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This Report is prepared in both Chinese and English. In the event of
any discrepancies, the Chinese version shall prevail. This Report is the
Environmental, Social, and Governance ("ESG") Report (“Report”) released
by Jiumaojiu International Holdings Limited (HK.09922). It adheres to the
principles of objectivity, comprehensiveness, and transparency and provides
a detailed account of the Group's management philosophy, notable practices,

and annual performance in ESG aspects for the year 2024.

REPORTING SCOPE

Unless otherwise specified, this Report focuses on disclosing the information
and key performance in fulfilling ESG responsibilities of Jiumaojiu
International Holdings Limited and its subsidiaries for the year 2024. This
includes the Group's offices, self-operated restaurants under various brands
(including Jiu Mao Jiu, Tai Er, Song Hot Pot, Uncle Chef', Lai Mei Li? Fresh
Wood, and Shanwaimian), as well as the supply centers. In February 2024,
the Group's new brand, Shanwaimian, officially opened, therefore, the scope
of this year's Report has been expanded to include this brand. The Group
commenced its franchise/cooperative model business® in the current year
and as at 31 December 2024, the Group had a total of 779 self-operated
restaurants and 28 franchise/cooperative model restaurants. Operational
information and key performance of the Group's self-operated restaurants
are included in the reporting scope of this Report, except for the key
performance of the franchise/cooperative model restaurants. Regarding the
key ESG performance of the joint venture aquaculture projects, the Group
is actively constructing the reporting framework and methods. Therefore,
the current data disclosed in this Report does not include the relevant

operations.

The reporting period is from January 1, 2024 to December 31, 2024

("Reporting Period”) and some contents are beyond this period.

Notes:

1 Uncle Chef has ceased operation in April 2024, therefore the scope of this Report
only includes the operational information and key performance of the brand for
the period from January 2024 to April 2024 only.

2 6 restaurants under the Lai Mei Li brand in Mainland China have been transferred
to independent third party or ceased operation during 2024. This Report only
covers the information of the brand prior to the sale of its China business
and cessation of operations, as well as the operational information and key
performance of Singapore restaurants, which operated throughout the year.

3 The Group announced on 4 February 2024 that it has decided to further expand
its restaurant network by diversifying its business model into franchising and
partnering of various brands. For details, please refer to the announcement
entitled “INTRODUCTION OF FRANCHISE AND COOPERATIVE MODEL" published on
that date.
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ABOUT THIS REPORT
BEARNAHRE

REFERENCE STANDARDS

This Report is prepared mainly with reference to the Environmental, Social
and Governance Reporting Guide (the “ESG Guide") under Appendix C2 of
the Rules Governing the Listing of Securities on The Stock Exchange of Hong
Kong Limited, as issued by The Stock Exchange of Hong Kong Limited. The
report adheres to the principles of materiality, quantitative, balance, and
consistency as set out in the ESG Guide. The Report is also made reference to
the MSCI ESG Rating and the Initiative for Business for Good in the Catering
Industry (the “Initiative”) promulgated by the Cheung Kong Graduate School
of Business. The Initiative mainly consists of five dimensions, including food
safety, supply chain management, employee development and welfare,
high-quality products and services and environmental improvement.
The content index of the ESG Guide and the Initiative are included in the

Appendix to this Report.

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 boundary 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.
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ABOUT THIS REPORT
BEARNAHRE

REPORTING PRINCIPLES
ﬁ /\/\IJ

Materiality We continuously communicate with our stakeholders, regularly review the materiality of each sustainable
development area, and conduct materiality assessments to determine critical ESG issues. The assessment result
is approved by the Board of Directors. For further details, please refer to the “SUSTAINABLE DEVELOPMENT
MANAGEMENT" chapter.

BEM BAHEENSERALBR  THRRZEAMHEEREENEEZNL  ETEENTEUETEER
BoHeghEREER  BMhEREESSHE - AHE S5 F2HAKERREE]EH -

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

1 ARRE MR B R T EIRERTTE - U RABERR - BRESUER R T AmET - LWERTH
1B TR EE o

Consistency Unless otherwise specified, this Report applied a consistent methodology in preparing and presenting ESG

information to allow for meaningful comparisons over time.

—Hit BREFRIELERIN - R EEA BN EARERZINRE LB RERER  UEETEEENLER -
Balance We appointed an external sustainability advisor to prepare this Report that unbiasedly disclosed all of our

positive and potential negative data, fairly described the Group's ESG performance, and ensured that the
public was able to receive accurate information and the information presented was not improperly used to
influence readers’ decisions or judgments, choices, omissions or other forms of manipulation.

T BMEZENNBAFERRBEEERES  TRIAMGHEERRMANAE EAEEEEEE - AEHERAR
SEESGEN » R AR EEERERALMEN 2 EHNBUIRIT BB EAXEEE R R E ) E
# - BERSEM A AR

DATA SOURCES AND RELIABILITY BRI AR AT EMRE

Data and case studies contained in this Report are primarily extracted from ﬁ#&iﬁﬁ%(ﬁﬁﬂkﬂi BHRRNEBEF R
the statistical reports and internal documents of the Group. The Group A E c FEEAELRRE N FEEM
undertakes that the Report contains no false representations or misleading J*;TE R mREMRMERNER UHAER
statements, and assumes responsibility for the truthfulness, accuracy and REEH - ERENEZEEESE -

completeness of its contents.

ACKNOWLEDGMENT AND APPROVAL B RAE
Upon confirmation by the management, this Report was approved by the ARELERERRE » R2025F4 200 EE
Board on April 29, 2025. E2RA

RIR g REAMRS ESGREPORT 2024 o 5



ABOUT THIS REPORT
BEARNAHRE

REPORTING SPECIFICATION

For the convenience of presentation and reading, the “Jiumaojiu Group”,
“Group”, “Company” 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:

Jiu Mao Jiu means
NEN E
Tai Er means
g E
Song Hot Pot means
7N 8 =
Uncle Chef means
AARARZEKE g
Lai Mei Li means
FEERE ]
Fresh wood means
HEDA ]
Shanwaimian means
L ZNE &

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

denominated in RMB.

6 © JIUMAOJIU INTERNATIONAL HOLDINGS LIMITED NENEBMERAR AR
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our Jiu Mao Jiu brand

BN ENFEIL S 5

our Tai Er brand

HAPIH K — mhh#

our Song Hot Pot brand

FATE R T &

our Uncle Chef brand
H AV B R KRR AR o b2

our Lai Mei Li Grilled Fish brand
B REEEE A

our Fresh Wood Beef Hot Pot brand
BAPIHY BB KA A A CHR G b

our Shandeshanwaimian Suantang Hot Pot brand

FRAPIEY LU L SN ET BG5S X8 R
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In 2024, the global landscape was marked by complexity and constant
change, characterized by macroeconomic uncertainties, resource limitations,
market fragmentation, and intensified cross-sector competition. Climate
change further compounded the challenges faced by the Group. However,
guided by our “One Step at a Time" philosophy and bolstered by our
collective unity, Jiumaojiu Group managed to navigate these adverse
conditions and make steady progress. We remained steadfast in upholding
our core values of “Integrity, Love, Courage, Excellence, and Frugality”. This
commitment allowed us to deeply cultivate our base markets and maintain
our competitive edge amidst fierce rivalry. We demonstrated agility in
adjusting our business strategies, embracing innovation through trial and
error, and introducing new products and operational models tailored to
market demands. While pursuing innovation, we never lost sight of our
environmental and social responsibilities. We formulated and implemented
various ESG management measures to enhance the Group’s sustainable

development.

Over the past year, while consolidating our existing brands, we carefully
explored new market opportunities and we also attempted to launch new
concept stores targeting different consumer groups. In terms of online
business, we optimized our delivery menu offerings and launched various

promotions and brand activities, further enhancing customer loyalty.

In terms of ESG, we continued to deepen our commitment to sustainable
development. We not only focused on environmental protection and
resource conservation but also on improving social responsibility and
corporate governance practices. We believe that only by truly integrating ESG
concepts into all aspects of corporate operations can we create long-term
value for all stakeholders. Adhering to our core values of “Integrity, Love,
Courage, Excellence, and Frugality”, we focused on the following ESG work in
2024:

CHAIRMAN’S MESSAGE
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CHAIRMAN'S MESSAGE

“Integrity” as our primary value, was further deepened and expanded in
2024. We not only viewed food safety as an eternal commitment to our
customers but also integrated it into all aspects of corporate governance
and operations. We established the Jiumaojiu Group Internal Audit Charter,
completed a three-year internal audit plan to strengthen our internal control
and risk management; formulated the Connected Transaction Management
Procedure to protect the rights and interests of shareholders and investors;
implemented stricter supply chain management measures, including regular
audits of suppliers and full traceability of ingredients; maintained investment
in food safety training for employees to ensure that every employee can
become a guardian of food safety, etc. These measures have extended the
concept of “Integrity” to the care for employees, investors, shareholders, and
suppliers. We firmly believe that only by treating every stakeholder sincerely

can we achieve long-term sustainable development.

In 2024, the value of “Love” permeated multiple aspects of employee
care. We not only created an integrated learning platform to promote the
construction of a learning organization but also granted stock options to
eligible employees, allowing them to share in the company’s growth. We
optimized employee welfare mechanisms and measures, including improving
the work environment and increasing health protection and benefits, to
comprehensively cater to employees’ needs. Our “Love” was not limited to
within the Company but extended to the broader community. Especially
in rural areas, we launched an innovative social responsibility program
by collaborating with local farmers, we introduced advanced fish farming
techniques to help them improve production efficiency and product quality,

thereby increasing their income.

Upholding the core value of “Courage’, we bravely explored new ideas to
achieve a “win-win” situation for the enterprise and society. We actively
participated in various industry association meetings and forums, sharing
our experiences in promoting green transformation in the catering industry
and improving product health and nutrition. We implemented sustainable
procurement policies, gradually promoting the procurement of sustainable
ingredients, prioritizing organic, local, and seasonal ingredients to reduce
carbon emissions during procurement, and more. We look forward to
joining hands with more like-minded partners to build a healthier, more

environmentally friendly, and sustainable catering ecosystem.
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We upholds the spirit of “Striving for Excellence”’, persisting in quality-first
and pursuing excellence. In the current intensified competition and refined
operations business environment, we not only strive to provide high-quality
products and services but also pursue excellence in details, striving to
become an “Enterprise of the Times". For example: we established a Mothers’
Advisory Panel to enhance the health and nutritional value of our dishes.
This is not only about taking responsibility for our customers’ health but also
an important step in implementing our Jiu Mao Jiu brand strategy of “Loved
by Three Generations of Family”. Furthermore, our Group's commitment
to healthy food practices was honored by being selected by Xinhua News
Agency’s Outlook Weekly as one of the cases of innovative development
among Chinese food and health enterprises. This recognition is not only
an affirmation of our efforts but also motivates us to continue increasing
investment in new dish development and launching more healthy food

options in the future.

“Frugality” leads to all virtues flourishing. We practice “Frugal Operation” to
create sustainable environmental achievements. Jiumaojiu Group cooperated
with third party to recycle waste oil, converting it into sustainable aviation
fuel, achieving recycling and carbon reduction simultaneously. This not
only reduced Scope 3 carbon emissions but also assisted relevant units in
reducing their product carbon footprint, making a concrete contribution
to environmental protection. In terms of customer education, we continue
to organize the “Tai Er Garbage Man" environmental charity activity to
raise awareness about the harm of plastic waste to marine ecosystems.
From January 2021 to present, this activity has attracted over 1,000
environmentalists to participate, cleaning up over 2,100 kg of garbage. The
concept of “Frugal Operation” and customer education is further exemplified
in Tai Er's He Yingjun Public Welfare for Stray Cat. Since 2021, Tai Er stores
nationwide have donated a total of 30,455 kg of cat food to stray cat charity
organizations. This cat food is made from bass meat that might otherwise
have been wasted, fully demonstrating our appreciation and rational use of

resources.

CHAIRMAN’S MESSAGE
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CHAIRMAN'S MESSAGE

2024 was a crucial year for our overall transformation. We set aside past
successes and re-explored the essence of the industry, seeking core
competitiveness that transcends cycles. We emphasized “Building a Solid
Foundation and Striving for Perfection”. This means we will pay more
attention to detail management, aiming for perfection in every aspect from
ingredient selection to customer service. We firmly believe that as long as
we adhere to our original intentions, maintain confidence, and continuously
improve, Jiumaojiu Group will surely unleash new vitality in the new year,

creating greater value for society and stakeholders.

Finally, | would like to express my heartfelt thanks to every employee,
customer, supplier, and investor of Jiumaojiu Group. It is your trust and
support that allows us to keep moving forward in this challenging era. Let
us join hands and hearts, with the standard of “Excellence” in our actions, to

create an even better 2025 for Jiumaojiu Group together!

Chairman
GUAN Yihong
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COMPANY BACKGROUND

Jiumaojiu Group is a catering group that focuses on the development and
operations of Chinese-style chain restaurants, founded in 1995 and originally
established in Haikou, Hainan province. With the focus on different Chinese
catering market segmentations, the Group now mainly manages four brands,
including “Jiu Mao Jiu", “Tai Er", “Song Hot Pot” and “Shanwaimian”. Jiumaojiu
International Holdings Limited was listed on the Hong Kong Stock Exchange
on January 15, 2020, with the stock code HK.09922. As of December 31,
2024, we have 779 self-operated restaurants and 28 franchise/cooperative
model restaurants in 141 cities in the PRC, Singapore, 2 cities in Canada, 1
city in Malaysia, 1 city in Thailand, 2 cities in the United States and 1 city in

Indonesia.

ABOUT US
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ABOUT US
B H AP

JIUMAOJIU GROUP BRAND OVERVIEW

Grown steadily

BRER

291

The brand’'s motto is “Come celebrate at Song
Hot Pot”, which creates a unique dining experi-
ence and fun interactions. At the same time, the
Company is deeply cultivating the supply chain
to break product barriers, and has built its own
factory to refine hot pot base ingredients in
order to provide fresher ingredients and reduce
over-processing

BEE [FOMKRKEN] WREER 17T
EEFNAERREBIKEE - RERHH
FERITRAEMESR - 52 TRRENREFR
EREHEREORM - BABEMNT

F9JE 2 mere )

800

AA
80 Fﬂﬁ ?S&oxr)gﬂHot Pot J‘L}E:l"

Jiu Mao Jiu

hER

Integrated and innovated the ingredients of the
Northwest, bringing “Full-kilo Gigantic Pork Ribs’,
“Shanxi Old Vinegar Bass’,“Tongguan Meat Buns’,
“Lamb Skewers” and other classic delicacies to

the diners

ERERMBAAN  RERRESRT
[ KEHE] [LPmEfEER] -
DERAKEE] - [FAR] SEHEEK

Note:
1 The number of each of the above brands includes the number of self-operated

and franchise/cooperative model restaurants as at 31 December, 2024. Song Hot
Pot has no franchise/cooperative model restaurants in our operation.

12 © JIUMAOJIU INTERNATIONAL HOLDINGS LIMITED NE N EFrZERBR A E]

Stores (including franchise/Co-op)

NENEERERE

Staff
ETAH

20,000

To meet the young people interesting way to
express the “Er" attitude, advocating “Not Only
Suancai & Fish is Delicious’, determined to promote
suancai & fish and classic delicious Sichuan cuisine
to the world, at present Tai Er has entered more than
100 cities in the country, and has entered Singapore,
Kuala Lumpur, Vancouver and other overseas cities

UFEFRABKAARE =] BEE - =
R TR IEEEE Y | o SRS A FIAE s
FEm)IEERETER  BERA_BEEASR
E100Z @™ » WEEFEHMNE - TEF -8
LS LGN T

634 ;?i_Er

N\ m—

205

Shanwaimian

W SME

Mainly offering superior sour soup from mountains
in Guizhou, the brand slogan is “Sour Brings from
Mountains’, bringing the superior sour soup made of
wonderful food ingredients to the diners outside the
mountains

THREEMURNTERS - A [ILEERD
B ERmIERE - BUENTFESERME
BRE
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AWARDS AND HONORS

Name of Award/Honor

BEREEH

ABOUT US
B T A

RIERKE

Awarding Organization

HREE

Jiumaojiu (Guangzhou) Holdings Limited

RER (BN ERERDF

Guangdong Top 100 Chain Store of the Year'

20234 Z B R EFHTOP100'

China Food and Health Enterprise Innovation Case

BB B R 1D 3 BT 3 R SR U 2R {7

2023" and 2024 Outstanding CSR Enterprise Case in Chinese Catering Industry
203 204 B EREH S EEESLERD

Quality Consumption Innovation Case

mEE B A =D

Guangdong Chain Store & Franchise Association
ERESEHLEHS

Xinhua News Agency's Outlook Weekly

R BE EE T

World Federation of Chinese Catering Industry
HRPEEHEE

www.21jingji.com

PARLN R kst

Jiu Mao Jiu

hER

2024 Hurun China Top 100 Restaurant Brands

2024 #R 8+ Bl R IETOP100

Brands on the list — Multiple Regions (Shenzhen/Foshan/Dongguan)
e FEmEE — ZEE ORI Bl R )

“Food in Guangzhou" - Exemplary Enterprise in Chinese Cuisine
[REEM |- hEXRMEGHPH

2023 Most Loved Catering Brand by Consumers'
BFERTHEEETERMME

Hurun Report

L

Meituan Must-eat List

EEVEEE

Guangdong Restaurant Association
BEREBHRBITEG S
Shenzhen Cuisine Association
R E

Tai Er

x=

Hurun China Top 100 Restaurant Brands 2024
2024 A E R B #R anE TOP100

2024 Guangdong Top 100 Franchise Brands
2024 R B R FHCE TOP100 ma S
Annual Influential Brand

FEFE NS

Annual Industry Leading Brand
FRITEENMIE

2024 Golden Tiger Catering Awards — Nanjing and Guangzhou
20248 RE R — B REM

Brands on the List 2024 - Multiple Regions (Jinan/Qingdao/Zhengzhou/Wuxi/Shenyang/

Suzhou/Chongging/Ningbo/Changsha/Changchun/Tianjin/Hefei)
2024 EEmIE — HEME OBf,/ B8 BN 85 &S EN
BE/BR/RY/RE/RE/AE)

Hurun Report

HEEE

Guangdong Chain Store & Franchise Association
BEREEHEEHS

2024 Catering Industry Conference
2024EREFERE
Winshang.com - Golden Coordinate
WA — R

TanChi Mall

B2

Meituan Must-eat List

EEVBEE

BRI @ RERIRE ESGREPORT 2024 © 13



ABOUT US
B H AP

Name of Award/Honor

BEREEH

Awarding Organization

MR

15th Tiger Roar Award (2023-2024) - Excellence Award: 2024 Tai Er Capybara IP Collaboration

Marketing Campaign
F1+RIE(2023-2024) [FREE — BFHE : 2024 F AR EHIPHERITHERE

2023-2024 Guangdong CSR Outstanding Case: Tai Er “He Yingjun” Stray Cat Public Welfare Project

2023204 FEEREEMGEEESRED - KZ[AIREDRBERAHER
2023 Outstanding Contribution Award'
2023 F E LR R

Tiger Roar Award Committee

RREATE

Guangdong Chain Store & Franchise Association

EREEHELENS
China Foundation for Rural Development

TEANERESS

Song Hot Pot

AR

“Food in Guangdong” - Emerging Brand
[REER |- #Eimh

Top 100 Golden Tiger Awards in Greater Bay Area 2025
205K ER S RERER

2024 Top 10 Featured Hot Pot Brands
2024FERE N+ R mhE

Must-Eat Restaurant in Haikou

BIzEEE0 e

Guangdong Restaurant Association
BEREBIRBITEGE
Golden Tiger Awards X TanChi Mall
RRBEXEIZEN

Red Dining Network

HIEH

Dianping

KRR

Da Tou (Guangzhou) Software Technology Co., Ltd.

RE (BN BEREGERDR

2023-2024 Guangdong Business Innovation Development Outstanding Case:

Tai Er Digital Marketing for Online Services

2023204 FEERAXAMBERESRY - K _BIEBR FRBEF(LRIFTTH

Guangdong Chain Store & Franchise Association

BEREERE LW

H
S

Human Resources Awards

ANEREE

2024 Guangdong Annual Extraordinary Employer

4 FERFEIFNEE

Izhanchi - 2024 Most Loved Employer by University Students

SEB- 204 RBEREFET

58.com —Top 100 Employers for China’s New Generation

sefE — HEFTAREIFEERET

2024 China HR Sirius Award — Most Popular Employer Brand Among University Students
204 BEANERRRE R — X ABLEULET RIE

Liepin
B
[zhanchi
HEM
Xinhuanet
HEER
Moka
Moka

Note:

1 The awards were presented to the Group during the Reporting Period (i.e. 2024).
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SUSTAINABLE DEVELOPMENT MANAGEMENT

The Board of Directors, as the highest governing body of the Group, is fully
responsible for overseeing the Group's work in all ESG aspects. It takes
the ultimate responsibility for establishing the Group's ESG development
direction, promoting a sustainable development culture, formulating
strategic planning, and reviewing related targets. Under the Board's
authorization, the Environmental, Social and Governance Committee (“ESG
Committee”) is responsible for formulating and monitoring the Group’s ESG
strategies, objectives, and policies, and regularly assessing the effectiveness
of ESG implementation. The Board annually reviews and confirms the
assessment and prioritization report of ESG issues of concern to stakeholders,
based on changes in internal and external environments and the company’s

operational conditions.

The Board regularly reviews the Group's progress on ESG-related targets,
focusing on the implementation progress, analyzing and evaluating the
alignment of these targets with the Group’s long-term strategy, ensuring
that ESG targets effectively support our sustainable development strategy,
and adjusting the objectives when necessary to ensure their feasibility
and foresight. Under the Board's guidance, we are orderly advancing the
realization of ESG objectives, continuously optimizing relevant strategies
and measures to promote the Group's sustainable development. To further
enhance ESG performance, the Group has engaged an independent
consulting firm. The firm's main responsibilities are to collect and analyze
relevant data and information, and based on this, provide professional and
feasible recommendations to support and improve the Group's overall ESG
performance. (For detailed information on the Group's ESG governance
structure, please refer to the "ESG GOVERNANCE STRUCTURE" section.)

AiFERRERE

EXgEREENESEAKE 2HARE
HHEBEESGHHEA TIE - AEMIIEBESG
ERAM - BEUFEERXE - SIEEHER
2l URBHNEBEENSEREE EEFE
MERET  IRE - - HeREREEE ([ESGEE
) AEABRTNERAEBMESGEE - B
ZAMBE W HESC TIEM BN - &2
=2 HFEFRBAIIBEREREEIANQ A EERK
S BB R AR AERR A B B 7 B ESGRERER)
HERBEBEF TIERS -

EEe TRV EBTISGHBBEZELNER
B BRHEISEENEREET  RASN
HELEREEERREBOZEE - HIR
ESGE AR ER MM A B REER - W
VB EIZEITEE  UWEREAETITHE
RATHEN - EEEEWEET  BMEBEFHE
HESGHIZMEIR - TEME/LABRESR RS a1 -
LAREEER A FERE - A —PIRALSGE
o ANEEERS T BEYERAR - ZARIME
ERERREMNSMEBBASERESR « WKL
RHEE  ATHNER  AXFENMNEAEE
BIFEEEESGRIR o (FFHEAAAREEMESGE RS
BAR - BLMESGEARE S -
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SUSTAINABLE DEVELOPMENT MANAGEMENT

AiEERER

COMPANY CULTURE AND SUSTAINABLE
DEVELOPMENT

Jiumaojiu Group focuses on long-term sound and sustainable development
in its business operations and endeavors to align with the relevant areas of
the United Nations’ Sustainable Development Goals ("UN SDGs"), supporting
innovation, sustainable development of cities and communities, and
addressing climate change, in order to achieve the SDGs together with the
community. We integrate the concept of sustainable development into our
daily operations to create long-term value and benefits for our customers,
shareholders, employees, communities and partners. By focusing on our
performance in the environmental, social and governance dimensions, we
actively launch community projects and donation activities to respond to
the most pressing issues in society, and utilize our resources and network
to support the development of our employees, customers and the wider

community, so as to give back to and support society and the environment.

OPERATE WITH INTEGRITY, BE
OPEN AND TRANSPARENT

BIEEE - FHMD

TS o
ALWAYS PUT PEOPLE FIRST
AND CARE FOR THE PARTNERS

BEBH UARK
5 -

the overarching principle of integrity.

BE COURAGEOUS IN STRIVING FOR
SUCCESS AND TAKING
RESPONSIBILITY WITH BRAVERY

BRFEL - BREAR

STRIVE FOR EXCELLENCE WITH
HIGH-QUALITY PRODUCTS

BEER  QEMT

PRACTICE FRUGALITY AND SHARE
THE BENEFITS THAT COMEWITHIT

WAIZ - WAIEERE

success and growth.

16 @ JIUMAOJIU INTERNATIONAL HOLDINGS LIMITED NWENEFrZERBR A E

We believe that only by basing business relationships on integrity can establish a strong
foundation and win the trust and respect of our customers.

BMEEREUABERER - TRV RENEERE  miS

We care for our employees and prioritize their well-being, providing them with a good working
environment and development opportunities to make them feel appreciated and supported.

BEMEAZEET  UARK  REIRHUREFNITEREMERKES RETRIKER

We always treat our customers as partners, continuously improving the quality of our products and
services through love and passion, and creating excellent experiences for our customers.

BRE—BERETARH  HENZHABTHRAERERBODSE  AETAIESY
We sincerely seek mutual success with suppliers, pursuing sustainable cooperation methods under

EMELEMEHAE  ERRAENARIIET  SRAFKENAETR

We embrace a culture of taking initiative, being accountable, continuously exploring
new ideas, pushing our limits, and striving towards achieving our objectives.

BEMERNFL - BROAE - THRRAF 883 YRBREEMB A

Our pursuit of excellence drives us to adopt a “Quality-first” approach, delivering superior
products and services to our customers.

