materiality Assessment of Issues mEEEMAMNER

Establishment of the pool of issues

A EE N
With the Environmental, Social and Governance Reporting Guide (the ESG Guide) under Appendix 27 to the Listing Rules
as the foundation, and based on the business development of the Group and appeals of stakeholders, the pool of ESG
issues of Jiumaojiu Group for 2020 was established with a total of 26 issues.
BIE EARRSE -+ GRIE - G REBMEESD RER - WHASAKREERERENEANZEFEAFEK - B2
NENEE2021FESCERZEE - Het2olEzE -

Participation of stakeholders

MzmEE S S

the Group, employees, suppliers, customers and investors/shareholders, and 225 copies of valid questionnaires were

. We obtain the comments of stakeholders through questionnaires and interviews, which cover the management of
collected.
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Issues assessment
BT

. Based on the focused concerns of all stakeholders, it assesses the materiality of issues from the dimensions of “materiality
to stakeholders” and “materiality to the enterprise” to analyze and establish the materiality matrix and list of issues.
RIRS M ABRE S B - R EAEEETNEZHE UK [EEENSEN | MAKEETEEEZWTME - S
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Review and confirmation

ERHER
The participation of stakeholders in the implementation of plans and the assessment results of important issues are
submitted to the ESG Task Force and the Board for assessment, after which ESG-related risk of the Group are determined.
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SUSTAINABILITY MANAGEMENT
AFEREEE

< MATERIALITY MATRIX AND LIST OF ISSUES

Based on the material issues related to the sustainability of the Group
and taking the concerns of stakeholders into account, we have
systematically identified the following 26 ESG issues. Issues of high
materiality are on the top right corner of the matrix while issues of low
materiality are on the lower left corner of the matrix. The four issues of
the highest materiality are food safety, combating COVID-19 pandemic,
occupational health and safety and employee remuneration and welfare.
We pay more attention to the performance of relevant issues and
continuously communicate with stakeholders to consistently improve

the governance level of the corresponding issues.
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2021 Materiality Matrix of ESG Issues of Jiumaojiu

NEN2021 FESGEEE R DT ERE

Intellectual prop

AHERIRE

Occupational training and development
[ E S
Product diversification, nutrition and health

‘ ER ST RERRE

Use of packaging materials

BEMBER

management

BER

HAZERSEEM

Materiality to stakeholders

Use of water
resources

IKRERER

Corporate governanc

Materiality to enterprise ¥H%¥EEM
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SUSTAINABILITY MANAGEMENT
AFERREE

Materiality Order Issues Change in materiality
EERE 2352 BE EERESt
High 1 Food safety
=E R E B
2 Combating COVID-19 pandemic Newly added
ERABHAZE i
3 Occupational health and safety
BERFpaErr B
4 Employee remuneration and welfare T
B TH =N
Medium 5 Compliance employment T
hE BRER
6 Consumer rights protection |
HE L ERRE
7 Anti-corruption '
R&R
8 Employee care and communication T
BTHEER
9 Inclusion, Equal Opportunity and Anti-Discrimination Newly added
BE  FERE MRS i
10 Intellectual property rights protection /
FEBERRE
11 Occupational training and development T
g Sl l1mE 93
12 Risk Control |
[ i
13 Product diversification, nutrition and health T
EmZ it BEEBERE
14 Dining environment |
MERE
15 Reasonable marketing and publicity T
BEITHLES
16 Supply Chain ESG management |
HIEEESGE I
17 Use of packaging materials T
BEMEHE
18 Corporate governance |
NEVREE
19 Emissions management |
B E 2
20 Waste management |
REEYE IR
21 Use of water resources |
IKERERA
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SUSTAINABILITY MANAGEMENT

AFEEREE

Materiality Order Issues Change in materiality
EERE 2352 BE EERESt
Low 22 Use of energy '
{i9ES BEIRGEA
23 Contributions on industry development Newly added
BRITEER g
24 Community charity and investment |
HEAREE
25 Environment and natural resources |
BREMRKAER
26 Response to climate change

IR
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With years of efforts and input in the catering industry, the Group is widely
recognized by the consumers and within the industry. Meanwhile, we
strengthen the exchange and communication in the industry continuously,
actively participate in industry associations and activities, and we constantly

understand and explore the direction and development trends of the B -

HONORS AND PERFORMANCE

industry in order to promote the advancement of the industry.

< AWARDS AND HONORS

Aspect
FHE

Awards and Honors

RIERKE

> RIERKREE

Award-winning Content

BREAR

Eik&

ZER  FEEBERITEFSH EXHE
HRA - WESTERNSTE
FEMBITENPHMER  BHRSETE
HEREE  TERBRRRITESRARER
RS -

o B [RIE - F AP

B

Issuing authority

RBEE

Corporate Governance

NELAEE

The 5th Golden Hong Kong Stocks
Annual Awards Ceremony —Best Hong
Kong Stock Connect Company

FRESBRFERERA —
g NC]

RKEE

Jiumaojiu International

Holdings Limited

NENEFRZRARA

Zhitong Finance & Royal

Flush Information

BRME R RIEIEE &

Top 100 Service Enterprises in
Guangdong Province

ERERBEARDE

Guangzhou Jiumaojiu
Catering Chain Co., Ltd.
BMAENEFEHBR

27

Guangdong Provincial
Enterprise Confederation

ERAEDEHES

The Most Growing Overseas Listed
Company in 2021
2021 FREMFEI ETAF

Jiumaojiu

NEN

National Business Daily

B &7

Hurun Most Valuable Restaurant Chain
in China 2021
2021 FHAE P R B REHREEERE

Jiumaojiu and Tai Er

Chinese Sauerkraut Fish

NENKA ZEHA

Hurun Research Institute

HRAAT TR

China Financing Award — 2021 Best
Brand Value Award, Most Potential
Listed Company

FEIRLE K2 — 2021 FRiEmEEE
#®xA&H EmAaa

Jiumaojiu International

Holdings Limited

NENEGFZERBERAF]

China Financing

TERE

5th IR Annual Conference and Awards
Ceremony 2021/2022 - 2021 China IR
Best Capital Market Communication
Award

5 fE R Bl = MIRET 2 2021/2022 —
2021 FEHRBEREERTISBRE

Jiumaojiu International

Holdings Limited

NENERZERAERA

Roadshowchina.cn & IR

FORH M E IR
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HONORS AND PERFORMANCE

BIER B
Aspect
B E

Awards and Honors

Award-winning Content

Issuing authority

Brand and Product
AR ELE

REREKE BRAR HEHIE

Eat in Guangdong - Brand Catering Jiu Mao Jiu Guangdong Restaurant

Enterprise Association

REER — mEERL%E NEN BREZHRBITEG S

2021 Brand Value List of Chinese Jiu Mao Jiu China Enterprise

Listed Companies — Top 50 Upstart Development Centre &

Companies National Business Daily

2021 E ETARIMBEERE - LEN hEPEERPOLER

1 Top50 B E

2021 Brand Value List of Chinese Listed Jiu Mao Jiu 2nd China Catering Brand

Companies Festival 2021

20215 B E A Rl m R EER NEN 2021 FE - EREERM
hEED

Top 10 Chinese Noodle Restaurant Jiu Mao Jiu iiMedia

Brands in the first half of 2021

20215 E¥FhERAEEREST  AVEN VEaE

TOP10

The Most Leading Chain Brand in 20 Jiu Mao Jiu www.topbiz360.com

Years of Commercial Real Estate in

South China

EEEEMERZ20HZARENE  NEN E—EM

$Hanh#

2021 CCFA Chain Catering Innovation

Case Studies

2021 FECCFABSE B RAIFT 0
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Tai Er Chinese Sauerkraut
Fish 5th Anniversary
Marketing Case of Tai

Er Bathhouse & Tai Er

Sauerkraut Fish - “It's Better

to Pick Up Garbage if You
Play With Your Mobile
Phone Every Day” Public
Welfare Activity
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China Chain Store &

Franchise Association

o B 4

oy
il
S
%



Aspect
FHE

Awards and Honors

BIERRE

HONORS AND PERFORMANCE

Award-winning Content

BRAR

$5IE

Issuing authority

BB

Gourmet Landmark

ER IR

Jiu Mao Jiu full-kilo gigantic
pork ribs

NENZFKREHE

Jointly assessed by
“Gourmet Herald", the
five major associations
of Guangzhou catering
industry
BMRRITEAAGE
(EREM)MAEFE

Red Eagle Awards - 2021 Top 100
China Catering Brand

MAER 2020 FEFRERBENE

E:

Jiu Mao Jiu & Tai Er Chinese

Sauerkraut Fish

NEN& K _EE A

World Federation of
Chinese Catering Industry &
Hongcan Wang
HRPLEEEESRILE
8

Demonstration Enterprise of Quality
and Safety Improvement Project in

Catering Industry
EREMER 2R TERBEE

Guangzhou Jiumaojiu
Catering Chain Co,, Ltd.

BEMNNAENBEFEHBR

NC]

N

China Cuisine Association

PR E

Social Responsibility
2E1E

Model Enterprise of Social
Responsibility

MHEeEFREPE

COVID-19 Pandemic Prevention
and Control Donation Outstanding

Contribution Award

R LB BRI B

Jiu Mao Jiu

NEN

Jiu Mao Jiu

NEN

Guangdong Restaurant

Association
BRAEHRRBITEDS
HuBei Charity Federation

MILRBEEHE
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INDUSTRY CONTRIBUTION
TRERR

As a leading catering enterprise, Jiumaojiu Group has voiced through
industry associations at all levels, actively contributing and advising on
industry development, food safety, energy conservation and environmental
protection. We have actively participated in high-end industry associations
such as the Chain Summit of China Chain Store & Franchise Association(CCFA)
and the Catering Service Industry Association of Guangdong's President
Joint Meeting and Leader Summit. Being an organizer or representative of
the guest panel, the Group put forward profound insights into regulating
and guiding chain catering enterprises’ development. As a member of
the Policy Committee of the China Chain Store & Franchise Association,
Jiumaojiu Group has continued to participate in industry exchanges. Based
on the operating performance of the company, we have put forward our
pertinent and operational suggestions regarding critical issues, including
“Refunds of Excess Input Value-Added Tax Credits for Chain Enterprises”,
“Business Environment Innovation Pilots” and “Low-Carbon Operation and
Carbon Emission Management.” To our delight, some of our constructive
opinions are adopted into the proposals of deputies to the National People’s
Congress. As an enterprise representative, the Group takes part in national-
level forums, including the National Development and Reform Commission'’s
enterprise forums and the food safety forum of the State Administration for
Market Regulation. At the provincial level, we have participated in the 14th
Five-Year Plan symposium of the Guangdong Provincial Administration of
Market Regulation, giving opinions that are adopted in the 14th Five-Year
Plan Five plans. For municipal forums, we joined the Guangzhou Municipal
Bureau of Commerce Housing and Dining Policy Matchmaking Meeting, the
government enterprise matchmaking meeting of Guangzhou's high-end
commerce and trade industry, Guangzhou Food Festival Preparatory Meeting,
Director Special Forum, Copyright Bureau Intellectual Property Forum, and
Year-end summary meeting of the Revolutionary Branch. The Group promises
to strengthen communication and exchange among enterprises and actively
joins industry associations to promote innovation and development of the

industry and achieve common progress with the industry.
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LIST OF PARTICIPATING ASSOCIATIONS AND
CAPACITY FOR PARTICIPATION

Name of Industry Associations

e EE

INDUSTRY CONTRIBUTION

1TEER

Capacity for Participation

28REH

Guangdong Restaurant Association
BREBHRBITEHS

Guangdong Food Safety Society
BRERMLEEE

Commercial Property Committee of Guangdong Restaurant Association
BREBHRBITEGEHEMEZEREZES
Shanxi Chamber of Commerce in Guangdong
BRALTEEE

Guangzhou City of Gastronomy Association
BMHmERZ #EES

China Chain Store & Franchise Association

TEIEHEEZHE

Catering Chain Store Committee of China Chain Store & Franchise Association

TEEHEEHEEREREE S
Shopping Committee

BYWEES®

Policy Coordination Committee
BRWHAEES

Food Safety Committee
RmZE%LEE

Guangdong Chain Operations Association
BEREEHLEHE

Shenzhen Cuisine Association
R EE S

Vice president entity
BlgREM

Executive councilor entity
BBEEEN

Executive vice chairman entity
IR E B

Executive vice president entity
EEIEREML

Executive vice president
EBEekR

Councilor entity

BEEB

Committee member

%8

Committee member

%8

Committee member

%8

Committee member

%8

Councilor entity

BEBM

Professional Committee of Young
Entrepreneur

BFERREXZEE
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INDUSTRY CONTRIBUTION
TREM

LIST OF PARTICIPATED CONFERENCE IN 2021 2021 FBHEREFE

Name of Industry Associations Name of Conference

e A8 =f RL

China Chain Store & Franchise Association 2021 China Retail Industry Risk Management Annual Conference & Supply
PEEE A e Chain Annual Conference

221 TEXRERERFSMAEEFS

2021 China Chain Catering Summit

2021 FElEH ARG S

China Chain Store Industry High Quality Development Forum
HEEEEETE R ERRRE

2021 CCFA New Consumption Forum

2021CCFARTH Bl

Conference of Promotion of Refunds of Excess Input Value-Added Tax
Policy

BERBERNBRELEERS

Meeting on Low-Carbon Operations of Chain Enterprises (Phase 2)
BEHMCEERELSEENE (5 H)

Joint Teleconference of Policy Committee of China Chain Store &
Franchise Association and Finance and Taxation Committee
TEEHSEHERREZNUTEHAERAESE

The 25th China Fast Food Industry Conference
FEXBEFHRREEAS

2021 China Catering Leaders Summit

2021 P EIEREHIE S

Guangdong Catering Service Industry Association 2021 Joint Conference of Enterprise Presidents
BEREERRBITERS 2021 FESRMFEEE
Guangdong Catering Industry Food Safety and Brand Value Forum
EREF¥EmET AR EEEXE
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CORPORATE GOVERNANCE

In strict compliance with the Company Law of the People’s Republic of China
as well as the Rules Governing the Listing of Securities on The Stock Exchange
of Hong Kong Limited and other relevant regulations, the Group adheres
to the compliance-based operation. It consistently improves governance
structure, optimizes the establishment of corporate anti-corruption and
risk management structure, as well as advances the building of corporate
integrity to elevate the level of governance of the Group to promote the

enhancement of quality and efficiency of operation and management.

< GOVERNANCE MECHANISM

Our Group strictly abides by the Corporate Governance Code in
Appendix 14 to the Rules Governing the Listing of Securities on The
Stock Exchange of Hong Kong Limited and other laws and regulations in
operation. Based on the actual conditions in production and operation,
we have formulated the Corporate Governance System, as well as
established a scientific, standardized and reasonable governance
structure and procedural rules covering the management, functional
departments at the headquarters, brand functional departments
and subsidiaries. Meanwhile, we consistently improve the internal
management systems in line with the development of the Group by
specifying the scope of duties and authorities on decision-making,
implementation, supervision and other aspects to improve the level
of governance of the Group and provide organizational supports and
system guarantees for the Group's development. For details about the
governance structure of the Group, the governance mechanism of the
Group, the shareholding structure of the Group, controlling shareholders
and actual controllers, please refer to the 2027 Annual Report of

Jiumaojiu International Holdings Limited.

The chairman of the Group provides leadership to the Board by ensuring
the Board works effectively and discharges its responsibilities in a
timely manner. The Board comprises four executive Directors and three
independent non-executive Directors and the direction and control of
Group business are vested in the Board. The Board is responsible for
the overall governance, supervision and regular review of the Group
and guarantees the long-term interests of the Group and stakeholders.
The Board has established four Board committees, namely, the Audit
Committee, the Remuneration Committee, the Nomination Committee
and the Risk Management Committee for overseeing particular aspects
of the Group's affairs. For details about the composition and duty
performance of the Board, the duties of the Board and the management,
duty performance of independent Directors, please refer to the 2021

Annual Report of Jiumaojiu International Holdings Limited.
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CORPORATE GOVERNANCE
NEDRE

The Group has formulated a Shareholders’ Communication Policy
to ensure that Shareholders’ views and concerns are appropriately
addressed and regularly reviews the policy to ensure its effectiveness.
Shareholders’ meeting is one of the key channels for the communication
between the Board and shareholders, and separate resolutions are
proposed at shareholders’ meetings for each substantial issue for
Shareholders’ consideration and voting to guarantee the effective

communication with shareholders.

RISK CONTROL

On the foundation of enhancing internal control and risk management,
the Group further facilitates the commencement of anti-corruption
works. The Board is fully responsible for evaluating and determining the
nature and extent of the risks it is willing to take to achieve the Group's
strategic objectives, and for establishing and maintaining appropriate
and effective risk management and internal control systems to safeguard
Shareholders’ investments and the Group's assets. The Audit Committee
assists the Board in, among other things, overseeing the design and
implementation of the risk management and internal control systems,
reviewing the financial results and reports, financial reporting and
compliance procedures, internal control and risk management systems,

as well as re-appointing external auditors.

The Group has developed internal management systems such as the
Policies and Procedures in Relation to Risk Management and the Policies
on Inside Information Disclosure, and established a risk management
process comprising four parts, namely risk identification, risk evaluation,
risk monitoring and risk reporting, specifying the inside information
reporting mechanism and requirements on information confidentiality.
Internal evaluation would be conducted annually to confirm the
implementation of the risk management and internal control policy. The
Group strictly follows the requirements of the Corporate Governance
Code of the Hong Kong Stock Exchange and has set up the Risk
Management Committee to conduct independent and regular reviews
on the effectiveness of the procurement system of the Group. The
headquarters of the Group has set up the Internal Audit Department to
be responsible for the formulation of regulations on internal control.
In 2021, the Group conducted 12 special audit projects on various
sectors, including capital management, contract management, supplier
management, engineering cost management, and has carried out
special rectification and improvement for the defects found, which
promoted all employees to participate in supervision. Regarding the
12 special audit projects, our Internal Audit Department added 2 new
policies and procedures and optimized 9 existing internal policies and
procedures, including System on Store Financial Management, System
on Bidding and Price Comparison Management, System on Accounting
File Management, etc., to strengthen the internal control and effectively

avoid related operational risks

34 | JIUMAOJIU INTERNATIONAL HOLDINGS LIMITED N ENEFRER AR AR

SEHNERRBERER  BERRERLR
BIREERR LTEHRETHRER
A ARERBA - RRASIEREFTSH
BERBBNEEREZ — SERZTAE
BYEHEBRRAG LHEBRZRE
£UAEBRREREEERE  REERRRF
FAXRE -

B o 4

AREEARICARRE RRREE  #E—
FHERBERTENHE -AKBERES
E2HAENMABEEREREBREAR
BEAEARORREEREE © BIF] kg
HEEARNEARERERAREZERS -
NRERRRERAEHEE - EXEE
EMPETEEERBREENABEIER
BRRFTHINT  UBERMBEBE LR
T MBREBERAMRERF - REEEMR
REERS  URBEHRREINEZBENE
=EH

SEHE(RREEBRERF) (REHE
BREBRR)ENBERHE - BIORERR
$R - BTG - EREE - ARERE X
RREWERELRIE - PREARHESE
BREIRESREBEERTE  XBFET
WERRE G - fEE S B E R EIE M AR E R
BERMITER - REBRRIRBEBHE
RHACERERTADER  RIRBRE
EZEe HEERBRASNARIEET
BINEHRESLS - FEHAMBRIAETER
BBFY - AESIEABEGIRE - 2021 F
SEFRR2AZAENER  PRhERE
2 -AREE HERERE IREEE
BERY - UWHEMERNORRETER
BRMET  HEXRETI2EEE M
BR12AFRENHB - ABREREPIH
BT 20REHNERAIND NEHR T BIEE
TBIL EHheEPIUEMBERESE) (R
BHEEEFEI(ETEREEHE)F
F - EENBEHRERRBARNEE
[\ o



< SUSTAINABILITY DEVELOPMENT RISK

MANAGEMENT

Regarding the risks associated with climate change and curbing the
unpredictable potential negative impacts brought by global economic
fluctuations, the Group adheres to explore the financial and operational
impacts of climate change, thus identifying potential opportunities
for improvement and development. Moreover, risk factors related to
sustainable development have been incorporated into the Group's
risk management-related policies, monitored and managed under
the Group's “Corporate Risk Management” framework, being regularly
assessed in our risk management and internal control system for

discussions and countermeasures.

ANTI-CORRUPTION

Our Group is committed to creating a probity culture and sustaining a
business environment of fair competition. The culture of honesty and
integrity is continuously advocated within the Group, upholding a high
standard of integrity and business ethics and adopting a zero-tolerance
policy for all forms of commercial bribery and conducts impeding fair
competition. In accordance with the Anti-Money Laundering Law of the
People’s Republic of China, the Law of the People’s Republic of China
Against Unfair Competition and other relevant laws and regulations,
the Group has formulated the Anti-corruption Policies and the System
of Reward for Reporting by Employees of the Group. In 2021, the
Group added a protection mechanism for whistleblowers to safeguard
their legitimate rights and interests. For any retaliation acts against
whistleblowers during the reporting process, the respective person shall
be investigated for civil and criminal responsibility according to law. In
addition, the Group requires employees and suppliers to sign the Code
of Integrity and the Letter of Commitment on Integrity of Suppliers to
prevent further bribery in the operations. The Internal Audit Department
of the Group is responsible for conducting special audits on a regular
basis to figure out corruption risks in various processes and continuously
enhance the anti-corruption management and reporting mechanisms.
During the reporting year, the Group had no litigation involving

corruption, bribery, blackmail, fraud and money laundering.

CORPORATE GOVERNANCE
AR
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CORPORATE GOVERNANCE

NEDRE

2021 Highlights of the Group’s Anti-corruption Measures and Case Study

21 FEEREBREEEERS

Strengthening
Integrity Education
and Promoting
Integrity
Management

ISR BRRHE K HE
ERELE

We proactively implement integrity promotion, training and education campaigns for senior management,
all employees and suppliers of the Group. Through the publication of various integrity promotion articles
in our office system and the publication of various videos on integrity education by the Internal Audit
Department and the Organization and Development Department in the Group's public account in
order to implement the promotion of anti-corruption to all staff. In 2021, we conducted 24 offline anti-
corruption training sessions for new employees and current employees in Procurement, Food Safety,
Quality Control, and Engineering Departments with approximately 920 participants, and published 10
online integrity promotion articles and videos. In terms of suppliers, the Group also held a key supplier
conference, in which the Internal Audit Department explained the content of the Letter of Commitment
on Integrity of Suppliers and carried out integrity education. Regarding the Group's directors, the Internal
Audit Department has established a working WeChat group, sharing the internal anti-fraud and anti-bribery
work progress from time to time, and provided various anti-corruption information to enhance directors’
awareness on integrity. Meanwhile, the Internal Audit Department would regularly report incidents of
violation of integrity regulations to employees and suppliers, fostering employees to assist in monitoring
bribery behaviors actively and facilitating suppliers to implement integrity education effectively.

FrEEEGHEEESESE  2REIRMERNRREERIGINIHEERD - BBNARRERZ
FERREENE  TAANSEEMBMAMSESERBNEERZREMZERZHRERIE  ZEEM
PREINRERTE - R2021F @ ZAMEFEETIREE Antdr  mELIEHFINERET
HART24RETREFFIN  2EABLR20A : RELEMIONBRREEXERFIEEE - #
EEAE - BHAMER T 1V SREEHHERRE - YARNBEERMFINARNS T ETHE(HERRZ
FHEINANBMETRZES - SHHAREF  WEIZBMBPIET THEMEH  TEHERADE
WEPRFEEE - REFRR TIEERR - WHERRBARBERER  BAEERZRAEH - AR - AZREBIFITT
ETMRERFEATHEMHME TRERRETRR - UWEDETREBBNERT RIS LM

ERRREHEAREE

Integrity education for new and current employees Integrity promotion at Supplier Conference
M8 TEHAR S TETREHRE HEFREREES
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2021 Highlights of the Group’s Anti-corruption Measures and Case Study

2021 FRERBERRHIERERS

Internal anti-
corruption reports
and whistleblower
protection
mechanism
REISEBRAN LR
B R B A REH
il

The Internal Audit Department of the Group has established a particular reporting phone number, WeChat
account, email and mailbox, enabling employees to report suspected corruption behaviours through
relevant channels or directly to the Internal Audit Department. Upon receiving reports and complaints, our
Internal Audit Department first judges the nature of the matter. The Internal Audit Department will transfer
the reported case to the operation management personnel for further handling if it belongs to operation
management. Our Internal Audit Department will lead the investigation on reporting related to malpractice
and bribery. Investigation results and treatment will be reported to the Chairman of the Board of Directors
and the Chief Executive Officer upon inspection and verification, which will then be addressed by relevant
personnel. Meanwhile, the Internal Audit Department has established ledgers for reporting and complaint
registration, recorded reported matters and complaints, evidences and investigation results which had
enhanced the regulation and management of reporting hotline, and effectively implemented clue tracking.
In 2021, the Group received 23 complaints and reported matters, an increase of 1 case compared to 2020.
Among them, 12 whistle-blowers who meet the Jiumaojiu Group Employee Reporting Reward System
were rewarded for reporting, with a total reward of RMB90,000. The reported cases were addressed and
followed up according to working procedures, resulting in the dismissal of 5 employees and a penalty of

approximately RMB410,000 to suppliers.

To effectively curb any form of whistleblower retaliation, the Internal Audit Department strictly follows
internal requirements, regulates the reporting and investigation procedures, commits to keeping all
reporting information strictly confidential. Without the whistleblower's consent, any form of disclosure or
publication of the whistleblower's information is strictly prohibited to protect the whistleblower's rights
and interests. If the whistleblower’s information is disclosed without consent or any revenge acts are found,

we will take serious actions in accordance with the seriousness of the circumstances.

%W%?H&%ﬁ?ﬂ@ﬁT%F%&ﬁ&ﬁ%% CESE  EFBHREM EELREBREHRENE
BERANEHEERREREREEELREARNTR - ENEBRIBRICHEE - GEHUFENEE
EITHE  mEREEEESIE - NE BW% HEEEREEEEABRE VBN EEBEREE
18 - AR AEEREMEREETRAL  AEAREBHEERLNEFENTEETER  BEHHEBEAE
RIERIE - A - NEERIFIRTRBEFELEE  CBRRRFEER  FELRATER 28
MGENRBEE > WYEEERRRE - 2021F  AEBFWRIIEFERSFHE2MHF fmm%#m
1] HERFE(NENEEETRRBEIGIE)N 2BRME THIT 7T RWER - REESEWESET9
%ﬁ?ﬁﬁ%$ﬁﬁE&IWﬁELﬁﬁﬁﬂﬁﬁ’%¢ﬁ&%@&%ﬁ1&ﬂMﬁ%ﬁ§@$mA
R#410,0007T °

REMBIERAFANBRARETS  AEEBIFIBBZRARE  RBRRBAEIEF - AHE
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AHRETR  —REE  BREBHEETARENED
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2021 Highlights of the Group’s Anti-corruption Measures and Case Study

21 FEEREBREEEERS

Anti-corruption

policy for suppliers

HEBREBBR

The Group greatly fosters integrity education and behavior regulation for our suppliers. Supplier WeChat
management platform is established to promote corporate integrity culture to our suppliers irregularly.
Also, the Notice on Strictly Prohibiting Gifts Acceptance and Commercial Bribery is launched to enhance
business departments’ integrity reminder for suppliers, and expressly establishes a transparent and
sustainable cooperation relation with suppliers. At the same time, we have formulated the Letter of
Commitment on Integrity of Suppliers as an attachment to contracts, for which all suppliers are required to
sign before the approval stage. It is stipulated that cooperation parties commit not to conduct commercial
bribery of any form to our staff nor conduct any breach act in violation of the principle of honesty. In 2021,
we selected around 400 suppliers and confirmed whether any improper acts such as soliciting bribes by
our staff exist via telephone contact to ensure that there was no act that would impair the interests of the
Company. As of December 31, 2021, a total of 419 qualified suppliers of the Group have signed the Letter

of Commitment on Integrity of Suppliers.

Besides, the Group has established a four-power separation system over the procurement processes in
2021, which separated the processes into the sourcing module, the fresh market adjustment module,
the bidding and pricing module. Different employees are independently responsible for the relevant

procurement business of the modules to prevent and control moral risk.