BMEREEESR  REMT - 25 (@

We achieve sustainable development through frugal management and contribute to society.
These values run through our corporate culture, forming a solid foundation for our pursuit of

EMBBHRALE  BROXNITHERR  UALSHEER - BLEBEBREFHM
ML - KA PIERER MK RN R ERRY -

EENCETFERRE

NENEEGEEBKELCTF FTERBBRNATE
BRR SHABSEAFEERBZ(TUN
SDGs ) EMERARIEAER G - ZIFAIFT - WA
ﬁﬁmﬂﬁ%%@ UREHRES S &

HEeXRERAKEERAE - BMETRE
%E SEFRBELEHT  AER - KRE -
8T - Z\iE%D/a\{’E%%#EIJﬁE,HﬁETE%D%IJﬁT& o
BBMETEE  HENEREENERE B
MELRBEEMBEEE BELeREIN
BE - BEARMANERLERK XHEI B
BEURBEZHEOER  HHEFMRBELE
EEMZIE -

SEENEINEE -

pERE] WRA BEFRMEENERMRE -



SUSTAINABLE DEVELOPMENT MANAGEMENT
AFEEREIE

Jiumaojiu Group takes "Integrity”, “Love”, “Bravery”, “Excellence” and NENREBUAIH] - TEB]-TEB]-TE] - [&]
“Frugality” as the core of its corporate values. These values are embedded EREERLEES  SLEBEEEETFNEE
in its operations, and the Group actively promotes the understanding and BER  EERGARMEEEER  HRE

cultivation of these values among its employees by organizing monthly WEBRRRURREEZSN AR - BiGHEEE
corporate culture examinations, launching mandatory courses and providing THEEEESRENERNIEE - FRELHR

learning packages. Through these initiatives, Jiumaojiu Group is committed B NVNELEERIREY —EERAE - &
to building a positive and value-aligned corporate culture, promoting BEE-BHCEXE REBTIHREM &

*

collective effort among employees, and achieving long-term development RETIMPENRAZERERARE - RBEHRA -
goals for both employees and the Company. During the Reporting Period, all AEEFAEITHEEXDE LN -

employees of the Group have received trainings on corporate culture.

The Cultural Legacy of “Excellence” - Striving for Excellence in Every Small Task

[B B @& - B8 — N EREEHR

We uphold the philosophy of “Striving for Excellence in Every Small Task” Each
partner, step, and small deed is like a puzzle piece, collectively forging today’s
Jiumaojiu Group. During the celebration of the Group's 29th anniversary with
our employees, we not only celebrated our achievements but also inspired all
employees to pay attention to the small things around them and give praise to
their colleagues.

BMEFZ LT IFHIBRNES T —@ERH - WED - =
WMEHE—®%  HRASHSKRONENEE - EHETHFAEREE29E
FREREH  THBEMR  EARXBETIWIHENE  KHEEH
HE -

Small things lead to great accomplishments, and doing every small task to perfection is worthy of recognition. Through the
Group's internal “Praise for You" application, we encourage employees to recognize colleagues who are contributing and working
hard. They can express their recognition and encouragement through “Likes”" in the application. The heartwarming praise messages
not only have great emotional value but are also selected to be customized into postcards, allowing employees to keep them as
mementos and enabling more outstanding partners to be seen and recognized.

NERBARE  EE N EMBIRE  AESHE - BRAKENIN [ AREE /NMEF  BEIBRRFERRGE -
SHEFMNBHE  BBIHEIRNRERTEYE  BONBELS  TEGABEEE  THREERTHEKAER - #
BTV EREZESEHEER - HRA -
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SUSTAINABLE DEVELOPMENT MANAGEMENT
AEEREE

14th “Sustainable on the Tip of the Tongue: ESG Concepts in Catering”

14H(ER LW THEE | ESGESERRPHER)

In 2024, the Group's Public Relations Department organized
an ESG training session themed “Sustainability on the Tip of
Your Tongue: ESG Concepts in Catering”. This training aimed to
enhance employees’ awareness of ESG concepts and integrate
sustainable development principles into every aspect of the
Company's operations. The training content included:
REBRAEBINR2024FRBWT —HATER LH AT
B ESCESEERTHNER | BEEMESGIHET - thxIFII
EERSEIHESGHaNRA - BrARERRESBAA
AIELH R ARG - HIANDBRLE

B Global climate crisis and sustainable development overview
EHRIREHETFEE RN

B Interpretation of ESG concepts and their application in the food and beverage industry
ESGH SR R HEERITEH EA

B Summary of Jiumaojiu Group's past ESG practices
NENEEBASCER T IERLE

B Construction and implementation of green and sustainable restaurants

FRENRERREBNERETE

Through the training, employees not only deepened their understanding of ESG concepts but also strengthened their recognition

of the close relationship between ESG and the Company’s daily operations.
BBIRIEIINEINR T E THESGERMIER - TRt 8 TRHMIFESCEARM A ELENTYIRRE -
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SUSTAINABLE DEVELOPMENT MANAGEMENT

AEERREE

A culture of “Love” - “Thank You to Senior Staff”: Upgraded Employee Benefits for 5th Anniversary

(B WXcEER—TBRHEET | AREISHEEN

In 2024, Jiumaojiu Group upgraded its 5-year anniversary benefits by
offering two choices of benefits to employees who have worked for the
Company for five years: a travel fund or a 999 pure gold commemorative
gold banknote. This welfare policy embodied the care and appreciation
of the Group for its employees. At the same time, through corporate
culture transmission activities, "Love" is integrated into the Company's
value system. This continues to create a positive working atmosphere and
encourages employee participation and loyalty, which helps to increase
employee job satisfaction and, in turn, promotes the steady development
of the Company.

20245 - AENEBARE TS EAFER - BIPLER A LIRS F
STRHEMBEAER  RKEESNOVE LY - EHEBIIBE
BRAENEEYE THBENRS - RNEEGEUCERNES
HEIEIRARANEERRET HELERRRA LN TERE - S8
SBIMNZ2EMTNE - APRESEINITENEE - EMEED TN
TR R o

B T5AFRNEH
/ 24ESARER

EFERINXR, A\
e, sagenr SAEEHM,
sapBEaRRT 130 BENEN
4 4854 HRTETSEARRSEL.

202458, .
RISAFRAKEN!
FooMENE. FABNERRA!
sEEFTHEE? t1HPlan B ~

— SHSEERHTH-T
BH_%—

A7 IEHB£*50007 + RFIEHE 4K
B7 SAELRE (f1E420007)

HREH, NRFZ

@ RIF—, ERIBAN-
N BBLE, DRFERE
i —BLEE, BRBEERA

Bl
B
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SUSTAINABLE DEVELOPMENT MANAGEMENT

RERREE

ESG STRATEGY AND POLICY

We have incorporated ESG elements into our corporate values of “Integrity”,

nou nou

“Love”, "Bravery”, "Excellence” and “Frugality”, not only for the purpose of
managing and optimizing our operations, but also for the well-being of
our stakeholders, including employees, customers and the community, to
enhance the Group's social responsibility and to reduce risks and costs at the

same time.

By promoting the Group's philosophy from the leadership level, we ensure
that ESG considerations are embedded in all business processes and
decisions, and that a foundation for sustainable development is established.
We expect our employees to clearly understand the Group's focus on ESG
and to be encouraged to actively participate in related initiatives, so as
to enhance their sense of belonging and pride, increase their motivation
and commitment to their work, and build a higher level of awareness and

responsibility among them.

ESG GOVERNANCE STRUCTURE

Board of Directors
L 58

1

ESG Committee

‘L R HEREAZAE |

ESGRRE I 5 &t

B EsGEMAIH] (B8] [B] - [&] -
[RIGEEER TEATEME(EEEE
B ERIEET - BRURMESFZE
B REL  ReSENTEET  FERKIE
BB A A -

BERMEBEENIES - BIRESGE
=-Ea Q%1.%%mﬁiﬁ3&ﬁ¢' B A EHE
TRMEM -HMBLETEMEEHASEE

HRE  HEMERSFHENER  UBE
B2 EAMEER  WERETHEBRME R

B REMMIEBRRENRAE - RS2EE
BTERMERUKEMEER

ESGEAZEE

'

Y

Investor Relations Department | | ‘
L R E PR

¢

Representatlves from |
various Business Units

sxmwARE |

Functional Units
L EEEER
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SUSTAINABLE DEVELOPMENT MANAGEMENT

The Board's responsibilities include driving the Group's overall ESG
governance efforts, promoting a culture of sustainability, ensuring that ESG
considerations integrate into business decisions, identifying and addressing
potential risks to the Group's sustainability, and reviewing reports provided
by the ESG Committee while taking into account stakeholders’ concerns
and perspectives. In addition, the Board evaluates, revises and recommends
key sustainability performance indicators, approves ESG-related reports and
budgets, and ensures that stakeholder interests are included in the Group's

sustainability strategy.

At the ESG Committee level, the Committee tracks various ESG-related
information and trends within and outside the Group, reports to the Board on
key trends and proposes anticipated measures to drive sustainability tasks. At
the same time, the Committee is responsible for tracking the implementation
of ESG objectives, understanding stakeholder concerns, assessing related
risks, and providing recommendations and mitigation plans. The Committee
is also responsible for reviewing ESG reports and making recommendations
to the Board of Directors to ensure the accuracy and transparency of the

Report.

The Investor Relations Department and representatives of the business units
are responsible at various levels for coordinating ESG reporting management,
implementing sustainability objectives, strategies and tasks, overseeing the
progress of implementation of measures, identifying risks and providing
resolution plans. Each operating unit is required to comply with and support
the Group's ESG policy, fulfil its sustainability objectives and provide relevant
performance information to support overall reporting and assessment. This
structure ensures the overall management and oversight of the business
in terms of sustainability, leading to more responsible and sustainable

operations and development.

STAKEHOLDER ENGAGEMENT

The Group has always regarded its stakeholders, including customers,
employees, shareholders/investors, government/regulatory bodies,
suppliers/partners and the community, as partners on the development
path. We attach great importance to the aspirations of our stakeholders.
Through various open communication channels, the Group is able to better
understand the views and expectations of our stakeholders, which in turn
helps the Group to gear up for the competitive market, make appropriate
strategic adjustments swiftly, and identify the Group's key milestones for
sustainable development, thereby enhancing the standard of our sustainable

development in a comprehensive manner.

AEERREE

EEgnRERREDREERE BGE%IWE
FFETT  BEAFEEREXE - BRESGES

FERERE %%ﬂ%ﬁ/EEﬁEITHF
HERER - BEESCE B SREMNBRELEEAH
SAET MBI MBI o o - EEEER
i BANEREEURERRENER &
HRR  HEREERRSNRE  BRE
SEM T FRE R R DA AN SRR T 0 F

S o

B

TIRE  HEREREZESRER  %ZZEgH
BHEEANINSBESGIHBAEMMBE MES

HEXEBBWRLTERER  HEAFE
BRAIK AR ZESATEMISGERENE
MEIER - BEF AT - TEEE

ER - IR EEMERETE - 1o ZEE
B ERFESGHRE - MEFSIREEE - BR
SR ERERBRAE

&ﬁ%%%%ﬁ%%%%ﬁﬁ%%ﬁ$ﬁ@ﬁ
BEWMALSCGHREEELIF  BREAREXRA
12 R R TIEER WR%EMEMﬁE'
ask 7l L B 3 B2 (R ORET B o BB EEITRIR
ZEFTNXEEENESCHR  BAREER
BiZ - WRHBBERERASEREEBREM
FHE - ERBBARCEEAREZERTEANE
MERMEE  #MEREMEEENATHE
B EAIER

N EES 2 HE

SEBEAET B RBRE/REE K
FF/ BEEHE - HER SRR HEE
MEEBETIERER EE*E@FTTT%% HFER
EMBEEETOGHK  BBERHAMNERR
B ASREERRAEBRMNSEBINE RS
HE - {tMANAREERFHUNTISTE
K dFREHEE B - FERE
SERREZROBREERTHE  2EHER
AR RKE -
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SUSTAINABLE DEVELOPMENT MANAGEMENT
AEEREE

Stakeholder
FzsrEEE A

Issue of Concern

X

Communication Channel

BERE

Response

FRE P

Shareholders/Investors

BRREE

B Group's business strategy
S E LB

B Compliance and ethical
operations
ERRREE

B Safeguarding investors’
interest
RIERE E s

B Stable investment returns
TR MR E O ¥

B Accurate and transparent

information disclosure

B AR R SRR B

B Information disclosure
B

B Shareholders’ meetings
P& N

B Investor conferences and
roadshows
BEEGHNER

B Investor email
REEEM

B Official website
EWak b

M Transparent and open
information disclosure
BRI EMMEE

W Strengthening corporate risk
management
e X E R E 2

B Enhancing value creation
capabilities
hnsaEERIERE

B Enhancing brand value

R mIEEE

Government/Regulatory

Organizations

B BEERE

B Legal and compliance
operations
BEARKE

B Food safety and hygiene
Rmi e REE

B Occupational health and
safety
BERERZD

B Robust internal control and

risk management

TTE B A BRI B A L E IR

W Energy conservation and
emission reduction
e R

B Promoting economic
development
RSB 3 R

B Regular visits
EHIER

B Routine inspections
BRKE

B Policy communication
BB

B Compliance reporting
BRBE

B Participation in seminars

SEEHE

=Z 2

B Pay taxes according to the law
HOEMA

B Strengthen compliance
operations
g & R E

B Enhance security management
ez eEE

B Green office
mepn

B Carry out various
environmental protection
activities
MR ESERREH

B Continuously expand
information technology

operations
SEBAES(LER
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SUSTAINABLE DEVELOPMENT MANAGEMENT
AFEEREIE

Stakeholder Issue of Concern Communication Channel Response
FzEEE S X BRERE R E
Customer B Food safety and hygiene B Store service communication W Strict control over ingredient
BExE RmiEREE FYJE R 758 i procurement
B Quality and diversification of B Complaint mailbox/hotline ERIER M R
meals BT D B Optimization of product
EnoERkFEalt B Official WeChat account quality
B Protection of customer B E BlLEREE
privacy B Satisfaction survey B Standardization of cooking
EERRBRLIRTE MEEAE processes
B Customer service experience M Brand marketing activities BERREEEL
R RG B MR IHE ED [ | Regular disinfection and
cleaning of stores
FIEEREEEZ
B Expansion of research and
development team
PN Rl
B Enhancing customer
experience
R BEBR
B Safeguarding customer rights
and interests
RIERE
Employee B Safeguarding employees’ B Employment contracts B Safeguarding employee rights
BT legal rights and interests BEE R and interests

REBIA&FER

B Occupational health and
safety
BERERLZE

B Equal employment
opportunities
FEREKE

B Employee compensation and
benefits
8 THBREH

B Diversified development

Zb#ER

B Performance management
mechanism
BB IR

B Training and exchange
BEIIZR

B Chairman’s mailbox
EEREME

B Workers' representative
assembly
BIRKKE

B Internal communication
platform

RERBT A

RIEB Tz

B Conducting employee training
FE B TE

B Diversified career
development
LB EER

B Enriching employee activities
CEETED

Bl
B
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SUSTAINABLE DEVELOPMENT MANAGEMENT

A 548

~

Stakeholder
FzsrEEE A

HREE

Issue of Concern

X

Communication Channel

Response

FRE P

Suppliers/Partners

B Fair procurement

B Supplier assessment

M Fair and just procurement

HER SEBN N FBER HpEm R N RIEERE
B Integrity in fulfilling contracts M Cooperation agreements B Strengthening supply chain
I ELY EEHE management
B Product quality assurance B On-site inspections gt EEE R
EmEERE BihER B Promoting sustainable
B Establishing sustainable B Supplier meetings cooperative relationships
cooperative relationships HERSE RN ESERR
E A FE A FRR
Community M Engage in social public B Community activities B Conduct public welfare and
HE welfare tEES) volunteer activities
FEME AR B Community services FE A=A AR

B Promote community
relationships
Rt [ B (R

B Green operation

1 A%

B Enhance restaurant safety
management
RERLEER

B Uphold the promotion of
environmentally friendly
and low-carbon practices in
restaurants
B BB IRRER

B Strict management and
resource utilization of kitchen
waste

B RIREREEMNER(E
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SUSTAINABLE DEVELOPMENT MANAGEMENT

MATERIALITY ANALYSIS OF ESG ISSUES

In 2024, the Group continued to engage an ESG consultant to conduct
an objective materiality assessment by surveying target stakeholders to
understand the changes in the views and aspirations of key stakeholders on
the ESG efforts of the Group. We classified ESG issues into five categories
and prioritized the stakeholders’ evaluation of the Group's performance and
expectations on ESG issues, and optimized the Company's ESG strategies and

management policies in an orderly manner according to this analysis.

AEERREE

ESGEEEEM DM

2024%F - AEBBBEZESCEMBAAETHIE
PR ETTRBEE TG - ARRR
BB H N ENEBMESCTIEMER R KR
L - BPIBESGEED BRA KR - WF
HEEFHEEESCHRENKRRTEMNES
ERERF - ERXKD A FHEERFR
ESGHRMEHLETRIN K -

Based on the ESG Guide, we have
identified important issues by
reviewing local and international
industry reports on ESG aspects.
Taking into  account  the
development of our business and
the requirements of stakeholders,
we have constructed an ESG issue
list for 2024, with one newly
identified issue, Shareholders/
Investors Interest. In total, there are
24 identified issues.

RIZESGIE S| KB B FT A
M BERITERRE e
MEAMEHNESHRE
WHEERNEBMERERBENR
BFEEESER B
2024FESGEIEHEE - &
sH2AfERE -

Comments from stakeholders are
obtained through questionnaires,
covering the management of the
Group, employees,  suppliers,
customers and investors/
shareholders. A total of 400 valid
questionnaires were collected,and
the overall number of responses
increased by 22% compared to
the previous year, with all parties
expressing their concemns and
suggestions on the Group's ESG
practices.

BB RS RE RN
HEDTER - AEELRE
EEEE BT - HEm -
BE AR REE R
ENEARR T - BB RE
BH40017)  BEREHE
B EFE EF22% - £
REHEEESGERNAY)
B o

Based on the focused concerns of
all stakeholders, the materiality of
issues were assessed from the
dimensions of “Materiality to
Stakeholders” and “Materiality to
the Jiumaajiu Group” to analyze
and establish the materiality
matrix and list of issues.

RESNRAE S BIE
Bt [HASHEBTNE
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Based on discussions with key
stakeholders ~ and internal
discussions among management,
the management team  will
ensure that all major and
significant ESG aspects that are
material to business development
are reported and comply with
relevant laws and regulations.
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SUSTAINABLE DEVELOPMENT MANAGEMENT
AiFEHEEE

Materiality to Stakeholders
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2024 ESG Issues Materiality Assessment Matrix
2024 FESGEBEEEM D MTIEME

Highly Important Top Priority
BREE S

A

E

21 17

19
1820

on

owu

o —

e Governance Issues
=

e Operation Issues
Eema

o Employment Issues
ERE=E
Social Issues
HERE

e Environmental Issues
REAR

Materiality to the Jiumaojiu Group
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/ Governance
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1 Corporate Governance and Risk Control 13 Employee Salary and Benefit Mechanism
R CRERERAREE ETHBIEAE
2 Business Ethics 14 Employee Health and Safety
HEER SIRFERE
3 Food Quality and Safety 15 Employee Training and Development
AnmEHARE BT EER
4 Shareholders/Investors Interest 16 Employee Care and Communication
BR/REERR ETHERER
Operation 5 Customer Rights Protection Social 17 Contribute to Industry Development
BE BERERRE e BERTRER
6 Responsible Marketing and Promotion 18 Rural Revitalization
ABTHLEHE ARRE
7 Product Diversification and Nutrition and Health 19 Social Welfare Investment
EnSTtEERRE YN
8 ?{f;ﬂgﬂEﬂVlronnlent/Customer Service Environmental 20 Response to Climate Change
Eﬁéiﬁtﬁ/gﬁﬁﬁﬁ B Y (R
9 Supply Chain ESG M ¢ o AHRREL
1#%%552@ anagemen 21 Energy Management and Carbon Emission
0 |ﬁYt\§ o Protedi RRE R B
n eﬁecﬁa loperty Frotection 22 Packaging Materials Management
REMBERE ) S s
11 Digital Transformat REnEE
%Il%?tg’gf ormation 23 they Management
TR KERER
Employment 12 Compliance Employment 24 Emission Management
&R ARIER BihER
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OPERATE WITH INTEGRITY,

BE OPEN AND TRANSPARENT

W - EEEE BN

We believe that integrity is the core value of our operations and we are open
and honest. As one of the pioneers in China’s chain catering industry, we have
always adhered to the business philosophy of “Integrity-oriented”, established
good governance mechanisms and attached great importance to food
safety. We insist on using quality ingredients, complying with regulations
and providing safe food. Through honest and fair decision-making, we
have established an effective risk management mechanism to safeguard
the Company’s sound operation, ensure effective corporate governance,
prevent corruption and create an ethical business environment. Our honest
operations have earned the trust of our customers and are guiding us

towards our goal of sustainable development.
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ESG Issues We Focused in this Chapter Lt Z &R X HIESGERE
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Corporate Governance and Risk Control  Business Ethics  Food Quality and Safety Shareholders/Investors Interest
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UNSDGs We Focused in this Chapter
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CORPORATE GOVERNANCE

The Group strictly adheres to relevant regulations such as the Company
Law of the People’s Republic of China and the Listing Rules of The Stock
Exchange of Hong Kong Limited, upholding the bottom line of compliance
and continuously enhancing the Group's governance structure. The
Group focuses on improving construction of its anti-corruption and risk
management systems, promoting culture of integrity, and enhancing its

governance standards to improve operational efficiency.

The Group strictly abides by operation of laws and regulations, including
Appendix C1 Corporate Governance Code to the Listing Rules of The Stock
Exchange of Hong Kong Limited, formulates the Corporate Governance
System, which takes into account the actual situation of its own production
and operation, and establishes a scientific, standardized and reasonable
governance structure and rules of procedure comprising management,
headquarters functional departments, brand functional departments,
and subsidiaries. Simultaneously, the Group continues to improve
internal management systems that align with its development, clarifying
responsibilities and authority in decision-making, execution, and supervision.
This enhances the Group's governance standards, providing organizational
support and institutional safeguards for its development. Detailed
information on the Group’s governance structure, governance mechanisms,
equity structure, controlling shareholders, and ultimate controlling party can

be found in the Jiumaojiu International Holdings Limited Annual Report 2024.

Key Indicators
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43%

No. of annual board meetings

FEEFEAYE EEgRLEE

100%

Attendance rate of directors’ meetings

Proportion of independent
directors on the Board

EXRBVESREL

57%

Percentage of board members
attended corporate trainings

EELEATEIEN
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The Chairman of the Board provides leadership to the Board of Directors by
ensuring its effective operation and timely fulfillment of responsibilities. The
Board of Directors consists of four executive directors and three independent
non-executive directors, responsible for the development direction and
control of the Group's business. They have the responsibility of overall
governance, supervision, and regular review of the Group, safeguarding the
long-term interests of the Group and stakeholders. The Board of Directors
has established three professional committees, namely the Audit Committee,
Remuneration Committee, and Nomination Committee, to oversee specific
aspects of the Company's affairs and enhance the efficiency of the Board's
operations. Detailed information on the composition and performance
of the Board, the responsibilities of the Board and management, and the
performance of independent directors can be found in the Jiumaojiu

International Holdings Limited Annual Report 2024.

Governance Structure

BERRE
st
([ X X/
LoV

Board of Directors
EEg

~20

= SAYr]
Audit Committee
EREEY

Independence and Effectiveness

The Group is committed to maintaining high standards of corporate
governance, and ensuring the independence and effectiveness of the
Board is a key element of this. We have put in place an enforceable and
effective mechanism to ensure that the Board is provided with independent
advice and recommendations so that it can make more objective and
comprehensive decisions. The Group's Audit and Remuneration Committees
are both chaired by independent non-executive directors, and each of
the committees comprises a majority of independent directors, with
the percentage of independent directors on each of the committees
being 67% or above. The Company arranges continuous briefing and
professional development for its directors in a timely manner and
proactively provides reading materials on the Company’s business or the
duties and responsibilities of directors for their learning and reference.
We also encourage all directors to attend training programs. This year's
training mainly focused on regulatory developments, Directors’ duties and
responsibilities and other related topics.
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Diversity Policy

The Group emphasizes the importance of board and employee diversity
and believes that a diverse group of directors and employees can enhance
the Group's management and operational performance and bring new
opportunities to the Group from different professions and perspectives.
The Board has adopted a diversity policy and the Nomination Committee
is responsible for overseeing the implementation of the policy. In the
composition of the Board, the Nomination Committee considers a number
of measurable objectives, including factors such as gender, age, cultural
and educational background and professional experience. The Nomination
Committee reports its findings and recommendations to the Board and will
review the policy and objectives on a regular basis to ensure that they meet
the needs of the optimal composition of the Board.

As of December 31, 2024, there were 4 female directors on the Board of
Directors, accounting for 57% (FY2023: 42.9%) of the Board of Directors.
The Company is committed to the principle of meritocracy and the goal of
diversity in the selection of Board members, and to form a competitive Board
based on the Group’s needs.

Z LR

rEEEREZGMNRBEZ T  REZTH
EENEERARTEENEEELERR
MR BEMNAEREETRAKE - EF
EOEMETICERREMRERZESTRAEER
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BgREEgERRIERIRELREZS I8
EHRFSBRERR BRNAEFEREM

HE2024F12A318 - EEEehH4BLHEE
E o (HEEEAHNS7% (20235 F © 42.9%) ©
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THE BOARD OF DIRECTORS DIVERSITY INDICATORS

EEEZIULER

Tenure Academic Background/
Name Gender  Age Board/Job Duties Period Expertise Experience/Skills
HE ] £ Exg /IHEE THER EEAES/ 89 ES YT
Mr. Guan Yihong Male 55 Chairman of the Board 6 years Business Management Industry Expert, Corporate
Governance
EREEE 5 3£ 6F rEER T5E%X - ARER
Mr. He Chengxiao Male 47 Executive Director, Chief Executive 5 years International Finance Industry Expert
Officer
Ak 5 RTEE /SETREH 56 BlfReR BELEA
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Tenure Academic Background/
Name Gender  Age Board/Job Duties Period Expertise Experience/Skills
#E ] £k Ezg /IHEE THER 2EER /84 ES YT
Ms. Cui Longyu Female 50 Executive Director, Group Vice 6 years Secretary and Public Relation Industry Expert, Talent
President/Supply Chain and Human Management
Resources Management
EFFRL Z WTES  £EALH HERR oF WERAHBE T5ER - ATER
ANERER
Mr. Su Danman Male 37 Executive Director, Chief 2 years Economics and Management/  Financial Expert
Financial Director and Authorized Certified Public Accountant
Representative
Bm it L WTES  ERVBERKERR 2F REZRERZ /AMEHM HEER
Mr. Deng Tao (retired)’ Male 44 Independent Non-executive Director 5 years Engineering and Physics/ Financial Expert
Certified Public Accountant
HRAE(BRE) 3 BUFHTES 56 IRRWEE AMeitl HEER
Ms. Tang Zhihui Female 56 Independent Non-executive Director 4 years Arts Talent Management
BEELT 8 BUFEHTES 4F P ATER
Ms. Zhu Rui Female 50 Independent Non-executive Director 4 years Business Administration/ Industry Expert, Corporate
Education Social Responsibility
KERL e BIFEHTES 4F IRER /Y5 THER - bFEUHBRE
Ms. Wang Xiaomei Female 46 Independent Non-executive Director <1 year Economics/Certified Public Financial Expert
(newly appointed)’ Accountant
TRt 8 BIUFEHTES <IF mE2/SResm BBER
(FZEE)
Note: M
1 For details of the retirement and appointment of Directors, please refer to the T HEEHESNRAERZENEAR  B2ELRE
announcement of the Group dated June 6, 2024 under the caption “(1) POLL ER2024F6 A6 BHIE(1)1R2024%F6 A6 HE1T
RESULTS OF THE ANNUAL GENERAL MEETING HELD ON JUNE 6, 2024 AND BRFBEFRENRELERRQBILIFNTESR

(2) CHANGE OF INDEPENDENT NON-EXECUTIVE DIRECTOR AND CHANGE IN
COMPOSITION OF THE BOARD COMMITTEES".
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In addition to promoting diversity at the Board level, the Group is also
committed to implementing a diversity policy at the employee level. We
firmly believe that through our diversity policy, we can promote exchanges
and cooperation between different fields and technologies, thereby
enhancing our innovation capability. At the same time, we hope that this
policy can promote social and cultural diversity, support the development
and exchanges of various religious, cultural and ethnic groups, create a
harmonious corporate culture, enhance the cohesion and cultural diversity of
the Group, and at the same time effectively improve the sense of identity of

our employees.