REBANEEEEENRRABANITARS  RUBEIMEEREYE  TeHRRERSEELE

B2t - W A (BRBRRREZE R - MERRARM) - 8B EEERNRRIZIE - /R

B ERBESY - AIRENSERR - B - BRABIECRERRZERESE)ERES RN - 2k
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Hﬁ% NETA BMRABEEQAFENTA  c HE2021F12A318 - AEEH419Z2 KL ERY
HE(HERRRARE) -
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2021 Highlights of the Group’s Anti-corruption Measures and Case Study

21 FEEREBREEEERS

Participating in
external association

exchange
2SN & IR

Since December 2020, the Group joined Guangdong Enterprise Institute for Internal Controls and China
Enterprise Anti-Fraud Alliance. Through the organized exchange, training, and inspection activities, the
Group could learn from the industrial practical experience sharing on the internal control and anti-
corruption and further strengthening the creditability and ability of the Group's internal control team, and
optimizing the level of our corporate operation management and enhance our risk prevention capacity.
B2020F 128 - KEMABRECENDEG B MPBECERERGRE  FE2EBHEMBRNHRT
o BIRERES - EIMSTEENDEGERERERERSZ - A — 25 N5k 5 E R #6126 E B
WERERESN - AUERRELEERKENMRR L -
“RiECIFE LT

.

Photos of companies visits and exchanges during the year

FAMBEEERRNERA
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2021 Highlights of the Group’s Anti-corruption Measures and Case Study

21 FEEREBREEEERS

Anti-money
laundering policy

BRI

The Group has formulated an internal system such as the Notice on Integrity. The Finance Department
is responsible for the centralized fundraising, utilization, balance and deployment of the Group, and
continuously conducts store capital monitoring. Extraordinary store consumption data is aggregated and
analyzed on a regular basis to implement capital safety alert. We also always stay alert at all times, supervise
all staff and suppliers to perform practices of, among other things, anti-money laundering, anti-terrorist
financing and anti-improper benefits, while insisting on compliance operation.
REEFIECRREMN)SEANMEE  AVBHBAEEAEEESH—55% - EF  FTEKAE - I
SERREMEECEE  THYUMEEFHEBEERETEE T REESLETEE - AMERAE
5 BEEMEL HEEBRBETREE  RENHEHE  RIBEMNETR  BREHREE -

Relative Avoidance

System
B D

The Group has formulated the Relative Avoidance System, abiding by the operating principles of
“Employees First, Customers Second, and Shareholders Third"; employees are prohibited from doing
business (immediate family members need to be reported to the company in advance) and strictly
forbidden from offering any forms of assistance to competitors. No person shall accept benefits of more
than RMB100 from our business partners. Relatives of the Group’s management-level employees are
prohibited from entering the company. Meanwhile, the relatives of middle-level management employees
are not allowed from working in the branch in the same area, blocking potential behaviors that will damage
fair competition within the Group, and upholding high standards of integrity and business ethics.
AEBGECRBRBHE) ETEIF— BEEE- BRRF=-INKEER  ZRIEEBASK
F(ERFBTRAARRANERE)  BEER/RBGFHFREREY  EMUAHTEEIESIERBR1007TIA
PR ARERBEIMNHEZIEARRMIER  PEEREEINFBREILER RS A AE
B BEEENBEREATHENTR  RESRENBEREEEE -
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< PROTECTION OF INTELLECTUAL PROPERTY

RIGHTS

The Group strictly abides by the Civil Code of the People’s Republic
of China, the Trademark Law of the People’s Republic of China, the
Patent Law of the People’s Republic of China, the Law of the People’s
Republic of China Against Unfair Competition and other relevant
laws and regulations and resolutely safeguards its own interests
according to the laws. We conduct strict and standard management on
trademarks, patents, and other intellectual property rights and joined
third-party institutes to establish teams on intellectual property rights
protection, registering and renewing all intellectual property-related
matters in accordance with the law. We strive to safeguard the brands,
goodwill and image of the Group through self-initiated inspections on
infringements in the market, investigation and verification, complaints to
platforms, request for administrative interference, filing lawsuits to courts
and other channels. Meanwhile, the Group respects others’ intellectual
property rights, states the sources based on the quotation requirements
on external information, while engaging external professional
compliance advisors to undergo dual compliance confirmation on the
use of external information. The Group encourages and protects fair
competition and strives to safeguard others’ legitimate rights from being

infringed.

Besides, we consistently remind employees to be more cautious in
handling intellectual property matters to enhance their awareness of
protecting the Group's intellectual property rights. Complying with
the need-to-know principle, the Group only disclosed the information
and details of our intellectual property rights to a small number of
employees in specific departments. We also regularly organize and
publish guidelines on intellectual property protection to all employees,
and invite law firms to hold lectures on intellectual property protection
to enhance the awareness of rights protection in various departments
and better prevent infringement risks. At the same time, the proper
handling of confidential information is clearly stated in the employment
contract, and detailed guidance is provided for employees to verify the
possible violation of the Group's intellectual property rights and take
immediate action to protect the company's legal rights and interests. We
require all departments, especially the operating stores, to pay attention
to the infringement of the Group's intellectual property rights in various
locations and report to the Legal Department on a regular basis, so that
the Legal Department can timely safeguard the rights and interests of

the Group through various means.
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As at the end of the reporting period, the Group had 852 trademark
registrations in Mainland China, 95 trademark registrations in other
regions and countries, and 12 patent registrations, 68 copyright
registrations and 18 domain registrations in Mainland China. During
the reporting period, the professional lawyer team of the Group has
prosecuted a number of cases of infringement of intellectual property
rights of Jiumaojiu and Tai Er brands and publishing false franchise
information, etc., in which the Group had recovered nearly RMB334,000
form that. Besides, the Group has not discovered and has not been
aware of any incidents related to the Group's violation of laws and

regulations related to the protection of intellectual property rights.
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COMBATING COVID-19 PANDEMIC

In 2020, the widespread effects of the pandemic have been creating local
hindrances that have severely affected employees, consumers, communities
and businesses. The raging pandemic has led to the implementation of
city lockdowns, quarantines, suspension of non-essential businesses and
restrictions on dine-in in regions where the Group operates, resulting in the
closure of most of our business activities during the outbreak. The majority
of our existing restaurants have resumed business after the pandemic by
the end of 2021. However, due to the regional outbreak of COVID-19 in
several provinces in China, including Guangdong, Henan, Jiangsu, Fujian
and Shaanxi, certain of our restaurants suspended dine-in services for up to
30 days in 2021. We have been closely monitoring the performance of our
restaurants and adjusting our business strategies from time to time to reduce
the impact of the epidemic on our business operations. Besides, the Group
has never slackened its responsibility to prioritize protecting and supporting
all stakeholders. In 2021, apart from keeping abreast of the pandemic
development and proactively responding to the pandemic prevention and
control arrangements set by the government, the Group also implemented
various effective pandemic prevention measures for different stakeholders,

contributing to safeguarding public health.
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COMBATING COVID-19 PANDEMIC

B S L RS

THE GROUP’S PANDEMIC PREVENTION TEAM

STRUCTURE AND RESPONSIBILITIES

CHIEF COMMANDER
RIEES

SERERNMEBREBE

Responsible for timely decision-making and direction control in light of the pandemic situation

BEEARBIE MEELIREINT] ML

Pandemic Broadcasting
Team

EiERERA

Daily broadcast of the list
of medium and high-risk
cities.

FRERT SRR TS
B o
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Prevention Platform
Team

FriEF e

Responsible for building
and managing the travel
reporting platforms,
daily screening out a list
of key personnel in the
store based on reporting
platform and the list of
medium and high-risk
cities, and sending the
list to the prevention
execution team (store) for
tracking.
EEEERNEEE RS E
BRHITREKRTES  BH
BERBABBRNER
Fh T L B 3 T A B A R
FIEEHETABERE
A BRIDGERATAE
(PIJE) ETTIBHE -

Prevention Execution
Team (Function)

Br i TAE (BAE)

Check the health code and
itinerary of all employees.
Check their nucleic acid
test reports for employees
from medium to high-risk
areas.
BEE B RESMITEDN
BF o WK AP = AR
ENET  BEEZRER

RS -

Prevention Execution
Team (Store)
Bz T4 (F9E)
Timely notify employees
that visited medium and
high-risk cities to fill in
their travel history in the
travel declaration platform
and track the health of
the above-mentioned key
employees in a timely
manner. Also, check all
employees’ health codes
and travel histories and key
employees’ nucleic acid
test reports.
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Stakeholders
FzsrEEE A

COMBATING COVID-19 PANDEMIC
B EmERE

Prevention Measures

Bh RSB 15

Shareholders/Investors

R HEE

Government/Regulatory authorities

B/ BE#E

Consumers

HEE

Actively develop various business operation models to ensure stable and positive returns
during the pandemic. In 2021, under the effective implementation of anti-pandemic measures,
the Group established the Lai Mei Li brand, and each brand added 133 restaurants with an
increase of 53.96% in revenue compared with the same period in previous year.
BRARESEEBEERS  BMREEBHREGREND®KES - R20214F - EANE
SRR T - AEEAI TREBRNE - SmBRIILI33MERE - BALEFR
HR - FH3153.96% ©

The Group launched the Jiumaojiu's Emergency Plan on Infectious Diseases and organized
senior management to establish a pandemic prevention and handling task force, which
focuses on the guidance of pandemic prevention and control works of nationwide functions
and staff at stores. The work force also paid close attention to the latest news on pandemic
prevention and control, timely adjusted its responsive plans and secured the safety of over ten
thousand employees nationwide.

HEH(NVENRITHEELRESTER)  EELFSREREK IERETEE - it
HitH 2> HBERPIEE TREZBHIEIERS - WRABTZETZEE - kA
BEHFTR  REZBEBAEGETILZ2HTEALER -

1)  The Group added inspection related to pandemic prevention and control during
quality inspection. At the same time, measures such as specific cleaning for every seat
and periodic sterilization are carried out in restaurants, while staffs are required to
measure temperature twice per day. Customers are reminded to follow local pandemic
prevention policies and measure their temperature before entry, register their personal
information and using the sterilization supplies provided, so that they could dine in a safe
environment.

) EER@EBERESPIIERBEHZEREREAS RN EBEE B 5 THHES
S BRETER2IE - REBETR A FEMPIZBR - Lﬁ)\FS;EIJm R (e
AERETHMERREHIESAn  RETRELZEAERE -

2) For takeaway and delivery business, our restaurants have set up and periodically
sterilized contactless meal collection areas. Before collection, delivery drivers are required
to measure their temperature, register and sterilize their hands to reduce the risk of
spreading the virus.

2) HEMINERZEEY  EBRRBEVEMESEEBDREZR  SEREAERFETIR
BLEMEFHES RO RESEREEAR -
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Stakeholders Prevention Measures

FzmER A Bh RSB 15

3) Restaurants are required to comply with relevant requirements such as the Operation
Standards of Back Kitchen Food Safety During the Pandemic and the Operation Standards
of Restaurants Food Safety During the Pandemic. The Group implemented prevention
and control measures of, among other things, properly utilizing sterilized tools, offering
tablewares upon customers are seated, and adjusting and widening table distance in the
dining area.

3) Z2REBAR(ZBEHREFRRZEBRERE) (ZEHHEIBRMETDRIFIEE)
SHEBRE  REESHAYE®RR EREEES FEA %D’Fﬁ BB IR
EiEtE -

Employees 1) The Jiumaojiu Group's Guidance Manual on Prevention and Control for Public Health
BT Emergency Incident was published in our internal platform for guiding restaurants, supply

chain and various functions and departments on work resumption preparation, thereby
effectively safeguarded the health and safety of consumers and staff.

N REEEEMT(NENEERBIEARGEEHHEEEFM) - 5| BZE - HER
AR BB ERPIMUT B LRI B I - MEREHEEREINRERZS -

2) In order to screen out the list of key personnel, and provide timely care and health
tracking of relevant employees, the Group is launching employee mobility management
by establishing the Pandemic Broadcast Team, Prevention Platform Team, and Prevention
Execution Team, keeping a daily list of medium and high-risk cities and combining with
the health conditions and travel histories reported by employees on the pandemic
prevention reporting platform and released of the Notice on Pandemic Prevention
Measures during the Spring Festival.

2) RURBHERE  ETREARNEZENTE SEBMTSEARETAE  §HES
BIRBETERBOREEFARITEND - NESHEERG T(ERNEHHEES
iz TiemimE)  BEEI8MER  HELSHMIAERE  HEWETET
NSRRI BB MR BRIE R

3) Provide personal protective equipment such as medical masks and disposable gloves.

3) RUBREOSKAMEXAFESEAGERE -

4)  The Group actively promotes vaccination. As of the date of publishment of the report,
a total of 6,345 employees had received the third dose of vaccine, 11,777 and 12,928
employees had received the second and first dose of vaccine, respectively, while 334
employees are preparing to be vaccinated.

4) FWT&F’T**%E CEEBENREEMAS  AEEH634SEEIERES

C1,777R12,928RBTIENREEE_RE-ARE EEBERRE
334% °

5)  The Group conducts regular nucleic acid tests for all employees. As of the end of

pie[prey
3 T

0 |||

reporting period, no confirmed cases were found among the employees of the Group.

5) EMRERERE BERSHIR AEEEBTAUEIRESER -
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COMBATING COVID-19 PANDEMIC
B EmERE

Prevention Measures

Bh RSB 15

Suppliers/Partners

HRRER A TEB R

Community

Zadi

The food safety team supervises the implementation of the food safety guidelines of the
Group and its brands. Our supply centers request verification of nucleic acid test results
for imported goods with five certificates and one code to enter the factory area. They are
the Certificate of Inspection and Quarantine for Entry Goods, the Delivery Certificate from a
Centralised Warehouse, Covid-19 Nucleic Acid Negative Test Report, Disinfection Certificate,
Customs Declaration form for Imported Goods, and the attached traceability code. By scanning
the traceable QR code, the Group acknowledges imported goods’ data, including variety,
specification, batch, origin, inspection and quarantine, and flow direction, adding a layer of
protection to food safety during the epidemic.
Bmid/ME  BESENRENRMEZEESIEEBN - REEROIEMNEE D EmH
RBEBANEREZ FTEFELIZ BIREARR  HRlAAREYRBRBEZR £
EERHEER MERSZERIRARE HESER  BEENEYREEE -
BWS - BBFHEY —@TWEMEMRE - AR - LR - B mBRRE - RREEY
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1) Distribution of various anti-epidemic materials to ensure that the community is effectively
protected.
PERIRESENEYE - BRLRGEHRNRE

Prepare love meals for free and delivery to the epidemic prevention front line.

L Xz

) EBEBLERBREINZE -
3)  Group employees volunteered to deliver supplies to neighbors in the closed area of the

epidemic.

3) REBTEMRBREHHARAMERENE
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Case: The whole Group assists in fighting against pandemic

=4 Bhfk  2EEETE

Jiu Mao Jiu delivering supplies to the neighbourhood in the
closed area

NEARHBAEHHEYE

During the anti-pandemic period, some partners asked Jiu Mao
Jiu for help when there was a shortage of living resources in the
isolated community, so Jiu Mao Jiu stepped forward when the
neighbourhood was in trouble. Our employees in the supply
center worked overtime to pack the supplies and send them to
the quarantined communities. While the Nanhai Wanda store of
Jiu Mao Jiu, which was responsible for the delivery, packed each
service bag according to the requirements on the roadside
under the sweltering heat, their efforts and contributions are
highly appreciated and impressive.
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Jiu Mao Jiu delivering Love Meals to anti-epidemic fighters

in Liwan District

NEARBEEREH LT XELE

Our partners in Huangsha store responded immediately
after acknowledging the need to deliver a whole week of
Love Meals to the anti-epidemic fighters. Staff in the back
kitchen started to prepare meals at 8 in the morning, and
the front line workers started packing materials at 9 am. All
the preliminary preparations aimed to let the anti-epidemic
fighters have well-prepared Love meals before noon.
BEPENBHEEIRMER LM -—BEAZLENS
kig - BIEE  BERHEHFE LsHBBRREFHE
AIEBEIOMSHGYEITE M —aHERs R
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Tai Er delivering free meals to the front line
RZRBARIBE—R

After knowing that hundreds of epidemic prevention
workers in Nansha Gymnasium could not eat on time due
to the hard work, the Public Affairs Department of the
Group immediately contacted the local government and
delivered meals to the staff for free. Tai Er's Guangzhou
AEON Store actively responded to the Group's call and
drove 200 servings to the front line of Nansha's epidemic
prevention for three consecutive days, hoping the anti-

epidemic fighters could have hot lunch and dinner.

EEAHAEBIECABLPBEEALEEWEIEASE
TEFEREARGAER  FSLHEZHERE 2881
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Yi from Jiu Mao Jiu volunteering to serve the neighbourhood
NENSFTHEREE RIEHEL

Yi from the Training Department used his off-duty and weekend
time as a volunteer to spread love. He braved the sweltering
heat in assisting neighbours in Baiyun District to complete
nucleic acid tests in a smooth and orderly manner. He said that
being a volunteer is a meaningful action that he gained a lot.
He expressed that he will continue to volunteer in the future

whenever there is spare time.

BFEE A A TR RS M ESRE - EEEDL - b

BEEZHADZRENIENE P K — 15X — 50 %k
Rl - fhE - MERER—MHBREAERRNERE - (e liE

RA - MR BE=HEEESEMERE -

Man of the Group volunteering to deliver supplies to neighbours
EERFHERERBBEIRENE

Man from the Finance Department lived in the blockade
area, and he used his rest time as a volunteer to deliver living
supplies to neighbors in the entire building. He persisted in
his duty at the lobby entrance despite the high temperature
of 37°C and organized neighbors to do nucleic acid testing at
nearly 11 p.m. He said that he just wanted to contribute a little
bit within his abilities in the face of difficulties.
FEEEHHROMBHmE - MAKREREEER T ERE
RERENHBEREEENE B3V CAEKREMAE
HE - B AT 1 BEARASRD SR R BEAROR) o fhER - REEEAT 0 R
TEf—E I PrEE RV E IS -

BY HERERWE ESGREPORT 2021 | 49



PROTECTING THE ENVIRONMENT
IREEIRIE

The impact of climate change is imminent and we are committed to reducing
the carbon footprint of our operations. Having the objective of sustainable
development, we constantly improved resource utilization efficiency,
rigorously controlled emissions and waste, promoted the concept of
environmental protection, and incorporated the response to climate change
into our daily operations. At the same time, by strengthening ESG education
on sound practices and encouraging employees to commit to a healthier
environment, the Group takes action to achieve the target of carbon peaking
and carbon neutrality and contribute to the sustainable development of our

society.

< EMISSIONS MANAGEMENT

There would be a certain degree of limitation in collecting accurate
and representative environmental indicators for each brand due to
the Group's extensive restaurant network. As a result, after assessing
the collected information from all brands, reasonable estimations have
been made in calculating emissions (solid waste discharge, packaging
materials (lunch boxes and packaging bags), paper consumption and
wastewater discharge). The estimation methods will be explained
below, and the data provided in this Report may be affected by relevant
limitations. The Group will continue to enhance the integrity of the data

by strengthening internal controls and data management.

The Group's exhaust emissions mainly come from food processing,
transportation and travel vehicles. In 2021, in addition to air pollutants
such as sulphur oxides, nitrogen oxides, suspended particulates and
greenhouse gas emissions, the Group’s administrative offices, restaurants
and central kitchens also generated domestic waste, office waste,

kitchen waste, waste grease and sewage during daily operations.
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The Group strictly abided by the Law of the People’s Republic of China
on Prevention and Control of Environmental Pollution by Solid Waste,
the Law of the People’s Republic of China on Prevention and Control of
Water Pollution and other relevant laws and regulations on emissions
management, we proceeded with environmental protection filings and
upgrades in noise and drainage works for new and renovation projects
and started third-party environmental inspection on its new stores, with
an aim to assure compliance on the areas of wastewater discharge, air
quality and noise. Based on the characteristics of catering operation,
we established internal policies such as the Waste Management System
to carry out reasonable treatment of waste cooking oil, solid kitchen
waste and other waste, so as to reduce the impacts of emissions on the
environment. We appointed a third-party environmental professional
company for the supply center to conduct operation management on
the wastewater produced by food processing in the central kitchen,
ensuring that the wastewater is discharged up to the standard after
treatment. We also continue to increase the environmental protection
equipment in the supply center to reduce all forms of emissions. In 2021,

the Group did not have environmental non- compliance incident.

PROTECTING THE ENVIRONMENT
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PROTECTING THE ENVIRONMENT
REERIR

Case: Advantages of prefabricated solutions

=P KEXASTRENED

Since 2020, we have adopted prefabricated production instead of on-site production to reduce on-site construction waste and
effectively improve the on-site dust situation. This year, we increased the application scope of prefabricated output from 10% to
60% in our restaurant stores, further reducing the generation of construction waste. In addition, prefabricated production also has
the following advantages:

8202055 - MAORBEREARBERSRUE  MAORSEENFES - TAMNSEHISHEBN  MAFERMDHELR
AEEEAEHE R 10%RA T 60% EHRMNBEFIE - RAZRAENBERI70RKFIEET T REABL - £— R

SR EE  FRULASL - HEABUETREZIATEE

Improve efficiency and safety

RERERHEZE

In the traditional construction scheme in the past, there were many construction projects are carried out at night with low
efficiency and high risk of fatigue, and the probability of injury to workers increased accordingly; while on-site assembly only
required 3-4 people to complete in about 3 days, and all cabinets were assembled, it greatly improve the efficiency, shorten the
construction period, and effectively avoid fatigue on the job.

NEESEIAR  REEIERS - BS FEEEERRS - TARMXGEEIE M A MBRSHEERTE34A
ABREAMEERL A TRAEEFOEE  RRESHE - HREIH B RRS HME -

Reduce on-site construction waste

BOBRERERES

The tedious processes of cutting, fixing, grinding, and attaching fireproof boards are eliminated, which further reduces the
generation of construction waste and dust, and also improves the working environment and safety of on-site workers.
BRETEHWME - BEE  TE  MOARELRF  E—FPRDTREEVBENES  TREREIANIERE UK
%2 -

Improve management efficiency

RAEEREE

On-site assembly is able to achieve no noise and no dust working environment which is convenient for construction during the

day. It could also save a lot of space and bringing convenience to the other type of construction works.

BSHE  BRE  EVEFRAXET  AREHTAEHRTIER  SEMTRMNETHERER -
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Waste gas and Greenhouse gas Emission Management

The Group has conducted a comprehensive assessment of the
environmental impacts of its operations and confirmed that the
primary sources of emissions are came from natural gas consumed
and kitchen exhaust gas generated in the cooking process, gasoline
and diesel consumed in the use of company vehicles, and diesel from
backup generators in the event of a power outage in the supply center.
The Group had adopted various effective purification and emission
reduction measures to reduce the adverse environmental impact
caused by the waste gas emitted during the operation. For example,
during the construction of restaurants, we regulated the design and
installation of waste gas purification equipment and facilities, required
contractors to provide acceptance documents issued by environmental
protection authorities and engaged relevant management departments
to maintain, check and manage restaurants’ waste gas purification
equipment and facilities to assure the waste gas after treatments met

relevant requirements in relation to discharge.

The supply center had installed the electrostatic oil fume adsorption
equipment with a special flue that leads the fume to discharge in
the rooftop, which will not significantly impact the surrounding
environment. The spray tower equipment is installed in the supply
center to handle the waste gas emitted from the use of the backup
generator. After the exhaust gas is treated, it complies with the
Guangdong Province standard on Emission Limits of Air Pollutants.
Regarding the waste gas from vehicles, the Group regulates the
vehicle behaviors by formulating a policy document on the vehicle
management, and vehicles are regularly repaired and maintained
to avoid extra fuel consumption due to the damaged parts. We also
request drivers to switch off the running engines when not in use. In
2021, the Group reorganized the supply network of the central kitchen
and carried out the warehouse expansion project. Initially, due to the
insufficient capacity of the inland central kitchen warehouse, some
ingredients needed to be transported from the southern central kitchen,
increasing the transport mileage and generating more exhausted gases.
Warehouse expansion project for the inland central kitchen ensure a
sufficient supply to the inland restaurant network, which can save the
related transportation costs, and effectively reduce the gas emissions in
transportation. In addition, we promoted the consumption of seasonal
foods in our restaurants. Not only can they offer better quality, richer
flavor and higher nutritional value, but also reduce the mileage of the
food transportation, thereby reducing the number of greenhouses gas

emissions.

PROTECTING THE ENVIRONMENT
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PROTECTING THE ENVIRONMENT

g Tom g
REIRIR
The proportion of different types of GHG emission of The proportion of different types of GHG emission of
the Group in 2021 the Group in 2020’
2021 RE SR ERE G 2020 BB R ERBHERIGLL
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Waste Management'

According to the Group's business nature and actual operation, the waste
mainly comes from the restaurant operation and office environment,
while no waste is generated in the List of Hazardous Wastes of the
People’s Republic of China. The Group is committed to adopting industry

best practices in waste management, following the three principles of
“Reduction”,

wast

o

Reuse” and “Recycle”, reducing waste at the source, promoting
e recycling, waste sorting, employee education and advocating a

civilized diet. We implemented effective waste reduction measures in every
process, trying our best to reduce the impact of the Group's daily operations
on the environment, and be an industrial role model in applying the green
concept and promoting the development of domestic green catering.
During the reporting period, the Group generated 11,610 waste fluorescent
tubes?, 17,450 tonnes of kitchen waste? and 1406 tonnes of waste catering

oil?,

etc. The amount of waste fluorescent tubes produced increased

compared to the previous year by 5,258 piece or 82.78%, and the generation
of non-hazardous solid wastes such as kitchen waste and catering waste oil

also
year.

increased by 10,496 tonnes or 1.25 times compared with the previous

These were mainly due to the large changes in the restaurant network

this year, a total of 44 brand stores were closed, 133 brand stores were
added; our stores gradually resumed normal operations due to the easing

of th

e epidemic, and the total number of operating days was more than

the previous year; and capacity expansion projects were carried out for

each

supply center. Due to the increase in the number of operating stores,

all fluorescent tubes were discarded while shutting down the stores, stores
resume normal operations and the increase of production capacity of the
supply centers, the waste fluorescent tubes, kitchen waste and catering
waste oil generated in daily operations also increased accordingly.

Note:
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The Group's non-hazardous waste production in 2020 and 2021
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Kitchen waste
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The statistical scope of waste fluorescent tube data includes supply centers,
stores and offices. Since the kitchen waste and catering waste oil generated
by office canteens are not significant, they are not included in the statistics
of kitchen waste and catering waste oil, so the relevant data only includes
supply centers and brand stores.

The waste fluorescent tubes of the store are estimated to be scrapped
according to 10% of the number of bulbs in the store, and are estimated
based on the total number of months when the store opens in the year.
The amount of kitchen waste generated is mainly estimated based on the
number of kilograms of kitchen waste generated per turnover after the
Group has made statistics on the amount and turnover of some major
stores. The amount of waste catering oil is estimated based on 25% of the
consumption of edible oil and cooking oil.
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PROTECTING THE ENVIRONMENT
REERIR

“Reduce”

The Group's kitchen waste is mainly generated from the cooking process
in the central kitchen, restaurants, customers’ food left. The Group
closely monitors the production line and adopts the “Reduce” approach
to minimize the waste generated in the manufacturing process. We
stipulate that the inventory and production plan must be checked
before purchasing to avoid excessive inventory. Also, the practice of
purchasing small batches of goods is changed to large-scale purchases,
reducing the generation of unnecessary supplier packaging and
effectively reducing the number of transportations and gas emissions
from it. Through the use of the intelligent warehouse management
system, employees can have a real-time monitor on the inventory status,
better reduce the waste caused by expired food and effectively minimize
the amount of office paper. Next, through product standardization, the
amount of ingredients used in the production process of each product
is customized to avoid waste caused by excessive use of ingredients. In
the supply center, the original purchase of seasonings in small batches
had been changed to large packages in granular, which can effectively
save packaging materials and reduce the generation of packaging
wastes. Some stores have tested the application of garbage processors
to compress and dehydrate food waste, which can promote oil-water
separation and reduce the amount of kitchen waste. The Group will

further promote and apply this technology in the future.

“Reuse”

Regarding the principle of “Reuse”, based on the premise of not lowering
or affecting product standards and safety, we require our employees
to reuse valuable kitchen scraps and do not throw them away quickly,
promoting waste recycling and maximizing the raw materials utilization
rate. The leftover ingredients produced in the central kitchen are utilized
to prepare employee meals and sell them to employees at a lower price
on the Company's intranet. In addition to reducing the leftovers, we

make full use of all parts of the ingredients to avoid waste.
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PROTECTING THE ENVIRONMENT
IRERE

Case - “He Yingjun Public Welfare” Stray Cat Rescue Project

RP- [ARER D | FRRFEKEIERE

Our Tai Er brand realizes that only the essential part of sea bass is used when making Chinese 4ﬁﬂg‘ lsq@rg -9

Kﬁ%'

sauerkraut fish, having many fish bones and meat leftover every day. Therefore, Tai Er comprises sea ‘
( L/

bass bones and meat leftovers as 45% of the main raw materials and added essential nutrients for

cats to produce He Yingjun Cat Food. The project aims to implement cat food donations with non-
profit organizations, enhancing public attention towards the stray cat group. By the end of 2021,
we have collected nearly 9 tonnes of sea bass meat and bones in making 30 tonnes of He Yingjun
Cat Food and donated about 11.9 tonnes of He Yingjun Cat Food to China Small Animal Protection

Association, Apai Care Small Animal Social Development Center, Guangzhou Yuexiu District Xixi

ARSI (100g)

Forest Cat Protection Association, Capital Animal Welfare Association, and other public welfare ’ —
organizations. At the same time, we also sold 82,520 public welfare dishes related to this project,
raising a total of RMB100,675, and all relevant proceeds have been donated to China Small Animal
Protection Association.

REBER _mEERIERFMRE AR R EAINEANIBERND  BRAEFZIBINAEER
AFET - Bt - KB RAMNERAEERS%HERE - WINASKLENEERS
SUERC[AIREAMIE | - AHERE B ERAGRBEFRITHERE  FEEZ ARMIIRH
BEES o HIE 2021 R - BMRSTEIUGI ORI 88 A A B BER30ME [l 5H18 | - 18BN 11.9
WEEY [ (B F8ig | =h B/ )\ B YRERE KA/ N BYHLEHRT O - BEMNBEFRERR
RMERAEEDE  AHEEDVHSEREEE o EERK - RIS L2520 BRAAIK
BEMRRE R - HEFFIA1006757  HEARRC2BREETE/NMRERS -

“Recycle” [ BER]

Given that the Group will generate a lot of packaging waste in NEBHNERMAAEETHREREELARS
procurement, we try our best endeavors in keeping the packaging BEREY  BTERIBER]IFRA - FM
clean for reuse, abiding and implementing the principle of “Recycle”. In RAURERBERIFEE  ETHMNA - BB
light of the increasingly stringent solid waste classification regulations REEF L - PFUEARBAZRERRHA
in Mainland China, all waste generated by supply centers, stores and HARBRNEBEDDEER  EEW
offices should be carefully sorted and disposed of by qualified recyclers FMEBEWMHETANE  WhEEKEK
to facilitate waste recycling. EETOHRE - A EEEY LRI EE -
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Employee education and advocating civilized diet

Food waste is becoming a far-reaching global issue. Not only does
food waste mean the waste of food itself, but it also symbolizes the
ineffective consumption of water, land, energy, and other production
resources in producing these wasted foods, resulting in environmental
pollution and massive emissions of greenhouse gases. As mentioned
in Report on Food Waste in China’s Urban Restaurants, with the
rapid development of the domestic economy and the continuous
advancement of urbanization, the income level of residents has
steadily increased. Consequently, the food waste problem is becoming
increasingly prominent, especially in the field of catering. Moreover,
based on the number of people in urban catering and the amount of
food waste per capita in 2015, the estimated total food waste in urban
catering in China is about 17-18 million tonnes per year. Therefore, as a
responsible corporate citizen, through reasonable positioning, Jiumaojiu
proactively develops a comprehensive way of serving meals, provides
standardized dishes, encourages consumers to season themselves,
develops optional set menus, and provides small plates. We are
committed to promoting one ingredient in different dishes and one
dish in different flavors, making the best use of and avoiding wasting
ingredients. Being active and responsible, we rationally guide consumers
to eat in a civilized manner, posting or placing posters or signs of
food saving and food waste elimination in prominent places in the
restaurant. Placing a great emphasis on ordering services and reminder
consumption while recognizing the orientation of dining service, the
Group takes the initiative to introduce the outlook, quality and quantity
of dishes to consumers, recommends the function form with reasonable
configuration, promotes small servings of plates. Also, we deliberately
provide packaging services and waive the bailing charges, encouraging
consumers to pack leftover food in eliminating food waste. In addition,
we also actively cooperate with government regulations to deal with or
utilize kitchen waste to prevent the illegal collection and processing of

kitchen waste and its circulation into the food industry.
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Besides, the Group firmly believes that environmental awareness is
the key to promoting effective waste management. We regularly
communicate with employees to foster waste reduction and recycling,
implementing environmental protection classification measures, and
set up waste battery boxes separately in the group office, so that old
electronic products can be recycled correctly. Also, we continue to
provide employees with relevant training on waste classification and
treatment, popularize the idea of waste classification, and hope to
improve the consciousness of employees in waste sorting, thereby
increasing the amount of waste recycling. During the epidemic, we set
up posters and standing signs to remind employees to cut the discarded
masks and throw them into the special mask trash can to guide partners
to pay attention to environmental pollution and the harm of discarded
masks to animals, which effectively reduced the random discarding of

masks.
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Case - Half bowl of rice

R — FHEUEH

The Group has thoroughly considered and incorporated the idea of saving meals in the original product and service design. We
have successively launched the “half bowl of rice” campaign in Jiu Mao Jiu and Tai Er brands that customers can choose to order
the “"half bowl of rice” of rice option. From the campaign launching until now, one out of every five bowls of rice sold in the store is
half a rice bowl, which further curbs food waste.

REBERENERERBRGT LRADZEINTHOBEE —H - ZMERPINENRK - RIEBHL [ FHR1ES - #
B | HEANERRE - #EHESH - PIUEBERRO —BURRFT - BE—HORFHRR - E—TBHEYIOREBITR -

& SEXB iSOk vounARRY s
Hot-pot Factory
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Case -Tai Er Garbage Man beach cleaning activities

R - KW R FEITE

Established in 2015, we officially organized an offline environmental protection activity, convening fans to participate in offline
“Garbage Picking” in 2021. By designing engaging event experiences and sharing, we advocate the message that “everyone picks
up a little, the world is cleaner in a million times”. We promote and encourage more youngsters to pay attention to environmental
issues through the actual actions of picking up. Fans participating in the event also have their own identity authentication: Tai Er
Garbage Man. In our “Pick Up Project” environmental protection exhibition, most of the “predecessors” of the exhibits are garbage
collected by “Tai Er Garbage Man". By demonstrating that garbage can also be transformed into beautiful and practical products
after secondary use, we would like to encourage more people to participate in the action of picking up garbage, protecting the
earth in concerted efforts. As of December 2021, through the efforts of the Tai Er functional team, 11 “Tai Er Garbage Man" activities
had been successfully carried out, having the footprints passed through Guangzhou, Shenzhen, and Xiamen. A total of 161 fans
were convened to become “Tai Er Garbage Man” while 1,123 kilograms of garbage and waste were cleaned up throughout the
year, generating 244,000 views and sharing on the internet, and more than 100 people registered before each event.
ERRMIIN2015F - 221 FIERBBBEMAPIARZERT AR | WRERED - RFEERERFTHBEEBERN
DEBE BEISAR N ERLIFEH | BEACHIRKNERTY  HPESZNFEA-—RBEIRERSE 2
EESHNMAERZEEFNORE - AR - [REFTE I RERE ENERIATS I AZ R RK D8R K] BIIKRE IR - &38
ZRMA - SO AIAZ SR EXBERANEE - SUERES AR RIIRNTEPK F%tﬂgﬁia%ﬁﬁﬁ,i%j} o BB
20215127 - BBA ZBEEEGNS S BEKIMEERE T 1135 K Z8ERM AR - BIERE T EM - RII - EFI=FEH
W 2FRARMBET 161 BMHR BT R ZBRMK] - 2FHEFR T 1,123 TAIRMER - E%M%iéé?%.z&%)\méﬁﬁ
BHEE  SHNEDAIREABBBBA AN L -

Waste Oil management &g g e

During the construction of restaurants, we designed and installed oil TEBEENEER RPN ZRESE
and residue separation tanks that fulfilled regulatory requirements, and B ESRHRHEE M - X ETELIREE
consistently optimize the design on oil separation to reduce possible HoREBEEEENTSEY  REEHERE
pipe blockage and guarantee the results of oil filtration. We cooperated WR - BPHEEEEE= ﬁﬁ%%/—\{/ﬁ »F
with qualified third-party organizations, regularly collected and HAGR TR - B LB mAs - WiEITEBRE0EE -
recycled waste oil and kept records in accounts to implement waste oil EEREHAEIE -

management.
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Wastewater management'

As the wastewater generated by the Group largely depends on the
water consumption of employees and customers, the Group has taken
specific measures to reduce water consumption in offices, restaurants
and central kitchens. For example, posting water-saving slogans at
offices, installing automatic water shutoff valves in restaurant kitchens,
and consolidating the rough processing of ingredients in the central
kitchen. We also conduct training on the effective use of resources for
employees in a timely manner to improve their knowledge of resource
utilization. In addition, we strictly prohibit employees from pouring any
oil residue together with other wastes into the drainage pipe network
to prevent wastewater leakage due to the blockage of the water pipe,
inducing environmental pollution. We conducted waste discharge filing
and regular monitoring on all restaurants to guarantee that the discharge
of wastewater from restaurants meet the standards. All stores installed
and used their own wastewater pre-treatment facilities according to
their own conditions on the generation of wastewater and in accordance
with property management requirements. Some stores conducted trials
on waste processors which could separate wastewater and oil residue,
with an aim to reduce the impact of discharge on the environment.
In 2021, the wastewater generated by the Group's restaurants was
directly discharged into the wastewater system of the property, while
the central kitchen adopted an oil separator to separate the grease in
the wastewater. The oil residue would later be collected by a qualified
collector, and after the wastewater treatment reached the standard, it
would be directly discharged into the municipal drainage pipe system.
During the reporting period, the Group generated a total of 2,107,247
tonnes of catering wastewater?, an increase of 534,056 tonnes or 33.95%
compared to the previous year. This was mainly due to the increase in
the number of operating days of the stores of various brands compared
with the previous year, resulting increase in water consumption and
related catering wastewater has increased accordingly.
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Trend of sewage discharge from the Group's supply centers and

brand stores
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Notes:

1 Since the catering sewage generated from the office canteens are not
significant, it is not included in the statistics of the catering sewage data, so
that the relevant data only includes supply centers and brand stores.

2 Since the Group's stores of various brands are not equipped with metering
devices at the sewage pipes, the amount of sewage discharged is estimated
based on about 80% of water consumption.

RESOURCES USE MANAGEMENT

The Group strictly followed the Environmental Protection Law of the
People’s Republic of China, the Energy Conservation Law of the People’s
Republic of China and other laws and regulations of the country and the
places of its operations. It improved the efficiency of its use of energy,
water resources, packaging materials and other resources in the process
of its operations and reduced unnecessary wastage of resources, so as to
minimize the impact on the environment.

In 2021, the major resources consumed by the Group were electricity,
natural gas, gasoline, diesel, water, paper products, and plastic and
paper packaging materials.

Energy management

We adopted effective energy control measures on supply and storage
facilities, central kitchens and stores operation. In the procurement and
supply processes, the Group followed the internal documents such as
Administrative Systems on Energy Consumption at Supply Centers, with
the administrative approach and guidelines of “Saving Energy, Improving
Efficiency, Consistently Optimizing and Building Green Supply Centers”,
the Group implemented a three-level energy consumption management
system and set up energy consumption management groups to
coordinate energy consumption management. It also arranged energy
consumption managers at all departments to perform the management
of budget on energy consumption. In addition, we regularly convened
routine meetings on saving energy, reviewed the monthly energy
consumption, and regularly reviewed and analyzed the implementation
of energy saving. We also set out appraisal indicators on quarterly
energy consumption as the evaluation basis for awarding and punishing
departments on the implementation of energy consumption control.

Central kitchens and restaurants are major energy consumption
units of the Group. In central kitchens, we saved energy by adopting
equipment such as high-speed automatic doors, automatic induction
lighting systems and highly efficient exhaust fans for saving energy.
In restaurants, we strictly followed internal systems such as the
Administrative Guidelines on Turning On and Off Equipment, rigorously
controlled the time of using equipment such as disinfection cabinet,
adopted energy-saving LED lamps and purchased dishwashers with
condenser and the function of steam heat recovery, so as to reduce the
energy consumption of equipment. We regularly carried out general
maintenance on electrical equipment, with an aim to assure its normal
operation and reduce unnecessary energy consumption.
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RERIE
In addition, we implemented the following Btoh - PR R AT ae R E 15
energy control measures: i

Working with third-parties to install
electricity measuring equipment to
estimate consumption, purchasing
electricity at discount by making an early
declaration to power supply bureau,
so as to accurately control electricity
consumption and reduce the costs.
Optimizing the routes of logistics
distribution based on the cyclical demand
and orders of stores, such that the load
of logistics vehicles was increased on
weekdays and allocation of logistics
vehicles was increased in weekends to
reduce unnecessary energy consumption
in transport. In addition, the temperature
inside the vehicles was monitored in the
whole process to reduce loss of energy
as a result of frequent temperature
adjustment.

Storage facilities were retrofitted for
energy saving purposes and LED lamps
were adopted for saving electricity.
Implementing area lighting measures in
restaurants, lighting in areas not used by
customers was turned off to reduce daily
energy consumption.

loT devices were installed in the central
kitchen and several restaurants for the
pilot operation to monitor the operation
of the equipment, thereby enhancing the
engineering department’s effectiveness in
equipment maintenance.

Automatic temperature adjustment
devices were adopted in food refrigerators
and minimizing the number of entry and
exit times to effectively reducing the
consumption of energy and refrigerants.
Publishing the Guide to Smart Energy
Management to further advise office

workers on the efficient use of electricity.
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PROTECTING THE ENVIRONMENT

RERE
To enhance the effectiveness of reducing the carbon emissions generated 7T BB RBUR A & E AT E A AR BE
by the Group, we have started planning to use renewable energy and install W BRMFBEFFEEABELR %
solar panels on top of the central kitchen to neutralize our carbon emissions. HERGEERAPAEFE LE - LRANEK
During the reporting period, the Group consumed a total of 140,946 MWh IR TR BERL - MER&E A3 - AN E B X8
of electricity, an increase of nearly 57,311 MWh or 68.52% compared to FEE 140,946 KB - B EFEE A
the previous year. This was mainly due to the increase in the number of 573K EF368.52% e X 2R AEE
restaurants of the Group, the average operating days and the production BEEHEE - FHELEE - HERD
capacity of the supply center compared with the previous year. ERR EFEIGMATE -
2021 Electricity consumption distribution of 2020 Electricity consumption distribution of
each operation of the Group each operation of the Group
2021 REREERED 202005 EKEERED
Offices Supply centers Supply centers
WAE fEEFEAR L fHpE
0.59% 4.58% 6.07%

Brand stores

YV
93.93%

Brand stores

& FIE
94.83%

Trend of the Group's electricity consumption intensity
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Other energy management

Gasoline, diesel and natural gas are the primary energy sources for the
Group's daily operations and transportation. The Group has been striving
to reduce the use of fossil fuels and enhance operational efficiency,
which is regarded as the key to becoming an environmental-friendly
enterprise. Although natural gas is a cleaner fuel than gasoline and
diesel, we have persistently sought ways to reduce its consumption. In
2021, we invested nearly RMB2.24 million in the central kitchen to install
a new oil refining system that uses a coil structure, cooling the hot oil
with cold oil instead of the original natural heat dissipation method. As a
result, the heat generated during the refining process can be recovered
to the cold oil, effectively reducing natural gas consumption by about
20%. In addition, we actively promote the concept of “Green Travel”
and encourage employees to take public transportation or commute
to work on foot as much as possible to reduce the greenhouse gas
emissions caused by carriers. Apart from formulating a vehicle system
to regulate employees’ car-use behavior, we also require drivers to
plan their routes ahead and take the shortest and fastest route to
their destination to reduce vehicle exhaust gas and greenhouse gas
emissions caused by vehicles. During the reporting period, the Group
consumed a total of 2,859 liters of gasoline, 19,011 liters of diesel oil and
1,612,720 cubic meters of natural gas, representing a decrease of nearly
613 liters of gasoline’ or 17.66%' compared to the previous year, an
increase of nearly 17,813 liters or 14 times of diesel oil, and a decrease
of nearly 93,459 cubic meters or 5.48% of natural gas. The decrease in
gasoline consumption was mainly due to the impact of the epidemic,
which reduced the number of business trips, resulting in a decrease in
vehicle fuel consumption; and the increase in diesel consumption was
mainly due the implementation of Foshan Municipal Government's off-
peak electricity consumption policy during the reporting period, the
frequency of using diesel generators had increased to sustain our Foshan
supply center operations, so that the amount of diesel has increased

significantly.

Note:

1 Part of the data for the previous year are restated for comparison purposes.
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Water resources management

The Group uses water supplied by the government mainly for
production and employees’ daily life. The critical element of operation
for catering enterprises depends on obtaining reliable water resources.
Although we had not encountered any problems accessing dependable
water sources, the Group undoubtedly acknowledged that water
resources are a precious, shared, and limited resource. Therefore, for the
effective use of water resources, we took actions to save water in every
aspect of our daily operations, actively implemented different water-
saving measures. We educated employees that water conservation
should start in everyday life, establishing an appropriate concept
of water use, strengthening employees’ environmental awareness.
Moreover, water conservation reminders are posted at prominent
positions in offices, restaurants and the central kitchen, while regular
training was carried out to improve water usage in production processes
and daily office operations. The Group adopted the following water-

saving measures:

Cleaning the ground with equipment cooling water in warehouses

and central kitchens.

Installing separate water pipeline valves in stores to facilitate

targeted inspections and maintenance on pipeline leakage.

Installing water-saving valves at the sinks and in the taps beside
the stoves in kitchens of stores. The taps will automatically be shut
when water in the sinks reaches a certain level, thereby unnecessary

water wastage can be reduced.

Promoting the use of water-saving taps and sanitary wares in
stores, and using effective cleaning products to reduce water

consumption.

Conducting regular inspections on water use at central kitchens
and stores and timely turn off relevant equipment not in use to

reduce the water resources wastage.
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RERZ
During the reporting period, the Group consumed a total of 2,679,316 RS - REEKEFEKER2,679316
cubic meters of water resources, an increase of nearly 969,571 cubic SR B EFEIEINGT69,571 3 F Kk
meters or 56.71% compared with the previous year; this was mainly due 5671%  EXERAAEEEREMHEE -
to the increase in the number of restaurants, average operating days and FHEERERMERLERR EFEE
production capacity of the supply center of the Group in which directly m-EEEREEEKELA -

lead to an increase in the Group's water consumption compared with

previous year.

2021 Water consumption distribution of each operation 2020 Water consumption distribution of each operation
of the Group of the Group
2021 FEBEREERKDM 2020 F BB EERKDM
Offices  Supply centers Supply centers
oz fEDL HES L
0.42% 3.55% 7.32%

Brand stores Brand stores
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Trend of the Group's water consumption intensity
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Paper Management

The Group advocates the concept of a “Paperless Office”, proposing
the use of the online office system. Employees were encouraged to
transmit information and files in electronic form as possible and recycle
envelopes and folders. Double-side printing was set by default, and
notices were posted next to the printer reminding employees to use
double-sided printing and reuse paper to the greatest extent. The paper
used on both sides should be placed into the recycled paper collection
box and disposed of by a qualified recycler. We have also gradually
enlarged the information systems construction for the operation of
restaurants and the central kitchen. In our stores, we promoted a third-
party online queuing system and smart ordering system, with an aim
to reduce the use of paper in the process of queuing, dish selection,
ordering, payment and evaluation, which enabled us to implement
paperless operations. In addition, the Group has also started to
use Forest Stewardship Council certified" paper and in electronical
to prepare and distribute the Group's interim and annual reports,
significantly reducing the use of paper. During the reporting period, the

Group consumed approximately 144 tonnes of paper products in total.

Note:

1 The purpose of the Forest Stewardship Council (“FSC") certification label
is to reduce the risk of using non-certified materials in the manufacture of
products that involve harm to forests and human activities. The FSC system
is also designed to mitigate the problems behind ecologically harmful
activities, thereby reducing and eventually eliminating the associated risks.
Materials procured by recognized entities must not originate from illegally
harvested timber, timber harvested in violation of traditions and human
rights, forest timber of high conservation value threatened by management
activities, or timber that has been converted to plantation or non-forest land,
or wood harvested from forests where genetically modified trees are grown.
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Disposal materials management

We are devoted to reducing the use of disposable materials in logistics
and transportation, store operation and office areas. As for packaging
materials, we followed the Law of the People’s Republic of China on
Prevention and Control of Environmental Pollution by Solid Waste,
Opinions on Further Strengthening the Treatment of Plastic Pollution
and other relevant laws and regulations, we strictly restricted the use
of disposable plastic products such as non-degradable plastic bags and
stopped using non-degradable disposable plastic straws. We actively
promoted the “Plastic Reduction” movement on packaging materials.
We did not actively provide disposable plastic straws, cutlery and
bags materials for dining in or takeaway services unless the customers
requested. Meanwhile, we set reminders in the systems of all our self-
operated and third-party takeaway ordering systems for guiding the
consumers to use less disposable cutlery and increase the public’s
environment protection awareness. Furthermore, we actively used and
explored environment-friendly cutlery and packaging materials, such as
aluminum foil recyclable lunch boxes, biodegradable plastic packaging
materials and degradable straws, so as to reduce the pollution caused by
non- degradable plastics. In 2021, the Group's various brand restaurants
in Hainan have adopted degradable packaging materials, since the
opening of Song and Lai Mei Li, the packaging materials for tea drinks
are all degradable materials and the packaging bags used by Tai Er are
all degradable materials. Besides, we used recyclable turnover boxes
to replace disposable paper boxes in storage and logistics processes,
thereby reducing the usage of disposable packaging materials. We
will further increase the adaptation of sustainable packaging in our
restaurant operations to reduce its adverse impact on the environment.
During the reporting period, the Group used a total of 817 tonnes of
packaging, an increase of approximately 287 tonnes or 53.99% over the

previous year.
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Environment and natural resources

The Group is devoted to engaging in environmental protection
works and has been focusing on evaluating the impact of its business
development and daily operations on the environment. Through the
above-mentioned series of saving different resources in operations
and implementing effective management and control of emissions,
the Group has moved forward in a reliable and resilient direction in
the catering industry. In addition to complying with relevant laws and
regulations, we also maintained close communication with stakeholders
and discussed their concerns. The Group formulated environmental
protection goals and policies and regularly assessed the suitability with
a proper record and management of all environmental information.
If there are any questions or abnormalities, we will take appropriate
corrective measures to improve the effectiveness of environmental
protection measures. Moreover, the Group motivates suppliers to
work with the Group in safeguarding the environment and complying
with the requirements of the environmental management system,
implementing the environmental management system through the
audit work. The Group actively procured and utilized green ingredients,
conducted regular discussions, and invested resources in various new
pollution prevention equipment and technologies to standardize
the disposal of wastes that impact the environment. A series of
environmental protection activities and training courses were carried
out to enhance employees’ environmental awareness and promote the
efficient use of resources and waste prevention. These measures aim
to reduce the adverse impact of operations on the environment and
natural resources. In 2021, the Group’s major environmental impact
came from wastewater, food waste and greenhouse gas emissions,

mainly attributed to electricity consumption and fossil fuels.

PROTECTING THE ENVIRONMENT
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PROTECTING THE ENVIRONMENT
REERIR

Actions in response to climate change

Climate change has resulted in extreme weather, which has material
impact on the operation of businesses. We identified the risks of climate
change that might or have materially affected the Group, of which most
of the dining areas are in shopping centers or malls, therefore already
possessed certain effects of earthquake resistance and temperature
adjustment. Kitchen areas are indoor spaces, which could have risks of
high temperature and flood. Changes in climatic conditions may also
affect the stability of the Group's suppliers’ supply and affect the quality
of food ingredients, which may lead to a certain degree of operational
risk. Therefore, we started a series of actions to ease the impact of the

risks of climate change.

Risk Measures
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High temperature «  Installing new air system in kitchens to increase the air circulation and adjust humidity and temperature

risks indoor.

Air-conditioning equipment gradually installed in kitchens to assure suitable temperature and humidity

through the exchange of heat and moisture in the air.
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Flood risks . Floor tiles with non-slippery and quick water absorption features were selected for kitchens.

The four sides of kitchen floors are designed with an appropriate downward slope to facilitate quick

drainage.
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Supply risks Continue to update and monitor the situation of climate change. Before the typhoon'’s arrival, evaluate

whether the inventory is sufficient for the daily supply of the restaurant in the near future, and make a

reasonable estimation. Purchase in advance to avoid the shortage of ingredients that might affect the

restaurants’ daily operation. In addition, the Group can effectively reduce the risk of volatility and uncertainty

in operating costs caused by climate change.
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The operation of the Group requires the support of diverse and skilled staff.
We adheres to the "People-Oriented” principle, regarding employees as
valuable human capital assets and always pays attention to the legitimate
interests of employees. It has established a scientific training system and
a diversified development platform to create a safe, healthy, harmonious
and progressive working environment for employees and support the long-
term development of the enterprise with the growth of talent. In actualizing
the goal and building an efficient talent echelon, we provide employment
opportunities and facilitate mutual communication with employees.
By providing various training courses related to vital professional skills
in the catering industry, we ensure that all employees of the Group are
competent for their jobs. At the same time, the Group has established a clear
promotion ladder in terms of employee career development and promotion

management.

< COMPLIANCE EMPLOYMENT

In strict accordance with the Labor Law of the People’s Republic of
China, the Labor Contract Law of the People’s Republic of China and
other relevant laws and regulations, the Group keeps optimizing
our human resources management mechanism. We adhere to equal
recruitment principles and actively expand recruitment channels to
provide guarantees to the sustainable development of the talent team.
We are committed to promoting gender diversity by continuously
optimizing the employee structure to achieve a fair distribution of
gender, age and region. As of December 31, 2021, the Group's labor
contract signing rate and social insurance coverage rate both reached
100%. During the reporting period, the Group had 2 labor dispute cases,
and we had paid the relevant compensation according to the judgment,

involving a total amount of approximately RMB21,800.

Note:

1 The statistics of employee data include contract labor, labor dispatch, re-
employment after retirement, outsourcing, flexible employment and part-time
employment.
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EMPOLYEE-ORIENTED
BIAXK

Employee Gender Ratio Employee Age Distribution
8T MR 5 BT Fin1M
5.89%

-

16.87%

31.61%

M Male employee B8 T Female employee ZE 8 T W Under 29 29554 30t0 49 30-495% M Above 50 5055 LA
Appointments, promotions or terminations of the Group’s labor AEBEBHERMNER  EHHKLIEHE
contracts are based on reasonable and legal reasons and internal RER - AEMEHMASBEmMED
policies. We strictly prohibit any form of unfair or unlawful dismissal. Bl ) N C = W= O R /NI | 7
In view of avoiding any form of labor litigation, we have formulated 1B - AR AEETAEANSEFAD K
procedures for handling resignation to ensure that the resignation TIHEBE B FENIEMRIERT - BREE
process and clearing can be completed smoothly and on time, BORIE KB E BN R TR - (RSB
protecting the interests of both the resigned employees and the BB TRk AFHFE -
company.