RISK MANAGEMENT AND INTERNAL CONTROL

The Board is fully responsible for assessing and determining the nature and
extent of risks it is willing to take in order to achieve the Company'’s strategic
objectives, and developing and maintaining an appropriate and effective
risk management and internal control system to safeguard shareholders’
investments and the Group's assets. The Audit Committee assists the Board
in overseeing the design and implementation of the risk management and

internal control system.

The Group has established Risk Management Policies and Procedures
to establish risk management processes covering risk identification,
risk assessment, risk monitoring and risk reporting, and has formulated
corresponding risk response measures, such as risk warning, risk prevention
and risk control, to ensure that the Company is able to effectively face various
risks. The Group conducts an annual internal risk assessment to ascertain
the implementation of risk management and internal control policies,
which serves as a reference for the senior management in making decisions.
Specific details of risk management and internal control can be found in the

Jiumaojiu International Holdings Limited Annual Report 2024.
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Audit Department has been set up at the Group's headquarters to conduct
audits of the Group's various departments and business processes, assess
internal controls and risk management, and provide audit opinions and
recommendations to senior management to ensure that the Group's
operations and management comply with laws and regulations and the

Group's requirements.

The Group has newly issued the Jiumaojiu Group Internal Audit Charter to
further standardize the internal audit workflow of the Group, clarify the duties
and permissions of the internal audit, and realize the institutionalization and
standardization of the internal audit. During the Reporting Period, the Group
initiated a total of 6 special audit projects involving 8 departments. Except
for the special audit project of the maintenance business of the Engineering
Department, which is still in progress, the results of the internal audits of
the remaining 5 audit projects have been reported to the Group's senior
management and the Audit Committee for review and approval, with no
significant audit findings, and each department has improved its business
processes in accordance with the recommendations made by the Audit
Department. The Group’s Audit Department has completed the various
tasks planned for the previous year and achieved the expected objectives,
providing important safeguards for the Group's risk management and the

effective operation of the internal control system.
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BUSINESS ETHICS

The Group is committed to building a clean and fair business environment.
The Group continues to promote a culture of integrity and honesty internally,
upholds high standards of business ethics and has a “Zero-tolerance” attitude
towards all forms of malpractice, bribery, and acts detrimental to the interests

of the Company.

Key Indicators
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Number of retaliation cases against Anti-corruption training
whistleblowers (case)
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employee coverage rate
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Anti-corruption

In accordance with relevant laws and regulations such as the Anti-Money
Laundering Law of the People’s Republic of China and the Anti-Unfair
Competition Law of the People’s Republic of China, the Group has
established internal policies such as the Anti-Corruption Policy, the Jiumaojiu
Employee Whistleblower Incentive Policy, and Integrity Code of Conduct. In
order to ensure the integrity and transparency of business cooperation, the
Group has formulated the Letter of Commitment on Integrity of Suppliers
as an attachment to the contract which all suppliers are required to sign at
the stage of admission approval. The Letter of Commitment stipulates that
the partner undertakes not to engage in any form of commercial bribery to
its employees or any breach of contract in violation of the principle of good
faith. In addition, the Group has fully activated the Integrity Notification
Letters as a daily integrity promotion and reminder to suppliers, requiring
staff to pass on the letter or request suppliers to sign the letter to confirm
that both parties clearly understand and comply with the Group's integrity
policies and requirements before and after contacting suppliers, as well
as during the daily factory audits and inspections conducted by the
Procurement Department. During the Reporting Period, except for a small
number of suppliers who were unable to sign the letter due to special
reasons (the relevant contents of the Integrity Pledge were explained
and confirmed to the suppliers verbally), the signing rate of the Letter of
Commitment on Integrity of Suppliers and the Integrity Notification Letters
reached 100%. We also send integrity announcements through the Group's
supplier WeChat management platform and the Audit Department’s WeChat
public account before important holidays. These announcements serve to
remind all relevant parties to comply with integrity regulations and maintain

good business ethics.
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The Audit Department is the building block of the Group's anti-corruption
efforts. In terms of building the internal control system, it proactively checks
the completeness and enforcement of rules and regulations of the business
divisions, tests the reasonableness of business processes and pricing and
costs, and discovers and prevents possible risk points of fraud and bribery.
In addition, the Audit Department is also responsible for integrity promotion
and receiving and handling various incidents of non-compliance. During the
Reporting Period, the Group conducted a total of 24 anti-corruption trainings
and campaigns for employees and 2 for suppliers, with a total of 60,740
participants. Every year, the Audit Department provides the Board of Directors
with risk alerts (including corruption and fraud risks) and suggestions for
improvement in the form of audit project reports, so as to motivate the
business departments to formulate effective preventive strategies and risk

prevention measures.

During the Reporting Period, the Audit Department held 3 internal audit
project reporting meetings. The main purpose of these meetings was to
report audit results and propose corresponding optimization suggestions
to the Company's executive director team. The meetings covered business
process audits of 8 departments within the Group. In these reporting
meetings, the Audit Department elaborated on the existing processes of each
audited department, identified potential risk (including corruption and fraud
risks), and formulated specific recommendations to improve operational
efficiency and strengthen internal controls. This regular audit reporting
mechanism not only ensures that directors can comprehensively understand
the operational status of various company departments but also provides
valuable reference for high-level decision-making. It reflects the Company’s
emphasis on corporate governance and ethical standards, and demonstrates
management'’s determination to continuously improve and optimize business

processes.
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Over the past three fiscal years, the Group's Audit Department, following its
established internal audit plan, has comprehensively covered the operations
of all brands and functional departments within the Group. The audit scope
included five core cycles: sales and collection, procurement and payment,
production and inventory, financing and investment, and human resources
and compensation management. During this 3-Year period, a total of 23
audit projects were completed, thoroughly examining various business
aspects. The audit team not only identified vulnerabilities in process controls
but also assessed potential risks of fraud and corruption. In response to
these findings, the Audit Department proposed optimization suggestions
and assisted relevant departments in formulating or updating corresponding
policies, systems, and measures, achieving a 100% closure rate for audit
projects. Through continuous internal audit work, the Group has been able
to promptly detect and correct potential issues, continuously improve
management processes, and ensure that each operational process complies

with the Group's ethical standards.

During the Reporting Period, the Group did not engage in any litigation cases
involving corruption, bribery, extortion, fraud and money laundering, except
for a fraud incident discovered in the previous year involving employees and
suppliers with an amount of approximately RMB1.2 million which is still under
criminal trial. All the stolen money involved in the above fraud incident has
been returned to the Company, and the employees and suppliers involved
in the case have been criminally detained by the public security authorities
in accordance with the law, and the corrective measures taken by the Group

with regard to the case are still on-going and being effectively implemented.

Anti-Money Laundering Policy

The Group has put in place stringent internal anti-money laundering
systems such as the funds Management System and Details of Funds
Account Management, in which the Finance Department is responsible
for the centralized management of the Group's fund raising, utilization,
balancing and deployment. In addition, the Group actively monitors store
funds and regularly conducts comprehensive analysis of abnormal spending
data of the stores to ensure the safety of funds and implement timely alert
measures. We remain vigilant in monitoring all staff and suppliers to ensure
that they comply with anti-money laundering, anti-terrorist financing and
anti-improper profits regulations, and that they are firmly committed to
operating in a compliant manner. These measures are aimed at safeguarding
the Group's financial soundness and preventing potential risks, ensuring that
the Company’s business activities are always in compliance with laws and

regulations, and safeguarding the reputation and stability of the Company.
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Whistleblowing Policy and Whistleblower Protection System

The Group encourages its employees to actively participate in the Company’s
anti-corruption and compliance work, and to monitor and report cases of
malpractice, corruption and bribery, violation of the Group's constitution,
and other violations of laws and regulations within the Company. The Audit
Department has set up a variety of reporting channels, which are set out in
the Jiumaojiu Employee Whistleblower Incentive Policy, as well as in the daily
training and promotion tweets, intended for employees and suppliers to
report suspected violations of the Group's operations and corruption. Upon
receipt of a report, the Audit Department will handle it according to the
nature of the report: operational management matters will be referred to the
relevant departments, while fraud, bribery and other related matters will be
investigated by the Audit Department, which will report to the Chairman of
the Board of Directors and the Chief Executive Officer and decide on the way

to handle the matter.

The Audit Department has also set up a whistleblowing register to record
reports, evidence and investigation results, and to regulate the management
of whistleblowing leads to ensure that follow-up actions are taken. In order
to protect the rights and interests of whistleblowers, we have established a
whistleblower protection mechanism. The Audit Department strictly adheres
to internal regulations to maintain the confidentiality of reported information
and prevent any unauthorized disclosure or retaliatory actions without the
whistleblower's consent. If any suspicious incidents are found, once verified,

the relevant personnel will be subject to appropriate disciplinary measures.

During the Reporting Period, the Group received a total of 35 whistleblowing
cases through its established reporting channels. After investigation by the
Audit Department, 13 cases were confirmed to have violated the Jiumaojiu
Group Constitution, Employee Handbook and Letter of Commitment on
Integrity of Suppliers. Among these, 12 cases involved issues related to the
employee code of conduct but did not constitute corruption incidents. The
remaining 1 case involved a supplier giving gifts to our employees to avoid
complaints. The Group has imposed penalties on the violating supplier and
issued a whistleblowing reward to the reporting employee. Furthermore,
the Group did not receive or discover any incidents of retaliation against

whistleblowers during this period.
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Reporting Channels

BHRE

timely manner.
MAERER HRESTANER - FE
R EREERER

BT RE

Reporting email address: jubao@jiumaojiu.com

TR R IREAE
Reporting hotline: 18594026929 (same as WeChat account)

jubaoc@jiumaojiu.com

: 18594026929 (1H{zRI5E)

SHAREHOLDERS/INVESTORS INTEREST

We have formulated the Shareholder Communication Policy to ensure that
shareholders and the broader investment community have ready access to
accurate, comprehensive and easy-to-understand corporate information.
In addition, we developed and publicized the Procedures for Shareholders
to Propose a Person for Election as Director to clarify the details of the
nomination and allow shareholders to nominate new director candidates at
general meetings to broaden participation and oversight. Pursuant to the our
policies and procedures, any one or more shareholders holding at the date
of deposit of the requisition not less than one-tenth of the paid-up capital
of the Company carrying the right of voting at general meetings of the
Company may, at any time, demand in writing that an extraordinary general

meeting be called for the transaction of specified business.

The Group believes that timely and transparent information is crucial for
investors to make informed investment decisions. We publish regular
results reports detailing key indicators such as revenue and profit, as well
as reviewing the past year's performance and providing future outlook and
strategies. Important announcements such as block trades and shareholding
changes are also released in a timely manner to ensure that investors are
provided with transparent and accurate information. We have established
an Investor Relations Department as a direct communication platform and
encourage investors to raise questions and suggestions through our official
website, investor events and other channels. We will carefully consider and
handle their feedback and comply with regulatory requirements to protect

investor privacy and sensitive information.
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If you are aware of or suspect any cases of corruption, please report them through the following channels. We will

conduct a thorough investigation into the matter, and the investigation results will be communicated to you in a
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Connected Transaction Management System and Related Measures

RBX S EEHEREREE

In order to protect the interests of shareholders/investors, the Group has adopted a series of measures to enhance the
management of connected transactions within the Group in 2024 and formulated the Connected Transaction Management
System to regulate the Company's conduct of connected transactions, which specifies the definitions of connected persons and
connected transactions, and establishes the procedures for the testing, decision-making and disclosure of connected transactions
as well as the principle of disqualification, i.e., the connected persons should disqualify themselves from voting on or deciding
on the connected transactions. Decisions on connected transactions will be approved by the Chief Financial Officer, the Board of
Directors or at a general meeting as a result of the size test, in order to control the risks of the relevant transactions and to protect
the legitimate rights and interests of the Company, all shareholders and stakeholders. In addition, the Group's Finance Center has
organized training on the contents of the relevant systems and issued relevant guidelines and training materials, covering the
Board of Directors and the staff of the Finance Center, to deepen the staff's understanding of the measures and systems for the
management of connected transactions, and to effectively implement the relevant systems and measures.

RTRERER IREEER  AEER04FERR—RINRBASRENRERZFERNEHE - WAKNTE(RER S ER
EYRBRRNBABRZTTR  AREMALRERIZINTES  EYBEBIZAE  RRRWERFRE# R - B
ATES R SNFRRIAKTEETTOR  MEXSMORRGARENANER  BERVBE  EFSUNRREXR
gi0E s NGRS REE - REQRF - 2EBRELMNREBT N ERER © 1o - AEEFEHOEBREBHIREATH
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FOOD QUALITY AND SAFETY RmmEHEZE

Food Safety Management System EmEZEEEREZR

The Group attaches importance to the standardization of food safety FEEHFERRMETEZEERASH M - BISEST
management and strictly complies with the Food Safety Law of the People’s (PEARHAFMBERMEZ2E) (FEARHKM

&
Republic of China, Regulation on the Implementation of the Food Safety Law RmEREEBED) REBERER - U
of the People’s Republic of China and other relevant laws and regulations. ISO22000 R mE 2 ERERXMHACCPERAE
The Group has established the Jiumaojiu Group Food Safety Management EEV(NENEERRLEERER — BRFE
System - Catering Industry Documents and the Food Safety Manual based SIEXH)MCERZEZFM)  RED BSAK
on the 15022000 food safety management system and HACCP system. The A BRIEABER  PHERE BREKR IR

content is divided into 8 modules, including personnel management, material Frizdl - BEfgEE - 2288 SR
management, cleaning requirements, program control, risk management, Rt o AEBESARMNTHISEEEER
safety management, documentation and environmental equipment. The Group FEEEBEHREERLEEERATARMEEA
has been assessed by the Guangzhou Administration Bureau for Industry B REBFREMBEERENEERREE
and Commerce as food safety grade A for its catering services. The Group's BIEHESR L - MBS BEREUREGES
production environment related to food manufacturing mainly includes supply JHIEE S -

centers, branded stores, laboratories and joint venture farming projects.
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Key Indicators of Food Safety

33% 100%

RmEZERARER

0 100%

Supply Center Food Safety Employees completed annual Production of Unsafe Food and Letter of Commitments on Food Safety
Management Systermn/ food safety training Product Recall Incidents BIZE(RABLEFHFE)
Quality System Certification Rate BIXKFERRE SEARERMRERBEER
BRRREERER

HEBAREHREROREE

In 2024, the Group's main supply center, Foshan Maidian Food Co., Ltd
("Foshan Supply Center”), has added hot pot base and frozen prepared food
production plants to meet the demand for new product categories for its
various brands. At the same time, the Foshan Supply Center has obtained the
FSSC22000 Food Safety Management System Certification accredited by the
Global Food Safety Initiative (GFSI)', demonstrating the Group's excellence in
quality control, risk management and continual improvement in the process
of food production, and signifying that the Group's management in the area

of food safety has reached an international level.

Note:

1 The FSSC22000 Food Safety Management System certification content already
covers the 1S022000 Food Safety Management System and HACCP system. GFSI
is an international collaboration of food safety experts from leading retailers,
manufacturers, food service providers, and related service providers along the food
supply chain to ensure that people around the world have access to safe food.
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The Group has formulated and issued the food safety policy. Based on the
policy, measurable food safety objectives have been established. According
to the responsibilities each department bears within the food safety
management system, these food safety objectives are broken down and

implemented across various functional management departments.

MIE=EE
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2024 Food Safety Guidelines

2024 RMERFE

Continuous Improvement

Pursuing Excellence
L BENE  BREM J

4 Mission N\( Determination N\( Honor )
fEan R g

Food safety is the Group's responsibility;
food quality, dining environment and
service quality are our constant pursuit. We
insist on innovative research and develop-
ment and improvement to provide
customers with fresh, tasty and high-quali-
ty products and services.

EREEREERKETHEL B
uuuug MERBNRBLENTEE

TEEBK o FPIERFF I EA
Eﬁ}E NERBERIRME - XK -
= o B E G B AR TS o

- J

We do not slacken on our food safety work,
we take care of it, and our customers are
happy and relieved to eat it.

ETREBEMERAL2TE - HMA
O BRSO - 125D o

G J

We will keep up the good work, further
strengthen the awareness of law-abiding,
self-discipline and integrity, and continu-
ously improve the standard of food safety
management, so as to make brand-new
contributions to the protection of public
dietary safety and the promotion of
healthy development of the catering
industry.

BMEBERE  E—PERTER
#o BRBRMRERN - THRES
RMETEEEKE  BREARHKR
ZE o REESRITERRERMHES
HEERL -

-

J

Achievement of Key Food Safety Targets

80.66%

ENRRREEBENER

34.98%

Supplier Audit Pass Rate
HEFEZARE

90.47%

Average Score of Food Safety Audit of
the Supplies Department
MEBRAREEETHS

32.18

Central Kitchen Quality
Audit Food Safety Average Score
hAEEREEERMLETEH

Average Brand Quality Audit Food Safety
Score (Total number of quality audits
6,450 for Jiumaojiu, Tai Er, Song Hot Pot,
Shanwaimian, Lai Mei Li)
MREERERARETHS (WE
U K= AR - ILSE - BBEEBM
BREELIRE6,450R)

98.92%

Acceptance Rate of Food Ingredients

RiaREBRRARERE

100%

Pass Rate of Third-Party Testing of
Supply Center Products
HEROERRE=TAREIEE

Bl
B
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The Group will formally implement its primary responsibility for food safety in

2022, with the principal person in charge of food safety of the Group acting

as the head of the Group's Food Safety Committee, and at the same time, the

Food Safety Director will be formally appointed by the Group's Food Safety

Committee, and corresponding food safety management personnel will be

set up in each of the brands and supply centers, so as to establish a system of

responsibility consisting of “Principal in Charge—Food Safety Director—Food

Safety Officers”.

REERRWODNFIREERMLZEEREMR
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The Group’s Food Safety Department
SERMZEH

Material and Supplier

Access and Site Audit

PR R R AEA
MBRHEX

0EM Owned-brands
Compliance Audit

OEMBEREEREX

Bass Life-cycle
Risk Monitoring

HE S 2 R E P B iR

New Product Launch/Change
Compliance Approval
Hram L/
BESREN

Production/Warehousing
Daily Supervision

LE/RRAREE

Food Safety
Knowledge Training

RmRZE A=
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Revision and Calibration of Food
Safety Standards for Stores
ﬁﬁﬁ%ﬁé
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Food Safety Laws and
Regulations Updates and Trainings
RMREEEER
BT R IEH

Store Food Safety-related Food Safety System
System Update Management
FERRZES P

HEHENES EmZTRALE

Food Safety Culture
Establishment

RmEEXEER

Technical
Regulatory Support

BATER
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Building a Food Safety Culture

The Group understands that building a strong food safety culture is the key
to ensuring product quality and safeguarding customers’ health. We have
adopted a comprehensive strategy to cultivate and reinforce the food safety
culture that we have been upholding. We require all office and restaurant
staff, suppliers and franchisees to receive food safety training and assessment
at least once a year to continuously strengthen their food safety awareness.
In addition, all staff members are required to sign a Letter of Commitments
on Food Safety to clarify their basic job responsibilities and prevent any food

safety violations.

Food Safety Promotion Week
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The Group's supply centers combined the 2024 Food Safety Policy “Continuous
Improvement, Pursuit of Excellence” with the theme of the National Food Safety
Publicity Week "Honesty, Faith, Thrift, and Food Safety for All" as the common
theme of their activities. They distributed food safety gift packs in the canteens
every day, launched online food safety knowledge contests, and added
activities such as the “Food Safety Idea King” with the aim of encouraging
employees to identify opportunities for small improvements in their daily work,
and to continue to improve the Group's food safety management. The aim was
to encourage staff to identify opportunities for improvement in their daily work,
so as to continuously improve the Group's food safety management and pursue
better and more outstanding quality. The publicity week lasted for six days and
attracted the active participation of more than 500 staff members, who received
123 suggestions from the “Food Safety Idea Champion”. The event raised staff
awareness of food safety and revitalized our efforts to cultivate a robust food
safety culture.
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Food Safety: Supply Chain to Dinning Table

To ensure food quality and safety, Jiumaojiu Group has been building a safe
and efficient food safety system along the entire food chain, safeguarding
food safety along the entire food chain from origin to table and from
ingredients to meals. The Group has established a comprehensive quality
monitoring system to ensure food quality and safety through comprehensive,

standardized and scientific quality testing methods.

In order to further safeguard food safety in the supply chain and to promote
food safety improvements in production, warehousing and other processes,
the Supply Chain Food Safety Rewards and Punishments Rules (Trial Version)
was formulated to regulate the responsibilities of all the Group's supply
chain staff and the food safety department in each process, to specify the
food safety reporting objects in each process, and to provide incentives or
penalties to staff with outstanding performance or those who have violated
the Group's food safety management rules, with the aim of promoting the

optimization of food safety management.

Source and Inspection of Ingredients

We select high-quality procurement sources for different ingredients to
ensure the quality and freshness of the ingredients. We formulate and
implement internal policies such as the Management System for the
Inspection and Receipt of Raw and Auxiliary Ingredients and Materials and
the Management System for the Inspection and Receipt of Semi-Finished
Products, as well as inspection standards for various products. We also
set up a dedicated inspection department to conduct preliminary quality
inspections of incoming products, such as labeling, odor, color and luster,
etc,, and quality inspections of aquatic products, fruits and vegetables and
other key raw materials, so as to ensure that pesticides and other chemical

residues in the supply of goods comply with the national standards.
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Warehouse and Logistics Management

In addition to setting up appropriate storage environments for food
ingredients, we also require suppliers to properly control temperature and
humidity during transportation and prohibit transporting food with harmful
chemicals, with clear corresponding clauses specified in the contracts. After
ingredients arrived, our employees stored them properly following standard
procedures and fill out record logs to ensure traceability of each batch of
ingredients. To improve efficiency and ensure ingredient freshness, we
have established three self-operated supply centers and central kitchens to
achieve nearby production, processing, and distribution. We are also setting
up new supply centers according to food production license standards to
further optimize our supply chain network, ensuring that every dish across

our extensive restaurant network maintains optimal freshness and quality.

Food Processing Control

To ensure food processing quality, we have established internal policies
such as the Food Additives Management System and Workshop Hygiene
Management System, which clearly define standards for the use of food
additives and workshop hygiene. To promote standardized batch production,
our supply center's R&D Department has developed Standard Operating
Procedures (“SOPs") and operation manuals for new products, and regularly
optimizes procedures for existing products. The Training Department is
responsible for training restaurant staff to follow these standard procedures,
while encouraging employees to provide optimization suggestions, achieving

comprehensive standardized management of food processing.

Furthermore, our Food Safety Department strictly adheres to the
requirements of the Food Safety Operation Specifications for Catering
Services and GB14881 General Hygienic Regulation for Food Production,
conducting on-site quality control in central kitchens and seasoning
workshops. They regularly inspect these facilities for adherence to product
standard procedures, food safety management, and employee health
conditions. To strengthen management, we linked daily food safety
inspection results to the performance evaluations of workshop staff and
managers, thereby ensuring the safety and quality of centralized food

production processes.
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Restaurant Management

We have developed detailed food preparation procedures and operational
guidelines, and implemented internal policies such as the Food Safety
Guidelines Manual, which cover regulations on cleaning and disinfection,
food preservation, and hygiene. Each outlet is staffed with at least one
government-certified food safety personnel. We continuously enhance
employee training, requiring strict adherence to standard procedures and
food safety regulations to ensure dish quality and hygiene meet standards.
Additionally, we have engaged external food safety consulting firms to
conduct on-site assessments of restaurant equipment, staff hygiene, cleaning
and disinfection, material management, pest control, and crisis management
to develop improvement plans based on national food safety standards,

enhancing food safety management in our restaurants.

Through our Quality Control Department, we have established and refined
an audit and evaluation system, developed audit checklists such as the
Food Safety Audit Checklist and Product Quality Audit Checklist. These
covered standards and alert lines for dish taste, appearance, and hygiene.
We implemented a system of weekly self-inspections by restaurants, monthly
brand inspections, and random audits by the Group's Quality Control
Department to promptly identify and address potential quality and food

safety issues.

Takeaway Meal Management

For takeaway products, we have added network operation items to the
operation license to better meet the compliance requirements. At the same
time, we have designed practical takeaway containers based on factors such
as preservation of dishes and leakage of soup, and required restaurants to
implement reinforcement measures such as sticking food safety seals on
takeaway containers to control the safety and quality of takeaway food. We
have also organized a dedicated team to collect complaints about the quality
of takeaway products and provide timely feedback to brands and restaurants

for further improvement.