Employee turnover ratio by gender in 2021 Employee turnover ratio by age in 2021
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EMPOLYEE-ORIENTED
BIAXK

Compliance with equal We strictly abide by the relevant provisions of the Labor Law of the People’s Republic of China

employment and stipulate in the Internal Training Manual on the Corporate Culture of the Group that
relatives of management shall not hold any position in the Group. When appointing employees
and arranging jobs, all employees are treated equally regardless of their gender, age, ethnicity,
race, nationality, native place, religion, sexual orientation, political affiliation, marital status and
other social identities. Moreover, we set out the recruitment conditions for each position and
the contracts applicable to different types of employment in the staff handbook and enter into
a labor contract with all regular employees and a service contract with interns and temporary
workers to effectively protect the legitimate interests of employees. Besides, we encourage
employees to report any incidents involving discrimination to the Group's Organizational
Development Department, and the related department will be responsible for assessing,
handling, recording, and taking any necessary disciplinary action associated with substantiated
cases. At the same time, we also provide employees with channels to communicate directly
with the management to report any injustice or discrimination in operations.
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EMPOLYEE-ORIENTED
BIAXK

Strictly prohibiting forced and We respect labor rights and strictly abide by the Provisions on the Prohibition of Using Child

child labor Labor of the People’s Republic of China and the Law of the People’s Republic of China on
the Protection of Minors and the relevant provisions. It is strictly prohibited for any operation
unit or cooperative unit to hire any kind of child and forced labor. We ensure that applicants
reach the labor age stipulated by the state in recruitment by checking their identity cards
and conducting related background checks on those to be employed and make relevant
departments and units accountable for any illegal practice of forced labor to avoid the illegal
employment of child and forced labor. If the management discovers any child labor, we will
terminate the contract immediately and investigate the incident in a serious manner. We
possess a serious attitude towards child labor and will take disciplinary action against any
employee responsible for the cause of the incident. The Group also strictly implements various
measures to prevent any form of forced labor, including prison labor, indentured labor, and
bonded labor, such as: signing labor contracts with employees on an equal and voluntary
basis, ensuring employments bear no employment costs when they joining us, never deduct
wages, benefits or assets of employees without reason, and never withhold their identity cards
or other identification documents. Any form of corporal punishment, beating, body searches
or insults, or violence, threats or illegal restrictions on personal freedom to force working are
strictly prohibited. In order to avoid involuntary overtime working, any overtime arrangements
must be approved by the employee themselves and compensated in accordance with
applicable laws and regulations. During the reporting period, the Group had no labor disputes
and violations in relation to the employment of child or forced labor.
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EMPOLYEE-ORIENTED
BIAXK

Employee Inclusion, Equal We advocate a diverse and inclusive workplace culture and actively develop recruitment
Opportunities and Anti- channels on campus, in society and through internal recommendation. By cooperating with
discrimination vocational schools and colleges, we provide students with internship and employment

opportunities in restaurants for the timely introduction of high-caliber talent into the
Company. We also continue to optimize the employee structure to achieve a fair distribution
of gender, age and region to provide adequate human resources for the Company's
development. In addition, the Group provides equal employment opportunities for people
with disabilities and those who have reached retirement age, ensures equal opportunities for
all people and encourages employees to collaborate effectively in a diverse culture. During
the reporting period, the Group employed a total of 52 people with disabilities and 579 retried
people.
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Case: Tai Er stepping into areas with employment difficulties to provide assistance

R KZTEER SRR i ER AR

In 2021, Tai Er stepped into the poverty-stricken areas of Guizhou to assist job seekers in applying for employment allowances
and providing employment opportunities. Tai Er provided 13 jobs to relevant job seekers in this project and assisted them in
applying for subsidies totalling RMB38,230.
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<> REMUNERATION AND WELFARE < ENER

We abide by the remuneration and welfare policies formulated by the
state and the Group, provide employees with reasonable remuneration
and competitive welfare coverage and respect every employee's work

and contribution.

Remuneration structure

To improve personnel efficiency and encourage employees’ long-term
development and contribution to the company, the Group provides
various types of allowances and incentives across departments and
positions, such as irregularly adjusted attendance bonuses, weekend
overtime wage allowances and bonus systems, and the adoption of
performance evaluations to measure employee performance. Therefore,
apart from the monthly payment of a fixed monthly salary, performance
bonuses will also be issued based on performance evaluation. The better
the performance, the more rewards reflect our “The More Diligent,
The Luckier” principle. At the supervisor/director level, in addition to
the monthly performance bonus, there will also be job allowances at
different levels. Besides, the Company also focuses on talent training.
Therefore, an additional talent training commission will be added at
the supervisor/director level to encourage senior personnel to take
the initiative in coaching new staff, bringing a sense of belonging to
the new recruits, and improving the level and standard of employees
of the Group. For directors, senior management and core department
managers, we have implemented a “Share Option Scheme” to offer
equity incentives and formulated performance-based bonus plans for
employees in different positions to reward them with complementary
short-term and long- term incentives. On October 29, 2021, we had
granted a total of 3,758,300 share options to 114 eligible employees.
During the pandemic, the Group made full payment of salaries and
benefits to employees on time and granted share options as planned
to provide basic coverage to employees. In 2021, with the purpose
of attracting and retaining outstanding talents, we enhanced the
competitiveness of the salary of employees of various brands. We
adjusted the salary structure of employees according to market
standards and our own development needs, and the corresponding

adjustment also had risen the wage of part-time worker.
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Welfare benefits

We highly care about the basic welfare of employees and provide them
with various additional welfare coverage. First, in terms of holidays, the
Group provides employees with diverse types of paid leave, including
paid annual leave, sick leave, bereavement leave, marriage leave,
maternity leave, paternity leave, and breastfeeding leave. In addition, we
set up double year-end payment, birthday party, long-term contribution
award (five years and ten years), dining discount, in-company shopping
mall, high-temperature allowance, telephone charge subsidy and other
internal benefits. The Group provides social insurance benefits to all
employees in accordance with local labor laws and social security laws
and regulations. The Group pays various social insurance premiums
for employees (pension insurance, medical insurance, unemployment
insurance, work-related injury insurance, and maternity insurance)
and housing provident fund and provides accident insurance for re-

employed retirees and part-time employees.
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Tai Er One-stop staff dormitory ~ The Group is aware of the hard work and effort of front-line employees every day. Therefore,
aiming to relieve the fatigue of employees at work, we have set up one-stop customized
dormitories near the Group's restaurant network, with sufficient accommodations and living
facilities for employees to relax after work. At present, Tai Er has set up 895 dormitories and is
ready for employees to move in at any time.
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All staff dormitories nationwide are equipped with the above living facilities
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Nathan Foundation

NathanE & &

In promoting the harmonious development of Jiumaojiu Group and solving problems for
employees, the Group established the Nathan Foundation in 2015. The source of funds for
the foundation comes from the annual donation of RMB1 million by the chairman and the
management, intended to help the Group's employees or their siblings, spouses, children,
parents or parents-in-law in critical illness, accidental severe personal injury, and difficulties
in education and enrolment. Employees who have worked in the Jiumaojiu Group for one
full year will automatically become members of the foundation and enjoy the coverage of
the foundation’s assistance. The Nathan Foundation will continuously operate and gradually
expand the scale of funds and the scope of the aid to benefit more employees. In 2021, the
Nathan Foundation assisted 11 employees with a total amount of about RMB260,000. The
relevant assistance mainly helps the employees’ children receive education and the medical
expenses of employees and their relatives who suffer from severe diseases.
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< EMPLOYEE HEALTH AND SAFETY

o

- BIREREZRR

The Group's responsibility is to ensure employee safety, and we insist
on providing employees with a safe and harmless working environment.
In addition, we actively provide employees with safety training,
examinations and reward programs to enhance their occupational
safety awareness. The Group strictly abides by the Law of the People’s
Republic of China on Work Safety, the Law of the People’s Republic of
China on Prevention and Control of Occupational Diseases and other
laws and regulations and has formulated the Responsibility System for
Safe Production, the Management System for Enterprise Safety, the Fire
Safety Management System and other internal management systems
to regulate production safety and safeguard employees’ occupational
health. In 2021, there was no work-related death incident occurred in
the Group. The number of work-related injuries among employees was
approximately 700, and the work-related injury days were around 5,567
days. All relevant employees had claimed reasonable compensation

from the company's insurance.
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Safety management framework

The Group has placed a high priority on employee health and providing
a safe working environment to prevent and avoid occupational hazards
for employees. To comply with local laws and regulations on safe
production, the Group has formulated a safe production responsibility
system and established a safety management committee and a safety
management organizational structure. Management and employees
of all levels must clearly understand their safety responsibilities and
sign the letter of responsibility on safe production and perform safety

responsibilities in strict accordance with the responsibility commitment.

Safe working environment

The Group has established a responsible group to conduct regular
inspections of potential safety hazards for each production unit,
especially those with significant safety hazards, ensuring employees can
perform duties in a hazardless environment. If safety risk is identified, the
safety officer reports to the management and request the suspension
of the relevant production process, and formulate a rectification plan.
The corresponding production process and personnel can continue
the work only after the rectification is completed. We also established a
security risk and hazard ledger to register each newly identified security
hazard to ensure that the identified hazards have been recorded and
continuously monitored. We provide employees with adequate safety
equipment in accordance with the current safety regulations and require
employees to wear them appropriately during work. The engineering
department of the Group is responsible for the repair and maintenance
of the equipment in the central kitchen and restaurants. The engineering
department will prepare an equipment maintenance plan every year,
perform regular inspection and maintenance of the equipment, and
monitor the operation of the main equipment in real-time through
the installation of loT devices, which allows the engineering staff to
repair faulty equipment in a timely manner. In addition, we will also
regularly entrust a third-party testing agency to conduct the testing
on hazard factors of occupational disease in the Group's central
kitchens, identifying whether each job position will bring occupational
hazards to employees. The testing contents mainly include noise, high
temperature and dust. The test result of this year found that the noise
exposure of one position of the production unit did not meet the
exposure limits in Occupational Exposure Limits for Hazardous Agents
in the Workplace Part 2: Physical Factors, mainly because the machines
in this position exposed to a greater noise during operation. Therefore,
we have immediately required employees to equip with appropriate
protective tools to avoid occupational injuries, and the test result of
high temperature is in line with the Occupational Exposure Limits for
Hazardous Agents in the Workplace.
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Training on the safe use of equipment and assessment
mechanism

A safe working environment and occupational health are inseparable
from training. Based on the actual situation of each department, the
Group incorporated various safety training into our annual training
plan, reviewed the implementation at the year-end, and assessed
the security risks brought about by business changes, providing a
reliable basis for next-year planning. New employees are required
to participate in various types of practical training, understand the
department’s work process and guidelines, and the operational skills
of various facilities. Departmental safety education was also arranged,
and the Group would conduct regular training on safety thinking,
safety knowledge and safety technology for employees. The Group also
regularly organized on-the-job technical training, safety assessment,
and team safety activities to ensure that employees could meet safety
standards ideologically, knowledgeably and technically to perform
their duties. In addition, we pasted the QR code of the operating
procedures on the equipment to effectively avoid accidents caused by
employees’ careless and blind equipment operation. Besides, we also
required each department to conduct a yearly assessment following the
Assessment Rules for Responsibility Management on Safe Production to
assure employees’ safety awareness. Furthermore, the Group regularly
organized emergency drills in the central kitchen, including fire safety
and limited space safety drills. All restaurants cooperated with the
security department of the respective property management company
to conduct regular fire drills, ensuring that employees were familiar with

the response methods and escape routes in the event of a sudden safety

incident to protect employee safety.

& a -
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Photos of firefighting skills training and emergency drill
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Production Safety Reward and Punishment System

The establishment of a production safety reward and punishment
system helps enhance employees’ awareness of complying with safe
production standards and conscientiously performing their duties. In
safe production, good performers will be rewarded to varying degrees,
and vice versa. Employees must abide by the employee code, otherwise,
they will be punished according to the company’s Safe Production

Rewards and Punishment System.

Work injury Processing

The Group has formulated a set of work-related injury procedures to
ensure that employees receive treatment as soon as possible after
work-related injuries. Also, it allows the company to collect the relevant

information and pay the related fees and compensations.

EMPLOYEE TRAINING

The Group attaches great importance to the self-growth of employees
and has formulated the Instructions on Six Key Leadership Attributes
to specify “six key leadership attributes”, the unified standard on
talent appraisal of the Group, which include customer value creation,
effective and honest communication, efficient teams, results orientation,
cooperation and win-win results as well as strategic thinking. At
the same time, the Group has established a standardized employee
training mechanism and transparent promotion system, providing
comprehensive online and offline training plans for all employees.
The headquarters have set up an employee training center in the
office space to give unified training to employees at all levels. The
e-learning platform allows operations and functional employees to
assess online learning materials on operating procedures, guidelines,
standards, information technology, and corporate culture. The Group's
comprehensive training system ensures sufficient talent reserves from
the management team to front-line restaurant employees, matching the
Group's future development plans. We have a complete and transparent

promotion mechanism, which motivates the upward flow of employees.

EMPOLYEE-ORIENTED
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For store employees, we have developed a series of training courses
covering restaurant operation, management skills, customer
communication, team building and other aspects, issued a staff training
manual and operation manuals to standardize cooking procedures,
service manners and hygiene standards and set up an online learning
platform to encourage employees to have a better understanding of our
corporate culture and improve their professional skills. For management
personnel, we have established the Jiumaojiu Group Training and
Development Centre with the aim of cultivating internal management
personnel. Senior management of the Group, professors in management
and professional corporate trainers are engaged to enhance employees’
communication skills, leadership and strategic thinking through practical
training by means of scenario simulation, case study and interaction to
help employees improve their competitiveness. In 2021, the proportion
of the Group’s employees trained reached 100%. The training time for
employees amounted to 101,465 hours in total, and the average training
time per employee was 7 hours, an increase of 2.80 hours or 67% as

compared to the previous year..

Percentage of trained by gender
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EMPOLYEE-ORIENTED
BIAXK

During the year, the Group carried out the following training programs RAFE - KRERARTUATEIGEER

and courses:

e

“Same Mind, Same Actions”
corporate culture training

program

[RDRTT] BRI =

Corporate culture is of paramount importance to facilitate the long-term development of an
enterprise, and corporate values are an essential criterion for employees to seek growth and
development. In 2021, to enable employees to better work under the influence of corporate
culture, practice corporate values, strengthen employees’ awareness of corporate culture, and
improve their management capabilities, the Group conducted “Same Mind, Same Actions”
training for office employees who worked more than two years. The workshop was divided
into classes based on the employment years and job levels, including courses such as GROW

Model and Efficient Execution. A total of 9 “Same Mind, Same Actions” corporate culture

training programs had been organized, covering 248 employees.
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TTT Instructor Training Program ~ The construction of the brand's internal training project has experienced a systematic
development through launching TTT instructor training program, providing internal training
to lecturers, and building an internal training system. In the second half of 2021, the Group
had trained the first batch of internal instructors and improved the teaching level of internal
lecturers in two aspects, presentation skills and course development and design. From
November 26 to November 27, 2021, the Group's Organization Development Department
invited 36 lecturers from all brands of the Group to participate in the TTT internal training
course. On December 18, 2021, 36 lecturers participated in the Professional Instructor
Certification, 31 passed with a passing rate of 86.1% (4 people failed the certification, and 1
was unable to graduate due to the pandemic), and 5 gold medal lecturers were born. Among
them, the pass rate of Jiu Mao Jiu was 100%, 73.3% for Tai Er, 100% for Song, and the pass rate
of the Group was 85.7%.
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EMPOLYEE-ORIENTED
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Tai Er Fish-selling Man

Incubation Station

K= BRI

In 2021, Tai Er started to carry out the preferential treatment program by establishing the “Tai
Er Fish-selling Man Incubation Station” platform, allowing employees to watch various online
teaching videos and check regularly provided offline training announcements according to
their job levels, encouraging employees to learn continuously and enriching their knowledge.
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Screenshot of the “Fish-selling Man Incubation Station” platform interface
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Dashu Reading Club Training To enhance the competitiveness of each brand, in 2021, the Group carefully selected three
Program books regarding brand development, namely 2 Hours of Brand Literacy, Positioning and
Predictably Irrational and conducted co-reading seminars for employees. Through the seminar,
we hope to enrich employees’ own knowledge to solve the difficulties and challenges
they face in their daily work. Moreover, we would like to establish common topics and

facilitate communication among employees while cultivating them to become listeners and

interlocutors.
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< CAREER DEVELOPMENT

Talent is an important resource of the Group. We have established
a fair and open promotion mechanism for employees and adopted
the professional competence and the six key leadership attributes
of employees as the basis for promotion evaluation. We have also
paved three growth paths for administrative staff, store associates and
kitchen workers to encourage the diverse development of employees.
Meanwhile, we have set out the Administrative Scheme to Compete for
Middle Management Posts to specify the qualifications and procedures
required to compete for middle management positions. Eligible
employees are being selected after going through qualification check,
speech and defense sessions, and the discussions by the competitive
recruitment committee, in order to further strengthen the middle
management team of the Company. In addition, we facilitate the
virtuous flow of talent within the Group through various channels, such
as competition for middle management positions, internal transfer,
cross-brand transfer and the internal recruitment platform. We are also
building an internal talent pool gradually to allow the timely transfer
and filling of vacancy with premium talent reserve to support the steady

EMPOLYEE-ORIENTED
BIAXK
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development of the Company.

Case: Diverse Career Development Paths

P STNBEBRRER

Case: Inclusive Workplace Culture
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The clam guy behind Song brand

KmBRERER  AEXES

Consecutively breaking the turnover record, creating a team
culture that dares to work hard, and leading a new catering
trend. Behind the shimmering Song hotpot, there is a silently
dedicated person - Yang.
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Before joining the new brand Song, Yang had been internally
promoted to the division manager and regional manager
within the Jiu Mao Jiu brand and was in charge of an
operation team of nearly 2,000 people.
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Curiosity starts the journey of research and development
W8 2O R ER

While males dominate our R&D team, a young girl appeared
on the Jiumaojiu R&D team in April. She is originally the head

chef of the Jiumaojiu Tianhe Vanke store.
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In selecting a suitable R&D talent internally, recruited for
nearly a year and finally selected her. With a combination of
her love for catering, a down-to-earth attitude, and strong
self-motivation, she ended her 5-year career as a chef in-store
and started her research and development journey.
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Case: Diverse Career Development Paths

A STHBERRKE

Case: Inclusive Workplace Culture

6 - HBHVEE L

With no prior experience in the field of hot pot management,
joining Song meant that he needed to start from the
beginning. However, he proposed a transfer without
hesitation in the face of the company’s needs, taking up the
responsibility of the brand operation. In just 4 months, he
built the first batch of Song’s operation teams and passed on
the young brand culture to each employee, leading the team
to gain more and more brilliant achievements.
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Although Yang had no experience operating a hot pot
restaurant, he established a talented portrait of the Song
operation team through his understanding of the brand
culture. Yang is still challenging himself. At present, he has
been transferred to the R&D and procurement position,
focusing on making the brand more competitive with the
help of operational experience and repeated calculation
models.
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Life in the R&D department is very hectic, performing indoor
research and development during the working day and
visiting other restaurants for learning on weekends. The
senior levels are also very willing to teach her. Everyone likes
her very much and treats her like a daughter. Regarding the
dishes she made, she always welcomes any comments from
each reviewer and considers improving without rejecting or
emotionally resisting.
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In the past half a year, she has made a series of optimizations
based on customer feedback. For example, optimizing the
thawing process for the feedback that the Rougamo is “not
crispy”. Also, regarding the opinion on the “not fragrant”
of Rougamo, she enhanced the processing procedure. She
carefully checked the information on the Internet, asked the
masters for advice, and then tested it step by step. Finally,
she set clear guidelines that are easy to operate and use.
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In the future, to allow she and the entire R&D team to grow
better, the director of the R&D department will invite top
chefs and masters in the catering industry to train and set a
benchmark for everyone.

AR BT EMEMEEAEEREEFORE - FEARL
B SBREERITRIAE R ARG MBIRKEI - 4K

EXRvAE St

90 | JIUMAOJIU INTERNATIONAL HOLDINGS LIMITED N ENEFRER AR AR




< STAFF CARE

As a responsible employer, the Group priorities our employees’ safety,
health, and well-being. We hope that our employees can strive for a
balance between work and family. Through proper shift scheduling
and active implementation of various employee care activities, we
encourage work-life balance and delicate to enhance employees’
teamwork awareness and the sense of belonging. In addition, we also
help employees in need and set up the Nathan Fund of the Group
to assist employees and their immediate family members in solving
financial difficulties in the wake of a major illness or serious accident or
when pursuing further education, showcasing the humanistic nature of

the Group.

During the reporting period, in order to facilitate cohesion and
communication among employees and relieve the fatigue of daily work,
we held a 21-day sports check-in, anti-pandemic chat room during the
Dragon Boat Festival, the Information Department CTF Flag-capturing
Championship, the Chinese Valentine day's Love Message Contest, the
Most Beautiful Workplace Contest, Values Live Conference, Mid-Autumn
Festival Photography Show and other different types of employee and
festival activities. The following are some of the event highlights:

EMPOLYEE-ORIENTED
BIAXK

- BTRE

ERBEANEE  BRMIEFTERELIN
ZREERIAREN - RMFLE TN
FETIIENRE  NEBREEHRER
BTSBETHAE RS B ITERELERE
Z Sl - B 8 THEKEE
MEBBR - N RMEEHKRNEET -
HEENathanE e - EBHETIREER
HBRABERER BREBIIRBABAZ
FTHASERSB  FEIRTEEMAX

BAR -

RB|EMA - ATHERE THANERE
BBILAFEAE TENRS  BMARKRT
DREBHR  mFRRMRE - 588
CTFEEBREE S/ BERE &EIM
RE BEEEERAS THEBEEZFESF
TEENNETREEED - UTRHBH
REER

“Embrace Change, More 2021 is the year of the 26th anniversary of the establishment of the Group. However, we were

Than Seen” 26th Anniversary unable to hold large gatherings in light of the pandemic situation. Therefore, we changed
Celebration the 2021 Celebration to an in-office event around the theme of “Embrace Change, More Than
Seen”. Activities included setting up an online story review of the company, offline afternoon
tea, games and creative group photos, following the tradition of “crab-eating”. The number of
live photos broadcasted reached 42,000. We hope to share the joy of the Group's 26th year of

establishment through these activities and congratulate employees for their hard work over

the years.
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Programmer's Day In 2021, the Group greatly expanded the information management team. Therefore, we have
planned an exclusive festival to let our 80 programmer partners feel the company’s care.

Events included setting up creative sign-in, fun games, lottery and other parts. Programmers

can engage in cola customization, and designing their own commemorative gifts.
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Singing Contest Based on the pandemic situation, we held the second singing competition of “The Strongest
Voice of Fighting against the Pandemic” to enrich our partners’ cultural and entertainment
life, combating the pandemic together. In 4 days, our singing family, composed of 417 store
partners of various brands, quickly rose from 999 in Guangzhou to 90 in Guangzhou, with
133,000 votes.
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Other regions in Mainland China
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SUPPLY CHAIN MANAGEMENT

The quality of food ingredients is essential to the quality of food. The
Group adopted concentrated procurement to improve its supplier
management, proceed with quality inspection and acceptance and
strengthen its cold chain management on an ongoing basis so as
to protect its raw materials. We established the procurement center
which is responsible for quality control on dishes during the whole
process from the places of origins to the sight of our customers. We
also formulated and implemented related internal policies such as
Systems on Supplier Management, Standards on Supplier Review
and Management, Operation Standards on Supplier Tracing and
Accrediting, Standards on Managing Performance of Suppliers and
Standards on Rewarding and Managing Suppliers so as to standardize
the management of suppliers. In addition, we added the System on
Supplier Food Safety Assessment and Access this year to standardize
the supplier's food safety assessment and access, enhance the ability to
identify potential risks to suppliers, and ensure that new and existing
suppliers and the raw materials provided are subject to regulations.
During the reporting period, the Group's procurement center and the
Food Safety Department jointly assessed 156 suppliers in comprehensive
aspects and included them in the Group’s list of qualified suppliers.
Through conducting an annual audit of 148 suppliers, 2 suppliers were
eliminated and were included on the denylist. As of the end of the
reporting period, the Group had a total of 419 qualified suppliers, of
which 78 hold valid food safety system certification 15022000, all of
whom have signed the Supplier Integrity Commitment, with a total
procurement cost of approximately RMB1,630 million.

Distribution of suppliers by region

HERLES o

Other overseas regions (including Hong Kong, Macau and Taiwan)

IS (RERE)

1.43%

(except Southern China)

21.72%

Southern China’
ERME
76.85%

Note:

Southern China refers to Guangdong Province, Guangxi Province and Hainan
Province

The statistics only include supplier type of frozen meat, dry seasonings, rice,
noodles and oil, vegetables and sea bass, and pastry and beverages. Non-food
ingredients suppliers are not included in the statistics.
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Proportion of suppliers with food safety system certification?
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SUPPLY CHAIN MANAGEMENT
HEREE

< SUPPLY CHAIN ESG MANAGEMENT

By establishing a comprehensive supplier management policy, the
Group assigns supplier sourcing and evaluation responsibilities to
different departments, ensuring that suppliers are reviewed and
confirmed by various functional departments. Meanwhile, improper
behavior in the evaluation process is also effectively prevented,
strengthening the Group's supplier list. Regarding our assessment,
apart from food safety audits, ESG-related aspects are also evaluated
and reviewed, such as compliance with regulations in the supplier
management system, factory layout, production safety, environment,
occupational health, animal management, water treatment control,
emergency management framework, employee health, commercial
fraud, and bribery. We hope that the Group's suppliers can provide
products and services that meet our cost, price, and quality requirements
and be consistent with our ESG strategy and jointly contribute to the
sustainable development of the planet. In addition, the Group believes
the supply is imposing enormous environmental impacts, so we are
dedicated to reducing the environmental impact of the entire supply
chain. After effective communication with suppliers through conference
calls, emails, and phone calls, the Group shall immediately acknowledge
suppliers’ latest performance and business changes, reducing carbon
emissions from business travel. In maximizing local procurement, about
98% of the Group's suppliers are located in Mainland China, which can
reduce carbon emissions from long-distance transportation of goods.
We also maintain close communication with suppliers, change our
product packaging specifications and purchase in large quantities to the
greatest extent, reducing the generation of packaging waste. Our Group
strives to bring a more positive impact on the sustainable development

of the catering industry by implementing these preventive measures.
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< SUPPLIER ENGAGEMENT AND MONITORING < HEREARERER

PRACTICES

Strict access control BRIZE/HE A

Access review

EAERZ

Specifying inspections on capital strength, supply guarantee,
reputation and other aspects on supplier access, and conduct
on-site quality review and evaluation on candidate suppliers,
which cover areas such as qualifications and licenses,
productivity, testing capability, technology standards, quality
control standards and third-party assessment proof, and
will finally issue a review report and file accordingly for
inspection.

Quality responsibilities

HERME

At the stage of access review, evaluation will be
conducted on the quality management systems, third-
party accreditations, food production licenses, material
examination reports of candidate suppliers. In addition,
sampling inspection will be conducted on the samples
provided by candidate suppliers and the admitted suppliers
will be requested to sign Quality Guarantee Agreement to
fulfill their quality guarantee responsibilities on supplies.

REHEHEARIGHESRESR  HERERED 5
BETH THEREHERETRSEEEZNNE K
EEEER  AEN - RBIBED - RMWKE EHEKX
B CF=ZDAERASHE  SRBABRRS I FER

o

Disciplined management 3 &%

Quality requirements

EEAZZREE  BREHEENEEEERBR £=7
REE - RMAEEFAE - Wl REFZENE - R
HiRE R ERORMETRERE  YEREAMRE
BERI(EERIWR)  ZEHELERERE -

I+ i

The supply contract sets out that quality issues such as pesticide
and veterinary drug residue, biotoxin and excessive food additives
that do not meet the standards of food safety should not exist in
supplies, and the standards on supplies inspection and acceptance
are clarified with non-food material chemical substances, use of
recycled food and forged certificate categorized as major issues.
HESRATABRRERETAHREN TG REME D EEN RS
RE - BEREE  AYSE BERGANESESMHE Wi
HIRERMERMEENE - EROKRER  REEESHEREKN
BEEME  PARHERWIEE -

The classification of issues and corresponding punishments are
clarified in the Standards on Rewarding and Managing Suppliers
and quality issues such as excessive micro-organism, pesticide or
veterinary drug residue, moldy products, media reports on quality
issues are rated at the highest level, and quality issues are included
in the evaluation of supplier performance.
(HERABERRE) T ARESFRER N HENEIFLE -
WA BT  RENBERRBE  EmEM  HERES
EEMEBANERESRESEN  HHEEFRMAHEERN
RBRUET M o

Suppliers will be liable to any loss resulting from the occurrence of
anything against consumer safety, violating laws and regulations, not
meeting quality requirements of supply centers and hiding quality
issues in the products supplied by them in accordance with the
Quality Guarantee Agreement.
HHEREMFEERBEERDMN EREEER  TREM
ERLEEER REEREEHBESER  HEB(EERE
R ) BT E SR AR K -

BEEER

Issue classification

System assurance

HIERE

Accountability
requirements

i
R
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Disciplined management i &i& &

Internal assessment Appraisal will be conducted quarterly on the product quality,
supply stability, pricing and auxiliary services of suppliers. Suppliers
that have major quality issues and potential problems, forged
qualifications will be blacklisted and eliminated.

A B ET Ak BEEZHHERNERLE  HERT  ERMNEERES 5 EE
TEZ THHRBEREEEFRNIEE  EHERSEBRNM
ERMAREE - BREKX o

Rectification Products that fail to pass the national examination and sampling

inspection of government departments, or with quality issues

Multi-party supervision reported by media will be removed from shelves by the Group
ZSHEE and handled with the suppliers based on the severity. Suppliers

should inform and assist the Group to remove all batches of related
products from shelves if they are informed first. The Group requests
suppliers to investigate and reply within 24 hours for products with
potential food safety problems.

ByRE FHERZBATE - BB &1  HEBBRLETRE
BEMENER  SESZAEE  URERSEEZBAEES
WRIERIE : ANt RERE ST - F RN R A 5 B &R B S PR A Bt
RIBBEMBE  STHFERMTEREMNER » SEE ERkE4t
JERGAE 24/ NS AT E F 45 TEIE -

Quality improvement Quality control personnel provides necessary training to suppliers, so
as to assure that the food and supplies delivered meet the required
standards.

SERHA BEZHASHHERRHMSENE - BRINORYRES
HEEERLE -

Diversified cooperation To ensure the stable supply of key ingredient, on 27 November
2020, the Group announced the establishment of co-operative
relationships with two suppliers of its key ingredient (i.e. bass)
by forming joint venture companies with them. The two joint
venture companies have already commenced operation of the
breeding process. The smart aquaculture project has started to
supply bass in January 2021. As of the end of the reporting period,
its supply accounted for about 40% of the Group's fish purchases;
while another industrial aquaculture project has been completed
construction and has been put into seedling operation recently.
Further, the Group has established partnership with two sauerkraut
suppliers in order to secure stable and quality supply of sauerkraut.
Both of them have the production license qualification of sauerkraut
and have passed 1S022000/1SO9001 and HACCP system certification.

Safeguarding the supply LZeE AEREERMMIBTEMHE - SEMN20206F11 A27BEHEREHE

RIEALRE MEAEZRM (AMER) WEERK LGS REHAELEEH
FoMESERFAIEEFETREEERK - KR —MBaL2 R ANE
EREEACN2021F 1 ARKHEEER - BIEREHR - Hit
FELL AL SR B AR B 2 4V40% A ¢ B —LHE(KEREE
BERK  EraERERA -

o SEFTERREXEEAEYAERE  REBERS
BEEMBXHEE MRXYAGERELEETIEE  THEB
1S022000/1S09001 K HACCPEE R R 7E °

Regular tracking The Group regularly trace the completion rate of order and the
punctuality of delivery by suppliers. Once the supplier failed to
deliver, we will immediately seek for new supplier for replacement,
thus ensuring stability in supply.

Quality improvement

HEWE

I3

\

E H IR it SEEMREERHNF] EEREX R GREFEENE - —B B
HEREAHRE  YHSRRAZHHERETE R  BRBEH
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Advocating responsible procurement &&= FE

Identifying The Group regularly reviews the Advocating
compliance compliance of its suppliers in terms system
risks of production safety, environment development

and occupational health, so as to fully
understand their management of safety,
environmental protection and health.

wWAlERER SETHEZHEANKELAE R | REERER
B BERESTENAREE 2@
EREEENRE  RRMEFERR

The Group encourages its suppliers
to proceed with the accreditation of
management system and regularly
reviews their systems of food safety
and quality management, Hazard
Analysis and Critical Control Points
(HACCP system) and the progress of the
implementation of the other systems.
SESEHEENELEEREERRE &
HEZADLEERER H=TEE
F - EESMEMGEEES 2 (HACCPEE

W e R)AREMEAEEERBR -
Monitoring As for the record of inspections and Promoting The Group encourages its suppliers to
non-compliance law enforcement by regulators as well environment- consider reducing the negative effect
rectification as flight and sampling inspections, friendly of their products to human health and

the Group continued to follow and procurement
inspect the progress of rectification,
so as to reduce the risk of major
non-compliance from supply chain.

environment on the basis of meeting
related regulatory requirements on
quality safety and hygiene standards,
such as using fewer packaging materials
and more environment-friendly energy.

BEEEREY  HYHERSSINPIREHE  ROTR | BTEREE 2 SESDHEERESAEBER2REL
B RRERY  SEBERELR B AR B R ER - ZERD
BKERIEN - BIELREESARER ESUHABRERBENEEYE 0
% - ERBROBEME  BBREHRE -
<~ STRENGTHENING SUPPLY CHAIN < BIEHRE AR EEEE

MANAGEMENT DURING PANDEMIC

Amid the pandemic period, in view of effectively monitoring the supply
chain, we requested that all imported raw materials should possess
five certificates and one code, namely the Certificate of Inspection and
Quarantine for Entry Goods, the Delivery Certificate from a Centralised
Warehouse, Covid-19 Nucleic Acid Negative Test Report, Disinfection
Certificate, Customs Declaration form for Imported Goods, and the
attached traceability code, ensuring that the food ingredients were
not contaminated. In addition, to avoid the disturbance to the daily
operation of various brands due to the inability of suppliers to supply in
exceptional circumstances during the epidemic, we actively searched for

alternative materials to ensure a stable supply of raw materials.

REBHRE AEERAEREEEHE
# - BRPERABEMNOLEARSERE -
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<~ SMART BREEDING PROJECT <~ BEEIEER

In 2021, the smart breeding project began to supply bass to our
restaurant network. The project has gradually realized the application
of advanced technologies such as agricultural 10T, Internet and big
data, according to the actual needs of bass aquaculture construction,
in constructing a new green development model that integrates
aquaculture production management and technology application. The
new model realized the informatization, digitization, intelligence and
precision of the management of bass aquaculture, reducing the cost
of aquaculture management and improving product quality, which
accomplished production enhancement and efficiency. The project has
built a smart breeding traceable management platform and created
an information-based traceability system for the entire industry chain
to ensure product traceability. There are detailed “production records”
from the source seedlings to the terminal sales, which are closely
interconnected. No matter which part has a problem, it is traceable with
a well-documented record so that consumers can genuinely realize

consumption with confidence.

201 - BEEHERECD KRG HEES
BRBMOERRESE BHEERFLERTK
RAENREYRMA  IHE - KEEE
Bl REMNINEROKESEEZRERS
o BEEKERELEEE  HMER
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NEE R EEERES( - Bt BE
£ B8l BREKEEBEEEMAN 7
FEMME  BEEBREERN - HAE
RTESERYPYREETYE  TET @
EEMAERRE  RETEMBHIE
W R REEERSEE R HEERNE
HEMEEDRS]  REAN - BHHE
BHTHBRMESARAS  FREEEER
EEBRBLEE -

Smart Aquaculture The smart aquaculture environment monitoring system integrates water quality sensor monitoring

Environment technology and wireless network technology in the aquaculture process to monitor various water
Monitoring System quality parameters in the aquaculture production process, helping fish pond farmers remote monitor
in real-time. It equips with precise control and monitoring alerts, mastering scientific information
on aquaculture production technology, and performing remote feeding and oxygenation according
to aquaculture needs. Therefore, the system realized intelligent and information-based aquaculture

production, reducing aquaculture risks and enhancing efficiency.

BEKERERREERAGEEKERBBETRAKEGRENRN - BRERRNEEEE

EBKERERS
ERRG EEBEREEKELEETEN B REEES DB ER - BB b RN
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Entire industry chain Modern and information-based equipment is fully utilized to create transparent and visual monitoring
DENHEICIRIEICEIJIA and tracking system. The self-owned nursery farms, breeding bases, and holding pools actualized
management system the aquaculture production information record and traceability, transmitting video in real-time to
realize the traceability management of aquatic products. Information about the input, production
enterprise, batch situation, environmental monitoring, product testing, transaction, and real-time
video monitoring of bass can be inquired about and displayed through the smart breeding traceability
system which realizing the full processes controllable and traceable among feeding, breeding, keeping
to transportation. Standardized management is adopted in the transportation of products, and an
internal transportation fleet is established for cold chain transportation, which enables comprehensive
prevention and control of food safety risks. All cold chain vehicles are equipped with smart temperature
monitoring and oxygenation equipment, a monitoring system and GPS, and the whole transportation
process is kept track. All drivers are required to receive systematic training to ensure the bass are
transported safely.

EHEHRERE RAFMARKILE FEEAREBITERRERL RECEREMRRFS -HEEEESL  BEA
X - BERLEREEEEENTHEEPR CERBANRNER  BRKERNPREE - BT
BEEPRAS  AAEMMNERNRARES £ECERGE  #LABER  BREUGEE  E
MBBAER  RHELS  BHENNEIESHEBEEEARET  ERTHEE @ BE ¥
B EHNEEAETEPRER c AEMNERRDRARELCER  BUYUABEREHETS
#EHAN  IRENZEHEPHNRMTERAR - FALRERIWHABIRAEEE  TER
% BEEERGMGPSTERRE - EWBREETRIRER - A RMHEI RS - BREAE

BRE -

California Bass traceability platform Transportation GPS and monitoring system
IR BOIRE & BB GPSTNESIE R4t
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CICIGETEN G EREL LI The big data management system utilizes the 10T, the Internet, and data analysis technologies,
system combining the data from loT monitoring and production management to extract key data indicators
through intelligent analysis, including data from loT monitoring, video monitoring information,
breeding species, inputs, production situation, price quotation, breeding region, and breeding area.
A situational awareness system for bass breeding is established to provide a visual platform for

enterprise management, allowing an instant understanding of the breeding situation for aquaculture

RBBEERSR

ABBEEEZRGN B YEE BB
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management refinement and decision-making intellectualization.

<~ INDUSTRIALIZED AQUACULTURE PROJECT

The Group started to build an aquaculture base by taking the factory-
based recirculating aquaculture technology as the core technology.
Since factory-based aquaculture is far less dependent on the region
and the environment than traditional pond aquaculture, it has the
advantages of saving water, soil resources, etc. Therefore, the project
not only ensures the food safety, quality stability and production
capacity of the raw materials of the Group's products, but also reduce
the requirements and impact of the project on the environment. After
the relevant projects becoming mature, we also hope build relevant
breeding bases at other areas to drive local employment and economic
development. Therefore, the construction of this project will not only
bring us better economic benefits, but also a certain degree of social

benefits.
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Mature waste Industrial aquaculture technology is also known as circulating aquaculture technology. During the
UEENNERIR G LTI aquaculture process, solid-liquid and dissolved organic matter are separated in the aquaculture water
in the fish pond, while ozone inhibits harmful bacteria. After the denitrogenation and decomposition,
water quality is finally adjusted and blasted oxygen. The treated water will flow back into the fish pond
to enter the next utilization cycle. In the process, it is only necessary to replenish the high-pressure
water for washing the microfilter, draining the excess filtered and purified water, and the water cycle
utilization rate is able to reach more than 90%.

R ERE R TR BENRM X B RRKEERN - EEEBREY - SR EEKEBBYERMARILE
WO RENFBEEAE  BRIME  REOETKERBNRELS  SERRN/KED
MABBAFEAT —ERBEMAE  BEABRES  AFEHFTAAMBERO K  £EHREL
BRF R EKEEHE - KTERF B RELESI90%A £ -

High-standard Through the construction of the loT system, the project has established an early warning system
information system for monitoring environmental abnormality, achieving real-time or regular monitoring of various
environmental information, data reports and early warning information. An automatic water quality
monitoring station is also manufactured to effectively monitor parameters including water temperature,
water level, flow rate, humidity, dissolved oxygen, pH value, turbidity, and ammonia nitrogen. All data
will be automatically uploaded to the management platform for realizing data sharing and remote
browsing. With the application of smart video monitoring and control, the aquaculture area is deployed
with high-definition smart cameras, applying intelligent identification technology information to
automatically extract information in the picture, including water quality, feeding machine, aerator
operating status, fish group behavior, and breeding environment information. Using the mobile phone
application enables real-time checking of functional identification data and remote operation of
equipment.

SEEFRILRS BEFERBYMERGER  BUTRBEENEFTEE#KY  BREAZBRESCE - BEAIERR
® o REEENNRERERX  REKEQPEN - ARENNZ2EBENR  BHE - pH
B S2% MEEHED LEIEETS  BEREMNLAEEHME  2RIB(ICKESZER
BIERTRES  BEIRCEESEEZRFRSRENGE  RASFCEESNX - ARHBE
WABE R - TR FEREEGERNER - WHFEEGERETR—EEMNAE -

<~ ESG CONSIDERATIONS FOR AQUACULTURE < BEBEEMWESGEE
PROJECTS

Besides, we actively promote the adoption of loT technology in AN B PEBRESYBBETNTESIEE
our collaborative aquaculture. loT technology helps farmers realize FEBETHER - WHEARMENES
intelligent breeding, full traceability of the process, and supports real- ERBREEE(NL  BE2PR  WXIE
time management. Not only can the loT technology improve breeding BEEEIR » TMERRERASHENE  FTaEE
efficiency, it can also allow the control of the breeding process to BHEAENEEFTAHSGRE . HWEHE
be more standardized and scientific, having a great significance for mOREALAREEEEESE  MEE
preventing diseases and improving fish quality. During construction, HHIE B ASIMASEESGTENS
we did not forget to consider various ESG elements. The total capital o BERAEB I FREESEEER
investment for environment protection renovation is about RMB4 BRENEEERALNDARBIEZE
million, and the relevant investment is as follows: I BRI AT -

T
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Agricultural Smart Breeding Project

E2BEEE

Industrialized Aquaculture Project

T kEREIERR

Environment

Resources Conservation

Resources Conservation

- Use of HREAEIR HHAEAEIR

Resources - Install 20 sets of energy-saving solar lamps for night | « Adopting a closed-loop aquaculture circulation
RIE lighting to reduce power consumption. system can further enhance water treatment
-&BREA - REI0EMEEAISELE - AIERHEREH - WAES - technology, reducing the number of daily water

- Through the monitoring data of the smart breeding exchanges, significantly improving the water

system, the aerator will be automatically activated utilization rate and reducing water consumption.

. RABRERARERS - L — SR kR
Bifly - RLb BHOKE - A IRE T KK

consumption and manual inspection every month, BB AMEEAKE -

based on the production demand and used

scientifically, which can save a lot of electricity

completing the management of the entire production | + Compared with traditional running water
base through big data analysis.

- BREERERAGNHENEN  BEEETRKRY
HEK BEER  FRARSHHRSNE N EFEMN
ATHAR - BB REUE D T e pk B B 8 4 EE i 8

EIE o cubic meter of water. It is efficient, stable, energy-

aquaculture, industrial circulating aquaculture
saves 90% of water, more than 90% reduction of
wastewater and exhaust gas emissions, and the
breeding intensity increases by 20 kilograms per

- A temporary aquaculture water circulation system is saving and environmentally friendly, realizing

built to reduce water consumption effectively.

- BEERAMKERES  BRORERKE -

sustainable aquaculture development.

- IR EER/KEE S EGIR/KEEMRL - 8K
90% * BEKBEAE IR A 0% | - BEREFY
FKEBIEIN20RT - RBIBRE - SEIRIR - B
BKESHENAFFEER -

Greening

=3[ d

- The project adheres to the greening principle of
combining point, line and surface, maximizing the
greening rate in the project area. It adopts the
mixed form of high-medium-low value of trees,
shrubs and lawns to form a three-dimensional

green space, giving full play to the green space’s

. protection, activity functions and improving the
environment to keep the factory environment
exquisite and clean.

- HERRFHE & HBFEASWRCRE - A8
RSB A RARARICE  JRIMBAK - EARMET
SHEREELS - BRUBKEZEE - RHEE
e - R REMBERFENIER - MR
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Temporary aquaculture water circulation system

BEMKBRES
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Agricultural Smart Breeding Project Industrialized Aquaculture Project
EEEEEE I kEREEE
Environment | Waste gas Waste gas
- Emissions | BR BER
BIR -+ The project is an aquaculture project and does not | « The project is an aquaculture project and does not
— By emit gas pollution, so the project meets the local emit gas pollution, so the project meets the local
target of environmental pollution. target of environmental pollution.
- BERKEREER  TELRESE  AWAME | . BERKEREER  TEERETHE  FEAE
BHEMARRITTATEER - EREHEMARRR TATAEIR -
Wastewater Wastewater
BEX BE K
- The project is currently constructing the 3-level | « This project converts ammonia nitrogen in
wastewater treatment system equipment, adopting aquaculture water into low-toxic nitrate nitrogen,
the “three ponds and two dams” tailwater treatment significantly reducing the content of nitrite and
mode. Through the process from ecological ditch — ammonia nitrogen, minimizing the impact on fish
sedimentation pond — filter dams — aeration tanks groups, and enabling aquaculture water to be
— filter dams — ecological purification tanks, etc., recycled. Therefore, further research on circulating
undergoing ecological treatment to tailwater and water treatment equipment and technology
achieving recycling or discharge standards. is required to realize our planning on reuse of

- BEEEERRSHEKRERSRE KA =0W aquaculture wastewater and resources and strive
B RKEEER - BREREER-NBO—BES for the “zero-emission” of closed-cycle industrial
— IR — B ER R O S EEEREKET aquaculture.

ERECERIE - BIRBIRT A SGERHE - . RIEBBERBEKEFHLAECKESOHE
A HREANBEERETIHEBRENSANSE &
ERVEBEARBNTE  FRBE/KEAHETE
! RFIA - BIEE HE—PHRERERKEERER

PO 61 BT - 5t BB Bk E R AR K RIL B
e ‘zﬁ".'JAI'.i.:y'hI!@ § = A FREINEHAIRICKESEI SR -

Jep FEANIE

Wastewater treatment flow chart
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Agricultural Smart Breeding Project

E2BEEE

Industrialized Aquaculture Project

T kEREIERR

Noise

LY

- The project’s noise mainly comprises the operation

noise of the production equipment in aquaculture
facilities, the traffic noise of the vehicles, and the
mechanical noise of various pumps and fans.
After implementing measures such as vibration
reduction, indoor installation, and greening, the
project’s largest noise machine can effectively
reduce the noise value by more than 35dB(A), and
the maximum noise source can be reduced to
below 45dB(A). After ground absorption and space
attenuation, the equivalent level can reach the
noise value of the factory boundary, which will be
reduced to below 50dB(A). The noise at boundary
of the project can also meet the requirements of
Category 2 standards in the Emission Standard
for Industrial Enterprises Noise at Boundary. At
the same time, since there are no noise-sensitive
points within 200 meters of the project, the
noise value of the project equipment will not
have a significant impact on the surrounding

environment.

. IEEE"]E%%IK BESREEREERBETR
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Industrialized Aquaculture Project

T kEREIERR

Solid waste

il

- The solid waste generated by the project
mainly includes sludge and oil residue from the
wastewater treatment station and employees’
domestic waste. After disinfection, they will be
sent to the landfill, which will not cause adverse
effects on the surrounding environment.

- HEEENEBEEN T EQREEKEIRMES
B)5RARB R B TE A BN IR  BBESRIE
RN PIRR SR - TEYHEAERFEKTR
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Social

HE

Food safety

BMZZ

- By constructing an information-based traceability
system, this project promotes the development of an
aquaculture animal disease prevention and control
system, which improves the traceability system and
better solves the problem of aquatic product quality
and safety.

- REABBRERESCPHRES  HEKESRED
MERMEEENERIIE  T2BRRRGE -
B ROKEMEE L R ME -

Industry development

THER

« The project adopts the training mode of “school-
enterprise cooperation”. We established in-depth
cooperation with colleges, universities and research
institutions such as South China Agricultural
University and Zhongkai Agricultural Engineering
College. Relying on the industry-university-research
cooperation base, the doctoral workstation of the
Sustainable Aquaculture Innovation Centre and the
practice teaching base, the project carries out a
series of scientific research projects on sustainable
aquaculture, technical training classes, and
management training classes.

- HATREAEINEIES - RMEEHREKR
2. MERETRERESERVNAESIE - KT
ESWAEEN - RESEAIM R S L TIEh
MEBASEM - FRE - RIKERESERR
B BT IRERMERIEIRE -

Food safety

BMEE

+ By adopting the industrial circulating aquaculture
model with efficient disinfection, and under the
premise of ensuring the supplementary water
source, fry, and bait are free of specific pathogens
and standardized production management
operations, the occurrence of specific diseases
can be prevented in the circulating aquaculture,
and meanwhile reducing the chance of common
disease outbreaks.

- RBRAIRCRERKEEER - RE508HE
SRE - ARFRETNOR - AR - EHERTER
FARREH EEEIRRIERIET - BHRKEE
AR ERENEE AN RREERSE

- The project ensures that chemically synthesized
pesticides, fertilizers, hormones and antibiotics are
not used in the production process.

- HERBEEERSMERLLBEKNEE
e BxE mExE-
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SUPPLY CHAIN MANAGEMENT
HEREE

Agricultural Smart Breeding Project

E2BEEE

Industrialized Aquaculture Project

T kEREIERR

Governance
ER

Building a standard system for green food

BEZERMEERA

« Regular training by experts is arranged for the main
leaders in the Aquaculture Technology Department,
Aquaculture Production Department and Food
Safety Department, and other relevant persons in
charge of the Group. The main contents include
interpretation of green food, learning how to connect
green food standards with the specific operations of
the aquaculture base, and learning fish farming and
breeding norms, aquaculture management norms, etc.
HEREBERM  BEEEDREML2HE
ZEREARRFREMIERE E ATHETEI - £
ENTEERESECAMEE  BENAELER
miIRE BRI AN B IREAKE - SREEREE
BERE BEEERES -

« The main responsible person of each department shall
supervise and educate the breeding staff and guide
aquaculture workers to implement the green food
standard in the aquaculture production process.
HEBFAETZEEAHBEASETEENHRE -
EERHEABERELERETEREEMRERM
RAE o

Fish pond operation management

RBEEER

- Establish rules and regulations for each business
process of the base so that employees in the base
can complete their daily work in accordance with
regulations.

- BUEWMBEBAENRESNE  FEMETHA
BIEEEAE-

Establish an independent R&D team to protect

intellectual property rights

BYBIMEEE  REWFRARER

. Establish a scientific research incubation base,
and continuously improve the technical level and
product value through research and development.

- BRI EE M o BB N E RS Bk
% ReEMEE -

« Hire well-known experts and scholars in the
industry, introduce advanced technology in
the industry, and speed up the efficiency of
achievement transformation.

- BETEANENEREE  SPETENLER
Mg - PRACREALROE o

- Establish a perfect promotion and salary reward
system to improve employees’ sense of belonging
and enthusiasm, and ensure the stability of the
R&D team and the reserve of core technical talents.

- BUBENEANIEEDSE  ReE8INE
[BREFEEE - RE T HEBONRTE RO
M AT B9

- Establish its own intellectual property rights
system, safeguard the rights of independent
research and development, and protect the team'’s
research and development results.

- BUBBMBERER  ga TR -
RIZEBHREKRR o
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< PROTECTION ON FOOD SAFETY SYSTEM

The Group attached importance to the standardization of food
safety management. We improved our internal food safety and
quality standards with reference to 1SO22000 system of food safety
management, and implemented safety management on food
production, processing, preparation, transport or sales according to
Hazard Analysis and Critical Control Points (HACCP system). During the
reporting period, the Group'’s Foshan Maidian Food Co., Ltd. has received
1SO22000 certification and Hazard Analysis and Critical Control Points
(HACCP system) dual system certification, which further affirmed the
efforts of Foshan Supply Center in food safety.

In order to improve our system of food safety management, the food
safety department regularly reported the major food safety issues and
its responses to the Group’s management and the Board, and regularly
reported the results of food safety inspections directly to the Chairman
so as to assure the Group’s management fully understand its conditions
of food safety management. In our management framework of food
safety, the food safety department of the head office was responsible for
the control of general food safety and formulation of internal standards
on procurement activities, supply centers and restaurants. In addition,
the supply centers of the Group were responsible for the quality
control of the production process of central kitchens. Furthermore, the
restaurants strictly complied with the standard operation procedures
of dishes formulated by the Group, with inspections on food safety
of restaurants regularly organized by the Group’s quality control

department.

> RmRERA

Emaft

REE

AEFRERREMLZEEEREN 28
ISO22000 B MEEEIREZ « BUERNTE @
ZEREEEE  WREEHNRERE
HIB (HACCPEER) B ERMAEE - NI -
BlF  BHLEEFTHETNLZEERE -
RBEBA  ETHLTERRRAERA
AIIF A 150220005378 WS B E H T B R4
ZHI%E (HACCPRE R ) BB RRE - E—F
BEBUEEROLNAREREZETENE S -

/:

2HEBENES  UEHBEERNEZTERS
RmZeREAR  HREEEEAER
’Wﬁﬁ@ﬁ%?%gﬁlﬁﬁ ERMREE

B
Riph o RSN RRLEMEEY
Tﬁxﬁ%%@%f R OMERETERRM

REEFMARREHE - R SEIEH
EROBEHEPARFEEBENRE
2] o B SN - B BRI 8 T AR B HI E R
iR EVEREIRIZ - 30 i R B o B P R P
EHHESERNRRLERES -
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Summary of the Group’s key work on food safety in 2021

221 FEEBRRERENERN TEAL

During the reporting period, the Food Safety Department of the Group reviewed the existing rules and regulations related
to food safety. In response to changes in business models and operation methods, 24 rules and guidelines have been
added and updated for the food safety working procedure of suppliers, stores, laboratories, and the central kitchen. The
update includes the Management System on the Inspection and Acceptance of the Supply Center Raw Material, Collection
Procedure of Laboratory Sample, Self-Inspection System on Store Food Safety, and System on Store Food Safety Administrator.
Collaborating with different departments, the Group carried out 19 training programs on food safety operating procedures
for new employees, raising employees’ food safety awareness, strengthening their understanding of food safety regulations,
and learning about the newly released food safety standards. We sorted out 11 basic food safety requirements and required all
members of the Group to sign the Letter of Commitment on Food Safety, effectively ensuring the quality, hygiene and safety
of the food produced and sold by the whole Group. Since May 2021, instead of sending bass samples to their own testing
institutions for safety testing, bass suppliers are required to send the sample to the group-designated testing institutions for
testing in preventing suppliers from falsifying test results and protecting the Group's ingredient safety.

RHRERAN AEERMEZ2HURTEMLEAMNREREETRIE  STYEBHENXRSETANNE - siitE
& FE BERERPAEERGLZEIMERE  MEREMNEADH241E - SR FEHERORIEBRIE S
EXCEBRZEURHERE)(PIUSREMZ2ESHE(MERBLXE2BTEEHNE)ES  AAEETRAMERAFEIMRE
1ORBEBEMZERIERE RAEIRRLEEH MEAEIRMLEERER SENMEMRRRLEFESHFHE
FIEE  MENERRLXEERE R EXEE2EEE(RanL2AHE) YERB2EEAEREERMNES
FEEZ R o R2021F5 AL - EREAHERHRLBEASHXTERARBIEZ2RA - WAKEXRIEBEE
ROBBREETTIROR - BT LR IRAERMER - RESERMZ R -

In addition, the Seasoning Production Department of the Group's supply center in Foshan also applied for the first production
license for the company, completed the required construction of the setup of a standardized food factory, and obtained the
Food Production License in August 2021. The relevant construction is different from the original central kitchen production
model, which can better ensure product quality. The Group invested more than RMB18 million in the construction.

BEA - REEGCASILEAEER O AR EEBIT AR RETERBBEENA  THEETECRRIMERER
WH2021F8 AMEG(RMEEARE) - FHERTARNRETPAFFEEER @ GAIEMMEEEARE - £ER
EhRRRECHEEAARK I TeEET -
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11 requirements of the Letter of
Commitment on Food Safety
(RBZE2AHE)NREH  —

1. Engagement in food-related production and operation activities is allowed only after

obtaining a valid health certificate.

C FEATBSERREEFRE T AN ERMEEKLEFD -

Actively report to the management team if encountering abnormal health conditions
such as fever, diarrhea and any wounds or infections on the skin of hands during work.
When suffering from cholera, bacterial and amoebic dysentery, typhoid and paratyphoid,
viral hepatitis (type A, type E), active tuberculosis, purulent or exudative skin disease, and
other diseases that impair food hygiene, the staff is required to follow the company's
arrangement and should not engage in work that comes into contact with directly
imported food.