46 © JIUMAOJIU INTERNATIONAL HOLDINGS LIMITED hENEFRZERBR A A

EEEE

HAGIE TR ANRDEERFMRIERS -
WEBRT(CRALEZESIFM)FRIBEER -
MEFRHES BERRENGEESZFTEHNR
cHRMEHEEEZES —EFBARENR
ZREBEAE - RMBFEMBRBEITE - Z
BETEERFNRMLERT « BRHE
n

EX

% Bo Al

K ER
mEEMFEER - I BRPEFIIERD
ZERBHRNT  HEBRE BIELE  BR
HE - PHERE BREEIR  BEEEBRSED
BHaE - REBERARART 2 RERERTS

£ REERERMTEEEKE-

=
2

BPBEmEAP IR LW e E R EEER
HEC(RBLEBER) (ERMEEER)F
FHIZEE O MEXGBAK MR BESHE
MRERERR YTEHRERESBEEE @
BAKE - SEMIZEFFITERME - ALK
BRMPREENREMNERL 2R

HNEEMERE

HEINEER  RAEKLEFTRENBERLE
BIEAE  ARFmEARENL - R - RAR
BERREF  STRHRBERERGABERE
MONEER  YERERZENEEINMR
mEZEHRLZMERRE  ERIEEMLEH
BE - HMEABERERKEIIEEMNE
ERFHE  EEAmERERRE  AEE
— Rt o



OPERATE WITH INTEGRITY, BE OPEN AND TRANSPARENT
B — BSEE - B

Product Labeling and Traceability

In order to ensure food safety and protect customers' health, we strictly
comply with the Food Recall Management Measures and have formulated
management systems such as the Product Labeling and Traceability Control
Procedures, Product Recall Control Procedures, and Non-conforming
Product Control Procedures. We implement labeling, traceability and recall
procedures at the raw material inspection and storage, production and
receiving processing, product inspection and storage, product distribution,
and customer end of the process so that we can trace and analyze the source
of a food hazard when it occurs. Regardless of the product in question, we
are able to clearly identify the source of raw materials through information
such as batch numbers, records, and document tracking, so that customers

can consume with confidence.

Through self-inspection and self-examination, customer feedback, complaint
reports, news of non-compliance from raw material suppliers or notification
from supervisory departments, we categorize and implement recalls of unsafe
products. The Food Safety Department organizes product recall drills at least
once a year to verify the implementation of the labeling and traceability work
and to ensure that the product recall procedures are function well. If the

recall rate falls below 90%, we will consider re-formulating the recall program.

Cultivation and out-processing management

The Group actively monitors its farming and outsourced processing
procedures to ensure that raw materials comply with the Group’s food safety
and quality standards, and that the quality and quantity of our sources of
supply remain stable. The Group has deployed research and development
personnel and safety personnel to some of our aquaculture bases and
pickling plants, and the bass and sauerkraut used by us are subjected to ex-
factory food safety inspections, such as whether the drug residue in the
bass exceeds the national standard, whether there is any use of non-food
substances or excessive use of food additives, and whether there is use of
auxiliary materials and packaging materials that do not comply with the
food safety requirements, etc. We send samples of our bass and sauerkraut
to the Group from time to time to ensure that the raw materials meet the
food safety and quality standards, and the quality and quantity of the supply
is stable. From time to time, we send samples of bass and sauerkraut to a
third party for testing, and only use them when the results meet the relevant

standards, safeguarding the food safety of the source of supply.
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Emergency Plan and Exercise for Food Safety Emergencies

EREERBEMAESARRER

Foshan Supply Center conducted a food safety emergency drill under the simulated scenario of power failure in its sauce
production line. The Food Safety Emergency Response Team organized all departments to cooperate with the implementation
of the drill according to the emergency plan formulated; from the Production Department to the Food Safety Department to the
Quality Control Department, staffs at all levels actively participated in the exercise and took correct actions quickly to effectively

respond to the emergency situation.
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From the activation of emergency procedures to the evacuation of personnel and isolation of equipment on site, to the
investigation of the cause of the power outage and the evaluation of defective products, every aspect was handled appropriately.
Smooth collaboration and communication between departments ensures the flow of information and timely resolution of
problems. Regular drills and exercises allow each department to take emergency measures in the event of future emergencies,
ensuring food safety and the stability of ongoing operations.
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Aquaculture Management

The Group has always regarded quality as the cornerstone of its corporate
existence, and has achieved significant results in building a responsible
supply chain by adhering to extremely stringent standards in product
quality control. During the year, our industrialized Recirculatory Aquaculture
System Base were awarded a number of important certifications, including
the Outbound Aquatic Animal Farm, the Transshipment Facility Certification
(for Hong Kong) and the Bay Area Agricultural Products Certification,
which fully demonstrated our outstanding performance in food safety and
quality control. In particular, in the area of safety control of bass farming,
the Group has developed a comprehensive three-tier interconnected audit
system, which includes: in-depth audits conducted by professional third-
party institutions invited by the headquarters, quarterly routine inspections
executed by the Food Safety Department, and comprehensive self-
inspections carried out by the base. This mechanism effectively integrates
resources from multiple parties, establishing a multi-dimensional and multi-

layered food safety risk prevention and control system.

Since 2024, the Group has relied on this system to carry out 6 special
audits, covering 41 key audit indicators on quality compliance, aquaculture
environment monitoring, equipment and water quality management, strict
control of aquaculture inputs, standardized supervision of aquaculture
processes, integrated disease prevention and control, as well as receiving
and transporting, to ensure all-around protection of food safety in all aspects
of the whole industrial chain. Thanks to the strict control measures, the food
safety pass rate of bass produced by the Recirculatory Aquaculture System
Base in 2024 is 100%, which not only reflects our unswerving pursuit of food
safety, but is also a vivid fulfillment of our firm commitment to table safety.
Through continuous efforts and innovations, we are committed to providing
our customers with a steady supply of safe, high-quality and traceable

ingredients, setting a new benchmark for the industry.
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Food Safety Measures throughout the Entire Process from Fry to Processing

RAHZENI2RHRZIERE

Cultivating High-quality Fish Fry

The base has constructed a 4,500-square-meter standardized bass fry breeding workshop, using industrialized circulating water
breeding technology, ensuring the quality of fish fry is stable and no virus is carried. Setting up a quarantine laboratory for fish fry
to strengthen disease detection and prevention and to improve the success rate of fish farming.
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Safe Farming Environment

In compliance with aquaculture standards and regulations, we have established an intelligent fisheries production management
system to continuously monitor the aquaculture environment and ensure the comfort of fish farming. Regular sampling and testing
of aquaculture water quality to ensure water safety.
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Safe Feed

The farms strictly follow the Regulations on the Administration of Feeds and Feed Additives, and the feed used must come from
factories that have been filed with the feed production supervision department, hold a feed production examination certificate
and a production license, and have product standards and product standard symbols. We also regularly send feed samples to third-
party testing institutions for random inspections to ensure feed safety.
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Medication Management

The Aquaculture Base strictly complies with the Aquaculture Quality and Safety Management Regulations, and the fishery drugs
used are all from the white-list of medicines, with strict control over the input of fishery drugs, and the purchase of “Three-No’,
counterfeit and expired fishery drugs is strictly prohibited.
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Food Safety Measures throughout the Entire Process from Fry to Processing

RAHZENI2RHRZIERE

Safety Inspection

The base laboratory conducts sampling and testing at each stage of the aquaculture process, which is regularly sent to a third-
party testing organization to ensure that the bass meets national standards. Test reports and registration forms for each stage are
collected, organized and stored by the Food Safety Department. A vehicle information management system is in place to track the
market flow of bass to ensure product quality.
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Full Traceability

To establish a traceability system covering the entire aquatic products chain, covering all key aspects such as raw material
procurement, breeding, processing and production, logistics and distribution, to ensure that the life history of each batch of
aquatic products is recorded in detail.
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Animal Welfare

As the aquaculture industry transitions towards green and sustainable
practices, animal welfare, being a key factor in the high-quality development
of the industry, is gradually gaining attention from both the industry and

consumers.

Based on our understanding of industry development trends and continuous
pursuit of quality, our Recirculatory Aquaculture System Base successfully
passed the Best Aquaculture Practices (“BAP”) certification by the Global
Aquaculture Alliance ("“GAA") this year. We strictly adhere to certification
standards, integrating animal welfare concepts into every aspect of
production and operations. We actively explore and implement sustainable
aquaculture models, striving to achieve a balance between economic

benefits and ecological benefits.
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CERTIFICATE

Heyuan Taier Agricultural
Technology Co., Ltd.

Best
Aquaculture
Practices.

Aquacu Iture
Practices

= Ck

BEST AQUACULTURE PRACTICES
VALIDATION LETTER

Hoyuan Taior Agricutural

I Teohnology Go. L.

To continuously benchmark against advanced international animal welfare
standards and improve, we have established a regular quality monitoring
system. We invite internationally recognized third-party organizations
annually to conduct comprehensive audits and assessments of our breeding
facilities based on internationally accepted animal welfare guidelines and
industry best practices. Based on the assessment results, we promptly adjust
management strategies, optimize breeding techniques, and improve animal

welfare protection mechanisms.

During the breeding process, we focus on four core key aspects: physical,
psychological, environmental and health. We utilize advanced technologies
such as big data, Internet of Things, and artificial intelligence to develop
and implement scientific and feasible intervention measures. We strive in
all aspects to produce higher quality and safer animal protein products to
meet the diverse market demands for high-quality aquatic products and help

advance the aquaculture industry towards higher quality development.
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Supplier Quality

As the first link in our food value chain, the Group implements stringent
management of suppliers. The Group's procurement center is responsible
for the quality control of the entire process, and has formulated and
implemented a series of supplier management systems to regulate the
management of suppliers, including 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 and other
relevant internal policies to ensure that suppliers comply with national food
safety standards and to enhance the ability to identify risks to suppliers. The
Company has established relevant internal policies to ensure that suppliers
comply with national food safety standards and to enhance its ability to

identify supplier risks.
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Supplier Grading System
HIER D BT HIE

Supplier Admission Policy
HEEEABR
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Food Quality Audit and Evaluation
RmEEFZATE

In respect of supplier management, the Group has formulated the Supplier
Food Safety Assessment and Admission System to regulate the food safety
assessment and admission of suppliers, to enhance the risk identification
capability of suppliers and to ensure that there are rules and regulations
governing the admission of raw and auxiliary materials provided by new and
existing suppliers. We have also set up an access system for new suppliers
to ensure that new suppliers can supply products that meet food safety and
quality requirements through multiple audits, so as to minimize the risks

posed by suppliers and the materials they supply.
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Food Safety Assessment
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We ensure the quality of our raw materials through the implementation
of centralized purchasing, sound supplier management, implementation
of quality inspection and strengthening of cold chain management, etc.
We also conduct annual assessments of our suppliers on a regular basis.
The Purchasing Center, the Food Safety Department and the Quality
Control Department jointly control the supplier audits and conduct annual
assessments of suppliers based on the Non-Food Supplier Factory Review
Form, Agricultural Product Processing Supplier Factory Review Form, Food
Supplier Factory Review Form, and Aquaculture Supplier Review Form
in order to assess the suppliers’ compliance with the national laws and
regulations on food safety and operation, quality management system,
environmental hygiene, and quality management system, as well as the
quality and quality of products and services. We evaluate suppliers in
terms of their compliance with national food safety and operation laws
and regulations, quality management system, environmental hygiene, pest
control, personnel hygiene and knowledge training, layout and flow design
of production workshops, product testing, transportation and product
traceability and recall system, etc. We evaluate suppliers in four grades,
namely, A, B, C, D, and implement corresponding audit frequency according
to the grades, so as to shortlist high-quality suppliers into the Group's list of
qualified suppliers in the early stage of the cooperation period and during
the cooperation period and ensure the stability of the supply of raw materials
in the following period. This ensures the stability of the subsequent supply of

raw materials.
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In our food safety assessment, we examine suppliers’” compliance with
national laws and regulations, and also conduct comprehensive assessments
of their quality management systems, environmental hygiene, and personnel
hygiene. After the assessment, we will put forward rectification requirements
and timeframes to the relevant suppliers, and if necessary, suspend
cooperation with substandard suppliers in order to enhance the safety of
the food supplied. During the Reporting Period, the Group’s Food Safety
Department, in conjunction with the Procurement Center, sent relevant

training videos on the topic of food fraud to all 558 suppliers.

In the food quality audit, we assessed the quality management system and
third-party certification of the candidate suppliers and conducted sampling
tests, and required the suppliers to sign Quality Guarantee Agreement to
fulfill their responsibility of guaranteeing the quality of supply. We focus on
assessing the suppliers’ ability to supply goods, financial health, reputation,
etc. We also conduct on-site quality audits and evaluations of our suppliers,
covering such dimensions as qualification certificates, production capability,
testing capability, technical standard, quality management standard and
third-party certification, etc. The final audit reports are issued and filed for
reference in order to ensure that the products supplied to our customers

meet the high quality standards.

During the Reporting Period, the Group's procurement center and the food
safety department jointly assessed 154 new suppliers in various aspects and
included them in the Group's list of qualified suppliers; and 181 suppliers
were audited through annual supplier audits, with a pass rate of 80%. As
at the end of the Reporting Period, the Group had a total of 558 qualified
suppliers, of which a total of 510 were located in the PRC (398 in Southern
China region and 112 in non-Southern China regions), while the remaining
48 suppliers were located in overseas regions (including Hong Kong, Macau
and Taiwan). The remaining 48 suppliers are located overseas (including
Hong Kong, Macao and Taiwan). 83 food suppliers hold a valid 1SO22000 food

safety system certification.
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Raw Material Traceability

The Group realizes all-round monitoring and management of raw
materials supply through a comprehensive traceability system to ensure
the compliance and sustainable development of the supply chain. The
traceability process covers multi-departmental collaborative audits, food
safety and ESG-related assessments, and at the same time utilizes information
technology tools and dynamic communication mechanisms to update and
record the compliance and performance of suppliers in real time. On this
basis, we are able to ensure that in the event of food safety or compliance
concerns, the Group is able to effectively recall the relevant products to

protect the safety of our customers.

In addition, through the supplier qualification and license inquiry system
at the store level, the Group is able to enquire about the qualification
information of raw material suppliers at any time, thus enhancing the
visual management of the supply chain and laying the foundation for the
establishment of a long-term cooperative relationship. These proactive
measures further enhance the traceability of raw materials, safeguard product
safety and quality, and provide reliable food safety protection for customers

and the community.
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Major Ingredients by Geographic Region of Origin
BRI FTERMREM

Region/Category Seafood  Soy Products Meat Vegetable
B, R yisy-d ZEHm RE s
Mainland China A 100% 100% 89.29% 100%
Australia & New Zealand SELMN N 42 75 68 2.55%

North and South America =M E N 7.14%

Europe BN 1.02%

Franchisee Management yEEESN=§Ed

In 2024, Jiumaojiu Group decided to diversify its business model by opening
up franchising/cooperative model of major brands to further expand our
restaurant network. In response to this development, we are also actively
engaged in franchisee management to provide assistance to our franchisees
in various ways. Our WeChat app, “Da Tou Smart Partnership Platform”,
provides potential franchisees with information about joining the Group and
clearly indicates the terms of cooperation, advantages and support before

they formally join the Group.
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Regarding the risk management of franchisees, we set up the Operating
Regulations with 11 aspects, such as food safety, supply chain, day-to-day
operations, capital safety, personnel standards, etc,, to establish the penalties
of each Ordinance, and through WeChat public number, small programs,
official website, e-mail and other forms of publication of irregular changes
and updates; at the same time, the establishment of reporting channels for
the whistle-blower to the various brands to report suspected violations of the
Operating Regulations. In addition, we have set up a reporting channel for
whistleblowers to report suspected violations of the Operating Regulations
to the brands, and standardized systems and management policies to ensure
that the food quality and safety of the franchised restaurants are consistent
with that of the self-operated restaurants, and that customers are provided
with high quality food. In addition, we also require franchisees to participate
in the marketing activities of the relevant brands and explicitly prohibit
malicious discount competition in the same city or region to protect the
healthy competition between each franchisee and its peers. As at the end
of the Reporting Period, the Group's three brands, i.e. Jiu Mao Jiu, Tai Er, and
Shanwaimian, had a total of 28 franchised/cooperative model restaurants
and were not aware of any violation of applicable laws and regulations or the

Group's Franchisee Operating Regulations.

To ensure that franchised/cooperative model restaurants operate in line
with the Group's food safety standards, the Quality Control Department and
Food Safety Department provided quality control calibration training 12
times during the reporting period for Tai Er franchised stores that had been
open for 30-60 days, achieving a 100% coverage rate. They also organized 36
inspections, with an average total score of 80.04 and an average food safety
score of 77.58. For the cooperative model stores of the Shanwaimian brand,
14 quality control calibration training sessions were provided, achieving

100% coverage rate. A total of 55 inspections were organized, with an

average food safety score of 80.45.
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ALWAYS PUT PEOPLE FIRST

AND CARE FOR THE PARTNERS

T -REBE ' LLASTF

Jiumaojiu Group emphasizes the core values of caring for employees and
putting people first. We provide a safe and compliant working environment
and development opportunities, and safeguard the reasonable income and
welfare of our employees, so that they feel valued and supported. At the
same time, we treat our customers as partners and continue to enhance
the quality of our products and services with love and passion, promote our
products with sincerity, and ensure that information is truthful and reliable
in order to create an excellent experience for our customers. By constantly
paying attention to industry trends and market demands, and actively
exploring cutting-edge innovative practices, we continue to strive to improve
the quality of our products and services, and bring innovative products and

diversified service experiences to our customers.
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ALWAYS PUT PEOPLE FIRST AND CARE FOR THE PARTNERS
Z-BEERH UARK

COMPLIANCE EMPLOYMENT

Jiumaojiu Group firmly believes that human rights are the basic rights
that every individual should enjoy and represent the dignity and value of
human beings. With “People-oriented” as its core value, the Group believes
that respecting and protecting human rights is the key to maintaining the
Group's sustainable development and realizing the common progress and
prosperity of the Group and the society. While complying with the Labor
Law of the People’s Republic of China and the Labor Contract Law of the
People’s Republic of China and other relevant laws and regulations, the
Group actively follows the spirit of the United Nations” Universal Declaration
of Human Rights and international human rights conventions, strives to build
a workplace and community that respects and protects human rights, and

continuously optimizes its human resources management mechanism.

BRER
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In 2024, we were honored to be recognized with a number of important awards:

20245 RMREEESHEEREAT !

Moka — Most Popular Employer Brand for University Students
Moka— &S A B2 AEUDE T Mg

Liepin — 2024 Guangdong Extraordinary Employer of the Year
B 2024 BERFEIENEE

YizhanYin - Favorite Employer for University Students

HERE - RBERERET

Xinhuanet — Top 100 Employers of the Year for New Generation Employers in China

ERE - FERMEREIFEARET

These awards recognize our tireless efforts in employee care, workplace culture and

talent development, and inspire us to continue to provide our employees with a quality

work environment and development opportunities.
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ALWAYS PUT PEOPLE FIRST AND CARE FOR THE PARTNERS
EEEME  UAABXR

The Group has formulated a series of personnel policies and codes of conduct REE2ZEERES TREAGIE — R AFEE
with reference to international labor standards. These policies include HITA%ER - EREBRPEREALBH KA
safeguarding freedom of association and the right to organize, supporting RRRER] LIS REAAOEN  BRA

the right to organize and bargain collectively, ensuring fair wages, prohibiting FIE  FEHFEER  REZTEDR  REY
discrimination in employment, promoting diversity and inclusiveness, WA B IERMEBEE BIIZEzZD
opposing forced labor, complying with regulations on working hours, paying HEAE REENRE EREIEREFMER
attention to industrial safety and hygiene, providing welfare facilities, taking BEER UARRBHLZT  EFEIMERES

into account the needs of employees in terms of housing and spare time, as I:F—r%% RN BEREAT TR R
well as providing equal opportunities and benefits for female workers, elderly R ZneBNIERE  IREREINER
employees and employees with disabilities; all of which are aimed at creating & ZJ’ BmE - b MIae e TER B8
a fair, safe, healthy, diverse and inclusive work environment and ensuring that 8 BEEASPEHRER -

the basic needs of employees are met so that they can reach their potential

at work and achieve personal and corporate development together.

The 8t Group Employee Representative Meeting

ZENEEEBRIRARAS

In March 2024, Jiumaojiu Group held the 8" Employee Representative
Meeting, which demonstrated the Company's emphasis on stakeholder
communication. The Representative Meeting is an important
communication channel for the implementation of democratic
management in an enterprise. The staff representatives, elected by all staff,
represent and safeguard the interests and rights of all staff. This mechanism
ensures that employees have the right to participate in and supervise the
decisions of the enterprise, and reflects the importance that the Company
attaches to the interests and voices of its employees. (59,

2024538 NENEBBHRE\EEERIAERAE - BRAFY —

FIHAERE T EBNER - BIRKRASECXERRIEEEENEREE  RATBRIBRELANBIAR  RERRE
EEERINNGREER SEMBRBIECERARTHD2EMEEREN  BRATDNYEINRNBENER -

This year, four issues were considered and approved at the Meeting, including the election of members of the Staff Council
Committee, the Data Compliance System, the Training Services Agreement and the March 2024 edition of the Staff Handbook. The
deliberations on these issues further enhanced employee welfare, personal training and development support, and focused on
employee requests for the implementation of the Group's data confidentiality and code of conduct, thus demonstrating the spirit
of democratic consultation between the Company and its employees.

REE - ﬁi‘%ﬁﬁﬁ BRESEBRIRRASZEENE (BEARHE)  GEIIREWHE) MC2024F3ARETF
1) EHIRZRE - %E%EE‘J%QME FREEHEIEN - EAAFIHEER R BIETHETAEEEURREIARIT AT
AISEsk  BIRARIEE TE MR EGEBEM -
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ALWAYS PUT PEOPLE FIRST AND CARE FOR THE PARTNERS

During the Reporting Period, the Group incurred one labor litigation case and
paid RMB144,000 pursuant to a court ruling. In order to avoid the recurrence

of similar labor disputes, the Group has taken the following measures:

(1) Regularly revise the staff handbook and relevant rules and regulations,
taking into account the opinions of various departments and past cases;

(2) Engaging legal advisers to provide professional advice on handling labor
disputes;

(3) Launching regular training and publicity on the mechanism for handling

labor disputes.

Equal Employment

The Group strictly complies with the relevant provisions of the Labor
Law of the People’s Republic of China and has stipulated in the Group's
Corporate Culture Training Manual that relatives of management staff are not
allowed to take up employment with the Group. In terms of appointment
and working arrangements, we follow the recruitment conditions and
types of employment contracts specified in the staff handbook, signing
labor contracts for all regular employees and service contracts for interns
and temporary workers, with the signing rate of 100% to ensure the
protection of the legitimate rights and interests of our employees. We
encourage employees to report any incidents involving discrimination to
the Organization Development Department, which will be responsible for
evaluating, processing, documenting and taking necessary disciplinary
actions in substantiated cases. At the same time, we provide employees
with a channel to communicate directly with the management to report any

unfairness or discrimination in our operations.

— BEBH
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ALWAYS PUT PEOPLE FIRST AND CARE FOR THE PARTNERS

N

T -BEEBME UABK

The Group adheres to the belief of equal recruitment and actively expands
various recruitment channels to provide a solid guarantee for shaping a
dynamic team of talents. We spare no effort in promoting gender diversity
and continue to optimize our workforce structure to ensure a fair distribution
of gender, age and geography. Further, we are committed to creating an
inclusive work environment and to removing any barriers to employment for
disadvantaged and minority groups. Age, sexual orientation, gender, race,

nationality, etc. are not grounds for discrimination or harassment in our team.

We are committed to providing equal employment opportunities for people
with disabilities and those of retirement age, ensuring equal opportunities
for all and encouraging our employees to work effectively in a multicultural
atmosphere. At the end of the Reporting Period, we employed 38 persons
with disabilities and 895 retirees. At the same time, we provide equal career
development opportunities for our female employees, ensuring that they are
free from any form of discrimination, respected and empowered to achieve
long-term career development and personal growth. During the reporting
period, we had more than 7,100 female employees, accounting for 35% of
our total workforce, and 40% of our management team was female. In terms
of pay, promotion, benefits and facilities, we continue to focus on and strive
to ensure that men and women are treated fairly at work and to create a

work environment that supports gender equality.

Prohibit Forced Labor and Child Labor

The Group respects the rights and interests of laborers and strictly complies
with the Prohibition of Child Labor Requlations and the Law of the People’s
Republic of China on the Protection of Minors and other relevant regulations.
We prohibit any business unit or cooperative unit from employing any
form of child labor or forced labor. During the recruitment process, we will
verify the identity documents of candidates to ensure that they comply
with national regulations on working age. We will also conduct background
checks on proposed employees and hold departments and units involved in
forced labor practices accountable for violations of these regulations, so as
to avoid the occurrence of violations such as the employment of child labor
or forced labor. If management discovers the existence of any child labor,
we will immediately terminate the contract and initiate an investigation, and
will take disciplinary action against any employee who is responsible for the

cause of the incident.
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ALWAYS PUT PEOPLE FIRST AND CARE FOR THE PARTNERS

The Group also strictly enforces measures to prevent any form of forced labor,
including captive labor, contract labor and bonded labor. For example, we sign
labor contracts with our employees on an equal and voluntary basis; ensure
that employees do not have to bear any employment costs upon joining
the company; never withhold wages, benefits or property from employees
without good reason; never withhold identity cards or other proof of identity;
and strictly prohibit any form of corporal punishment, violence, body searches
or insults, or the use of violence, threats or unlawful means to restrict an
employee’s personal freedom. In order to avoid forced overtime work, all
overtime arrangements must be agreed to by employees and employees will

be compensated in accordance with applicable laws and regulations.

During the Reporting Period, the Group did not experience any labor

disputes or violations involving child labor or forced labor.

Talent Cultivation and Adsorption

The Group is committed to creating attractive remuneration packages to
ensure that our employees are fairly rewarded and treated well in their work.
We emphasize the overall well-being of our employees and strive to create
a desirable working environment that provides them with a full range of
support and development opportunities. We attach great importance to the
cultivation of professional talents and have established a comprehensive
talent development system to provide our staff with a clear career
development path. We are also actively exploring innovative recruitment
methods to attract outstanding talents to join our team and continue to
strengthen our talent pool in order to lay the foundation for the Group's

Iong-term success.

Jiumaojiu Group has always regarded talent cultivation as a key task, and has
been committed to promoting the iterative calculation of talents. Through
the launch of the “J Star Project” and the rejuvenation of young professionals
in the middle- and back-end operations, we have been able to attract
high-quality talents to join the Group. The Group has actively launched
high-end talent development programs to provide fresh graduates with a
wide range of job choices and a comprehensive training and promotion
mechanism to help them grow rapidly in their careers. We have set up
a number of positions such as operations management trainee, general
management trainee and supply center management trainee for the Group,
including the brands of Tai Er, Jiu Mao Jiu and Song Hotpot as well as the
supply center, which cover a wide range of fields such as store operations,
brand logistics, IT, finance, legal affairs, human resources, raw material
warehousing, food processing, production management, and so on, so as to
allow graduates to choose the most suitable positions according to their own

specialties and interests.