C PPIARMMEIRER  BR  FHREASARBEAEEEHERANBEREBM
ERAWmE  ERBEEI  ARUERNFDREMAR - BEANEIEE  mEEFL (F
BB C RBIER AR  ERMESE S B RS A K A R R A R R
BN - BREAFZH - MEEEBERADRROIE -

Maintain good personal hygiene and appearance during work, strictly follow the job
grooming requirements, do not keep long nails, do not have nail polish, etc., and do not
smoke or spit in the company’s processing sites.

- FIIHBERFRFNEAATENERES - BERELERERE2FR - TEREF T

ZIgFEE - ERRINISA AT REML B -
Strictly abide by the handwashing and disinfection procedures, wash hands before
starting work and when processing and handling food, wear clean work clothes and
hats and wear masks as required by the company. The food processing and preparation
process should be operated in a standardized manner following the company’s training
guidelines.

CBREBTFATFESRER  EEAIRNILERGREFEF  FEERNIEX -
18 RARZRMEA S - REEEFNEERIZRBRFIEIIES] - REBIRIE -
During working hours, bringing personal food and items into the work area is prohibited,
and maintaining a no mobile phones policy in the operating area.

CEEAREA  MESTAAR MY mE A TEES - NMERIEESAERBFHE -
Expired and spoiled raw materials and products should not be used, stored and sold.
Should there be any reported case, immediately inform the management team to
implement the loss reporting procedure.

SRR R HERE BREENRANER  RENARR NGRS EEEN
T¥RIERER -

Strictly follow the Group's five special management principles for food additives and do
not use food additives beyond the scope or limit.

CEREEEERQANMELZEERRAERRMANE - TMEREE  BRECAR
AR INE] o
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Emaft

AN

Correctly utilize chemicals such as cleaning agents and disinfection products, and no
purchase or use of chemicals outside the Group's access is allowed unless permission.
Return chemicals to the designated location after use in keeping chemicals in
independent storage.

FHRERBRE  HEERSHER THLEBEREAEEEANIMNEESR £
REERET - R CERBUFN -

Unqualified products shall be transferred to the unqualified product area (box) instantly to
effectively isolate them from ordinary raw materials, semi-finished products and finished

products to prevent cross-contamination.

TeRREBEBETARMER (2) - BRUBEIEE R - 50 MK G FE B AR

IERRXFA -
Strictly abide by the assessment requirements on imported goods to inspect and check

the incoming raw materials in ensuring product safety.

C BRRIREEERBERERERETRICEEILEH -

For other employee behaviors that may bring high risk or impact on food safety, the
Group may make supplementary regulations according to the actual situation of

operation and management.

CBTHEMAEGRRRLEHRSRARITFENTR - AR REBELEENERIER

TARFERE °
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During the reporting period, samples from a batch of bass fillets in one of
Tai Er brand stores did not meet the relevant national regulations. We had
investigated the relevant incident and formulated a rectification plan to
optimize suppliers’ access standards, strengthen the raw material acceptance
management, and continue to provide appropriate training to employees.
As of the publish date of this report, the Group’s brands and supply centers
did not received any other notice of disposition related to food safety

surveillance inspections.

Sources of and tests on food ingredients

In order to develop responsible procurement for the Group and pay
close attention to the production sources and quality inspections of food
ingredients, we selected quality procurement sources for various food
ingredients with an aim to assure their quality and freshness. In addition, we
established and implemented internal policies, including the Management
System on the Inspection and Acceptance of Raw and Auxiliary Materials and
Supplies and the Management System on the Inspection and Acceptance of
Semi-finished Products, clarified the inspection and acceptance standards
on various products such as vegetables, established designated inspection
department to conduct preliminary quality inspection on incoming goods
regarding various aspects including label, odour and colour and conducted
quality examination on key raw materials such as aquatic products, fruits
and vegetables, to assure that the residues of pesticide and other chemical
substance conform to the national standards. For the implementation of
national requirements on prevention and control of epidemic, we formulated
the Interim Guidelines on the Management of Epidemic Prevention for
Imported Cold Chain Food Purchase and required our suppliers to provide
information such as entry inspection and quarantine certificate, nucleic acid
test report and imported raw material disinfection certificate for every batch
of goods, and update the relevant management requirements in a timely
manner according to the information of the Center for Disease Control and
Prevention for the implementation of safety supervision on imported cold-

chain food.
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Supply
process

HERE BA R I E,

Key control points

Procurement Supplier evaluation
e HrER TG
v
Inspection and
acceptance
Bk
X Qualit.y Physical and chemical and microbial testing
inspection
i 72 (L BR A A YA B
Storage Internal quality control and management
Bf# NEmMZEE
v
Production
£E
Finished Physical and chemical and microbial testing by quality
products inspection department together with external testing
R BB L EMAEYRA - AEINERER
Delivery Establishment of traceability system
E3 ] BV HRER
v
Logistics
i
Stores Taking delivery and inspection at stores
P& FIERERE

Key control points of safety management system

Z2EERRERIEHH
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Case: Active monitoring of farming and processing procedures

ROl RBEEEENNIRER

At present, we have established cooperative relations with two sauerkraut suppliers, both of which have the qualification for
the production of pickled vegetables and have passed 1S022000/ISO9001 and HACCP system certification. The Group actively
monitors farming and processing procedures to ensure that raw materials fulfill food safety and quality standards and the
supply remains stable qualitatively and quantitatively. We customize the recipe and the factory pickled vegetables according
to the requirements of the R&D department. We also send R&D personnel to conduct on-site inspections and calibration.
Each batch of sauerkraut we use has been tested at the factory and sent to a third party from time to time for testing. The
sauerkraut can only be used when the test result meets the relevant standards, ensuring the stable supply of sauerkraut and

securing the supply source's food safety.

B BMERRBEEHRERRISERR  MRXOABERIEEEAIEE - WiBiBIS022000/1S09001 KHACCPEE £
RE - AEFEEBEEEBENNIRS  BREMEFGEEMEZEMESRE  UEEREERRERFEE - HEM
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The third-party test reports of sauerkraut suppliers meeting relevant standards
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Storage management

We set appropriate environment and conditions for the storage of food
ingredients. We have updated the Supplier Contract to require suppliers
to assure the temperature and humidity for storing food ingredients in the
delivery process to meet the requirements of quality assurance, and not to
deliver food with poisonous and hazardous chemicals in the same vehicle.
Upon delivery to central kitchens or restaurants, our employees will store
the food ingredients under appropriate temperature and conditions, and
they shall truthfully fill in record logs to effectively manage the traceability
of documents to assure the conditions of food ingredients before storage. In
light of the wide distribution of our restaurant network, we have established
3 self-operated supply centers and central kitchens for proximate production,
process and distribution and planned to establish new supply centers
according to the application standards of food production license with an

aim to protect the freshness of dishes.

Food processing control

In order to control the quality of food processing, we have formulated
policies such as the System for the Management of Food Additives and
System for the Management of Workshop Hygiene to clarify the standards on
the usage of food additives and workshop hygiene. In order to standardize
bulk production, the R&D department of supply centers prepared standard
operating procedures (SOP) and operating guidebook on new products and
regularly improved the operating procedures and guidebook on existing
products, and the training department was responsible for training the staff
of restaurants on production standards and giving feedback to the R&D
department with an aim to standardize the management on food processing.
In addition, in abiding by the relevant requirements of the Measures for
the Supervision and Administration of Food Safety in Catering Services and
GB14881 National Food Safety Standard General Hygienic Regulation for Food
Production, the designated staff of the Department of Food Safety implement
on-site quality management of the central kitchen and condiment workplace
for processing and production. Regular inspection of the implementation
of product standardization procedures, food safety management and staff
health in central kitchens are carried out. The results of daily food safety
inspections are linked to the performance appraisal of the workshop and its
responsible person to ensure the safety and quality of the centralized food

production process.
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Restaurant management

As for cooking, we have formulated a series of production procedures and
operating guidance, and formulated and implemented internal policies
such as Guidebook on Food Safety, Food Safety Operating Standards for
Back Kitchens During the Epidemic and Food Safety Operating Standards for
Front Dining Room During the Epidemic, with standards covering related
requirements on food production and processing such as cleaning and
disinfection, food preservation and hygiene. In addition, we continued to
reinforce the training and publicity to restaurant staff, and required them
to strictly comply with the related standards and procedures and the
requirements on food production safety and hygiene management, so
as to assure the quality of dishes and standards of hygiene. Furthermore,
we engaged external food safety consultancy firms to conduct on-site
evaluation on restaurant facilities, staff hygiene, cleaning and disinfection,
material management, pest management as well as crisis management, and
formulated improvement plans according to the national standards on food
safety with an aim to regulate the food safety management of restaurants

with higher standards.

The Group established and improved its system of inspection and evaluation
through its quality control department, formulated /nspection Table on
Food Safety and the Inspection Table on Product Quality, which covered
standards and warning lines on areas of food safety and product quality such
as flavor, appearance and hygiene of dishes as well as control of epidemic,
and effected weekly self-inspections of restaurants, monthly inspections of
brands and irregular sampling inspections by the Group's quality control
department, thereby timely identified and rectified potential quality and food

safety issues.

Franchised store management

To assure full control on food and services quality and effectively safeguard
our brands and reputation, we carried out multi-dimensional appraisal on
franchisees. The appraisal covers the financial conditions of franchisees, the
adherence to corporate concepts and brand concepts, local knowledge and
resources. Meanwhile, we required franchisees to strictly follow standards
on operation, food safety and quality control and provided unified platform
systems for members, trainings and instructions, suppliers of food ingredients
and equipment, publicity and marketing strategies and other resources
to guarantee the consistency of our food and image output. Furthermore,
Double Eggs QFEZEZE), the brand that opened up for franchising, conducted
quality, service and cleaning (QSC) inspections twice a month to the
franchised stores under its management, so as to supervise their food quality

on an ongoing basis.
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Takeaway meal management

As for takeaway products, we added a network operation project to our
business license to better fulfil compliance requirements. In addition, we
designed a practical takeaway meal box based on factors such as dish
preservation and soup leakage, and requested restaurants to implement
strengthening measures such as adding food safety adhesive seal to
takeaway boxes and controlling the safety and quality of takeaway dishes.
We also organized a team to collect complaints on the quality of takeaway
products and provide feedback to related brands and restaurants for further

improvement timely.

< PRODUCT R&D <

We continued to develop a diversified R&D team with most of the
persons in charge had been in the position of chef for more than 10
years. The team also engaged related professionals on food ingredient
management, nutrition and quality control, with an aim to provide
intelligent support to the development of nutritious and healthy
products. As of the reporting period, the R&D teams under the 6 brands
had more than 35 members, with an average service experience of 4.11

years. In 2021, the R&D investment amount reached RMB1.81 million.
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Case: Million annual salary chef activity

RP: BBEHFAEER

To further enhance customer experience, we have been focusing on product quality. In 2021, the Group recruited top chefs
from the whole society with a “million annual salary” to fully actualize the repeated calculation of product upgrades of the
Jiumaojiu Group and strengthen the internal talent training on dishes research and development to inherit the excellent
cooking skills. In this recruitment activity, a total of 1076 people asked for recruitment information on the official account,

received 394 resumes, 29 people participated in the first interview.
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< PRODUCT DIVERSIFICATION AND HEALTHY < ZR{tERREEES

MEALS

We cared about the diversity and nutrition mix of our products. In 2016,
we launched the strategy of “reliable and hygienic dining”, with the
objective to provide nutritional and healthy food to our customers. We
preferred using natural and green ingredients, including additive- free
flour, non-GMO and first-class soybean oil, pork ribs produced from
pollution-free environment in Denmark under rigorous production
supervision, and pork bones imported from Europe after rigorous EU

inspections. We also listed the ingredients of dishes on our menus so
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ERHUHEEREONER - BMEEEARAX
REERM - PIEERNNEY - FEEHF
—HARDH - EAMFESLBEEAELR
B AE S B O P2 HE O 5 I HE RN £ BR B AR
BERANBMNEDRES  WEXE LT
PERHBEMER  BEREZEZDN - [

B BRMACERMEREESSEEEM
SBEXMNEBEER  WEAKESRAAR
MEBEER  AREFPRHFALEBENE
e BHEREHAR  AEEZEREEH
H 196 BFHE °

that our customers can eat at ease. In addition, we engaged professional
nutritionists to work on the nutrition mix of dishes at the R&D stage
and stringently controlled the use of additives, so as to provide our
customers with more nutritional meals. As of the end of the reporting

period, the Group's brands have launched a total of 196 new dishes.

2021 new product introduction
2021 FEH BN A
Uncle Chef - Probiotic Taihang Black Goat Meat Pot
MBARM — HmERAITRILFAZ

Tai Er — Bullfrog Cooked with Pepper Hemp
R — EAIMARIR Bk Bk e

Newly made Sichuan cuisine, hot and spicy, with an average Dense smoke and fire. The heat is just right, the lambskin has

daily sales of 14.5 servings in stores nationwide a Q-like texture, the lamb is tender and plump, and the fresh

soup sauce blends well.
EEREE SEEAR NME2ESHRITRERE  FEIFRK
Qs - FAMMEE - MEDZET - K@EAKAT -

NZEFE - RAER - 2EPIERSHEE 1450
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Uncle Chef - Wagyu Steamed Thunder God Chisel
MR — ML TF AR

PRODUCT RESPONSIBILITIES
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Uncle Chef — Deep Sea Fish with Chinese Sauerkraut
BARAM — RGEBEER

Lei Gong Chiu and beef are a perfect match that everyone
praises. Lei Gong Chiu is known as “Gentleman’s Cuisine”,
it is not offensive at all with other ingredients, and it is very
harmonious. The Uncle selected high-quality Wagyu beef and
steamed it together, and added a little tempeh to enhance the
flavor. The heat made Lei Gong Chiu infuse the fat fragrance of
the beef and the fresh fragrance of tempeh. The encounter of

the three inspired a wonderful flavor.

BERBEIARAABBORE -ERBRFIEFHIZ
ME o BEERM R AHEREE - THMK - ASUE
REEMAERAR  BMOFERER  BREELED
ATHMEHEENTHNEE = ENBEEIELTIYN
K -

Cut the fish into thin slices with smooth and nice knife work.

If it is too thin, it will lose its chewiness, and if it is too thick, it
will be difficult to taste. Sauerkraut, is made of fat and tender
Chinese Kale, pickled by the ancient pharaoh altar. Stir-fry
sauerkraut awaken the sour fragrance, and make golden soup.
The fish fillet is hung with crystal clear and moist skin. The flesh
of the fish is full of golden soup, sour and spicy, with firm and
elastic teeth. The skin of the fish is thick and smooth, rich in
gelatin, like fish maw. Thousands of flavors dance on the tip of
the tongue, which is memorable.

RRTPETERK - #RRYBCER - T ITHEA - EES
KIEL - W ERIERIAAIR - B BERMAITE - & dEE
HEH o BB MEEREE - ALEER)S - BB AR L
ZREFHNAK  ARARMSS BEED - BEET

BREE ESBE  BORER 8BTEREFTAEY - <
ABIK o
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Jiu Mao Jiu - Three Boi Beef Offal Hot Pot Jiu Mao Jiu = Chicken Soup with Barley and Spring Vegetables
NEN — ZBHHH NEN - BEHEREX

R
Product development is based on healthy cooking methods, Select healthy ingredients — yam, barley, spring vegetables, the

such as stewing, etc., with outstanding beef flavor and rich  color of the product is yellow and bright, and the soup has a

sauce flavor. strong fragrance.
EmfEARETETAREY NEFRX  FRREE - £ TEREE|M —LE BX FX ExtEEx 58
BRAD TR °

Landmark food ingredients

R R
Rugao White Radish Lipu Horseshoe Dong’e Black Donkey
MRHEE W 55 R RELR

Rugao radish is renowned for its thin skin, Tender texture, sweet and juicy, fresh Dong'e black donkey is a special

tender meat, juicy, sweet but not spicy, with less residue. product of Dong’e County, Liaocheng
less lignin, chewy with no residue, etc. It City, Shandong Province, and it is also
has become famous in its home country a protected product as a national
and abroad. geographical indication of agricultural
products.

WMREEECE - AW 25t KETD BEIARM - RKEET - RE D SRR B B 1L BR A TR T SR R A
RRERD BhEEEEHDLE E - hRERBEFKEEMERRE
BEAH - Em e
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Healthy meal
BEER

Jiu Mao Jiu — Osmanthus Yam Nata de Coco
NEN — EREILEERE

Song - Freshly Yellow Beef
% - EUESA

A low-sugar drink, the sugar content of Nata de coco products

is controlled at 9%, a hot drink in winter to warm the stomach.

B  EREBEEMBEEE  LFHRBERE -

Beef is one of the common meat products. Beef is rich in
protein, fat, vitamin B group, niacin, calcium, phosphorus,
iron, cholesterol and other components. Chinese medicine
believes that beef nourishes the spleen and stomach, nurtures
the “qi" (588%), and strengthens muscles and bones. It treats
emaciation due to debility, leanness, diabetes, weak spleen,
edema, soreness and weakness in the loins and knees.
FTARFRNAM — THZALYENELDE BN - #
ERBIE - ERE 85 BE B IBEESKS c hERA:
FAMHEE - KRR BHE  RERRE - B8 - BHT
B RTE  KIE - RRREREL -

B
o
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Uncle Chef — Braised Iron Rod Yam with Black Truffle
AR AN — BRI L 2

Lai Mei Li — Baked Sweet Potatoes with Cheese
BERE -2 LhRa=

Eating yam in spring is rich in nutrition, invigorating the spleen
and “qi". Black truffles, known as the precious “gold” in the
food industry, have incredibly high nutritional value. Stewed
together with Jiaozuo iron stick yam in thick chicken soup, the
fragrance of black truffles enters the yam. The yam is soft and

glutinous with a strong aftertaste after a bite.

EFRINE  ZBEE REER BLRERE/RMAS

F'Ee . ZREERS  AEFERELEERRESH

# > BRBEABEREAILSES - LEHFEAK €0
[EIGREEES -
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Sweet potato is rich in nutrients that are good for the heart.

Sweet potato is rich in potassium, beta-carotene, folic acid,
vitamin C and vitamin B6, and all of these 5 components
help prevent cardiovascular disease. Potassium contributes to
balancing the body’s cellular fluid and electrolytes, maintaining
normal blood pressure and heart function. Beta-carotene and
vitamin C have anti-lipid oxidation and prevent atherosclerosis.
The supplementation with folic acid and vitamin B6
helps reduce the homocysteine level in blood, which the
homocysteine can damage arterial blood vessels and is an
independent risk factor for cardiovascular disease.

EEUE AZHARAOM AZ2=51 p—MEEXR -
B ARCHNBEERERS  E5EK DI AEBRIEN LM
B o BN ABARKEBNERETE  #RFEFDH
EERLEEINGE - p— tHERAXNEERCENEESL - B
P ENAR SR B BRI 1E R o 83 7R BEBA AN 4 A= 3= Bo B B R M
R eERAaMKE  RETREHRMNE - 2 OMEKRRB
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Best-selling Products

RiEHEEM

Jiu Mao Jiu, Lamb Skewer

NEN-BFASR

Tai Er, Chinese Sauerkraut Fish

R —ZBFEIXA

A total of 3,496,000 skewers were sold in 2021, which is very

popular among diners. This product uses high-quality lamb
shank, which is lean and not woody. It is skewered based on
the golden ratio so that the lamb and suet are fully roasted,
and every lamb grain is juicy. The roasting time is controlled
within 7-9 minutes that the skin is charred and crispy while the
meat is juicy, locking in the fresh and tender texture, which is

an authentic Xinjiang flavor.
2021 R FHE 349600058 - REXEAREHEG - KE
MIEREETFRA - BETE  RRESLOIER - #F

7-90EN - REEEBE - AT EHER - BHERK

Tai Er brand’s main dishes. The tender fish fillets with crispy
Chinese sauerkraut lead to endless aftertastes. Chinese
sauerkraut is made with the brand’s own pickling skills and
cooperates with a large-scale pickling base in Sichuan, using
the earthen pottery altar in pickling for nearly 30 days. The fish
fillets are from sea bass, which is only farmed in Guangdong,
where the temperature difference between the four seasons is
relatively stable, and then sent to the whole country.
RZERETHm SRS - Bk - BIRES - BX
EREREHTE - S/Em)IIREEH R - +FEEmsn
30RHE - AR ERANERA  EENEAEHRERTENE
REE  AEBEREEE -
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Freshly Cut Yellow Beef Lai Mei Li, Grilled Fish with Meishan Green Peppercorn
#— BESR FEERE — BILERER

Freshly transported from the slaughterhouse to stores, it is the  The fish is tender and smooth, and the green peppercorn is

brand'’s first choice. rich in flavor, spicy and fragrant. The soup base is golden in
colour.
BISHE - SEEEE - B2 E - BB RUE - AR - REE - SE2EF -

Uncle Chef Pigeon with Spring Rolls Wrappers
BARARM — Wt HFBE IS

The Uncle Chef's Pigeon with Spring Rolls Wrappers is juicy
and crispy, while the meat is tender. Each young pigeon
has a fixed growth period with the proper weight of 6 taels,
and there is no wound on the skin and no congestion. The
pigeon’s body is petite with tender meat so that the cooked
meat is firm and the juice is locked to prevent tasting tough.
Before serving, the chef will trim it in person, remove the
spine, head and neck, leaving only the most tender and juicy
part of the pigeon. Serving with roselle hawthorn juice, this
will be our Pigeon with Spring Rolls Wrappers that amazed
customers.

ABMAFBEILE - RIEE TR - BEPERILS - &
REMEEEH - cMERIAIL - DIERTRM - §88045
N REAR RELRKOANBESEEE  SOTEHK
FEIRTEE o« EXAT - KEEEHRFEY - Z5F - &8
B BT RBILSSEMS S - B LIS HESR
BT - BT RERFEGN T FBEILE -
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< CONSIDERATE CUSTOMER SERVICES

We believe that customers get satisfactory results in the process of
experiencing the restaurant’s dining experience, which will eventually
bring positive results to the Group's operations and income. Therefore,
we strived to provide extraordinary services to its customers, sticked
to customer experience as our orientation, incorporate customer
satisfaction rather than revenue and profit as the most important
evaluation indicator for store employees, kept on improving its service
quality. Through responding to customer feedback and reinforcing
our interaction to insight into changing customer needs, aiming to
provide considerate services to our customers, and continued to
improve customer experience by combining the usage of information

technology, with an aim to increase our customer satisfaction.

Providing unique services

Based on the culture of different brands, we established standards and
procedures for their table services, actively implemented inspection
and appraisal on restaurant services, set out differentiated standards
on greetings, services, cleaning and other aspects and established
warning lines on restaurants management to provide customers with
standardized services. We created a leisure and comfortable dining
atmosphere, and our service staff maintained a polite and appropriate
service attitude. In addition, we combined the characteristics of different
brands and provided different styles of services to our customers in
terms of store design, uniform and the way of speaking of the service
staff.

Improving customer service experience

We actively promoted the application of new technologies in customer
services. Most of our restaurants supported smart QR code menu where
our customers can visit our one-stop services, including ordering,
payment, review and invoice issuing with their smart phones, such that
the efficiency of our service could be improved. In 2020, we proceeded
with user interface design optimization to our smart ordering system
with an aim to improve customer experience through the smoother
and simpler interfaces. In addition, we used third-party platforms to
take the orders from our customers in our central IT system, which were
automatically transmitted to both restaurant kitchens and cashiers, so as

to reduce errors and assure the efficiency of services.
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In order to improve the experience of customers while waiting to be
seated, we provided online number taking and queuing services to our
customers through third-party platforms, thereby reduced their time
in waiting for seats. In addition, Tai Er launched activities such as lucky
draw box and scented tea tasting in its restaurants in certain cities to

help improve customer satisfaction while queuing to be seated.

Strengthening interaction with customers

We continued to launch various online and offline customer events,
such as Jiumaojiu Brand Month, Tai Er Fans Store and “Tai Er Hair Salon”
pop-up store to increase our interaction with customers and maintain
our harmonious relationship, so as to enhance our brand awareness and
customer loyalty. As of the reporting period, subscribers of the WeChat
official account of Jiumaojiu exceeded 4 million, and those of the Tai
Er exceeded 12 million. In order to reduce the gathering of people, the
brands reduced offline activities and organized fan WeChat groups of
restaurants instead, so as to encourage customers to join WeChat groups

for interaction and communication.

Upgrading Dining Environment

The Group endeavored to create an appealing dining atmosphere for
guests. We continued to adjust and upgrade the interior designs of
our restaurants to adapt to the ever-changing taste of our customers.
Jiumaojiu restaurants have changed their image from Chinese classic to
one of younger and fashionable with their menus, cutlery, staff uniform
all changed to Chinese red, and added half-height partitions in some
of the booth seating areas, so as to improve the privacy on dining
and convenience for staff to timely respond. Song Chongging Hotpot
Factory restaurants have a young and energetic image with the design
of industrial hotpot factory and used unique Song factory manager
image IP as decoration, so as to create an atmosphere of smiling at work

and life to customers.
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Restaurant Design

BEERRERE

Jiu Mao Jiu Tai Er
NEN N

Song
7%
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Uncle Chef Lai Mei Li
AR AR WBERE

< COMPREHENSIVE CUSTOMER COMPLAINTS <~ TENEFREEKST
HANDLING MECHANISM

We stressed the importance of communicating with customers and B IERZEPBERMRN  Bik#HE

actively proceeded with the following work: WTNIAE -

—  Customer feedback and complaints can be collected and responded — BRRERE - BGEEFE - BEFE
through on-site feedback, hotlines, order evaluation system, third- A B=AFNEFE  BEFEHM4
party evaluation platforms, e-mails, WeChat official accounts and MEEHERR MEMGKESE R
We Chat fan groups. FRBWN S W R FERE B R IR

- Based on our internal management policies including the — RBRE(GHEIEEI)ZRNILE IR
Guidelines on Crisis Management, we have specified the categories B RMBAEKRFSHOER ER
and levels of complaints and standardized the handling procedures, B REBERIRFNEIELRE B
management authorities and closing deadlines on customer PR MR IR - WARESP/E
complaints, and have formulated and will continue to refine the THROBREFEERS - HIELHF
list of common customer problems and coping strategies based on ErxE=rlBEETHESEHEYNE
the customer complaint handling reports submitted by our stores B - PERTEER A IR M B AR 1%
so as to effectively follow up customers’ feedback and improve our B o
services;

—  Customer service departments were established under our brands — BMERETRERIM  ZRES
for collecting complaints and feedback and improving customer EWERIRFEER - IR EREEE
experience;

— The department regularly compiled statistics on the categories —  EPIE B AT EE B IR SR R R R B
and data of customer complaints, and timely analyzed the changes TWEBOSMEEmEEE (L R
in customer satisfaction, understood and gave feedback to the AR A B B I SRR R BE R
restaurants;
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an aim to improve service standards based on customer satisfaction.
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Receipt of complaint
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Complaints were linked to the performance of restaurant staff with — RIFBEREEZEREE THEMNEN - UK

PmEERBEEIRITRIEKE -

02 03 04

Identification of Determination Handling based
category )» of level »} on level

Ak 7 38 5 I &7 4% 51 AR IE
Whole process Complaint analysis Improvement
SR " s o mpmR
Zi2EHt

Complaint addressing process

RFRERRE

Tai Er Customer Satisfaction

Monitoring System

Tai Er completed the construction of a research platform during the reporting year. The
relevant platform enables Tai Er to collect daily customers’ afterthoughts for each meal,
allowing Tai Er's customer service department to analyze customer experience results and
make targeted optimizations. In addition to the platform, Tai Er also collected customer
opinions through channels such as third-party Internet platforms, opinion message boards
in the membership system, service hotline call records, and feedback from fans groups. The
opinions gathered are used for compiling monthly customer experience reports, satisfaction
trend tracking, and customer opinion hotspots analysis. Tai Er will prepare quarterly
sauerkraut fish category insight reports in accordance with multiple dimensions such as
competitive distribution, takeaway volume, menu structure, design style, service reputation
and promotional offers, closely monitor customer trends in various aspects, and make timely
early warnings and adjust brand development strategy. During the reporting period, Tai Er's
customer satisfaction reached 95%.

RIRAFETKFAFFLNBE  GHTARER _EBREBEZNENBEZTNE
BigRE - A %HE*BFEJQE’JJ‘TEE)E@%% ERWAEH S MBIl - BRTHEBETE - K75
FRE=FEHPETE SEZNEREER RERGKRELE HHFEROESE
BWEBRTER  RESA EE%‘&%%@#&% CmEBEBRER BEERABSNE B
BEEME  INERBE  XEHE  RETES  REBOBREHEHEESZEALEHEEEE
BXARBIERE  BYEEBRENSETEO2BE  REELTEE LR MR
RERE - RIEBR - AZBEEMBEET95%
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<~ PROTECTION OF CUSTOMER INTERESTS <~ EEEEREE

The Group respect the legitimate interests of customers and fully
implemented guarantees on safety and hygiene, privacy management
and compliance marketing to avoid consumers’ interests from being

infringed.

Safety protection

We strictly abided by the Law of the People’s Republic of China on
Work Safety, the Fire Protection Law of the People’s Republic of China
and other relevant laws and regulations and actively implemented
safety management of stores. For the construction of restaurants, we
formulated the Table of Ancillary Conditions for Construction Projects
for all brand stores and specified standards on store acceptance
such as facades, electrical and mechanical settings, water supply and
drainage systems, with an aim to develop safe, quality and beautiful
dining environment for our customers. In order to further standardize
the inspection and acceptance of construction, Tai Er has started to
use online inspection and acceptance system since May. In the process
of on-site inspection, the Customer Service Department will evaluate
on the quality of materials and construction techniques, and timely
give feedback and follow construction progress online, so as to assure
punctual and quality delivery of stores. In order to assure the quality of
store design and construction, the brand'’s Customer Service Department
regularly provided training on inspection and acceptance to related staff
and clarified the standards of design, so as to improve the quality of

store renovation on an ongoing basis.

During the operating period of stores, we requested them to apply
for necessary licenses, such as fire and security inspection licenses
according to the requirements in their places of operation, with an aim
to assure compliance and a safe operation. In addition, we also regularly
carried out safety assessment on fire prevention and maintenance on
stores and equipment to assure the normal operation of facilities and
equipment and reduce safety incidents. Furthermore, we requested our
stores to implement measures such as increasing partitions in dining
areas, regularly cleaning environment, frequently disinfecting utensils,
detecting customer temperature at entrance, so as to reinforce virus

control and protect the health of customers.
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Privacy protection

In accordance with the Law of the People’s Republic of China on the
Protection of Consumer Rights and Interests, the Cybersecurity Law
of the People’s Republic of China and other laws and regulations, the
Group formulated internal policies such as Administrative Systems
on Information Safety of the Group, the Systems on Prevention of
Information and System Risks and the Administrative Systems on Data
Backup and Safety of the Group, so as to standardize the management
of information safety and protection of customer privacy, and lawfully
protect the privacy of consumers. During the reporting period, in
consonance with the Personal Information Protection Law of the
People’s Republic of China, which came into effect in November 2021,
the Group conducted a compliance review on the internal collection,
processing, storage and destruction processes of the personal
information. Jiumaojiu Group Privacy Policy was then established
according to the law, setting up relevant communication channels
to allow the Group's members to inquire about the data handling
methodology. If necessary, their accounts can be canceled upon

requirement.
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Reinforcing
information
safety
BEEERE

Information safety management 55 Z2 &

Sense reinforcement

BEERE

Protection upgrade

=75 &
Authority

management

EREE

Timely backup

LS )

Password
management

RREE

Specifying the obligations of employees on confidential information
and they should not disclose the confidence and important
documents of the Company;

PRETAREEREEY  THRARQAKE  =HEXMHE
Employees should have training on risk prevention and confidentiality
before starting their jobs, and should receive regular confidentiality
inspections to assure information safety;

BT FEAIBETRAREZ S RREEI - WEMEZELRER
L BEREERE -

Information department regularly conducted virus checking to the
computers in office and timely instructed the employees through
the office system to timely update antivirus software and install key
patches;

EEHFIERABMTERRS  WEREHLARZMIESIETRE
EHRBEMERLEEEMT

Employees should apply for internal system authority based on business
needs and could only access relevant information after approval;
BTRREBTRBFENIRGER - KEABBRZ T AT ESHE
BEH

The authorities will be revoked or under control after the employees

left the company;

8 T BRI N 5 U [ S B A IR

Employees regularly backed up data in internal systems based on the
user information distributed, with an aim to prevent the loss of data
resulting from reasons such as hardware failure;
BTIRBIRNAEER  EHEANBRGETREED @ Bilk
RIS SR RERNBIEES

Employees were requested to set passwords for their business computers,
mailboxes and office systems and changed regularly to assure
information security.

ERETHITEEK  TEHE RARREXEBEARREE
W WEHEE  BRELSRE
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Reinforcing privacy
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Information safety management 52 Z2EE

Identity
authentication

SEE

Responsibilities

The identities of members logging in through mobiles phones had
to be authenticated by receiving dynamic codes which would be
updated every 2 minutes and re-authentication would be required
each time the login device was changed, so as to protect the security
of customer accounts;
SEFHREHTBEERDREIBETHORSE  F20EBEH—
RENRERS B BRFMEHREROTENRE - REERERRER
a5

Customers’ account security would be protected by the identity
authentication and user security agreements of WeChat if they

logged in through WeChat;
BEESFAHBREHIOHRIERAL L2 HERRERE R
F#%

Consumers should read notes to members before registering as
members and understand their responsibilities on protecting

HEEEMEBMFMESRAN  HEARZEARRE LTS

Personal information of members will not be disclosed by the Group
to any third parties without the consent of members except for

X clarification
;E?;%;Z{;F’ individual accounts and passwords;
S PR
WEE
Information
protection
special circumstances.
FEERE

BREXRERN  AREREEERAE  TE€RAF=TERE8X
AEAEE -

< COMPLIANCE MARKETING

> BREH

In accordance with the Advertising Law of the People’s Republic
of China and other relevant regulations, the Group formulated and
implemented the related requirements of the management systems
for the copywriting of brand promotion in Guidelines on Crisis
Management, truthfully and objectively introduced its food and dining
environment and prohibited any false advertising, so as to avoid
violating the restrictions of the advertising areas. In addition, graphics,
content and placing channels of external publicity have to be submitted
to the public affairs department of the Group at least 3 days before
releasing. Marketing activities and promotional materials should also
be reviewed by the department, so as to assure the truthfulness and

accuracy.

SEBR(PEARAMBESZE) FEE
ER O BIELRIT(RRERESDTEH
mEEEXREEFERBRTE  BEER
BENREERVMEAERE  TH#EME
FERES  #RERESEMBROR
HMES - A - £ EFHELI =X
FEBEALEBEPIHRER XA RN
KB BEWHEPHNSEYHBLBIIE
%o BREBEEEMBENE -
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SOCIAL WELFARE
=N

The Group pays close attention to the needs of the community and
unswervingly fulfills our social responsibilities with practical actions. Since
social transformation requires collective efforts, over the years, we have
collaborated with non-profit organizations, community public welfare and
other partners to hold different fundraising activities and sponsored several
community activities for the society to build a harmonious society jointly.
In 2021, Jiumaojiu Group donated RMB300,000 to the “Special Fund for
Premature Babies” of the Guangdong Changjiang Public Welfare Foundation,
helping premature babies in Guangdong Province with “hyaline membrane
disease” but without sequelae. They could not receive treatment because
of a low-income family condition or the lack of medical knowledge of
parents. Jiumaojiu Group has been actively paying attention to premature
infants’ rescue and medical treatment. In 2022, it is expected that Jiumaojiu
Group will plan to visit less developed areas such as Jiaoling in Meizhou,
being a starting point of the “eye protection” action and helping realize the
new “shared wealth” era. Facing school-age children from poverty-stricken
households, we will carry out the “lighting up” eye protection and getting
glasses initiatives so that “rich in knowledge” and “rich in skill" become a

powerful driving force for “common prosperity”.

As a catering service provider, the Group encourages employees to convey
the concept of an environmentally friendly lifestyle to customers. Through
activities such as "Half Bowl of Rice” and “Clear Your Plate”, it is hoped that
customers will start to pay attention to the problem of food waste. Our
front-line restaurant staff will also advise customers to avoid over-ordering
when necessary to cherish the food. In addition, we also hope to publicize
the harm caused by plastic waste to marine life through the “Tai Er Garbage
Man" “Pick-up Project” Environmental Protection Exhibition. We wish that the
public will start to reduce the use of disposable packaging and contribute

efforts to the sustainable development of the earth.

In addition, apart from donating to the Cheung Kong Philanthropy Fund, we
also cooperated with the Fund to carry out a series of public welfare projects.
We entered poverty-stricken communities in Guizhou for targeted poverty
alleviation, volunteered services for children with severe illnesses, and cared
for homelessness. The “Tai Er Chinese Sauerkraut Fish” and the China Small
Animal Protection Association jointly launched the “He Yingjun” stray cat
rescue public welfare project, hoping to draw the public’s attention to the

problem of stray cats.

We promise that in the future, we will continue to increase our contribution
to the community, deliver social care to the disadvantaged, continue to instill
environmental protection knowledge, and carry out different activities to

improve the living standards of low-income groups.
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ESG Indicator
ESGIEHE

LIST OF ESG POLICIES AND LAWS AND REGULATIONS
ESGEUR KA AM AR

Laws and Regulations/Policies

EEER S BE

Internal Policies

A EBBR

Environment
BiE

Environmental Protection Law of the People’s Republic of
China

(R AR AFBIRRREE)

Law of the People’s Republic of China on Prevention and
Control of Water Pollution

(R EE N R HFIBIKTHERE)

Law of the People’s Republic of China on Prevention and
Control of Environmental Pollution by Solid Waste
(R EE A R AAFIE [E B8 RE )5 IR EI AR

Law of the People’s Republic of China on the Prevention and
Control of Atmospheric Pollution

(FREE AR ARMBREFEPAE)

Law of the People’s Republic of China on Prevention and
Control of Environmental Noise Pollution

(R EE N RARBURIZIRE)S R I77R75)

Law of the People’s Republic of China on Promotion of
Cleaner Production

(FREE N RARMBUE R A EREER)

Marine Environment Protection Law of the People’s Republic
of China

(PEARKMBEEGFRFREES)

Law of the People’s Republic of China on Evaluation of
Environmental Effects
(REARAFMBIRRZETEE)

Energy Conservation Law of the People’s Republic of China
(RE AR AT AI8ERE)

Law of the People’s Republic of China on Prevention and
Control of Environmental Pollution by Solid Waste

CEIBE RS IR AE)

Opinions on Further Strengthening the Treatment of Plastic
Pollution

CEERE— IR RS BN ER)

Waste Management System
(EEYEIRHIE)

Administrative Systems on Energy
Consumption at Supply Centers
(HEROBEREIRGIE)

Administrative Guidelines on Turning On and
Off Equipment

(RiBFRRREHEIRESD

Store Waste Disposal Management System
(PFIEREEYREEEHE)
Administrative Standards on Office Electrical
Equipment
(BREERAEMRERBHERRE)
Administrative Guidelines on Smart

Management of Energy

(ReREREE 45/ )
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LIST OF ESG POLICIES AND LAWS AND REGULATIONS
ESGEUR KEEER SR

ESG Indicator
ESGIERE

Laws and Regulations/Policies

EEER S BE

Internal Policies

A EBBE

Employment

=

Health and Safety
REHEZ2

Labor Law of the People's Republic of China
(REARARBILENE)

Labor Contract Law of the People’s Republic of China
(REARLANMBEL S G RIE)

Law of the People’s Republic of China on Promotion of
Employment

CRE AR AT R HEE)

Social Insurance Law of the People’s Republic of China
(R AR AFB 2 RBE)

Provisions on the Prohibition of Using Child Labor of the
People’s Republic of China
(FREARARMBIZERAETRE)

Law of the People’s Republic of China on the Protection of
Minors

(PEARKMBERKFAREER)

Labor Law of the People’s Republic of China

(FREE N R AR D)

Fire Protection Law of the People's Republic of China
(FREE AR AFBUEDE)

Law of the People’s Republic of China on Work Safety
(REARANEZ 24 EZE)

Law of the People’s Republic of China on Prevention and
Control of Occupational Diseases
(REARAMBEBERT QX))

Administrative Measures for Supervision and Inspection of
Food Production and Operation
(RmAEREEEREEEINE)

Regulation on Work Safety Permits

(R HEEFPIEGRD)

Provisions on the Supervision and Administration of

Occupational Health at Work Sites
(TGP EFAEEERE)
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Manual of Conduct on Human Resources
Management Practices
CAEBERERREFM

Handbook for Office Staff
(RAEBETFM)

Handbook for Store Employees
(FIEETFM)

Guidelines on Employee Salary Structure
Adjustment

(B IZREAF 3D

Administrative Plan for Competition on the
Group's Middle-level Management Position
Competition
(REHEERREBEEETR)

Management System for Enterprise Safety
(EREEEGIE)

Responsibility System for Safe Production
(REEEBESD

Systems on Appraisal, Award and Punishment
on Safe Production Responsibilities
(ZEEEBEEREEGIE)

Systems on Award and Punishment on Safe
Production

(&2 2 IR )

Systems on Inspection, Treatment, Filing and
Monitoring of Hidden Hazards

(BEHE  RE - BEMEZESIE)

Fire Safety Management System
CEh R EREHIE)

Occupational Health Management System

(BEHLEENE)



ESG Indicator
ESGIERE

LIST OF ESG POLICIES AND LAWS AND REGULATIONS

Laws and Regulations/Policies

EEER S BE

ESGHUR RIARER TR

Internal Policies

A EBBE

Development and
Training

R RIEI

Labour Standards
TR

Labor Law of the People’s Republic of China
(RE AR AFBISE)E)

Labor Law of the People’s Republic of China

(FREE N R AR D)

Labor Contract Law of the People’s Republic of China
(REARAFBELE S RE)

Social Insurance Law of the People’s Republic of China
(REARARBEM @ REE)

Provisions on the Prohibition of Using Child Labor of the
People’s Republic of China
(PEARAMBZIFERETIRE)

Law of the People’s Republic of China on the Protection of
Minors

(R E AR ARBIARKF AMREE)

Trade Union Law of the People’s Republic of China
(PEARKMBEITEZXE)

Law of the People’s Republic of China on the Protection of
Rights and Interests of Women

(R EE N R ARBGE 2 R IR F)R)

Law of the People’s Republic of China on Mediation and
Arbitration of Labor Disputes

(FREE N R AR S B F PR M EE)

Management System on Occupational Hygiene
Office Safety and Protective Measures of the
Jiumaojiu Group and other management
systems on safe production (26 in total)
(NENEERAELZTEEE) Z261E%
FAEEMRBERENE

Supply Center Safety Production Management
System of the Jiumaojiu Group and other
management systems on safe production (28
in total)
(MWENEEHEP LR EEERHE)S
28fE% 2 MR EETE

Systems on Safety Education and Training
(ZEHEEIFE)

Administrative Scheme to Compete for Middle
Management Posts
(REREERRBEEEENTERE)

Manual of Conduct on Human Resources

Management Practices

(AFEREHRIETM)
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LIST OF ESG POLICIES AND LAWS AND REGULATIONS
ESGEUR KEEER SR

ESG Indicator Laws and Regulations/Policies

ESGISE EEERBE

Internal Policies

A EBBE

Supply Chain Law of the People’s Republic of China on Bid Invitation and
Management Bidding
HrEEEE (RE AR AFBEHBEREE)
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Systems on Suppliers Management
(HrEmERHE)

Standards on Supplier Review and
Management

(HEREZERRE)

Appraisal System on Performance of Contracts
by Suppliers

(HERBLOZZHE)

Standards on Managing Performance of
Suppliers

(HEBRBEUEIERE)

Standards on Rewarding and Managing
Suppliers

(HEBMBIEIRRE)

Operation Standards on Supplier Tracing and
Accrediting

(HIEESIRERFRIERE)

Standards on Procurement Behaviors
CREETTRERD

Procedures of Procurement Operation
(Specification)

CREERIERIE (AR

Management Practice on Materials Quality
(REEEEERTH)

Quality Guarantee Agreement
(HEERERR)

Systems on Supplier Food Safety Assessment

Access (Trial)

(HEARBR2HEEAHIE (F17))



ESG Indicator

LIST OF ESG POLICIES AND LAWS AND REGULATIONS

Laws and Regulations/Policies

ESGHUR RIARER TR

Internal Policies

ESGIEE ERER R R BUR
Law of the People’s Republic of China on Product Quality Safety Management System
(hEARANEERESE) (Z2EBFR)
Food Safety Law of the People’s Republic of China Law of the Food Safety Emergency Preparedness Plan
People’s Republic of China on Agricultural (RREEEZER)
(PEARENMBRBELEE) Food Safety Management System
Product Quality Law of the People’s Republic of China on (RREE2ERHIE)
Import and Export Commodity Inspection Conduct Code on Food Safety of Catering
(REARANBEREREELEE) Service
Administrative Measures for Food Distribution Licensing (BERBRERELDIRERE)
(R EE AR AFEE S O miges) Management System on Quality Control of
Measures for the Supervision and Administration of Food Own Brand Product
Safety in Online Catering Services (BEEmMEERmEESGE)
(RmEEFIERIVE) Management System on the Inspection and
Measures for the Administration of Alcohol Circulation Acceptance of Raw and Auxiliary Materials and
(BBEYRBRMLEEEERINE) Supplies
Administrative Measures for Information Disclosure of CRER KRB ISR SIE )
Commercial Franchise Management System on the Inspection and

Product

Responsibility
EmE(E

(BT EEEEREERIVE)

Civil Code of the People’s Republic of China
(FREEARARBIREH)

Trademark Law of the People’s Republic of China
(REARAMBEETE)

Advertising Law of the People's Republic of China
(FREARARMBIESE)

Patent Law of the People’s Republic of China
(REARARMBERE)

Measures for the Administration of Internet Domain Names

(E@EEEERIE)

Cybersecurity Law of the People’s Republic of China
(REARAMBI@R LT 2R

Law of the People’s Republic of China on the Protection of
Consumer Rights and Interests
(FREARAMBUEEEERREL)

Measures for the Supervision and Administration of Food

Safety in Catering Services

(BHRBRALZHRIERE)

Acceptance of Raw Material in Supply Center
(eSO R BRI E IR HIE)
Management System on the Inspection and
Acceptance of Semi-finished Products
GBI E R SIE)

Process Quality Control Inspection Specification
(IR miE iR AR &)

Food Ingredients and Supplies Inspection and
Acceptance Practice Guidelines

CRMER - WHBUIERIEEE)

Interim Guidelines on the Management of
Epidemic Prevention for Imported Cold Chain
Food Purchase
CEDRER MBI & EI2REHES])
Standards on the Inspection and Acceptance of
Vegetable Ingredients

(HREREHR YR AE)

System for the Management of Food Additives
(RBARINBEESIE)
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LIST OF ESG POLICIES AND LAWS AND REGULATIONS
ESGEUR KEEER SR

ESG Indicator Laws and Regulations/Policies
ESGIEE EEER S BE

Internal Policies

A EBBE
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System for the Management of Workshop
Hygiene

(ERMBEERHE)

Management Measures for Workshop Quality
Performance Appraisal (Trial)
(EMmEEMERERINE (HT)
Regulations on the Management of Quality
Control, Inspection and Points Deduction
(mEZEleEHN BIRRE)

Management System on Laboratory
(EREEEHE)

Handling Procedures for Unqualified Products
in Laboratory Testing
(BERERATERERRIE)
Management System on Food and Food-
related Products Storage
(FIERmEkRmEMERRFERNZE)
Management System on Cleaning and
Disinfection in Stores
(FIEBRRESERSIE)

Management System on Pest Control in Stores
CPIE S EEHIE TR HIE)

Management System on Self-inspection of
Food Safety in Stores
(FIERMEZZBEEHIE)

Management System on Food Processing in
Stores

(FIUERMMIBREEHE)
Management System on Employee Training in
Stores

(PFUEREABEIIEERE)
Management System on Food Safety in Stores
(FIERMEEEREHIE)

Guidebook on Food Safety

(RREZE2FM)

Food Safety Operating Standards for Back
Kitchens During the Epidemic

(REHMRRFRARERIFRE)



ESG Indicator
ESGIERE

LIST OF ESG POLICIES AND LAWS AND REGULATIONS

Laws and Regulations/Policies

EEER S BE

ESGHUR RIARER TR

Internal Policies

A EBBE

Anti-corruption

RER

Community
Investment

HERE

Company Law of the People’s Republic of China
(REARKLFMBARE)

Anti-Money Laundering Law of the People’s Republic of China

(rhEE AR FRBI SR

Anti-Monopoly Law of the People’s Republic of China

(hE ARKMBE R EENE)

Law of the People’s Republic of China Against Unfair

Competition

(PEARANMBRAEEHTE)

Interim Provisions on Prohibiting Commercial Bribery

(ARSI REBRITANEITHRE)

Charity Law of the People’s Republic of China
(REARLAMBEZEEE)

Food Safety Operating Standards for Front
Dining Room During the Epidemic
CRIEHERER MmT IR IEFLE)
Administrative Measures for Handling
Customer Complaints
(FFRIEEEIE)

Guidelines on Crisis Management
(rewERES)

Administrative Systems on Information Safety
of the Group

(EEERZEERFIE)

Systems on Prevention of Information and
System Risks

(ERFGRREHHIE)
Administrative Systems on Data Backup and
Safety of the Group
(EEEBEHOHZEERFE)

Privacy Policy of Jiumaojiu Group
(NENEEBILBE)

Letter of Commitments on Food Safety
(RRBEAFHEE)

Anti-corruption Policies

(B IEEISHED

System of Reward for Reporting by Employees
of the Group

(EENEE TRREBFIE)

Notice on Strictly Prohibiting Gifts Acceptance
and Commercial Bribery

(BERERZWZE M - BB
Letter of Commitment on Integrity of Suppliers
(HERRZAGEE)

Notice on Integrity

CBRREHIK D)

Not Applicable
N iE A
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TABLES OF KEY PERFORMANCE

BAR ARSI

ESG Indicator Unit 20212 2020°"
ESGIE IR B 202152 2020 oM
Environmental Indicator
RIBEER
A1l Emissions
295 L]
A1.1 The types of emissions and respective emissions®
R BEE R EESE R E
Catering sewage discharge Tonne 2,107,246.70  1,573,190.80
BT E U
Catering sewage discharge intensity Tonne/RMB 1 million of
revenue 504.16 579.48
BEHUTKEERE WE BHETEERA
A1.2 Direct and energy indirect greenhouse gas emissions and intensity
EEREREEZAERBHEREREE
Total emission of greenhouse gas Tonne of carbon dioxide
equivalent 107,248.78 77,508.06
RERBEINEE —SEiriE e
Greenhouse gas emission intensity Tonne of carbon dioxide
equivalent/RMB 1 million of
revenue 25.66 28.55
REREBHREE WoEtiERE S BETE
ESLON
Greenhouse gas emissions (Scope 1)V Tonne of carbon dioxide
equivalent 25,271.66 2647577
RERBHME (FBE—) 0 —S| g s
Greenhouse gas emissions (Scope 2)?¢ Tonne of carbon dioxide
equivalent 81,977.12 51,032.29
RERRBHEME (FhE )2 —“RtiRES
Greenhouse gas emission intensity (Scope )" Tonne of carbon dioxide
equivalent/RMB 1 million
revenue 6.05 9.75
RERBEINEZE (FBE—) —fftixEE B8 TE
%H&U\
Greenhouse gas emission intensity (Scope2)?® Tonne of carbon dioxide
equivalent/RMB 1 million
revenue 19.61 18.80
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TABLES OF KEY PERFORMANCE
BASEAR TR

ESG Indicator Unit 20212 20202
ESGIER B 202152 2020 55N
A1.3 Total hazardous waste produced
FEEEERREYEE
Waste tubes/bulbs Piece 11,610 6,352
BERE /BA 18
A1.4 Total non-hazardous waste produced
FEEEEZRREYEE
Total non-hazardous waste Tonne 18,856.24 8,360.47
BEEEVEE Mg
Non-hazardous waste intensity Tonne/RMB 1 million revenue 451 3.08
BEBRZYEE Wi BETEFERA
Kitchen waste produced Tonne 17,449.75 7,380
EIertr R E LS8 Mg
Waste cooking oil produced Tonne 1,406.49 980.47
EREHELS Mg
A2 Use of resources
EREMA
A2.1 Direct and indirect energy consumption by type in total and intensity®"
REBISNEEREEEREEEREEN
Total energy consumption MWh 157,105.15 100,546
gEREEE PIIiss
Total energy consumption intensity MWh/RMB 1 million revenue 37.59 37.04
BERFEEEE KR BBEITEERA
Direct energy consumption MWh 16,158.71 16,910.15
HERFEERS JKEL IR
Indirect energy consumption MWh 140,946.44 83,635.85
M EREE PIIiss
Gasoline consumption Liter 2,859 3,472
FURHAES Pan
Diesel consumption Liter 19,011.35 1,198
SOHEREE 7t
Natural gas consumption m? 1,612,719.55 1,706,178.24
KRR EFEE LK
Total electricity consumption kWh 140,946,442.39 83,635,851.98
ERES TR
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TABLES OF KEY PERFORMANCE
BASEAE SR

ESG Indicator Unit 20212 20202
ESGIER B 202152 2020 55N
A2.2 Water consumption in total and intensity
BEKEREE
Total water consumption m? 2,679,315.71 1,709,744.67
HBFEKE IR
Water consumption intensity m?*/RMB 1 million revenue 641.03 629.78
FKETE SRR BETEERA
A2.5 Total packaging material used for finished products and intensity
S mITABEMBEEREE
Total packaging material used? Tonne 817.21 530.70
BEMEHERESEY A
Meal boxes Tonne 664.41 428.12
22 A
Plastic packaging bags Tonne 152.80 102.58
BRBRER g
Intensity of packaging material used Tonne/RMB 1 million revenue 0.16 0.20
ERNBRYHEE Wi BETEERA
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Notes:

a)

>

)

The scope of environmental KPIs data collection for the whole year of 2021
includes: the Group's common office area, 3 self-operated supply centers and the
central kitchen, as well as 453 self-operated stores of the Group.

The data collection scope of environmental key performance indicators for the
year 2021 is from the co-working office area of the Group, 3 self-operated supply
centers and central kitchens, and 349 self-operated stores by the Group.

Based on the business activities of the Group, exhaust emissions, including
nitrogen oxides, sulfur oxides and other pollutants discharged under the national
laws and regulations, are not significant during daily operation;

Indicator A1.2 Greenhouse gas emissions (Scope ) including direct emission of
carbon dioxide produced by gasoline, diesel, natural gas and refrigerants;
Indicator A1.2 Greenhouse gas emissions (Scope ll) including indirect emission of

carbon dioxide generated from purchase of electricity;

Indicator A2.1 Total energy consumption including total energy consumption in
gasoline, diesel, natural gas and purchase of electricity;

Indicator A2.5 Total packaging material used covers 3 self-operated supply centers,
the central kitchen, physical stores and delivery;

Part of the data for the previous year are restated for comparison purposes.

Basis of calculation :

D)

Greenhouse gas emissions (Scope ) produced by gasoline, diesel and natural
gas is calculated with reference to the Guidelines for Accounting and Reporting
Greenhouse Gas Emissions — China Public Building Operator Units (Enterprises)
(Trial) of the People’s Republic of China issued by the General office of the
National Development and Reform Commission and Reporting Guidance on
Environmental KPIs;

Greenhouse gas emissions (Scope Il) generated from purchase of electricity
is calculated with reference to the Guidelines for Accounting and Reporting
Greenhouse Gas Emissions — China Public Building Operator Units (Enterprises)
(Trial) of the People’s Republic of China issued by the General office of the National
Development and Reform Commission and Reporting Guidance on Environmental
KPIs, among which, emission factor for electricity in Mainland China is calculated
with reference to Notice on Doing Key Work in the Management of Corporate
Greenhouse Gas Emissions Reporting in 2022 from the Ministry of Environment
and Ecology, while emission factor for electricity in Vancouver, Canada is
calculated with reference to Greenhouse Gas Industrial Reporting and Control Act,
GREENHOUSE GAS EMISSION REPORTING REGULATION, B.C. Reg. 249/2015. The
emission factor of the Macau Special Administrative Region is calculated based
on the carbon dioxide emission factor disclosed in the 2020 Sustainability Report
of Macau Electric Power Co., Ltd., and the Singapore region refers to the 2021
Singapore Energy Statistics Chapter Two from the Energy Market Authority.