— BEBH
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ALWAYS PUT PEOPLE FIRST AND CARE FOR THE PARTNERS
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At the same time, the Group is actively engaged in school-enterprise
cooperation, and through the “Graduate Recruitment + Targeted Training +
Collaborative Research + Brand Scholarships” This approach aims to enhance
brand awareness and attractiveness, inject fresh fluids into the team, and

accurately select and cultivate outstanding talent.

“Walk into Jiumaojiu” Corporate HR Exchange Activity

[EENFENIGCEHRRRES
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We co-organized the “Walking into Jiumaojiu” enterprise HR exchange
activity with Liepin and 58.com to explore the topics of trendy school
recruitment and building talent cultivation system with other enterprises.
BAEBIE - s8R A FRM [ EENFENIBEHRZRES - HEM
EHABRTARBNERAS B REBRNGEE -

During the event, our recruiters shared their current campus recruiting
priorities and innovative recruiting methods, and invited our HR business
partners to introduce our talent cultivation mechanism and promotion
paths. The exchange of knowledge and information among enterprises
facilitates the sharing of knowledge and information so that enterprises can
learn from each other’s successful experience and best practices.
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ALWAYS PUT PEOPLE FIRST AND CARE FOR THE PARTNERS
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“Jiumaojiu” Special Scholarship: Nurturing Future Food Talents with College of Food Science at South China Agricultural

University

[MENISERES  REFREABRMBRARBEEAREMIAS

The "Jiumaojiu” Special Scholarship aims to explore collaborative education pathways with food academies in China to cultivate
outstanding talents for the future food industry. In March 2024, an award ceremony and employability enhancement training
conference were held. The academy and Jiumaojiu Group showcased the results of their school-enterprise cooperation,
commended the outstanding performance of award-winning students, and demonstrated their willingness to further strengthen
collaboration.

MENFEEZSEEETBENRISERERHFAEARE - BERRKRRITENES AL < 2024F3 ARRAZEAE
MENREAFINIEG  ERENENEERTREAFENKRR  ZEERRASNHEERE  URTEFE-FINRSIENE
[ o

During the event, the Group's CEO, shared the Group's development history and cultural philosophy, and encouraged the students
to keep learning, enhance their stress resistance and develop a strong mindset. In addition, the training session focused on the
career prospects and skills required in the food industry, aiming to help students better understand the needs of the industry and
help them find high quality employment.

BB RETBARSZTRENBERERAVLES  SEZ2EMRFES R nEE)  BEERREOOLE o LI
I EROAEFERNRMBITENRENSNAFRE  SEEDSLETIFHBERITEST R BhrtbfiemEstE -

With the support of the "Whole-process and All-round Education” project fund, the College and the Group jointly promoted the
construction of student community building and one-stop community ideology workstations through the Jiumaojiu Special
Scholarship and University-Enterprises Cooperation, providing important support for the high-quality development of the College’s
talents. This activity promotes the building of learning styles, motivates students to study hard, and further strengthens the
cooperation between the College and enterprises in nurturing future leaders and innovators in the food industry.
BRNENEERZSNREGEE  [Z2FAIHEESNIE  ERMNENEERXRHEDZEHREZM - LERD
BRI ER - RBERASHSRERRREHEEZZE - WFDRESRER  HBHEEBNHER  hE—FINRER
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T -BEEBME UABK

EMPLOYEE SALARY AND BENEFIT MECHANISM

We comply with the national and Group's salary and welfare policies, striving
to provide employees with reasonable compensation and excellent welfare
benefits while respecting every employee’s contribution to the Group.

Remuneration Structure

The Group is committed to establishing a comprehensive salary management
system and a diversified incentive mechanism, implementing a policy of
“The More Diligent, The Luckier” to encourage employees, providing more
incentives to individuals and teams that create greater efficiency for the
enterprise, and optimizing the salary and benefit systems for employees of
various brands and functions. We continue to optimize our incentive policies,
adopt differentiated incentives for employees, and provide various types
of allowances and incentives for each department and position, so as to
combine short-term and long-term incentives, and motivate employees to
continuously improve themselves and work hard. These include occasional
adjustments to the full-attendance bonus, weekend overtime pay allowance
and bonus system. During the year under review, in order to enhance the
competitiveness of the Group’s remuneration packages and to attract and
retain talented employees, we have made uniform adjustments to the salary
structure of our employees.
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Talent Cultivation Incentive A7 3% &

performance and cohesiveness of the Group.

Share Incentive B E

Adhering to the principles of fairness and transparency, we employ performance evaluations to assess employees' job
performance. In addition to their monthly fixed salary, we also provide performance bonuses to employees based on
the results of their performance evaluations, as a recognition and motivation for their outstanding work.

RFAL  ERNRA - RAESAEER T THERRE BT ESANBEEHEN  BRBEAVHHER

At the supervisor/managerial level, talent cultivation commission is introduced to encourage senior personnel to
proactively mentor new employees, fostering a sense of belonging among new hires, elevating the overall
competence of our workforce, and strengthening internal training programs and knowledge transfer mechanisms. By
enhancing the overall skill set of our employees and promoting team cohesion, we strive to improve the overall

EXE/ TERRBEIMERATERENR  SRSRABTIHET - RHABEITREBR - RAEE
B8 TOKAE - Inos B A SR B A0 O BRES 3 AN AN BB A ) - 1R B TRORBE /K AIBBORE ) -

To motivate directors, senior management, and key personnel within departments, we have implemented a “Share
Option Scheme” to provide equity incentives that combine short-term and long-term motivations. On October 30, 2024,

we granted a total of 14,955,000 share options' to 160 eligible employees.

HEEE SRERERBEIPIROERAS - HMMT [BRES S]] ETRERE - BEREINEERIMN

\_ ENiEAES © 7A20245F 103301 » HMEM160E 4 &% 8 TR M A 14,955,000/ B R E" -

Note:

1 For details of the current year's share option scheme, please refer to the Group's
announcement dated October 30, 2024 "GRANT OF SHARE OPTIONS”.
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The Group applies the principle of performance-based compensation. We
adopt a performance appraisal system to measure the performance of our
office and store management staff, which mainly focuses on two major
dimensions: (1) operational/beginning of the year KPIs, and (2) value-based
behavioral indicators, with salary increases or incentives based on the results

of the monthly/quarterly/yearly performance appraisal ratings.
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Welfare and Benefits

In addition to remuneration, we emphasize on the basic welfare of our
employees and provide them with a wide range of additional benefits.
The Group provides employees with various types of paid leave: annual
leave, sick leave, bereavement leave, marriage leave, maternity leave, single
child care leave, paternity leave and breastfeeding leave. Internal benefits
such as year-end double pay, commercial medical insurance, birthday
party, long service awards (5 and 10 years)', staff meal discounts, in-house
shopping malls, high temperature subsidy, telephone subsidy, etc. are also
provided. The Group pays social insurance premiums (pension insurance,
medical insurance, unemployment insurance, work injury insurance and
maternity insurance), employer’s liability insurance, housing provident fund,
supplementary commercial medical insurance and accident insurance for
retired and part-time employees in accordance with local labor laws and

social security laws and regulations.

Note:

1 During the year, the Group updated the benefits of the Long Service Award. For
details, please refer to the section of “COMPANY CULTURE AND SUSTAINABLE
DEVELOPMENT" under the chapter of “SUSTAINABLE DEVELOPMENT".
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2024 Corporate Benefits Utilization Indicators

2024 F ARIEAEAEE

13,353 5

2 333

Annual Body-checks (Number) Company-Level Staff Activities (Number)

Marriage Leave/Paternity Leave/

Average Employee’s Paid Annual Leave
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In order to encourage individuals and teams to create higher efficiency for
the Company, to maintain team building and to encourage the long-term
development and contribution of the staff in the Group, the Group not only
provides some basic benefits in accordance with laws and regulations, but
also provides a series of special benefits, allowances and incentives according
to the brands, positions and different stages of development of the staff. For
example, we offer rewards for the dance performance at Song Hot Pot stores,
extra monthly salary increases for dancers who pass certain levels, beef
expert rewards, the “Fashionista Award” to encourage employees to show
their personalities, the "Record Breaker Award” to recognize brand employees
who consistently achieve higher daily sales, the “New Product Launch Award"
to motivate the R&D Department to innovate, and subsidies and incentives
for store employees who perform tasks such as welcoming guests, receiving
goods, and educational subsidies and the “Campus Ambassador Award” and
“Operations Talent Scout Award” for contributions to talent recruitment. In
addition, some of the brand operation teams have increased their incentive
bonuses, which are linked to indicators such as business performance and
management standards, to encourage healthy competition among stores and
learning from each other’s excellent business management experience, and
at the same time, reward outstanding stores and their teams for outstanding

performance, so as to stimulate the initiative of the frontline operation staff.

Internal Welfare Coffee
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In order to care for our employees and provide them with additional
benefits, Jiumaojiu Group has launched an internal welfare coffee program.
Employees enjoy discounts on coffee purchases and a blind coffee box for
only RMB10, which allows employees to enjoy delicious coffee at a more
affordable price and increases their sense of well-being and job satisfaction.
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We also believe that a good working environment enables our employees to
enjoy working in the company, so we create a working environment that is

equal, barrier-free and rich in activities and leisure facilities.

EMPLOYEE HEALTH AND SAFETY

We actively provide safety training, examinations and incentive programs
for our employees to enhance their awareness of occupational safety and to
build a safe and harmless working environment. The Group strictly complies
with laws and regulations such as the Production Safety Law of the People’s
Republic of China and the People’s Republic of China Law on the Prevention
and Control of Occupational Diseases, and implements internal management
systems such as the Safety Production Responsibility System, Enterprise
Safety Management Policy, Fire Safety Management Policy, and Construction
Safety Management Policy to regulate safety production and ensure

employees’ occupational health.

In 2024, there were 1,085 work-related injuries among our employees, with
approximately 9,356 days of work lost due to injuries. During this period, all
injured employees have been supported with appropriate coverage through
the Company’s insurance. Between 2022 and 2024, the Company has

maintained a safety record of zero workplace fatalities.
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Safety Management Framework

The Group places emphasis on employee health and the provision of a
safe working environment to prevent and avoid occupational hazards to
its employees. In order to comply with local laws and regulations relating
to production safety, the Group has formulated a production safety
responsibility system and established a Safety Management Committee
and an organizational structure for safety management. Each level of
management and each employee must have a clear understanding of his/
her own safety responsibilities, sign a production safety responsibility letter
at each level, and perform his/her safety responsibilities strictly in accordance

with the production safety responsibility letter.

Safety Manager
REXME

Members of the Safety
Management Committee
ZR2EBEEE
Comprised of representatives from
10 departments

£ 10 EBPIF 4B AL Safety Group

Responsible for the overall 2/
safety management of

the department and

implementation of the Safety Administrator
resolutions of the Safety RZEEEER

Management Committee
FHEEARHIZ2EET
1E BITL2 ERERBERE

REEEEE

ENBEREEENERESR  AREHER
PEEEEHETEYZ2EREZEG@NL R
EREMRE ENEEENSEILABRE
BRESNRERE  BERARITL2LEESRE
T UBRRLZEEESAERETRERE -

Safety Vice Manager
ZREIEE
Acting Vice Manager
REREE

Assist the Safety Officer in managing factory safety
BEEEFFEETHEZS

Lead the daily work of the factory safety team
FEIHLZTHAETE

Lead factory safety management planning
FTETHL BT IERE

Members of the Factory Safety Team act as safety managers
in the factory:
IRZ2ERBEEAIRANLEEIES

Participate in the daily work of the safety team
SEE S HAHFETE

Assist department head to manage the safety work in
the department

BEIEFIF EE A Ix 2 TIE

Assist the safety team of Human Resources Department

to promote the safety work in the whole factory
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In order to implement the policy of “Safety First, Prevention-oriented, and
Comprehensive Governance”, and further regulate emergency management
of production safety accidents and enhance the ability to respond to risks and
prevent accidents, our supply centers have developed the Emergency Plan
for Production Safety Accidents. We have also established and continually
updated the List of Hazardous Factors, Occupational Health Management
Ledger, and Hazardous Chemical Management Ledger. Additionally, we
conduct an annual risk identification and emergency resource investigation
for production safety accidents and hold the Level Three Enterprise for Safety
Production Standardization Certificate, which these all are the result of our
efforts to actively promote safety production. Also, we have established the
Crisis Management Manual tailored for our store operations to respond to

different types of unexpected safety incidents.

Safe Working Environment

The Group is committed to ensuring that its employees perform their duties
in a safe working environment by setting up dedicated staff to conduct
regular safety hazard inspections for each production position, with particular
attention to positions where significant safety hazards exist. Once safety
hazards are detected, the safety personnel will immediately report to the
management, request the relevant production process and personnel to
suspend work, and formulate a rectification plan. Only after the corrective
action has been completed can the relevant production process and
personnel continue to work. To ensure that safety hazards are recorded in a
timely manner and continuously monitored, we have set up a safety risk and
hazard account to keep a detailed record of each newly discovered safety

hazard.
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In accordance with current safety regulations, we require our staff to have
adequate safety equipment and make it mandatory for them to wear it
properly during work. The Group's Engineering Department is responsible
for the repair and maintenance of equipment in the central kitchen and
restaurants. The Engineering Department prepares an annual equipment
maintenance plan, inspects and maintains the equipment on a regular basis
and monitors the operation of major equipment in real time through the
installation of internet-based equipment to ensure that the engineers are

able to carry out timely repairs to malfunctioning equipment.

In addition, in order to identify potential occupational hazards, we regularly
commission a third-party testing organization to conduct occupational
hazards tests on the Group's central kitchens, which mainly include tests on
noise, high temperature and dust, etc., to assess the occupational hazard risks

that may be posed by each job position.

Safety Training 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 mindset,

safety knowledge and safety techniques for employees.
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The Group 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 mindless 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.

To ensure production safety and enhance the fire safety awareness and
self-rescue capabilities of all employees, as well as improve the fire response
capabilities of emergency teams, inspect the maintenance and correct
usage of firefighting equipment and facilities. The Group has developed
the Company Safety Production Emergency Drill Plan, aimed at controlling
the development of emergency events quickly, orderly, and efficiently,

minimizing accident losses to the greatest extent possible.

Fire Safety Day

HEZ 2R

AEBETFHABELRMEI  Z2E% U0
Hz2EE - UEREINBE L MH M
Rt EHEES L 2R EBITERE - RAK
R LUREL FERIERE @ BRGEEE T
HEBRFREMELRIN - BFTEERE
MPEARBCLE2EETSEERERMA)ETE
Z BREINZZEH -

RERZEAE  RRE2REINENRZEE
MM BRI - REEE S AE N
BB BBARIEM SN REEERE
RIEBERBR  SEGIE(RARZ2LERR
BENR) BERE - AF » SRULEHEZ
EMOER - SEHERRIRERE

During the Fire Safety Day, we conducted fire simulation drills so that our staff could experience first-hand what to do in case

of fire. In addition, we explained the use of fire safety tools, such as fire extinguishers and fire masks, to staff in the office. These

practical exercises and professional guidance helped staff to better understand how to react quickly and correctly in the event of a

fire, and to enhance their fire safety awareness and self-rescue capabilities.
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EMPLOYEE TRAINING AND DEVELOPMENT

The Group values the personal growth of its employees and understands that
talent is the key to long-term corporate success. We have not only established
a standardized staff training mechanism to provide comprehensive online
and offline training programs for all staff, but also tailor-made a wide
variety of training courses according to the job requirements of our staff. By
combining online and offline teaching modes, we provide diversified learning
resources. At our headquarter's dedicated Employee Training Center, we
provide uniform training opportunities for employees at all levels. In addition,
employees in operations and functional departments can take online courses
on operational procedures, guidelines, information technology and corporate

culture through our e-learning platform.

Standardized Training Programs through a Centralized Learning Platform
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Through the establishment of the “Online Group Learning Platform’, the
Group has shifted from multiple learning platforms to a unified learning
platform for each brand. By watching the online courses and checking the
notifications of offline courses delivered at regular intervals, the Group has
implemented “All-employee Learning, Active Learning, Efficient Learning
and Unified Learning” The platform has uploaded a large amount of
learning contents, such as job skills, corporate culture, operating standards
of each position in stores, updates of dishes and courses for functional
partners, to facilitate employees in searching, learning and downloading, so

that a learning atmosphere permeates through the whole company.
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In addition, the learning platform accumulates employee learning data to obtain a comprehensive learning report, which the

Group can use as a reference to select the most suitable employees for promotion or employment.

o BEFEERTEINBBHEARSEENEETRS - REVAFELREERSE  WEEBRAENETIHRT

THREER ©

i

BRI @ RERIRE ESGREPORT 2024 © 75



ALWAYS PUT PEOPLE FIRST AND CARE FOR THE PARTNERS

T -BEEBME UABK

Our comprehensive training system ensures that our management team and
frontline restaurant staff are well equipped with the necessary talent to meet
the Group's future development plans. Our transparent and well-established

promotion mechanism motivates our staff to strive for higher goals.

For store staff, we have developed a series of training programs covering
restaurant operation, management skills, customer communication and team
building. We provide staff training manuals and operating instructions to
standardize cooking procedures, service etiquette and hygiene standards,
and encourage staff to enhance their understanding of corporate culture and

professional skills by building an online learning platform.

For management personnel, we have established the Training and
Development Unit of the Group, aiming to cultivate in-house management
personnel. Senior management, and professional corporate trainers serve
as trainers to enhance employees’ communication, leadership and strategic
thinking through practical training methods such as situational simulations,
case studies, and interactive teaching to help employees enhance their

competitiveness.

“Store Discovery Experience Program”
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To promote a deeper understanding of front-line operations among functional staff, (_23(2)‘21; N
the Company arranges for office employees to conduct on-site explorations at its brand No. of employees

stores for over a week. During this time, they experience the daily operations of various rQrQ% ;?énfalf;ed the Discovery
positions, gaining in-depth insights into business processes and potential needs. m FERRRAEIET

For example, the Training Department can deeply understand the store’s practice of CoveredFl)'\ec?,polfe &

training and learning content; the Finance Department understands the store’s cost 59;.6,—,9;, Departments

control and financial reimbursement proposals; the HR Department understands the l'lTQﬂ?\ REAnEE

store’s human efficiency management, etc. Through the store exploration arrangement,

- J

the functional departments can more closely follow the needs of the front-line business, enhance the understanding of the actual

operation of the store, and improve the team'’s support for the front-line business and the level of service.
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Talents are important resources for the Group. We have established a fair
and transparent promotion mechanism for store employees, based on
their professional skills and six key leadership qualities, including creating
customer value, effective and open communication, efficient teamwork,
results orientation, win-win collaboration, and strategic thinking. We
have also created three career development paths for administrative
management, front-line, and back-of-house employees to encourage their
diverse development. Furthermore, we have developed the Group Middle
Management Post Competition Management Plan, which clearly outlines
the qualifications and procedures for competing for middle management
positions. Through qualification review, speeches and defense, and
Competition Committee discussions, we select the best employees for the
position and further strengthen the construction of the Company’s middle
management team. In addition, we promote a good mobility of talents
within the Group through a variety of channels, including the launch of
competition for middle management positions, internal postings, cross-brand
transfers, the implementation of the Rules of the Internal Talents Mobility
Management, and the establishment of an internal recruitment platform,
etc. We have also gradually built up our internal talent pool system, which
has enabled us to effectively stockpile high-quality talents and realize timely
mobilization of vacancies in order to support the steady development of the

Company.
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Career Dual-Channel Development Program

BESRERRBEALR

In order to enhance employees’ career planning and professional competence, as well as to effectively manage the Company’s
human resources, increase organizational capacity, and promote a win-win situation for both employees’ careers and the
Company'’s operations, we have implemented the “Jiumaojiu Group Career Dual-Channel Development Program”. The program
includes two development paths, the professional path and the management path, in which employees can continue to grow.
The dual-channel system is based on each business segment and is divided into operation, market, technology, supply chain,
professional and management, with a total of six groups, 22 categories and 68 positions. The professional channel is divided into 6
levels, while the management channel includes 4 levels, including Managerial Level, Director Level, President Level, and Chairman
Level.
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Senior Management

Mr. Kang Zhijun, an external lecturer, was invited to teach at the Company to help the senior management team to improve
their management ability with the management thinking of Drucker. Through a month of online book clubs and offline courses
and workshops, he helps executives review and consolidate basic management knowledge, and gain new inspiration from old
knowledge to better cope with challenges and opportunities.
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Managerial Executives

To standardize management language and enhance management capability, a training
program for managerial level executives was launched. The program consists of a one-
month online book reading session and a two-day offline course to review classic
management knowledge. The offline courses were conducted by Ms. Xuemei Jiang, a
teacher in charge of the Group's training and development team in the Organizational

Development Department. Through these training activities, we aim to help our

managerial staff enhance their professionalism and improve their management standards.
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EMPLOYEE CARE AND COMMUNICATION ETRAESHEER

As a responsible employer, the Group priorities our employees’ safety, ERAEENETE  RMIFTEEEINEDD
health, and well-being. We hope that our employees can strive for a balance IR DA B - M ALE TLFRE TIE
between work and family. Through proper shift scheduling and active MRE QEBEERMERBEGHETSEET

implementation of various employee care activities, we encourage work-life E)EE) - EV T FEATE 2 MES T -
balance and delicate to enhance employees’ teamwork awareness and the T35 B T B B B A 55 B =% o

sense of belonging

The Group values employee feedback and seeks to gain a better SEEREIER  ARE—FPHEBEIHAA
understanding of their perception and evaluation of the Company. By HRBHANTE  BFEETIHNER  EMmEFH
understanding their needs, we can improve the employee experience and RABIESG  RESESEIEZNHTK -

enhance the achievement of the Group's various indicators.

Nathan Foundation

NathanE £ &
In order to promote the harmonious development of the Jiumaojiu Group 2024
(~ 2024%F )
and take care of the well-being of its employees, the Group established the Employees Received Assistance From
S ' . . the Nathan Foundation
Nathan Foundation in 2014. The Foundation is funded by donations from @ B T /2 NathanE 4 & HI4E 5

the Chairman and the management, with a total amount of not less than
People

Total Aim Amount of Approximately RMB
and their family members (including siblings, spouses, children, parents '& EOEEANARYE

RMB1,000,000 per annum, with the aim of assisting the Group's employees

and parents of spouses) to cope with the financial difficulties arising S 7T )

from major illnesses, serious accidental injuries as well as education and

schooling. Employees of the Group who have worked continuously for at least one year will automatically become members of
the Foundation and enjoy the Foundation’s support services.
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In addition, we have been actively building and optimizing our suggestion
collection channels so that our employees can put forward suggestions on
the Group's operations through the relevant channels, and encourage them

to actively identify and solve problems in their work.

“Good Ideas”: Collecting staff’s suggestions on the Group’s operation

[HHF] WRETHEEELNER

The Group has set up an opinion gathering platform, “Good Ideas’,
where employees can share their ideas and provide valuable advice and
suggestions for the Group’s development. The open communication
mechanism promotes employee engagement and helps the Group
to be more flexible in responding to challenges, making continuous
improvements and innovations, and promoting the sustainable
development of the Group.
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In order to enhance employees’ team spirit and sense of belonging, the
Group organizes rich and colorful staff building activities on a regular
basis. These activities allow employees to enjoy happiness and relaxation
after work, and strengthen the cohesion and centripetal force of the team.
Through participating in these activities, employees can feel the warmth and
support of the Group's extended family, enhance their sense of identity and
belonging to the Company, and promote the cultivation of teamwork and
team spirit among employees, thus laying a solid foundation for the Group's

development.
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2024 Staff Team Building Events

2024 FETEEEH

Every year, the Group organizes a variety of fun team building activities to help employees relax, enhance mutual understanding

and trust, and cultivate the spirit of teamwork.

BF  SEHSABSEREBNEEEY  EEIMSARRS L - BERIL 2 HOBBEMNET - BEBEBRRIERE -

Joint Social Activities Engineering Department Reunion
HEBEES TREMEE

Basketball Team Badminton Team

R FERHE
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CUSTOMER RIGHTS PROTECTION

We are committed to providing quality products and services to ensure that
our customers enjoy the protection of their rights and interests in the process
of consumption. We strictly comply with relevant laws and regulations to
protect the legitimate rights and interests of our customers in terms of store

security, customer privacy protection and information security.

We are committed to building a group image of integrity and honesty,
upholding the concept of customer-centeredness, providing customers
with a safe and secure consumption experience, and striving to create a
comfortable and enjoyable dining environment, so that each and every one

of our customers can feel our heart and care.

Safety Management of Stores

Safety management of our stores is our top priority, and we actively manage
the safety of our stores by strictly complying with the Law of the People’s
Republic of China on Work Safety and the Fire Protection Law of the People’s

Republic of China and other relevant laws and regulations.

Stores provide children’s dining chairs and children’s tableware to enhance
the safety and comfort of children during the eating process. They help
ensure that children are seated securely during meals and are able to use
age-appropriate tableware, making family meals a more convenient and

relaxing experience.
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With regard to restaurant construction, we have formulated the Table of
Ancillary Conditions for Construction Projects for each brand of stores,
specifying the store acceptance standards, and endeavoring to create a
safe, high-quality, and aesthetically pleasing dining environment for our
customers. In order to further standardize the acceptance of projects,
Tai Er uses an online acceptance system, in which the Customer Service
Department evaluates the quality of materials and construction techniques
during on-site inspections, and provides timely feedback and tracking of
construction progress online to ensure that store construction is delivered on
time and in accordance with quality. In order to protect the quality of store
design and construction, the brand’s customer service department regularly
conducts acceptance training for relevant personnel to clarify the design

standards and continuously improve the quality of store decoration.

During the operation of our stores, we require each store to apply for fire
safety and security certificates in accordance with the requirements of the
place of operation to ensure compliance and safe operation. At the same
time, we conduct regular fire safety assessments and store equipment
inspections to ensure that the facilities and equipment are in normal

operating condition and to minimize the occurrence of safety incidents.

Privacy Protection

The Group, in accordance with the Law of the People’s Republic of China on
the Protection of Consumer Rights and Interests, the Personal Information
Protection Law of the People’s Republic of China, the Cybersecurity Law
of the People’s Republic of China, and other relevant laws and regulations,
has formulated internal policies such as the Jiumaojiu Information Security
Management System, the Information System Risk Prevention System,
the Group Data Backup and Security Management System, the Jiumaojiu
Group Privacy Policy, the Jiumaojiu Group Data Compliance Policy, the
Jiumaojiu Group Data Security Management System, the Jiumaojiu Group
Data Compliance Code of Conduct, the Data Classification and Grading
Management Measures, and the Data Security Incident Emergency
Management Measures. These policies aim to continuously standardize the
Group's information security management, conduct compliance reviews, and
protect customer privacy in accordance with the law. Regarding the process
of information collection, processing, storage, and disposal, the Group's
Information Department has established effective communication channels
to enable users to manage their personal data, and, upon user request,
delete their accounts and related information. In addition, we ensure that
the settings, privacy policies, and privacy protection measures of the Group's

mini-programs comply with legal and regulatory requirements.
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Privacy Clarification
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Protection Upgrade-

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

PRETAAEERERY  NMIRBAFKE EEXHF
Employees should have training on risk prevention and confidentiality
before starting their jobs, and should receive regular confidentiality
inspections to assure information safety.

BT FEABETRRZE MREEI - TEPERERRERS -
BRERLE -

Information Technology Center should regularly conduct virus checking to
the computers in office and timely instruct the employees through the office
system to timely update antivirus software and install key patches
EEMPIENAEMTERRS  WERERARFIESIEIREEN
BRERMRLREEH]T -

Employees should apply for internal system authority based on business
needs and could only access relevant information after approval;
BTITRMEBTRLPFNLRGER  KFLBERTIESHERE
£

The authorities will be revoked or under control after the employees left
the Company.

8 TRERIZ A M B U O sl B 45 AR

Employees should regularly back 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.
BIRBARNVBFES  THEABRGETEEED -
HIZEERRERNEBBEER

Employees were requested to set passwords for their business computers,

B 11 %8

mailboxes and office systems and changed regularly to assure information
security.
ERETHIEEN  TEEHE BLARGSEBERARETE - I
THEE  BRERLE -

Customers’ account security would be protected by the identity
authentication and user security agreements of WeChat if they logged in
through WeChat.
MEESEFABBRENINRBERAFPZ2HERREBRENERS %
2o

Before registering as a member, customers are required to read and
acknowledge the membership guidelines, which explicitly state their
personal rights and responsibilities.
BEEAMAFAENES AN  AREEARSELEE -

Personal information of members will not be disclosed by the Group to any third
parties without the consent of members except for special circumstances.
BERIERI  REBRGCAFPAE  T8RE= AR S EME
AER °
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In terms of personnel management, in addition to training our staff on
information security, we have also promoted the updating and signing of the
Confidentiality Agreement and Non-compete Agreement, and formulated
and published the Employee Privacy Policy, etc., so as to continue to regulate
and bind the Group's personnel to protect user privacy and the security of

the Group's data in accordance with the law.

REASONABLE MARKETING AND PROMOTION

The Group operates in a responsible manner and implements the brand
publicity copy management system under the Guidelines on Crisis
Management in compliance with the Advertising Law of the People’s
Republic of China and other laws and regulations. We adhere to the ten
principles of copywriting self-check to honestly and objectively present the
Group's cuisine and dining environment, strictly prohibit the release of false
advertisements, and avoid triggering the restriction on the areas where
advertisements can be released. To ensure the authenticity and reliability of
our messages, we report to the Public Affairs Department at least three days
in advance of our external communications on the content of our graphics
and channels of delivery, and all marketing activities and promotional

materials are subject to stringent scrutiny by the Department.

We believe that our customers have the right to know about our food, and
we pride ourselves on the quality of our ingredients. In our ordering menu,
we explain in detail the ingredients used in each dish, which not only boosts
customers’ confidence, but also gives them a better understanding of our
dedication and focus. Letting our customers know the ingredients used in
our dishes is an important part of our commitment to food safety and quality,

and an important part of building trust with our customers.
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During the Reporting Period, we have not been subject to any fines or
administrative penalties in respect of marketing and promotion that would

have a material adverse effect on our business operations.

While upholding the spirit of law and order, the Group is also committed
to innovating engaging marketing methods to interact with customers in
a more dynamic and interesting way. We are actively exploring the field of
digital marketing, using social media platforms and data analytics tools to
accurately target our target audience and provide personalized services and
offers to let our customers feel our dedication and professionalism. We will
continue to innovate and keep pace with the times to bring more surprises

and value to our customers and become their trusted first choice.

RURAL REVITALIZATION

The Group has always upheld the value of “Common Prosperity at Jiumaojiu
Group” and continues to make positive contributions to achieving common
prosperity through its own efforts. It is committed to promoting the common
development and prosperity of enterprises and society through various

means.

We actively support the National Rural Revitalization Strategy through
innovative cooperation models, such as “Company + Village Collective

nou

Economy + Farmers + Base”, “Company + Professional Village + Farmers +
Base’, etc. In 2024, we have successfully mobilized more than 200 farmers to
participate in aquaculture, promoted employment and income generation,
promoted the development of local specialty aquaculture industry, and
assisted in the completion of 12 aquaculture projects, which have created

more than RMB20 million of economic output value for the local townships.
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Joint Shareholding and Collaborative Development Paint a New Picture of Common Prosperity: “Rich Town, Strong Village

Company” in Dengta Town, Dongyuan County

ERBEHERRARAENER  REREEEEEAN AT ]

The Group's joint venture, Heyuan Tai Er Agriculture Company, actively participated in the “Rich Town, Strong Village Company”
project in Dengta Town, Dongyuan County. Under the guidance of Shenzhen's work team stationed in Dengta Town, the project
adopted a model where 14 village collective economic organizations’ cooperatives jointly hold shares and receive dividends based
on their shareholding. This promoted close cooperation among villages, jointly established a California Bass Aquaculture Base
focusing on factory-based recirculating aquaculture technology. Once the Aquaculture Base is fully operational, it is expected to
achieve an annual production value exceeding RMB4 million.

REEAERLHTRAZREAREGE2HRRFELEN [ ZHEARN AT IIEE - HE R EEEE ERN TERK
BISIET - IRAF 4EN S BBABE TABESELRRRR BRAOAHER - HPINETEE - aETEHNUT
B BRKEEEMAZONINMNESSEER - 2SEEM 2 ERER B ERFEEBARK00ET -

Heyuan Tai Er Agriculture Company provided the project with comprehensive support across the entire industry chain and
expert guidance on aquaculture techniques. By implementing a guaranteed purchase price system which successfully tackled
sales challenges. The project thrives on a collaborative model, leveraging the unique strengths of various parties including the
government, banks, enterprises, village collectives, and farmers. This synergy not only led to mutual benefits but also established
lasting partnerships and interconnected interests. The project created a robust industry chain focusing on common prosperity,
intensified efforts to boost farmers’ incomes, addressed employment issues for farmers and drove forward the broader agenda
of rural revitalization. On March 6, 2024, the project commenced production with the initial release of California bass fry. Over
the following seven months, the aquaculture team, leveraging their professional skills and attentive care, strictly controlled every
aspect of the fish fry’s growth, resulting in a successful harvest in September, brought in an income of RMB1.2 million for the local
area.
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Jiumaojiu Group “Bright Classroom for Eye-Care Project”, Protech Children’s Eyesight in Li County, Gansu

NENGEREERUZ S EEHREBTERERD

On November 6, 2024, the Group held an acceptance ceremony for the
"Bright Classroom for Eye-Care Project” (the "Project”) at the Third Middle
School in Li County, Gansu. A total of 1,030 sets of LED eye-care lamps
complying with the new national standard were installed in 99 classrooms
of three schools in Gansu, creating a healthier and more comfortable
learning environment for children.

FE2024F 1M A6 B - NENEERN [ mEERH=E |8 ([5H81]) B
WER  FBEHRERBRE=PERT - S ERBH=PTERA99H
HELZERSHBUZHLEDERE - H511,030E - AR FMTE—EE
fRE - STENBRERE -

The project was initiated by Jiumaojiu Group since 2023 with the aim of providing high-quality eye protection lamps to schools in
remote areas to improve classroom lighting conditions. It is in line with the 2023 National Comprehensive Prevention and Control of
Childhood and Adolescent Myopia Work Plan issued by the Ministry of Education, which incorporates vision health into the quality
education to effectively alleviate the vision problems caused by insufficient lighting. The program improves the visual health of
students and enhances the teaching environment of the whole school.

NENEEA2023FHBHE - BERBEHRSIEHESRENERE  WEHERHKRMG - FEHEBEMW2023F
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EER NI - IR R ESERAHMBIRE -

The Group will continue to focus on rural education and its commitment to the children’s future, providing a bright and healthy
learning environment through the program, and taking responsibility for the community and the public welfare of education.
SEEFEWIBPNHBENEZFPIARRNESE  BBAFAAZTMRE—ERR  BRNOZZFRE  AHENHELHRE
FEE-
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SUCCESS AND TAKING RESPONSIBILITY WITH BRAVERY
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We are committed to be a leader in green and sustainable development by
taking on challenges, pursuing innovation and surpassing ourselves. We have
the courage to introduce advanced technologies to promote innovation in
the industry, enhance efficiency, reduce energy consumption and realize
environmentally friendly operations. In the face of climate change, we are
bold enough to take responsibility and actively respond to it by taking actions
to reduce carbon emissions and contribute to the mitigation of climate
change. We insist on high standards of responsible management, advocate
low-carbon transformation of suppliers, promote responsible sourcing of raw
materials, and ensure that every link in the supply chain complies with the
principle of sustainable development. With the spirit of “Bravery”, we lead the
catering industry in its efforts to achieve environmental, social and economic

co-evolution.
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DIGITAL TRANSFORMATION

Smart Catering has the ability to open up the catering industry chain,
which can fully utilize the ecological strengths of the catering industry and
enable catering enterprises to identify potential opportunities based on
the suitability of the current digital applications and achieve true digital
upgrading. The Group has been committed to promoting the digital
transformation of the catering industry. Through internal and external
collaboration, the Group aims to enhance the digital capabilities of
catering enterprises so as to improve operational efficiency and optimize
customer experience. Internally, digitization is the key to optimizing internal
management and the main tool to achieve cost reduction and efficiency of
the Group; externally, digital capability is the foundation of traffic operation
and channel/model innovation, which is the high point of competition for

catering enterprises in the future.

The Group has established a software technology company, Da Tou
(Guangzhou) Software Technology Co., Ltd. ("“Da Tou Software"), which has
been assessed by the Department of Industry and Information Technology
of Guangdong Province as a Specialized and Innovative New Enterprise for
the year 2023 in January 2024, and has passed the certification of ISO9001
quality management system, which is a major contribution to the Group's
transformation towards digitization of the catering industry. Currently, Da Tou
Software has completed the replacement of third-party software with the
self-developed Saa$S system module. The self-developed Da Tou Restaurant
System is a comprehensive solution covering multiple system modules such
as ordering, cashiering, takeaway platform, queuing, supply chain, manpower
center and big data analysis, providing an integrated full-process solution for
restaurant enterprises. This system fills the gap in the outsourcing demand
for management systems in the domestic food and beverage chain industry,
and the results of the evaluation of the results are in a leading position in
the country, providing strong support for the digital transformation of the
food and beverage industry. 2024, Da Tou Software has obtained a total of
5 software copyrights and 2 invention patents, which further demonstrates
the Group's leading position in the field of technological innovations and
solutions, and establishes a higher industry standard for its products and
services; demonstrates our technological and scientific innovation, and
shows that we are a leader in the industry. It further proves the Group's
leading position in technological innovation and solutions, sets higher
industry standards for products and services, demonstrates our strengths in
technological innovation, injects new vitality into the digital transformation
and intelligent development of the catering industry, and helps the industry

move towards a smarter and more efficient future.
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Da Tou Smart Franchise Management System

REREMBEERL

Da Tou Smart Franchise Management System is an efficient and intelligent
operation management platform designed for franchisees and headquarters o

managers, aiming to simplify and optimize the daily operation process of w AsmERanEax
franchisees, while providing comprehensive management support for the o
headquarters. The system integrates a variety of powerful functions to help e
users more easily manage stores, sales, inventory, finance and other dimensions '

to enhance overall operational efficiency and customer satisfaction. Both

headquarters and franchisees can manage store information conveniently
through the system. Users can also view basic store information, operation
status, staff scheduling, sales information, etc. on the platform at any time.
REABEMREEFREZRANBERREHEREER TN Ko  SENELETETYE  SEBEAENBERNEEE
EIE - RS RANRHE2ENERXE - EEGEKRZERAIE - EPRFERKMEIRME - HE - B WK% %
EHRE  RALBBELURIEEREE - En AN ERSMNER B NRBRGEHFHERFEE - BPE AN
YA FBEREEMENERER BN - BTHI  HEEHSE -

The system also incorporates a training function to provide a series of training courses and support services to help franchisees
integrate and enhance their operational capabilities. Franchisees can access the latest operational guidelines, product training and
marketing strategies through the platform. The system also includes a customer support function that allows franchisees to submit
questions to the head office at any time to ensure that problems are resolved in a timely manner.

RSETINATZNINEE - R —RIFIRBETERY - AEB B E R AR FEL ] - AR LURBAT A%
EBFEIRIEIER  ERIBIARITHEREAND - REEREETRIEIE - MBHAABRRETIRZHE - #IREE
PR #H BF AE 5915 21 R F AR OR ©

Through its comprehensive functional settings, Da Tou Smart Franchise Management System helps franchisees save a lot of time
and energy in the operation process, while the headquarters can make more accurate market decisions through information and
reports, thus gaining an advantage in the fierce market competition.
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CONTRIBUTE TO INDUSTRY DEVELOPMENT

Through its influence and actions, Jiumaojiu Group is committed to leading
the direction of the industry, promoting regional economic growth,
advocating food safety standards, and promoting the development of
green food and beverage. Through participation in local government
policy-making meetings and industry association exchanges, the Group
has been actively involved in the development of relevant industry
standards and the formulation of national policies. Through participation in
conferences and training, we not only enhance our professional knowledge
and industry insights, but also share our experience and practices for the
development of the entire food and beverage industry. In 2024, the Group
actively participated in numerous government and industry conferences at
international, national, provincial, and municipal levels. These included events
such as the State Administration for Market Regulation’s food safety training,
the Guangdong Provincial Development and Reform Institute’s expert
consultation symposium, the 2024 annual meeting of the National Technical
Committee for Standardization of Chain Operations, the CCFA’s industry
food safety trend exchange, and the Guangdong Food Safety Assurance
Promotion Association’s high-quality development symposium. Through
our involvement in these conferences and training sessions, we not only
enhanced our professional knowledge and industry insights but also shared
our practical experiences to contribute to the development of the entire
food and beverage industry. In 2024, we participated in over 28 government

meetings and more than 30 industry conferences in total.
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Sun Island Food and Health Think Tank Forum

AEBEmRZERSREEmE

In August 2024, the Group was invited to participate in the “New Opportunity — New Quality — New
Life” Sun Island Food and Health Think Tank Forum, which was jointly organized by the Outlook
Weekly and the Heilongjiang Branch of Xinhua News Agency, and co-hosted by the Outlook Think
Tank and the Heilongjiang Center of Xinhua News and Information Center. The forum invited

representatives from local governments, industry associations, colleges and universities, as well

as entrepreneurs in the field of food and health, totaling more than 150 guests, to jointly explore

new opportunities for industrial development under the guidance of the "Big Food Concept’,

new quality of product upgrading driven by innovation, and new life of people’s health under the

change of consumer demand.

20248 A AEE B2 EMBE BT EL BRI %iH“ﬁA T BESE  MELHEEMROREIFOHKR
AP SR E AR I AGERRERRSHEERE - BREWABE - TEHE  sREFFTEHRE
AR R B R A D ER S0 RE ,\ﬁﬁ?éﬁfﬁﬁﬁw&ﬂ %I?ET%E%%’%)E%&%%@ BIFTERE T EVE AR &
BAEBER KB THARRENEE -

During the forum, Vice President Zhao Yuanyuan shared her views on the future development of the food and beverage industry,
as well as the challenges encountered in the development of healthy food and beverage and the practices of Jiumaojiu Group in
healthy food and beverage. For example, the Group has established a strict supplier evaluation system, optimized the selection of
gas-saving ingredients to build up a gas-saving ingredient database, and introduced professional nutritionists to the R&D team.
EmiEh  RRBEEIEHG O ZAREREFERNERI  BEOZRECERERMEINKBENENETERER
REMERE - flin: BYBENHERTGRER BEHRRMBUSHREME - Wa| AZELEMEMEEE -

At the end of the forum, a signing ceremony was held for nationally
famous catering and food enterprises to join hands with Longjiang to
create a better life, and “2024 Typical Cases of Innovative Development .
of China’s Food and Health é:terprises" was released. The p“2024 "2024 m E ﬁﬂ E" 1E E ﬁ !u!ﬁ“ %ﬁ E E ﬂ
Typical Cases of Innovative Development of Chinese Food and Health
Enterprises”was also announced. Jiumaojiu Group was also honored with
the award, which will serve as a reference for the future development of
the food and health industry.
WERKERTEEAECERRMOEETFRIAAETEEETE
N WEM2024FHERERECEAFERABBEI ] - LEN
SETPESZRE  RREARFEEENRREREHEE -
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Jiumaojiu Group also promotes the industry through customer education. NENEBEHRBAERTYE RIRETENE
Through various activities, seminars, information dissemination and B -BERBRSELE  BPERE - BHE
training courses, the Company strives to raise customers’ awareness and MBRFIRIZ - 2RABHIREAETY R
understanding of food safety and green catering. Customer education ZEMGECEFNRANTE BREASEH
helps to raise customers’ awareness of food quality and safety, as well as REeBEEHARMMENT2NEIE  BE
promotes the popularization and implementation of green and sustainable PRESZE  IJEHEMHEBESHNT RATE

i

o

consumption concepts.

\r

Promoting Green Transformation of the Catering Industry

EDHERTENZEER

In July 2024, the Group was invited to participate in the Guangzhou-
France Economic and Trade Cooperation Policy Interpretation and
Roundtable Dialogue 2024 organized by the Guangzhou Municipal Bureau
of Commerce and the French Chamber of Commerce and Industry in China.

In addition to presenting the relevant policies on the food and beverage

EATERING TO GO GREEN

industry, introducing various enterprise-friendly policies to support the

green transformation and development of food and beverage enterprises,

and setting up a platform for the communication between the government

and enterprises, the meeting also introduced the situation of the Guangzhou Municipality’s promotion of the high quality
development of green low-carbon and green energy. At the same time, the Group also introduced Guangzhou's efforts in
promoting the development of low carbon, green energy and high quality. Representatives of the Group also shared their
experience in industrialized water recycling system, waste oil recycling, “Tai Er Garbage Man"and “He Yingjun Public Welfare Cat
Food’, demonstrating how Jiumaojiu Group integrates environmental protection concepts into its daily operations.

2024F7 - AEBEEPB2EABENTEARD - HEDEBE TS EM2024FMN — EBSE S ERRRELEE S HEr R
Faz ZeRRTREEREEMECGE  NHESEXRERCEGCEUERNECBRITERBRMEEYS  RKT
MEEMNTHEEGEER  ZEERemEEREBER - FEERREES FOZTTERERKBERR  FABERNA -
[RZ_BrR ] R (AR EEE | SHE  BRNAENSENMERRESRABTELCHARBER -

We believe that participation in such high-level international conferences will help enhance the Group's brand image and provide
us with valuable opportunities to communicate with government departments, industry experts and other enterprises, so that
we can better understand the latest policy directions and industry trends, thereby formulating business strategies that are more
in line with the requirements of sustainable development, and at the same time, contributing to the promotion of the green
transformation of the catering industry.

BMEE  2REESHFBEESEEPREALEENREER - b ARMBHERAI  TEFEREEMPERRE
BEME  ERMEFTRENIOBREMMNTESRY  EMETERSAHEERZRNELRE - R - EHESER
TENGEER FTERBECHNE -
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RESPONSE TO CLIMATE CHANGE

Climate change has led to frequent extreme weather events, which have a
significant impact on business operations. To respond to climate change and
improve the resilience of the Group’s business operations, we collaborated
with a third-party ESG consultant to conduct a climate risk assessment of
the Group. We identified climate change risks that may or have already
had a significant impact on the Group, including the fact that most of
our customers dine in shopping centers or malls are located in first — or
second-tier cities, which have high resilience to extreme weather events such
as typhoons, storms, and heavy rain in terms of rainwater drainage, building
structure, communication infrastructure, and power grid facilities. Therefore,
we believe that the impact of extreme weather on our store operations is
limited. In addition, changes in climate conditions (such as changes in rainfall
patterns and rising environmental temperatures) may also affect the stability
of the Group's suppliers and breeding chains, as well as the quality and cost
of our ingredients, which poses a certain level of operational risk. As of the
end of the Reporting Period, our business operations or financial performance
have not been significantly affected by climate change or extreme weather
conditions. We have identified the following risks and taken corresponding
mitigation measures in response to the risks brought about by the changes
in policies, laws, technologies, and markets taken by the market or regulatory

agencies to mitigate and adapt to climate change (transition risks):

YRzt
RIRBLERTHRRAIAE  HEXEEESE
BEXPE -  BERUREELARSEEXKZ
BREMN  RMNEFE=AHSCEMERRARE
B N R I A R E SR P ARY CE DN
SEELASAFENRKE/LRAR - Hb - B
ERERBEAZURBYP ORBYERA
FREM R Z AN — R BT - ZERHE
WERKRE BFER  BEERRE B
BRI BHRR (NRE - BBMEFN) K
FEYUERS Bt BMARAEENPIEE
EBRIBHRANTERR 1IN RIERAKR
&L (Plan : BRRRAE RFEBE ETH)
NEAEErEASERERHERRERE
BOREUERERVNEREARABERTE
EHERMFA - ERELERAR -BERSE
FE  ZPINEBEELMBRELBERARK
FCRBHRRARARMNZBNENERATE - H
RS REERBRAERNERRREENT
Ko ERER AR RIATISARERAEL
s R AR CRRRR) - SECEBIATE
@ R AE AR R AR I
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Risk
B

Risk Description

R B 3

Mitigation
ERIETE

Transition Risks

B

Stricter regulatory disclosure -«

requirements on climate

change
BN RIRE (R BB B
EWREEX

The stricter ESG disclosure requirements -

will increase the risk for the Group of
noncompliance with relevant laws and
regulations (such as the ESG Guide), which
may result in legal or regulatory actions,
business interruptions, reputational and/
or financial losses, or increased capital
investment and compliance costs.

5 ANERAR B ESGHR B8 22 Sk 38 0 5k B R A
B ABARAERORER - £ EEEEE
ERNEETE  EBTE - BEN %
BIIsiE s - SHEARIREME AR AN -
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Regularly monitor existing and emerging
trends, policies, and regulations related to
climate change. We are prepared to alert
senior management when necessary to
prevent cost increases, regulatory fines, or
reputational risks that may result from delayed
responses.
EHENERIEEFANRAENT LRGBS
2 BRAER - WEBELESRESRS
EIRE - DAR AR EEET G B AL
- @REREEEER -

Engage a third-party ESG professional to
provide ESG reporting services, ensuring
the quality and accuracy of our Group's ESG
reports, as well as compliance with relevant
regulations.

BB =TESCGHEE ATRMESGIRTE - A
HEREBEESGREANTH MG FMERE - I
BSTAEREAR ©

Regularly meet with ESG professionals to
stay updated on the latest ESG news and
regulatory updates, allowing us to take timely
and appropriate measures.
EHEESGERALTEME - THR&IMMESG
FEAERE R - AR RS REVEE i -



Risk
BB
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Risk Description

R B 3

Mitigation
ERIETE

Stakeholders’ expectations for -

sustainability achievements
are increasing
MBI H A HEERK
FEVEREE B =

Stakeholders’ expectations for sustainability -

achievements are increasingly high, which

will increase the risk for the Group of not

meeting the growing concern for the -

Group's ESG performance. This may result

in reputational and/or financial losses or

increased capital investment and marketing -

Costs.
I 540 B 75 340 T 4% 4 5 FR AR Bt O B 2 LR
B EMEEORRE - BT mE &
MESGRRM AL FREmEEE
M/ R EEER - HEAREMITHEAK
¥&hn o

Continue to promote the Group's sustainable
development efforts through online and
offline channels.

FENGR B TEEEENAHEERE
5 o

Engage with stakeholders to understand
their changing expectations and perspectives
on the Group's requirements. In addition
to disclosing corresponding content in the
annual ESG Report, we also communicate
with stakeholders through various channels to
engage in dialogue.

FRA SR 2EITE - TREBHE
EEREBHNE - R TREBFESCRE
B ELREEATHEE  TEEB TR
BBRE - BRI -

Actively initiate various environmental and
community investment projects, such as “Tai
Er Garbage Man’, “"He Yingjun Public Welfare
Cat Food’, "Bright Classroom for EyeCare
Project” and others, to demonstrate its
commitment to sustainability and contribute
to the well-being of local communities.

BRERTFIRRELEREEE - I
[ KRB [REAEEE]  [RE

CHIESR
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Risk
0

Risk Description

R B 3

Mitigation
BRI

Physical Risks
BREAR

Extreme weather events may -

lead to the suspension of
business operations

fBim R ARG EEEKE
&

The frequency and severity of extreme
weather events such as typhoons, storms,
and heavy rain may increase, which could
damage power grids, communication
infrastructure, or cause flooding, hindering
and endangering our employees’ work
and safety. This could result in decreased
productivity and reduced capacity, or
expose the Group to risks associated with
nonperformance and delayed performance,
leading to business interruptions, financial
losses, or employee injuries.

Be - B3R F S 1R i oK SRR R 3R R ER
EREEM  FTRESREERE  BEER
FiEER K - ERAGERME TN
TiEHE%Z S HHeH) TREMEEXRR
1R S AN SR B R 1 N B AT I B B 1T
BHER  SEEBTE  FHEKL

BTXE -

Extreme weather events may also cause
damage to the Group's assets, goods, and
equipment, leading to increased facility
maintenance and repair costs. Insurance
premiums may also increase, and the
availability of insurance coverage may be
affected, especially for operational locations
with a high frequency of extreme weather
events and lower resilience, such as the bass
farming base.
BimAREARAEENEE - EWHR
BEKEE  SEREEEMEEE T
hn e ARBRE IRATAEIE N - R B 86 E #) A B
MR EXIATE  FHEHNEHRR
BEHARBRERENHSEE - flm
RSB RS -
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Site selection in the pre-construction phase
Before construction begins, the Group
commissions third-party professional organizations
to conduct environmental impact assessment
analysis, including an analysis of the surrounding
environment. This allows the Group to better
understand potential environmental risks that may
occur in the surrounding area, such as flooding
or landslides, and take appropriate preventative
and contingency measures during construction to
mitigate these risks.