Total energy consumption is calculated by converting into equivalent value of
electricity with reference to GB/T 2589-2020 General Principles for Calculation of
Total Energy Consumption;

TABLES OF KEY PERFORMANCE

BARAE DR

BE -

h)

201 FEEFREMBEMEZEEREDE
B ABPRAE  3REEHREFLRFPREE -
AR AR EAC & H453R 8 &P -

2000 F ERFRGEHMBEEEHEKEDHE
B SEBENRARE  3REEHERLRP
REE  URAAEELEM349H A EPYE -

HERAEENEBANS - EEEEBREPEL
MBERHN  BEAALY WAl REMS
BZOAR MR PR E RS R MPERAL T ERE -

BIZM2BEREHRE (B E—) 8
Sl - RAR - WABSEENEE
b

BT -
SR

EEREAMDRERBHNE (8K -) BEINEE
Eiﬂ’ﬂ?ﬁﬁ_%{tﬁr}%ﬁ&

BIZA2 I RERBFEEBIE)TA -
INEBNSEENRIREELE -

Sl RARK

EEASBEMEREERR3REZEMHED L
K RER - BEPUERINE -

LFERIBIRFEINERLBAE

HETERE

D)

FUR SO RARFELWRERBIR (8
%*)Q%@%%"Eﬂﬂﬁziéa@#ﬂ#ﬁﬁ"?ﬂﬁﬁﬁ’l
(AHBEELEM (X)) RERBHMERE
EMBmERERE (A7) <<La¢"%§$k%§xﬂa%[#&
EaDEE -

INEBNEEMRERENH R (BE-)2ZH
RERNAEZEGHABEMN(AHELRE
%%ﬁ(ﬁé%)ﬂlﬁ‘%ﬁ?ﬁﬁﬂﬁﬁﬁ?ﬁﬁiﬁ%?ﬁ
f'ﬁ (F17)) - CREBBEMIEEERES )

- H A RREM R & ) B A B E A R IR IR AT
<E§Wﬁ£z§%2ozz¢¢%mi* BEIMRE BN
SR TERN@E)  MEXRTEMES
ME 2% [ Greenhouse Gas Industrial Reporting
and Control Act, GREENHOUSE GAS EMISSION
REPORTING REGULATION] * B.CRReg. 249/2015 : bl
F'EJ%/E'JUTTBZE NEREHLEZRFEHRNE

RA020FEAFHEERRE)PREN A
ﬂiﬁmﬁﬁﬁﬁll% o T AN M [ 223 R I AR IR T
HEIEB("Energy Market Authority”)':F2021 FE
2021 TR REIR ST B ET =

R 4 j%g%%ﬂP lh #E(GB/T 2589-202047 4 Bt
%%n HEADBITENEEENE

T
o
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ESG Indicator Unit 2021 2020
ESGIEE B 20215 20204
Social Indicator
HEEESR
B1 Employment?
(R
B1.1 Total workforce by gender, employment type, age group and geographical region
iR - ERER  FRAENRGEZ S NESEH
Total number of employees Headcount 14,495 12,801
BTN A
Gender Male Headcount 9,913 8,755
51 S A
Female Headcount 4,582 4,046
g A
Employment Type Management Headcount 121 109
EERA EEE A
Non-management Headcount 14,374 12,692
EERE A
Age Group 29 or below Headcount 11,196 9,839
FERAE R 29 MIAT A
30-49 Headcount 2,445 2,254
30-4975% A
50 and above Headcount 854 708
5088 M IA | A
Geographical Region  Mainland China Headcount 14,447 12,779
[ H A
Hong Kong, Macau and Taiwan Headcount 22 22
BIRE A
Overseas Headcount 26 0
)N A
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TABLES OF KEY PERFORMANCE
BASEAE TR

ESG Indicator Unit 2021 2020
ESGIER B 20215 20204
B1.2 Employee turnover rate by gender, age group and geographical region"”
7R FRENRGEESNESRALLE™
Total employee turnover rate Percentage 148 111
REMRALE antt
Gender Male employee turnover rate Percentage 157 112
gl SHETRALLE ABntt
Female employee turnover rate Percentage 128 110
M B Tkt Bt
Age Group Turnover rate of employees aged 29 and below Percentage 168 122
Fes Rl 2958 LA TR R b 2 Bt
Turnover rate of employees aged 30-49 Percentage 80 67
30-49 5% R b Bt
Turnover rate of employees aged 50 and above Percentage 75 97
S0pR M A _EfR KL 3 Bt
Geographical Region  Mainland China Percentage 148 11
& A B A ANk
Hong Kong, Macau and Taiwan Percentage 91 0
BRA [Epilsd
Overseas Percentage 35 N/AY
pisgel) Bt
B2 Health and Safety
BEEZ2
B2.1 Number and rate of work-related fatalities
A T{ERAR N5 T MY A B L 2RO
Number of work-related fatalities Headcount 0 0
B TR T HI A S A
Rate of fatalities Percentage 0 0
g antt
B2.2 Lost days due to work injury
EIBBAIERR
Lost days due to work injury Day 5,567 3,338
BAIGEEXTIERH H
Work-related injury Case 701 363
TERE R
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TABLES OF KEY PERFORMANCE

BARRAE SR

ESG Indicator Unit 2021 2020
ESGIER B 20215 20205
B3 Development and Training
B R R AR
B3.1 The percentage of employees trained by gender and employee category?
BB RESENEIWZIIEET D LY
Percentage of employees trained Percentage 100 100
XIEEBEDLL Antt
Gender Percentage of male in employees trained Percentage 68.39 68.39
3]l SHEIXIE L Bk
Percentage of female in employees trained Percentage 31.61 31.61
ZUEEIRIB D ATk
Employee category Percentage of management in employees trained Percentage 0.83 0.85
EEER BEREXIBEDL AL
Percentage of non-management in employees trained Percentage 99.17 99.15
FEBEZIESL Bk
B3.2 The average training hours completed per employee by gender and employee category®
BB RESENE S  SEEETHZIN TR
Average training hours for employees Hour 7 4.20
EETHEYER B
Gender Average training hours for male employees Hour 7 4.18
151 SMEIXIIFARK /INBR
Average training hours for female employees Hour 7 4.25
7B TP & /NBE
Employee category Average training hours for management Hour 4243 23.76
EEH5 EREXITFHRE AN
Average training hours for non-management Hour 6.70 4.03
FEBREXIIFHARK /NBE
B5 Supply Chain Management
HrEgEEE
B5.1 Number of suppliers by geographical region
RiES S HHEBHE
Total number of suppliers Entity 419 400
HIER B 18
Southern China Entity 322 332
ERE &l
Other regions in Mainland China (except Southern China) Entity 91 63
B Rk B fth it (BREER) 1&
Other overseas regions (including Hong Kong, Macau and
Taiwan) Entity 6 5
EINEIE (BBRA) &
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TABLES OF KEY PERFORMANCE
BASEAR TR

ESG Indicator Unit 2021 2020
ESGIER B 20214 20205
B6 Product Responsibility
EmEE
B6.2 Number of products and service related complaints received
EEENERRRBHIRFEE
Number of complaints Number of food safety related complaints Case 125 107
wFHE RmE 2 IRHFHEE PN
Number of service related complaints Case 604 668
Fr i FEs PN
Number of dining environment related complaints Case 15 61
MERBIRFEE PN
Number of dishes related complaints Case 389 345
KmigheE PN
B7 Anti-corruption
R&ES
B7.1 Number of concluded legal cases regarding corrupt practices brought against the Company or its
employees during the reporting period
RERHRAHBTASEEERBY D ELENESHARENEE
Number of concluded legal cases involving corruption Case 0 0
B HARENEE (&3
B8 Community Investment
HERE
B8.2 Resources contributed to the focus area
EETERTBAER
Charity donations RMB100 Thousand 3.33 12
HEERN +&7T

Notes: B &E:

a)  The statistics of employee data include contract labor, labor dispatch, re- a) E\I%(TJ%E'J?/ E‘\‘@/ﬁ [T« HBIRE - BIKR
employment after retirement, outsourcing, flexible employment and part-time B2~ O ERIRFERSEEESR
employment;

b)  Part of the data for the previous year are restated for comparison purposes. b) LFEBHBEFEIER/LBARL -

o) During the period from 2019 to 2021, the Group did not have any employee o AREER2019-2021 FHRYREAEREIIRT
fatality accident. B o

d)  As the Group has no overseas employees in 2020, the data for 2020 is “not d BAAEER2020F2F8INE T - t2020F Bk
applicable”. RNER e

Basis of calculation: BB ERE

1) Employee turnover ratio = number of employees in that category/total number of 1) EEBRARLE=ZHERRRAE ZEARIES
employees in that category; HBAB

2)  Percentage of employees trained = number of trainees in that category/total ) RIEBESL=ZERNZIAZK  ZIEEE
number of employees trained; ABL

3)  The average training hours completed = the number of hours of training in that 3) EEZINTHEH=2ERZIINE ZEE
category/the total number of employees in that category. RlfE BBAEL -
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ESG INDICATORS INDEX
ESGIEEZ 5|

Subject
1=

Guide Requirement

EEIER

Report Section

REED

Remarks

s

A1l

A1

A2

A2

A3

A3

A4
A4

Environmental
BIE

Emissions

295871

Use of Resources

BERER

General Disclosure

—RIRE

Key Performance Indicators
A1.1,A1.2, A1.3, A14, A1.5 A16
B B REIR

Al A12 - A13 Al4 - A1S5 >

General Disclosure

—RRIEE

Key Performance Indicators
A2.1,A2.2, A2.3, A2.4, A2.5
BRI AR R

A2.1 * A22 A23 A24 A25

The Environment General Disclosure

and Natural

Resources
RIBERAAREIR

Climate Change
RS =24

— MR ER

Key Performance Indicator A3.1
RS B IR IR A3

General Disclosure

— AR EE

Key Performance Indicator A4.1

BB E R IR A4

A1.6

PROTECTING THE ENVIRONMENT
TABLES OF KEY PERFORMANCE

RAEIRIR

RS A IR

PROTECTING THE ENVIRONMENT

TABLES OF KEY PERFORMANCE

RERE
BN R

PROTECTING THE ENVIRONMENT

RERS

PROTECTING THE ENVIRONMENT
REIR
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A1.1is not applicable, as gas
emission was not significant

to the Company's scope of
operations
REFMAAREENLEMS
WIEBLER - WA~ ES

The Group uses water supplied
by the government, thus there
is no issue in sourcing water
that is fit for purpose

N8 R 5 B FE YK
TR SKEE KR EH R
B



ESG INDICATORS-INDEX
ESGIEIEZ |

B1

B1

B2

B2

B3

B3

B4
B4

B5

B5

Subject Guide Requirement Report Section Remarks
E1-1 EaIER HEH B
Social
e

Employment

&=

Health and
Safety
REEZE

Development
and Training

R EIE

Labor Standards
TR

Supply Chain
Management

HEEEE

General Disclosure
—ARIREE
Key Performance Indicators B1.1, B1.2

RASR A BIETER1T 1 B1.2

General Disclosure

—RRIFR

Key Performance Indicators B2.1, B2.2,
B2.3
RSB UIEIEB2.1  B2.2 * B23

General Disclosure

— MR EE

Key Performance Indicators B3.1, B3.2
RAS 1A B 1RB3.1 » B3.2

General Disclosure

—RIEE

Key Performance Indicators B4.1, B4.2

BRI AR R E1R B4

General Disclosure

' B4.2

—RRIEEE

Key Performance Indicators B5.1, B5.2,
B5.3, B5.4
BASR A FE1%B5.1  B5.2 * B5.3 " BS.4

EMPLOYEE-ORIENTED
TABLES OF KEY PERFORMANCE
BIARXR

RASAE DI K

EMPLOYEE-ORIENTED

TABLES OF KEY PERFORMANCE
BIARXR

RASEAE DI K

EMPLOYEE-ORIENTED

TABLES OF KEY PERFORMANCE
BIAX

RRBATI &

EMPLOYEE-ORIENTED During the reporting period,
the Group complied with the
laws and regulations that had
a significant impact on such
employment aspects as the
prevention of child labor and
forced labor
WERABETFTEADIEE
I #BESISEHERERBIEY
SEEBERZENERER

BIRA

SUPPLY CHAIN MANAGEMENT
TABLES OF KEY PERFORMANCE
HrEsRE 2

RRBAA T K
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ESG INDICATORS INDEX

ESGIEEZ |

Subject Guide Requirement Report Section Remarks
=] EIIER HEEH B
B6 Product General Disclosure PRODUCT RESPONSIBILITIES There were no incidents of
Responsibility TABLES OF KEY PERFORMANCE recalls on products and services
due to safety and health
reasons during the reporting
period. The Group strictly
complied with the relevant
laws and regulations on
protecting intellectual property
rights during the reporting
period.
B6e EmEE —RRIREE EmAE WEHRLBRERR 2 HE
RASEAE D& IR B 0 E o N AR TG B U 3=
o SRE HAN AR & <P AR EE
RERENRRDEFEEM -
Key Performance Indicators B6.1, B6.2,
B6.3, B6.4, B6.5
BAGRITAE R FEIRB6.1  B62 1 B63
B6.4 » B6.5
B7 Anti-corruption General Disclosure CORPORATE GOVERNANCE
TABLES OF KEY PERFORMANCE
B7 RES — MR NCIb=sE
BIRE IR
Key Performance Indicators B7.1, B7.2,
B7.3
MR ILAE R IEIEB7. » B7.2 0 B73
B8 Community General Disclosure SOCIAL WELFARE
Investment TABLES OF KEY PERFORMANCE
B8 #HERE — MR ER HEgrm
RASEAE DR

Key Performance Indicators B8.1, B8.2

BRI B E1RB8.1  BB.2
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INDEX OF INITIATIVE FOR BUSINESS FOR GOOD IN THE CATERING INDUSTRY

£

Jiumaojiu International Holdings Limited is one of the first launch partners
of the Cheung Kong Graduate School of Business's “Initiative for Business for
Good in the Catering Industry”. We hope to work with like-minded partners in
the industry to advocate the organic integration of business value and social
value by announcing their respective efforts to surpass the industry average
standard in business operations. To this end, we jointly signed the “Initiative
for Business for Good in the Catering Industry”, promising to demonstrate our
efforts to the public in the following 5 dimensions: Food Safety, Supply Chain
Management, Employee Development and Welfare, High-Quality Products

and Services; Environmental Improvement.

In this index, you'll see how content in this year's ESG report aligns with these
5 initiatives for business for good. If you're particularly interested in one of
these initiatives and our efforts, you can also use this index to quickly locate

detailed information in the report.

This is the first year that Jiumaojiu International Holdings Limited. has joined
the Cheung Kong Graduate School of Business's “Initiatives for Business for
Good in the Catering Industry”. We welcome more partners to join our team

and move forward hand in hand on the road of business for good.

Disclosure issues/

TXREXMAEERZRES

NENEGEZERERARRRIESEMR [ ERT
ERmEREZERINBERBREHEZ — - 1M
HEETEANEREANBH R BERMH
BEEAECEELTBBITETIIRENES S -
EERFEERLEEENEHRS - Bt
BAARARBERTEBREAZEZR] - A
EUATSE#ERNARERREMNE S RAE
2 HERER: BINRREREN  2EHY
EE BRS¢ RIREAE o

EARSH GBI AFEESCHRETHAR
e ERESER XA EERLE - MREHHES
R—EBRLEBEPANS N REE - A2
EMARSIARERETEMBFAEA -

BERNENERZEBRAR AR MARITE S0
[BERTEREAZER ] BHNEF - B
BEZOBEHPIBEMARMNEML - EEHER
ZHBIE EHEF AT o

Disclosure items Action overview Chapter index Page index
BERE REE TEBM EHRL =R
Core issues
BEE
1. Food Safety — Food safety is the foundation of catering enterprises.
1. RRAEE - BRRERERCENTEZZE -
Establish and improve the Improved our internal food safety and quality standards with Product
food safety inspection reference to 1ISO22000 system of food safety management, Responsibilities
standard system and implemented safety management on food production,
processing, preparation, transport or sales according to
p.108 - p.117
Hazard Analysis and Critical Control Points (HACCP system).
B TERMEZEHRA 2S00 RREEEEER  BEANSRREERE EmEE
FERR SRE - WIEREEDIT HEARIE G (HACCPER) B E
RmAE T 8F ERHEESEETHNLZEER -
Establish a traceability Establish fish breeding bases for self supply, and an Supply Chain
mechanism to ensure the information-based traceability mechanism to ensure the Management
provenance of ingredients  quality and safety of ingredients. p.99 - p.102
BEIHREG - RERM BEURBEEEEM  BEE4%  WEBEM(EBEHIR Hrepee

HEE Hhl - BEHREFRMHOERERS
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INDEX OF INITIATIVE FOR BUSINESS FOR GOOD IN THE CATERING INDUSTRY
BERITXAXBAEERRS

Disclosure issues/

Disclosure items Action overview Chapter index Page index
WEREHEE TEABL At EFES EBRI
Disclosure of relevant Number of violations found after brand stores were inspected N/A N/A

information on food safety by food safety supervision agencies/Number of times brand
supervision stores were inspected by food safety supervision agencies

Jiumaojiu—0 times/62 times

Tai Er—1 time/140 times

Double Eggs—0 times/1 times

Uncle Chef—0 times/0 times

Song —0 times/0 times

Lai Mei Li—0 times/0 times

FREAMZEEEREE REEHAZIRRL2EERBRERERERIE TiE A T#EA
B MIEEHZIRRL2EERBERENH

HEN—0K 6218

K= =1k 140K

WMBHE —0x 1R
BARAR —0K 0k
#—ox o0k
FEERE -0k 0k
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INDEX OF INITIATIVE FOR BUSINESS FOR GOOD IN THE CATERING INDUSTRY.
BERITXREXAEERERS

Disclosure issues/

Disclosure items Action overview Chapter index Page index
WEZRE REE TEBM EHRL B

2. Supply chain management — Catering enterprises should attach importance to the coordinated development of the

supply chain and promote the upstream and downstream of the industrial chain to fulfill their social responsibilities.

2 HEEEE - ERCXEERMBENGRERE  HHEXBFTHETHEEE -

Innovative procurement Candidate suppliers must pass the established access Supply Chain
model to improve product  standards, including qualification assessment, sample Management
quality inspection, third-party product evaluation certification

and other dimensions, and sign the “Quality Guarantee
Agreement” before they can become our suppliers to supply
ingredients. Through technical exchanges, cooperation

with professional aquaculture units, relying on advanced
agricultural technology and the actual needs of aquaculture
construction, to build a new model of green development

of aquaculture; relying on production informatisation to
build a product traceability mechanism and an early warning
system for monitoring environmental abnormality to realize
the standardised entry and management of various fish
farming information which further improve and ensure the p.96, p.99 - p.107
product quality; GPS, constant temperature, oxygenation and
other technologies and equipment are used to monitor the
transportation of perch throughout the process to ensure the

safe delivery of ingredients.

AFRBER - RREMR GEHERCABBCHENEARE  BREERFE - HregeE
& Fmim  F=NERTEEAFZERE  RERE(E

BREWZ) TR ABFIHHEEAHRERM - BB
R MEFOKEBRBEMAE  KFERENRERITE
IKERERRERFTH  BRKERBEKEERMEN
KEEEESL  BEERPIRES RRITE) ﬁﬂﬁ%?%
il ERRABREREELNEECHARE —%F
REEREFEEMME  ERAGPS « E& - ?T%#B‘iﬁq i
- 2REZEAEHBER  BREMZDKE -

Commitment and integrity, ~ While building a sound risk control system and integrity Corporate
focus on monitoring the monitoring system, we further optimise our risk control and Governance
supply chain anti-corruption system by establishing a supplier WeChat
management platform and requiring suppliers to sign the
“Letter of Commitment on Integrity of Suppliers”. p-35-p.38
BEGTAE  EREE HMEEERTESORBEGEFANBERERSENRE NAEPAIE
HresE BREVHERMEEETAREHEREE (HERR

BAGEE)  E—FRCRMANRERRESHE -
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INDEX OF INITIATIVE FOR BUSINESS FOR GOOD IN THE CATERING INDUSTRY
BERITXAXBAEERRS

Disclosure issues/

Disclosure items Action overview Chapter index Page index
WEZRE REE TEBM EHRL EBRI

Fair trade and responsible  We advocate that responsible procurement be integrated Supply Chain
sourcing into the entire procurement process of the enterprise, Management

extend our social responsibility goals to supplier review

management, and never use suppliers who do not assume

social responsibility. P.95 & p.98
NYES  BEERE HMESEERERACENREDBIZT - SRMOH e ER

SEFEBRLEHREHERFEEEED
HEETHHER -

BN R

3. Employee development and welfare —The catering industry is a labor-intensive industry, and talent training is crucial.

3.BTHRRARH - BERXRSHERETE  ATBEEHEE -

People-oriented employee

We set up the Nathan Foundation to solve problems for Employee-Oriented

care employees in need; hold regular employee activities to build

the Jiumaojiu family, establish employee reporting channels

to prevent any injustice from happening. p.76 & p.81
AANRAEE THE HFIRZNathan B ® - REFTENE THEME - TH BIRA

BWE RS BUNENAKE : @8 THREBRE -

FEERA R EHEE -
Provide a better We set training goals for employees every year, and formulate Employee-Oriented
development platform for  training programs on various topics, such as: reading clubs,
employees and partners training informatisation, instructor training program, etc.,
through policy innovation  and providing a transparent internal transfer mechanism

for employees, focus on the self-growth of employees, and

p.84 - p.89

BBRIERIF - RETM
BIERHREREFNER

N VAPAN
[=)

provide perfect opportunities for learning and growth.
HMEFRELIRTEEIBRE - HESEEENEIIE
B flm: EES  BIMEEME  BENEIIESE KR
HFEAN B TS - EHETETIHERKE -
RETENSEERRRIOKE -

BT AN

156 | JIUMAOJIU INTERNATIONAL HOLDINGS LIMITED N ENERRFRERA A



INDEX OF INITIATIVE FOR BUSINESS FOR GOOD IN THE CATERING INDUSTRY

Disclosure issues/

:53( /.\)-,

i i CET=

ZR5|

Disclosure items Action overview Chapter index Page index
WEZRE REE TEBM EHRL EBRI
4. High-quality products and services —Provide customers with high-quality products and services.
4 BENERERY - RETRUEENERERYE -
Provide customers with We pay attention to product diversification and nutritional Product
delicious, nutritionally matching, and give priority to the use of natural green Responsibilities
balanced food through ingredients; the head of the R&D team has served as a chef
innovation for more than ten years, and some members are related to
ingredients management, food nutrition and quality control
professionals to provide intellectual support for creating p.117 - p.125
nutritious and healthy products.
BMEE - REFRME HAMIERNZTEMEEEE  BEERARNEER EmEE
K EEHENRM M MAEERE B AEEAFBRTF  BOKESR
AMER AEnmERNnEENEREEAE  /ITES
BRENEMERE IXE -
Improve customer Establish multiple and effective channels to communicate Product
experience through user- with customers and obtain immediate needs of customers; Responsibilities
friendly design whether it is hardware or software support, we will do it for
p.126 - p.131
customers one by one.
BBMAMCRE  BAT BUZTRAUEHEESEBNRE  BRESHRH EmEE
FEeR TR EmERER MR EEDL - B ——RTEFME -
Protection of personal In accordance with Law of the People’s Republic of China Product
privacy on the Protection of Consumer Rights and Interests, the Responsibilities
Cybersecurity Law of the People’s Republic of China to
formulate relevant internal systems and privacy policy, and
cooperate with an effective information security management
team and regular compliance reviews to ensure that p.132-p.134

HHE AR TLERE

customers’ personal privacy will not be leaked.
RR(PEARANBEEERZREE) (PEARARN
Bl 2E) - SRR HEEREILEE - BBaB%
WEELEEREHEEMNARES  BRETNEA
BATEREE -

RE - HERERME
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BERITXAXBAEERRS

Disclosure issues/

Disclosure items Action overview Chapter index Page index
WEZRE REE TEBM EHRL B

5. Environmental improvement —Energy saving and emission reduction, waste reduction, and continuous improvement of
the environment.
5. RIBNE - R BORE  BEARERR
Through innovation, Continue to improve the efficiency of resource use such Protecting the
improve the efficiency of as energy, water resources and packaging materials during Environment
water, electricity and energy the whole operation process, we implement energy control
use, save energy and reduce measures, to minimize the impact on the environment, for
emissions example: starting implementation of including installing loT
devices in stores and supply centers to monitor equipment
conditions and avoiding electricity wastage, cooperating
with third-party organisations to measuring and estimating
the electricity consumption thereby realise a precise control
of electricity consumption, optimise the logistics and
distribution routes according to the demand of store orders
and reduce the air emissions, install a new oil refining system
to realise the cooling of the hot oil from cold oil thereby
reduce the energy consumption, and continuously improve p.64-p.71
the environmental protection awareness of employees to
achieve energy saving and consumption reduction at the
source, use degradable packaging, do not actively provide

disposable tableware, etc.

BBEIF - BIPK B BELBIRETHERALR  KERRBEMHEER RAERIE
BURRBE AR - fTRER  EFARkER - Pl RPIE EE RO E TR TR YA
B RKE BDRARERR BRREES  BE=THEES

tE BIBYTREAESE  BRBEEERE  REFET

BRR - BIEMIREARE RO BERIER - 2RI
Ry BHRAHMEREE  HMAORRAE  HERAET
HIRIRE R MERERED JX% BEREERE N - IR
ey  TEXBRE-AMEASTE  UKAEER
BEHRFEROTE

£
=7
5’

7

158 | JIUMAOJIU INTERNATIONAL HOLDINGS LIMITED N ENERRFRERA A



INDEX OF INITIATIVE FOR BUSINESS FOR GOOD IN THE CATERING INDUSTRY.
BERITXREXAEERERS

Disclosure issues/

Disclosure items Action overview Chapter index Page index
WEZRE REE TEBM EFES EBRI
Reduce food waste through Actively carry out various food waste prevention activities, Protecting the
technological innovation such as the Half-Bowl of Rice and Clear Your Plate, follow the Environment
and process improvements  three principles of reduction, reuse and recycling to avoid
waste in the production process, organize He Yingjun cat
food activity to recycle food scraps as raw materials for cat
food to achieving the purpose of protecting the environment p.56 - p.62
and promoting the protection of animals at the same time.
BB B I AR AZ 2 ERIETEEN ERYRERE) - Fl0Wisk B ARTT REIRIR
#ORDRYIRE ) BHOREl BERARBBR=ZARA  @#RLER
RHRERE - BRI RERIZEY - BIREMIEAEHES
SHIERE - FRERRERTESHREDWOH B
Highlight the concept of Increase the use of prefabricated technology to replace on- Protecting the
environmental protection site production to reduce on-site construction waste; actively Environment
in store design, decoration, use degradable packaging in accordance with government
product packaging, etc. requirements to reduce our negative impact on the
) p.53 & p.71
environment.
FEFYERE » =g Em  EBINEAREA M URBEIRGEE - B RISREN IR RETRIE
BESTHLEBRFES EL ERBUTSREREFERAUEREREY  BPH
PERENTE -
Building an environmental ~ We have added green elements into the design Supply Chain
friendly supply chain considerations when constructing the project, put in a Management
variety of environmental protection elements and measures
in an appropriate amount, invested funds in the smart fish
breding project for environmental protection transformation,
and began to build a factory fish breeding base with factory
circulating aquaculture technology as the core content,
p.102 - p.107
which can reduce the demand and negative impact on the
environment.
ERIRRA R HMERRBEREBEETEMARTNESED - B HresEEe

EMRAZERRITELAER RNAREERBERARA

BEETRIRENCE - IR E TR TRIERERK
BERMAZOARTH IR BRREEN - BMAHRER

MRREZE -
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BERITXAXBAEERRS

Disclosure issues/

Disclosure items Action overview Chapter index Page index
WEZRE REE TEBM EFES EBRI
Other issue
H =R

Fight against the pandemic —We are part of society and we want to contribute to society. In the past year, we have paid
attention to this social hot topic and made these efforts.

NEBEE - RMRLEN AT tFERLSHMEER - EREEN—FP BRI TE HSRMEE  UHHETEL
BhHe

Implement a number of An pandemic prevention team was established to be Combating
pandemic prevention responsible for timely decision-making and direction Covid-19 Pandemic
measures control in light of the epidemic situation, taking the lead in

protecting the safety of employees. Using the group’s human
p.43 - p.49

and material resources to bring warmth to the epidemic area.

WITZIAN R RS BYPRNE - AEEARBEERBERRENMGRE  BRAEHA
7 REREETIMNLE  BREEANYIRERT &5

T—EOREE ©
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