AUHAZE Y
ERERBAEEE =T EERBETRIRZEN
BN BRMESRAMBEERENSN - &
SEETHRAERRISHENRERR - f
W BOENE - WRERE - AT IRERE SR
Ve AR RERT 86 I e B 2 3k -

Operating

To minimize potential risks and hazards to our
employees, especially during adverse or extreme
weather conditions, the Group adopts flexible
work arrangements and preventive measures. This
includes developing emergency response plans,
conducting regular evacuation training and drills.
EET

RTHERAREMFDEE TEENRRMER -
NG B RS SR R R T ERERE R ) T
ZHEMTE i - BIE AT 8 R EITHR AL
BIIFEE -
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B
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Risk Description

R B 3

Mitigation
ERIETE

Frequent extreme weather -

events and chronic climate
changes can potentially
disrupt the Group’s supply
chain

18 v X SR SR 3 BLAE 1 A SRR
R B s w7 B £ E e
BIRTE

Extreme weather conditions can also lead

to disruptions in our logistics and supply -

chain, as well as damage to the Group’s

farming operations. This can affect the -

stability and quality of raw material supply

and product delivery services, as well as

impact procurement costs for the Group. -

Furthermore, changes in climate conditions -

can result in water scarcity, severely affecting
the water supply to our farming facilities and
potentially impacting production, such as

reduced yields or production shutdowns.

fRim R RGBT REEBRMAN R - #
T SERBERRE  FERME

HEMNEMIMNRBEOREN - BELY
SERBRABKEE o MRRR R E
LA BBUKBEIRER  BEFEREEN
HIZKIRGLIE - AIBEH A EENTE - IR
= EEFRES -

Supply Chain Resilience Measures

Maintain at least two suppliers for each key
material

Regularly conduct supply chain disruption
drills

it PE B 7 4R

FrEFEMHEDEEERERERS
BEETHERDENER

Supply center

Comprehensive measures have been taken to
respond to extreme weather conditions, such as
establishing typhoon and water-level monitoring
mechanisms and response and evacuation
plans, reinforcing doors and windows, carrying
out regular repair and maintenance on building
infrastructure, elevating the warehouse floor from
the ground to mitigate flooding risk, and setting up
diesel power generators in case of power outages
during extreme weather event, etc.

L&A
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SUPPLY CHAIN ESG MANAGEMENT

The Group has integrated sustainability into the core of its business and
actively promotes ESG management of the supply chain to minimize the
environmental and social impacts of the supply chain while promoting the

long-term healthy development of the industry.

Sustainable Supply Chain

The Group achieves comprehensive and sustainable supply chain
management through the establishment of a comprehensive supplier
management policy to ensure compliance of suppliers and partners in
terms of ethics, environmental standards and labor rights protection, as
well as continuous monitoring and evaluation to ensure the traceability and

sustainability of products and services.

HESEESGEE

NENEEBAFEZRBARBZL - ER
HEEHERESGE IR - AR EHERERE Rt
SNRE  AREETENRPREER -

A fFE SR

AEEEREYTENHEBERRE  BR
FEHMAFERERERE  BRUEBRAE
BHEBR REGERSTIARRESZEIE
AR YETHERNEFE - ARRE
an A0 AR 75 B0 R 36 1 B AT AR o

Multi-
Departmental
Collaborative
Management

ZHMAEHEER

Reducing the
environmental
impact of
the supply chain
WA RESE Y
REME

Ongoing
communication
and monitoring

FEBEREER

By assigning supplier sourcing and evaluation responsibilities to different departments, we
ensure that suppliers are rigorously scrutinized and confirmed by each department, and
effectively prevent any malpractice in the evaluation process. At the same time, we have
established a comprehensive list of suppliers to ensure the efficient and transparent operation
of the supply chain.

HEEENSRETERESEZE TR - RRUEEAESDBFIERER®R  LE
By EEFABEFREBRAERTR - AN BT ZENHERELE - WRHEE
P = BUBBETT -

Reduce travel carbon emission Ja 2> 7= IR AR HE AR

Reduce travel for face-to-face meetings by communicating with suppliers via phone or online
meetings.

BEREFIBLEFVARHERER  ROEYHSENZIRFL -

Optimize Product Packaging 1810 E fh 824

Coordinate with suppliers to change product packaging specifications and adopt bulk
purchasing as much as possible to minimize the generation of disposable packaging waste.
BEEEHANEERRERSE  [ARKARREREEN B —RMEBEEYD
B

Reduce carbon emissions in logistics J& > %07 ik P I

Select logistics companies that use electric vehicles to reduce the Group's Scope 3 carbon
emissions.

EREREHENYRAR B ANEEEHE = OFRYER -

Regular communication is maintained with suppliers to monitor their sustainability
performance in environmental protection, labor rights protection and business operations
through regular audits and evaluations to ensure continuous improvement and consistency
with the Group's sustainability objectives.

HEENRBENER  FEBEHEZNTME  BARTERERE LIRRRERE
BEFETWAIFHEERRE  BRAFEXEVRASENAHERRBERE 5 -
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Sustainable Procurement A AR

Jiumaojiu Group is committed to promoting sustainable procurement, NENEERIRES I FERE - FRER
incorporating environmental protection and social responsibility into our core EHTSETNAZLELRE - & ERHEKR
business strategy, and setting clear policies and long-term goals to achieve a RAMERBEZ  UERHSMBENLSNERY
positive impact on the planet and society. Through our commitment, policies 2 BMEREAE RENMERT - EofEg
and goals, we are committed to promoting environmental protection and RIBREMANFERR  BNABET LS
sustainable development of our supply chain, and to creating greater value HIRAEE RHEE -

for our customers, society and the planet.

Commitment to Sustainable Procurement Al 5 4B PR BB AU ARG

pCel]

8 )

Protecting forests and biodiversity {REHRMERE Y ZH M

Strong commitment to zero deforestation, avoiding forest degradation or ecosystem destruction due to

demand for raw materials by choosing responsible suppliers.

FEERMRA - BBEREARTOMER  BRRRMEFRMERRMR L RERRGBOE -

Reduce greenhouse gas emissions from fish farming 2 AEEREAEREHEN

Collaborate with farms and suppliers to adopt innovative technologies and sustainable farming management
practices to reduce greenhouse gas emissions from fish farming and support a low-carbon food culture.
HERERHEFAE  HAAFRMNATRENREEESN - REAREEBRETHIREREBIMN -
XEEBARRXIE °

Promoting Traceability at the Farm Level # B) E235 8 [ A9 A 3B 1%

Ensure that the source of raw materials can be traced back to the farm level, meeting compliance and

sustainability standards, to provide customers with safe and reliable products.

BERRMHIRIEPZRSEE  RRARNABERE  RESR(LONER °

Sustainable Procurement Policies and Actions in 2024 2024 F A B PR IB FO R B2 4T B
0 Sustainable Soy Sourcing TS E X T XKE
1 OO /O purchased soy is non- Continuously collaborate with suppliers to use non-genetically modified organism soy as
genetically modified organism soy raw materials, actively ensuring the environmental friendliness of our products and the
7TH}LH—‘/1ET S 5l \j/\i Supp|y chain.

HEEAFESE  RAFEERASER/RME - BEERERMHEENRER

BAFIE o
1 OO% T Sustainable Beef Sourcing A 4 A RE
O€er purchased has Sourcing beef raw materials from suppliers with external quality or sustainability-related
obtained quality or sustainability- certifications to ensure that customers are provided with high-quality, environmentally
related certifications friendly beef products.
B Hrs 9 4 1A 3

Hj f 'LT ?i

FTARMBRBERSI NRERAIHERRRENHRER  BERABTRHAS M
HEARERIFNTAER °
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5 7 c 1 % seafood purchased

certified by ASC/MSC/BAP certifications, ensuring the provision of high-quality and environmentally friendly seafood

FREERY)S BB IBASC/MSC/BAPRREE

Sustainable Seafood Sourcing Al & & B KB
Sourcing sustainable seafood that has obtained ASC, MSC, BAP certifications or equivalent

pl’OduCtS to customers.
REBRIBASCRE  MSCRE  BAPREXRAERENTHE S  BRAEETIRM
BREERBERITNESEER -

Localized Sourcing and Reducing Carbon Emissions Z<:th{b 35 i B35k 2 Bt BE Bk

of — . — . . .
96 O suppliers are located in Prioritize local suppliers to reduce carbon emissions associated with long-distance

Mainland China

e R AL A R B A D

transportation. We also promote bulk purchasing and reduce packaging waste to
minimize the environmental impact of our supply chain.

BEEREARMMIER RO RIBBHER S ROBRIE N - ANESISRBENRDE
KERY)  AREHEEHRENZE -

Long-term Goals for Sustainable Procurement AHFERBHYRABE

&

=

100% Certified Raw Materials 100%#2 7% B 47 %1
Achieve 100% certified sustainable sourcing of all key raw materials (including but not limited to meat).

BHRAERASEME (RIRETRNALE) 100%8E /I #ERENRE -

Reduce Carbon Footprint F&{& 5 2 BF

Work with suppliers to reduce the carbon footprint of the supply chain and support China's carbon neutrality

goals.

HHEERAE  HHEENREIRYD - XFPENRKTPMER -

Agricultural and Social Impact Improvement ¥ HEM SFENE

Promote sustainable development at the farm level through training, technical support and collaborative
projects to improve farmers’ incomes and living standards, achieving a win-win situation for both the economy
and the environment.

FiEY - BT RAFIER - RERSEENAIFHERE  RARRNBUAMAEEKT  BREE

BIRIE MR E R o
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STRIVE FOR EXCELLENCE WITH

HIGH-QUALITY PRODUCTS

Z-EEER  RAEMIT

Adhering to the concept of “Strive for Excellence”, the Group pursues
excellence in quality and adheres to the principle of quality first, and is
committed to providing customers with high-quality products and services.
We prioritize the selection of natural and green ingredients to ensure
the quality and nutritional value of our products, to meet the needs of
different customers, to promote the “Safe Table” strategy, to continuously
improve our service standards, to create a comfortable dining space, and to
provide customers with a safe and healthy dining experience. With regard
to intellectual property protection, we protect our innovations through a
comprehensive management system to ensure that our products are legal
and compliant, and to safeguard the rights and interests of our customers
and the value of our brand. With “Excellence” as our guide, we enhance the
customer experience in all aspects and help the enterprise to move forward

steadily on the road of sustainable development.

NENEEFRATRAEMTINES  Bk=
BnE  BExmEFE-—0RA ZOIRSET
RE{EEENEMBRS - RABRLEERRE
BRN  HRMEHELEEE e TREE
TR HETROER BB - TERITRE
R 2EFENREER SETRHZL
R M AR - SHHMBERRE - BAB
BEENEEBRARELN  BRERAIES
B EETNEREREEE - RAAE]
RER - 2HMRTTERER  YBHMEHRE
AT B RAER LR AITT o

ESG Issues We Focused in this Chapter It Z&iBIEAIESGERE

inbad AOn
-
Product Diversification and Dining Environment/ Intellectual
Nutrition and Health Customer Service Property Protection
EmZTCHEEERE BRERE EERY HBERRE

UN SDGs We Focused in this Chapter

ZERD 1 SUSTAINABLE CITIES
HUNGER AND COMMUNITIES

w | s

EHNENBESHESERRER

2% ([ e

w | afte
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B -BEEm OEMT

PRODUCT DIVERSIFICATION AND NUTRITION AND
HEALTH

With customers’ health as the core, Jiumaojiu Group selects natural and
green ingredients to ensure the safety and nutritional value of each dish. At
the same time, the Group has introduced more diversified meals to meet the
needs of modern people for a healthy diet, combining the concepts of health
and sustainability. We firmly believe that through a variety of healthy options
and nutritional combinations, we can bring our customers a more secure and

better dining experience.

Product Research and Development Innovation

The Group has strong research and development capabilities and has
organized a diversified research and development team covering various
fields such as cooking, food nutrition and quality control. Our Group's R&D
team holds multiple professional qualifications, including National Level
Sichuan Cuisine Master Chef, International Culinary Promotion Association
Judge, Special Grade 3 Chinese Cuisine Chef, Level 4 Chinese Pastry Chef, and
others. These qualifications demonstrate our team members’ professional

knowledge and skills in the culinary and food industry.

R&D Process of New Dishes
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In order to promote research and development, the Group actively
cooperates with universities, research institutes and industry associations
to explore innovative product development ideas by integrating scientific
technology with traditional culinary techniques. Through innovative research
and development, we provide customers with a wide range of culinary
choices, incorporating health and nutritional values into each dish, and

continue to bring customers a better dining experience.

Diversified Product Choices

The Group strives to satisfy the needs and preferences of different customers
with a wide range of product choices, and to create a rich and diversified

culinary experience through innovation and market adaptability.

Tai Er is based on a single product focus strategy and has won wide market
recognition through the creation of highly recognizable Suancai & Fish
categories. Meanwhile, in order to satisfy the diversified demands and
customers' needs for healthy diets, Tai Er continues to innovate by breaking
the traditional spicy flavor and launching a non-spicy version of Suancai
& Fish. This new product retains the characteristics of the core dishes and
expands the brand’s target audience, offering new choices for customers

who are less able to eat spicy food or prefer lighter flavors.

All restaurants under Jiumaojiu Group's brands offer children’s meals
specially designed to meet the taste needs and nutritional balance of
young customers. The children’s meals are designed to be healthy, rich and
interesting, using natural and high-quality ingredients, strictly controlling the
content of sugar, salt and fat, and at the same time focusing on a reasonable
combination of meat and vegetables to support the healthy growth
of children. The menu is designed with children’s preferences in mind,
incorporating colorful visual elements and creative presentations to attract

children’s interest.
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Healthy Diet Commitment

Jiumaojiu Group actively promotes the concept of healthy eating and
prioritizes customers’ nutritional balance and healthy living. The Group
strictly selects natural and high-quality ingredients, such as additive-free flour,
non-transgenic soybean oil and green pollution-free fruits and vegetables,
to ensure the purity and safety of the ingredients. In the development of
dishes, the Group emphasizes the principles of low sugar, low fat and low
salt, and strictly controls the use of artificial additives. At the same time, the
Group introduces healthy meals that are rich in vitamins, minerals and other
nutrients to satisfy customers’ demand for a balanced diet. The Group also
promotes a seasonal food culture by tapping into local seasonal ingredients
and incorporating them into the design of the menu in order to preserve
the best flavor and nutritional value of the ingredients. In addition, through
in-store activities and social media platforms, the Group promotes nutritional
and health knowledge and encourages customers to be health-conscious
while enjoying their meals, with a view to creating a quality dining

experience that is “Reliable and Hygienic Dining” for its customers.
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Moms’ Wisdom Helps Children’s Health: Jiu Mao Jiu Established Advisory Panel of Childcare Experts

BRESBNIRERE AENAIVEREREME

In November 2024, in order to improve the quality and safety of children’s food, Jiu Mao Jiu

AEABEERE

has innovatively set up a panel of “Childcare Experts” comprised of five mothers with diverse SPENRL .
backgrounds, demonstrating the brand’s emphasis on children’s health and injecting new vitality o g

into the development of a "Parent-child Friendly” restaurant brand.

2024 1M A NENGBEARARERRRERRT D - AR B MAZ T E RIBHEK
WIERERIEHE RERBEREEENER  RITEIRFREE | EBREIAFN
&I e

The advisory panel boasts a strong lineup of members, including parenting KOLs, professional

nutritionists, and baby food experts. What they have in common is that they are all mothers,

enabling them to provide valuable advice to the brand from multiple perspectives. The main tasks
of the advisory panel include: ensuring scientific and nutritionally balanced food combinations, strictly controlling the quality of
ingredients, and innovating meal presentation methods to increase children’s interest in eating.

FREARKEEERAN  HEEFRAKOL BXLBMEEEHREA - HMORBAREHI /AL - AR AE SRS
RUEBERE BHENTEZEHEE BREVEBROBEURNESESE  BRIEHEAYmE - ARAIFER 2R AN
ReTERAEERK -
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Moms’ Wisdom Helps Children’s Health: Jiu Mao Jiu Established Advisory Panel of Childcare Experts

RBEERBNIRERE  AENAIVEREXRERE

The Advisory Panel plays a key role in the new product development process. Their professional advice is always present, from the
early stage of formula discussion to the later stage of on-site sampling. The Brand Department fully absorbs the suggestions of
the consultant team by organizing working meetings and tasting sessions. After the launch of the product, the Brand Experience
Department will also conduct follow-up visits to ensure that the quality of the product continues to be optimized.
EHEMMAIERETS  BEREDEZERAG - BT NRIZHNELSL - PN EXEREFHK - M2
mEABIEES AEeSEX  THORKERENREZE EaELE  mEERIESHETREDT  BREMGBER
BEIL -

The influence of the Advisory Panel is not limited to the dishes themselves. Following their suggestion, Jiu Mao Jiu added a
detailed nutritional analysis of children’s meals to its online ordering system, which greatly improved the transparency of the menu
information, enhanced customer trust, and provided parents with a more scientific basis for their choices. In addition, the Advisory
Panel also participates in the optimization of the restaurant environment, such as adding child-friendly facilities and tableware, to
create a more suitable atmosphere for the whole family to share a meal.

BERENZENTRBRRERES - EPINEZET  WENESR LHERFTFMARZENFALEESNT - AKIESHm
EEHEHE  ERETEE  hARKMEHEMSZHNBIZNE - it BERBES2REBRENEL - IBRTERL
REFER  EEFFEERAZNRERE -

The establishment of the Mothers Advisory Panel signified
the commitment of Jiu Mao Jiu to healthy diet. Through
the integration of professional knowledge and practical

parenting experience, the Mothers' Advisory Panel has

successfully put the concept of customer-centeredness in

place, and has contributed to the promotion of children’s i;:?i;ﬁﬁi)bgﬁ L %ﬁjﬁﬁ}ﬁﬁ
dietary health in the catering industry. e CED @EisE E
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Natural Sour Soup with Whole Cut Ingredients: the Perfect Blend of Health and Flavor for Song Hot Pot & Shanwaimian

ARMBRIEM : BXBRLIERERZKNTEME

In Song Hot Pot and Shanwaimian of the Group, Guizhou sour soup pots are made by traditional fermentation process, with zero
acidity regulator, zero coloring and zero preservatives, preserving the pure flavor and natural nutrition of the soup. At the same
time, the hot pot ingredients are also adhering to the concept of health and quality, such as beef tendon using the original cutting
process to ensure that no additives, the real presentation of the original flavor and freshness of the ingredients. This reflects our
ultimate pursuit of quality ingredients, and responds to our customers’ expectations for a healthy diet, bringing hotpot lovers a
new choice with more peace of mind and more delicious flavor.

SEETHRARAMLSNG - ENESREMEREBTHERMM - HETEERDE - TEE  ZHRA - TEXREES
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MEVARIREEE S - 85 T HMYURM RENBEGE R - DEBEEHERRARNDF - RAREFETREMNL OMERN D
EE -

The tea drink upgrade program of Song Hot Pot uses “Real Tea and Real Milk" as raw materials, and the whole line of products
conforms to the health concept of “Zero Creamer, Zero Phytate, Zero Hydrogenated Vegetable Oil, Zero Trans Fatty Acid, and
Zero Instant Tea Powder”. This upgrade emphasizes the original tea drinking experience, but also focuses on customer health. By
providing healthy and pure tea options, this helps to meet the needs of increasingly health-conscious customers.
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DINING ENVIRONMENT/CUSTOMER SERVICE

The brand restaurants under the Jiumaojiu Group are committed to creating
a comfortable, warm, and creative dining environment. From store design
to lighting arrangements, every detail is carefully considered to create an
atmosphere that reflects the brand’s personality while providing a relaxing
and enjoyable experience. The Group adheres to the principle of “Customer
First”, implementing a service system that balances standardization and
personalization. Through continuous training, the professional skills of
service staff are enhanced to ensure that every customer receives attentive
and thoughtful service. Additionally, the Group collects customer feedback
through multiple channels, actively optimizing operational and service
processes. Digital management tools, such as smart queuing systems and
online reservation platforms, are integrated to streamline the dining process
and enhance the overall experience. The Jiumaojiu Group is dedicated to
conveying warmth in every service interaction, providing customers with a

high-quality dining experience.
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Enhancing the Dining Environment

The Jiumaojiu Group is committed to adjusting and upgrading the interior
design of its restaurants to meet the ever-changing tastes of customers and
optimize the dining experience. The Group pays attention to details, from
store decor and lighting design to staff uniforms, to create a unique style that

aligns with the cultural tone of each brand.
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Children’s Joy, Parents’ Peace of Mind: Jiu Mao Jiu Creates New Parent-child Friendly Restaurants

REBEIRBD  ABENTEZHBFREEERE

The Jiu Mao Jiu first family-friendly restaurant opened in Guangzhou in December 2024 and the second was opened in July,
adhering to the philosophy of "Happy Kids, Relaxed Parents — Dining Made Easy for Families” The restaurant offers specially
designed nutritious and delicious meals for children, along with a “Dopamine Space”to create a joyful dining atmosphere and host
birthday parties. At the same time, parents can enjoy their meals in a relaxed and pleasant environment while witnessing their
children’s growth. Through innovative space design and fun experiences, the Group continues to create a more comfortable and
warm dining environment for customers, further enhancing the brand’s value. By optimizing space layouts, improving comfort, and
integrating smart technologies (such as smart QR code ordering systems), the Group has achieved a more efficient and enjoyable
dining experience, earning customer recognition.

NENBRBRFRITBEENR2024F2 AEEMNAR - WR7TARRE R @ TRIEMEZTRERE  FBURREER
BINED - FERNEHERARERNEEERER ERAZEREH | RETFMEERMROBERERERGSFED -
AR KRANEEZRMNAREFZEZER - RERTHRE - BB EHRFMEKER  SETHABREEEEL
B EREMNRERN  #—SRADEEE - BETEHECERNGRE  RAFEAEUARASEERNT(NEE _#HE
) SEERESRMENHNAERR  BEBENRA -

Strengthening Interaction with Customers hnigrEZE 58

The Group focuses on service quality within its restaurants, enhancing SEBIEEANRERE - BAZEAHE
customer interaction and experience through various activities. In addition BRAEEREANININE - S RET T B HES
to the Jiumaojiu Brand Month and innovative live-streaming promotions, o NENLMBRAESMEIFTEEHEREI - 1L
Shanwaimian introduces traditional Guizhou festival foods and unique SNEEETAHBBAT HE L EEREE A
eating methods through official online channels during holidays, spreading BEREMNBEERRABREGE - ERXED

culture while strengthening customer connections. Song Hot Pot celebrates FIRIE R EEENHE AANRERBEER
customers’ birthdays in-store, offering birthday gifts and arranging WEE  BEREABYUTLHRBEEMNIER -
celebratory dance performances, creating memorable dining experiences. RERTRETNAEER SLWESHBAR
These activities, combined with creative online and offline promotions, FRTHANBIEEE  BERAREELE
continuously boost brand exposure and customer loyalty, reflecting a deep MBEENE - HERZTHKORZAAE

understanding of customers’ diverse needs.
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Comprehensive Customer Complaints Handling Mechanism TEENEFEEES

The Group prioritizes customer satisfaction, collecting feedback through SEEEFMEEENEN BAZBERER
multiple channels and establishing a comprehensive complaint handling and ERFBEER  BURSMIRFIEEEFMK
mediation mechanism. Whether it's a product issue or service experience fil - i EEmBRESRBEROLE  £E
feedback, the Group responds promptly and resolves issues efficiently, LA R B FEAN = %ﬁﬁm}%?‘%ﬁl,ﬁu BR R EF
ensuring that problems are properly addressed. By analyzing complaints in FZERIE - AR BARASTERFER
depth, the Jiumaojiu Group continuously optimizes products and operational NENE .T@Tﬁ{héuﬂuiﬁi BERE RAR
processes, improving overall service standards. The Group is committed to a BERBEKE - LERERAZ N TESE - 1)
“customer-centric” approach, constantly making improvements to enhance EEEIUBEZE AT LINZLES

the customer experience.

Continuously collecting and responding to customer feedback and complaints through on-site
Multiple feedback, post-dining satisfaction surveys, hotline calls, ordering evaluation systems, third-party
Channels review platforms, email, official WeChat accounts, membership mini-programs, WeChat fan groups.
ERARE  EBEBRM ERFEERNS  REEH BETERG  E=HTETE  BTHHE-

MIEEIERY @8/VEF MENARELN  SEREYORERE R RIRHR

Based on internal management systems such as the Guidelines on Crisis Management, we clearly
classify and grade complaint events, regulate the handling process, management authority,
and deadline for closing complaints, and based on the customer complaint handling reports
Clear submitted by each store, we develop and continuously improve a list of common customer
Policies problems and response strategies, effectively implementing customer feedback tracking and
AR e service improvement.
RIBE(EREIRIES) SAMERGE - ABRFFEOENERS - REEFTRFEIER
12 BIRRRRIGHFERARR - WREBSFIUE LBROBERFEERE  SITT <EFRE
B E R RE - RITRR RO R M RS -

Customer We have set up Customer Service Department under each brand to receive customer complaints

Service and feedback, and improve customer experience.

ERBYE gMsQ TRERLMN  AEBRREERFRER  BAESE

The Department regularly collects statistics on customer complaint categories and data, and

Data ) ) ) ) ) -
Analysis timely analyzes changes in customer satisfaction, promptly understanding and providing feedback
to restaurants regarding customer experience.
BB DA garding P

HRPTEHISET BB R R BIE - WEARAOMERBERE  REERYAERRE

Performance- Complaints are linked to restaurant staff performance, using customer satisfaction as the driving

Linked force to improve service levels.
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For each customer complaint, the Group has established a clear handling procedures and ensures that the responsible

personnel have a clear understanding of the entire procedures and with a serious and responsible attitude. We will

continuously improve our service standards to ensure customer satisfaction, enhance the quality of our services, and

establish a good reputation and image for the Company.

HEE-RETNRE  SECEYHARNEIERE  YERFEBRAEASBWERZNE  UREEEENEE
BRIEREF o B TEFFEDCERBKE - LRFRBEFORSEMEACENRERE - WY R T AN

Receipt of Identification of Determination Handling
Complaint Category of Level Based on Level
R EaallkVall HI BT AR R DRI

Improvement Complaint Whole Process Reporting
Analysis Follow-up
BUER T R 2IRE M RS

INTELLECTUAL PROPERTY PROTECTION

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. The Group is
committed to protecting its own rights while respecting the intellectual

property of others.

The Group places great importance on intellectual property, striving to set
an example of integrity and compliance within the industry and contributing
to a healthy and orderly market environment. The Group has implemented a

series of rigorous intellectual property management measures:

Standardized Management: Strict management of trademarks, patents,
and copyrights, in collaboration with third-party legal institutions, forming a
professional intellectual property protection team to ensure the legality and

continuity of related matters.
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Multi-Channel Rights Protection: Actively detecting infringement through
online searches and taking various measures, including investigation,
platform complaints, administrative intervention requests, and court

litigation, to combat infringement in the market.

External Compliance Support: When needed, we will hire external
compliance consultants to conduct dual compliance verification on the use
of external materials, ensuring the Group's legal rights while respecting the

rights of others, promoting fair competition.

The Group ensures that it does not infringe on others’ intellectual property
by combining a robust internal compliance mechanism with external
compliance reviews. As of the end of the Reporting Period, the Group has
registered 832 trademarks in mainland China and 136 trademarks in other
countries and regions, holding 7 patents and 106 copyrights. During the
Reporting Period, there were no incidents of the Group violating any laws

related to intellectual property protection.
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PRACTICE FRUGALITY AND

SHARE THE BENEFITS THAT COME WITH IT

& — @AW HAESAERA

We integrate the concept of frugality into our corporate culture to achieve
sustainable development and actively give back to society. We improve
the efficiency of energy and water usage, reduce waste, and adopt waste
recycling and emission reduction measures to minimize environmental
impact. By creating green restaurants, we offer low-carbon, healthy dining
options. We promote the use of biodegradable and eco-friendly packaging,
reducing the use of single-use plastics. In community investment and public
welfare, we support environmental education and resource sharing, helping
vulnerable groups and promoting community development. We combine
the spirit of “Frugality” with sustainable development practices, fulfilling our
social responsibilities and promoting the coordinated development of the
environment, economy, and society, working together to create a better

future.
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ENERGY MANAGEMENT AND CARBON EMISSION

The Group strictly complies with national and local laws and regulations,
including the Environmental Protection Law of the People’s Republic of
China and the Energy Conservation Law of the People’s Republic of China.
In our operations, we continuously improve the efficiency of energy, water,
and packaging material usage, reducing unnecessary resource waste and
minimizing environmental impact. In 2024, the Group’s main resource
consumption included electricity, natural gas, gasoline, water, paper

products, and restaurant takeout packaging materials.

The Group’s carbon emissions mainly come from the electricity used
in supply centers and brand restaurant operations. Therefore, we have
developed and implemented an energy management system, adopting
multi-level energy management measures in key electricity usage areas,
including the introduction of energy-saving equipment, process optimization,
smart monitoring systems, and employee training to enhance energy-saving
awareness. These measures comprehensively improve energy efficiency,

reduce operational costs, and lower carbon emissions.

Supply Warehouse/Central Kitchen Energy Management
Measures

The supply center has established a three-level energy consumption
management structure based on the Supply Center Energy Consumption
Management System internal guidelines, setting up an energy consumption
management team and department energy consumption managers to
promote energy efficiency. Through regular energy-saving meetings and
quarterly assessment indicators, energy usage is evaluated, and department

energy consumption control rewards and penalties are implemented.
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The Group continues to upgrade warehouse equipment, replacing traditional
lighting with energy-saving LED lights, significantly reducing electricity
consumption. In the logistics and distribution process, delivery routes are
optimized based on store cycle needs and order situations, improving
transportation efficiency. At the same time, the internal temperature
of transport vehicles is monitored to avoid energy loss due to frequent
temperature adjustments. For food cold storage, temperature automatic
adjustment devices are installed, and unnecessary access is reduced,
effectively lowering energy and refrigerant usage, further promoting green
and efficient warehouse operations. Additionally, the Group outsources
logistics services, prioritizing suppliers that use electric vehicles to reduce
Scope 3 carbon emissions in the supply chain. For gasoline and natural
gas usage, the Group invested RMB2.24 million to introduce a new oil
refining system, achieving heat recovery and reducing natural gas usage by

approximately 20%.

Central Kitchen Energy Management Measures

The Group has implemented loT devices in the central kitchen for pilot
operations, optimizing energy management efficiency through real-time
monitoring of equipment status. This innovative measure allows the
engineering department to promptly assess equipment conditions,
strengthen maintenance, and ensure efficient and stable operation. At the
same time, data analysis is used to further explore energy-saving potential,
reducing energy waste and providing strong support for the sustainable

operation of the central kitchen.

Brand Restaurant Energy Management Measures

Each brand restaurant strictly adheres to internal systems such as the
Equipment Activation Color Point Management Guidelines, controlling the
usage time of disinfection cabinets and other equipment. Energy-saving
LED lights are used, and dishwashers with condenser steam heat recovery
functions are installed to reduce equipment power usage. Regular
comprehensive maintenance of electrical equipment is conducted to
ensure normal operation. Regional lighting in restaurants is implemented to

effectively reduce unnecessary energy loss.
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Office Energy Management Measures

To achieve office energy-saving goals, the Group has issued the Energy Smart
Management Guide, providing specific guidance to help employees use
electricity more efficiently. The guide offers methods for saving electricity,
such as adjusting office equipment operation times, reducing unnecessary
electricity usage, and adopting energy-saving modes. Employees’
energy-saving awareness is enhanced, promoting a green transformation of

the office environment and effectively reducing energy consumption.

WATER MANAGEMENT

The Group continues to implement efficient water-saving measures,
integrating the concept of sustainable development into daily operations.
The Group uses government-supplied water resources to meet production
and living needs. Even though there are no significant issues in sourcing

water, the Group still adopts multiple water-saving measures.

Supply Warehouse and Central Kitchen Water-Saving Measures

In the supply warehouse and central kitchen, the Group recycles equipment
cooling water for floor cleaning, achieving water reuse. In stores, separate
water pipeline valves are installed to facilitate targeted leak inspections
and maintenance, reducing water loss. Additionally, water-saving valves
are installed next to kitchen stoves and sinks, ensuring that the faucet
automatically turns off when the sink reaches a certain water level, avoiding
unnecessary water waste. Water-saving faucets and fixtures are widely
promoted in restaurants, and easy-to-clean detergents are selected to reduce
water usage for cleaning. In the central kitchen and stores, regular water
inspections are conducted, and unused water equipment is promptly turned

off to further reduce water waste.
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Industrialized Recirculating Aquaculture System

IR ERKBERS

Facing severe water resource pressure, the Group has been continuously seeking
efficient and sustainable water resource management and utilization methods.
We are committed to enhancing the research and innovation of industrialized
aquaculture equipment and facilities, and improving the high water
consumption characteristics of traditional flow-through aquaculture models.
Our research and development team has made breakthroughs in multiple key
technical aspects of aquaculture recirculating water systems and has obtained
eight national-level technology patents, achieving the following results:

EHREAKEREN  SEFESHESR - AIRENKEREEMMAR
R BARNEFA TRUCEERERIEONFAIR - BEERKBREERY e e
BRI © S0 RERE RS AR R 05 B0 H TR i . P

P EEIS8IEB R ARBM BN - BIRA TR = h ‘

Increased water use efficiency by 90%

KB RFI AR AR = 90%

Reduced the discharge of wastewater and exhaust gases by over 90%
E K BE RBERLE R A 8 90%

Increased the carrying capacity of aquaculture organisms by 50kg per cubic

meter of water

BYKEAHNEEEMESIZMS0NT
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Materials Management

The Group promotes the concept of a “Paperless Office,” encouraging
document digitization and recycling, and introducing smart ordering systems
and online queuing systems to reduce paper usage. Additionally, employee
and supplier contracts are fully signed electronically, significantly reducing
paper consumption. The Group also uses Forest Stewardship Council certified
paper for annual reports and ESG reports, and has established paper recycling
measures, with compliant recyclers handling the paper, achieving efficient
paper resource management. For restaurant and supply center operations,
we use information systems, promoting third-party online queuing systems
and smart ordering systems in stores to reduce paper usage during

operations, actively implementing paperless operations.

EMISSIONS MANAGEMENT

The Group's emissions mainly come from food processing, transportation,
and business travel vehicles. In 2024, the Group's administrative offices,
restaurants, and central kitchen operations generated exhaust pollutants,
including sulfur oxides, nitrogen oxides, particulate matter, cooking fumes,
and greenhouse gases. Other general waste includes domestic waste,
office waste, kitchen waste, waste oil, and sewage. Additionally, different
construction sites generate noise, dust, and construction waste, but based
on the characteristics of the catering business, the Group's operations do not

involve hazardous waste.

The Group focuses on environmental protection, gradually improving internal
management mechanisms and establishing a goal-oriented environmental
management system to effectively reduce the environmental impact of
operations. We strictly comply with relevant regulations, including the Air
Pollution Prevention and Control Law of the People’s Republic of China,
the Solid Waste Pollution Environment Prevention and Control Law of
the People’s Republic of China, and the Water Pollution Prevention and
Control Law of the People’s Republic of China. For new or renovation
projects, we conduct environmental filings and update exhaust, noise, and
drainage engineering. For new store openings, third-party environmental
monitoring is conducted to ensure emissions comply with regulations. At
the same time, internal policies such as the Waste Management System are
established to properly handle catering waste oil and kitchen waste, reducing

environmental impact.
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In the supply center, the Group hires professional environmental companies
to treat wastewater generated from central kitchen food processing, ensuring
that wastewater meets discharge standards. Environmental equipment is
continuously added to reduce emissions such as cooking fumes. During the
Reporting Period, no environmental violations occurred.

Our Targets H M B 1Z

From 2024 to 2025, the average annual GHG emissions (Scope 2)
per store will remain the same level or increase by no more than 5%

GHG emissions

EHETL  SEBFEXRRAFEETR
BHERMMNTIHELENSK  BESKER
PERR - Y B RRRR AR AR S B
Yoo BEHA > AEBEYEREERRTER
HYEAF o

2024 progress 2024 F R

With a decrease of 3%
(166.88tCO e/self-operated brand

(Scope 2) (2023: 172.19 tCO,e/brand store*), compared with 2023. store)
BEREEEN VA2023 R VEREELSF - 2024 F2025F B - THEFEERE  TFE3%
(BE=) REHEWRE@E D) FFRABBIEMN% (2023F 172198 =4 (16688ME-A{LixEE TER
ehixg & BERmEFIE) mhE e EFE)
All emissions discharged (ie.: catering wastewater and oil fume) are
L. in compliance with national and local environmental department's )
Emissions o Achieved
SR emission standards. R

FIR PR AR TTHEDR

Wastes (kitchen

waste and waste
32.49 tonnes/brand store*), compared with 2023

BEBERY (40 BHOSKIOHERER) B ABER N EBREH

From 2024 to 2025, the average annual wastes produced per store
will remain the same level or increase by no more than 5% (2023:

With a decrease of 17%
(26.88 tonnes/self-operated brand

‘°i§;i;”’ BA2023EFE fEBEELE + 2024 2025 F AR - T EFBEEE %ﬁg -
= EEFHFAE =59 1 32.49W8 S BET
(78S B ) BEYESSFFHFAEIEN5% (20234 : 32490 FEH 5 (26,8818 / 15 BR8P )

HEFTE=)

*In 2023, the number of brand stores includes 736 stores under 6 brands, including Jiu Mao Jiu, Tai Er. Uncle Chef, Lai Mei Li Grilled Fish, Sond Hot Pot

and Fresh Wood (including 10 brand stores that were closed during 2023).

*R20235F - BERBEFIERERSNAEN - K= BRAMNEAL - BEE - HICRREHENUAFoEREHFT736MPIE (BEN2023FEN

HEAMI0RERE) ©
Air Emissions Management

The Group comprehensively assesses the environmental impact of
operations, identifying the main sources of air emissions as oil fume
emissions, and gasoline consumption from company vehicles. To reduce the
environmental impact of air emissions, the Group has taken the following

measures:

Oil Fume Emission Management

During the restaurant construction phase, exhaust purification equipment
design and installation are standardized, requiring construction parties to
provide environmental bureau acceptance documents. Relevant departments
conduct regular maintenance and inspections of purification equipment
to ensure exhaust emissions meet standards. The supply center installs
electrostatic cooking fume adsorption equipment, directing fumes through
dedicated chimneys to high-altitude emissions. At the same time, spray
tower equipment is installed to treat backup generator exhaust, ensuring

compliance with the Standard on Emission Limits of Air Pollutants.
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Actively carrying out cooking fume emission treatment: oil-water separation and fume purification, purifier cleaning

AR R M E S BURE T : Sk 2 BENRER( - FLREER

We have adopted a series of carefully selected efficient wastewater treatment equipment and exhaust purification systems, using
advanced physical, chemical, and biological treatment technologies to remove pollutants from wastewater and exhaust. These
devices meet or exceed national environmental emission standards and have been standardized and installed in all stores.
BPFRRM— R B O RN B RERKERREFERF RS - RATENYE - (CENEYERIB M AR EKFRE R
ERY) o BLREFARENEFTRRIPEE - WEAESPIEETEE L EMFH -

To maintain long-term effective treatment, we have established a strict equipment maintenance and environmental monitoring
system, including detailed cleaning and maintenance plans and regular environmental impact assessments and emission testing.
Additionally, we hire third-party professional agencies to conduct comprehensive environmental impact assessments and emission
testing annually, ensuring all emissions comply with the latest national standards and timely adjustments and optimizations of
treatment plans.

RRFEPAUNRERR  BAREIEEBNRBEENREENER  2EFA0BARENENEHNREZEFEM
PRRRERORL o btAN - BB EEE = EEMESFEET - R2AMNREZETENERRA - BRAAEHROFEENN
BIKEEZN - REARBLEERE -

Through these measures, we ensure that all stores’ wastewater and exhaust emissions meet or exceed national environmental
standards, significantly reducing pollutant emission concentrations, alleviating the pressure on municipal wastewater treatment
facilities, and reducing air pollutant emissions, contributing to the protection of urban air quality.

BRE L RERAEFESROEKMERSFENBERNRRRFLE - BERESAYMIHRE - BEMEI5KERE
BIGNES - HAORRSRADHR - RRERTERMEMEER -

EREREE

HEEWERGE  REMETR - LWERBE
HEERESHLERAREEBLSHER
MRMEDRE - WO KEHEREZERT]
SRETREDHZBERES LTI BER

Vehicle Emission Management

A vehicle management system has been established to regulate vehicle
usage, and through regular vehicle maintenance and requiring drivers to
turn off engines when parked, fuel waste is avoided. Additionally, the Group

promotes “Green Travel”, encouraging employees to use public transportation

or walk to work, while regulating vehicle usage and requiring drivers to
optimize travel routes, reducing exhaust and greenhouse gas emissions,

contributing to environmental goals.

WASTE MANAGEMENT

The Group adheres to the principles of “Reduce, Reuse, Recycle”, effectively
controlling waste generated in operations through source reduction, waste
recycling, garbage classification, and employee education, promoting green

catering development:

HEMEMR - BRABBLELITHEER  RDE
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“Waste Reduction” A1t ]

Procurement Management RBER
Pre-purchase checking of inventor and production schedules to avoid - HENRESEEREEGE C BRFER
overstocking %
Reduce transportation and vehicle emissions by purchasing in large - HREAHERE - ROEBENEBURAE
quantities BEREBEMURE B2
Use of seasonings in large package to save packaging materials and . ERAABERN  BREEREME R
minimize packaging generation DEEYES
Implementing the cooking method of “One Ingredient, Multiple Dishes - ETIHEEE —EZSRINZTEAR
and Flavors”to make full use of ingredients and avoid wastage FAMARM - BERE

Proper Handling of Food Waste HERER
To co-ordinate with the Government in the proper handling of food - REBITHE  ZEEREEHAR - 18
waste and to prevent illegal collection or processing of food waste from FEEUE N TR R AT E

entering the market

Conducting compression and dewatering treatment for food waste - HEBSIRETERERKEIR - HEEHRK
promoting oil-water separation and realizing the reduction of food St ERBENRAREERE
waste
Product Standardization EmEEL
Customize the amount of ingredients used in the manufacturing process - THEEERERERREFHRMAE
of each product to avoid overuse and waste HEeRASFEHRARMERRE
Provide standardized dishes to facilitate customers’ self-seasoning, and . %fﬁﬂjﬁi&fb;ﬁtﬁ'ﬂ ﬁ@gﬁg\ BEHAEK I
design small portions and set menus to reduce ingredient wastage VR REERE - URERRMRE
Smart Warehouse Management BELLREEE
Real-time checking of inventory status to minimize wastage due to . EENAWNEFER - RSERMBHIME
expiry of food items BERE
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“Reuse”
In line with the "Reuse” principle, the Group is committed to maximizing the

full value of ingredients while ensuring product standards and food safety:

Developing innovative dishes that utilize the trimmings of ingredients
to enhance the efficiency of raw material usage and avoid wasting high-

quality ingredients

Excess ingredients generated during product preparation in the central
kitchen are used to make staff meals or provided to employees at a low

price within the Company, ensuring full utilization of resources

“Recycle”
In terms of “Recycle’, the Group actively promotes the recovery and reuse
of waste in view of the large amount of packaging waste generated in the

procurement process:

Retaining clean packaging materials for reuse to minimize the

consumption of new resources

Strictly enforcing the solid waste separation regulations in Mainland
China at its supply centers, stores and offices, and carefully separating all

wastes

Employing qualified recyclers to dispose of separated waste to promote
resource recovery and recycling and achieve sustainable development

goals
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AN N~

Green Restaurants: From Green Engineering to Green Operations

REEE SEIEZRERKE

Reuse

Ei]

We conduct comprehensive evaluations of movable equipment from closed stores, categorizing
them into three types: directly reusable, reusable after refurbishment, and those requiring disposal.
By reusing equipment, we effectively increase resource reuse rates, reduce the demand for new raw
materials, and save significant engineering costs.

HMEBAEPIEN AT BB REETREN L UHELRED RAEZEBNA  KBHEHR®
FAMBRERENH = - BBUREOBNA - RMOBWRSERNEENAEX - BEHNR
MEEOHER  AREEASNTIREAER -

Reuse Recycling
e B
In terms of recyclable materials and standardized applications, we choose to use materials such
Green . ) S .
Restaurant as FRP boards and modular panels, which reduce the need for new raw materials while improving
Monitor FEEE Recycle resource recycling rates. These materials are strong, durable, and produce almost no waste during
LA . : . o . .
ER [E11 use, aligning with sustainable development principles. The use of prefabricated cabinets enhances

the standardization and versatility of renovation projects while reducing the consumption of
natural resources such as wood, further achieving energy-saving and environmental protection
goals.

FERT MR MRECER A E - BAAEEREB A ERTBFRPIRFIM IR EMEL - FREH
MEMENE SR - ARRSERNERIBE - GEMHRES WAL  EERBIETE
FAELRER AT FHEEREMNES - KaEENERRARETIENEECIERT &
BEAMEGABERNERE £ PEINRRBENUR -

Monitoring

BRI

We have implemented internet of things environmental temperature monitoring systems in our
stores, enabling real-time monitoring of equipment such as double-door freezers. Through this
monitoring system, we ensure that food storage environments meet standards, reduce food
spoilage and waste, and improve food safety and quality management.
BMEFIEERYBARBDER GRS  WHEMLRKEERENREBURETERE
# o ERERNEARS  RPEMBREMREFRETAEE  ROBRMEBENRE - Rk
RARRZE2NREERAKTE -
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Waste Oil Management EE MM E R

In the restaurant construction phase, compliant grease traps are installed, TEBEESNBERETAREANEHEREN
and designs are optimized to ensure effective waste oil filtration. Waste oil is W BAL &R ET LACRBE BE b BB R - BEmAERZ i
handed over to qualified third-party agencies for processing and recycling, FEEMEZ T HBETREBERDYK - WEY
with complete records established to ensure proper management. TEARLH  BREEEEIAML -

Waste Oil Processing and Recycling

JB% 5 P B2 322 £ [5] Wi

The development of the waste oil recycling industry not only contributes to environmental protection but also drives the
development of related industrial chains, creating job opportunities and economic benefits. For the Jiumaojiu Group, recycling
waste oil can achieve operational cost savings while reducing carbon emissions generated by third-party waste oil processing,
contributing to the construction of a sustainable circular economy.

EhEINEZENER  MEARREFEMER  ETDEMEZENERE  AERERSTRENR - MUNENEER
3 EBEYESS - ATEBRESKADIENRE - TSR EEY (BFerEER) R RBOIRIER - BFRE (B RE
RIM PR ERIR A 2 4240 -

During the cooperation period between Jiumaojiu Group and a third-party organization from January to November 2024, a total
of 3.69 tonnes of Scope 3 Category 5 carbon emissions were avoided, helping the end-users of Sustainable Aviation Fuel to reduce
carbon emissions by 353.9 tonnes over the life cycle relative to conventional fuel use, which in turn reduced the carbon footprint
of the Company's products, reduced the amount of waste to be disposed of and enabled waste to be recycled.
NENEEEE=FEBEE2024F1 AZ 1 ANA IR - B e EESE RSB IE3.690 - B0 AT E M 2= R &
i P ARSI B AUOm 2 A 2 A wp B BABOR BE353.0ME - EM M ECENEMMED - BRI FHEENER N IPREER
A e
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SEWAGE MANAGEMENT

The Group actively takes measures to reduce the environmental impact of

sewage discharge and ensure compliance:

Sewage Treatment Management

Employees are trained on resource usage, and the disposal of waste oil and
other waste into sewage pipelines is prohibited to prevent pipe blockages
or pollution. Each restaurant conducts sewage discharge filings and regular
monitoring, with some stores testing the application of garbage disposers
to separate sewage and oil residue, reducing the environmental impact of

sewage discharge.

Sewage Pretreatment Facilities

Based on wastewater generation and property regulations, each store installs
and uses pretreatment facilities to ensure compliant sewage discharge,

reducing adverse environmental impacts.

PACKAGING MATERIAL MANAGEMENT

To reduce the use of packaging materials and their negative environmental
impact, the Group has established a series of measures and set clear goals,
covering the procurement, design, use, and public education of packaging

materials.

Increasing the Procurement of Biodegradable Packaging
Materials

The Group strictly complies with laws and regulations such as the Solid
Waste Pollution Environment Prevention and Control Law and the Opinions
on Further Strengthening Plastic Pollution Control, actively promoting the

use of biodegradable packaging materials. Specific measures include:
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Completely phasing out non-degradable single-use plastic straws.

Promoting the use of biodegradable packaging materials in Hainan and

across multiple brand restaurants.

in 2024, the Group purchased approximately RMB5.8 million worth of
eco-friendly packaging materials, accounting for 10% of the total annual
packaging purchased value. This represents an increase of approximately
17% compared to the previous year. In the future, the Group will
continue to increase the proportion of eco-friendly materials in its

procurement.

Lightweight Packaging and Plastic Reduction

In its dining and takeout services, the Group has implemented a “plastic

reduction” initiative, with specific measures including:

Not proactively providing customers with single-use plastic utensils

(including straws, cutlery, and plastic bags) unless explicitly requested.

Promoting the use of environmentally friendly packaging alternatives,
such as recyclable aluminum foil meal boxes, biodegradable plastic

packaging materials, and eco-friendly straws.

The Jiu Mao Jiu brand has adopted reusable insulated takeout bags to

reduce the use of single-use items.

Packaging Material Recycling

The Group has started to optimize its material circulation methods from the
logistics and warehousing stage. We replaced single use cardboard boxes
with reusable crates to reduce the use of single-use packaging materials.
This has resulted in the reduction of packaging materials used for 153 types
of products across various brands during transportation from warehouses to

restaurants.
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Educating on Reducing Packaging Use BOEEYHE

To fundamentally promote societal awareness and behavioral change BT RIBAR LRAM G EHIRREERARBAEE
regarding eco-friendly packaging, the Group has taken steps in restaurant EITANE  SERERRENRBERE

environments and services:

Adding prompts in both self-operated and third-party takeout ordering - HEBEENMBEZFIIEHERZPMAR

systems, suggesting customers reduce the use of single-use utensils. ™ BEERROEAREEAR -
Displaying environmental awareness posters in prominent locations - HEBEBEMERBRARSESHR - T8
within restaurants, advocating for reduced packaging use and BABEYER  HEITEEERRS -

encouraging customers to bring their own containers.

Enhancing employees’ environmental awareness, promoting green - ReEEIRREH HIZCRBES
service concepts, and strengthening customer education to foster public IMEEEEHE - REQARRRITANEN -

eco-friendly behavior.

Plastic-free tableware for takeaway services in Hainan

BEMENECRAREREA

In Hainan, Jiu Mao Jiu takeaway services have introduced recyclable aluminum foil meal boxes to
replace single-use plastic utensils, implementing a plastic-free utensil policy. This initiative aims
to reduce packaging material use and minimize the environmental pollution caused by single-use

plastic packaging.

HEEbE - NEANESIAERTRKRNEEESR IR —AUEZBEE - BERe2EAK
R B BETERIBEVNER  BL—REZEBEEY: T;%i%“:é’] SR e
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fir — AR WAIEEAR

SOCIAL WELFARE

The Group is committed to addressing social needs and actively fulfills its
corporate social responsibility. Through diverse channels, we focus on social
issues, participate in public welfare activities, and strive to improve the living

conditions of local residents, promoting harmonious social development.

We understand that social transformation requires collective effort. Over
the years, we have closely collaborated with non-profit organizations,
communities, and other partners to organize a variety of community
engagement activities, including fundraising, education, and environmental

promotion projects, aiming to address core social concerns.

Implementing Community Engagement

As a catering service provider, we actively integrate public welfare elements

into our operations:

Promoting Conservation Awareness: Through initiatives such as the “Clean
Plate Campaign”’, we spread the message of cherishing food and avoiding
waste. Restaurant staff actively advise customers to order appropriately

during the ordering process, helping to cultivate a sense of conservation.

Advocating Eco-Friendly Lifestyles: We launched the “Tai Er Garbage
Man" campaign to raise awareness about the harm of plastic waste to
marine ecosystems, encouraging the public to reduce the use of single-use

packaging and support sustainable development.

HEQZE

AREBEBIHEFER  YHEEBETLELEE
TrRBZT(CRBEINERE  2HERD
BB MORBEEMWEROLERGE - Y
HE MR

BPRMLEBUERRELZ ) ZFRER
SN HEREMAEBRHETAE 82
ZRENHEAREY  BEER  BEHER
RIEERE - BORBRESRENROR[E -

o

8

I}

EttE NG

EREXRBEER  RMABBREATER
B EELTRAREITLE

EEHOER  BB[ARTHISEE AR
EEBEPERY - ERRENES - ERRT
EEAERERMOIPEZETSERE B
BEREHNEE -

BERREFAN - FE[ KR ]ES
E@}%ﬁﬂ%‘ﬂ%ﬁiiigéﬁ’ﬂf% T BB KRR
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iz — @AlA - WAIFEERR

Enhancing Social Impact Through Diverse Channels

The Group leverages its brand influence and public platforms to promote
environmental and public welfare knowledge to a broader audience.
We organize employees and customers to participate in community
environmental and care activities, advocating for healthy and eco-friendly
lifestyles. At the same time, we invest resources to support vulnerable groups,
providing necessary material assistance or skills training to help improve
the living standards of impoverished residents. We also continue to fund

community cultural activities, enriching the cultural lives of local residents.

In June 2024, the Group donated approximately 900 self-heating hot pot
meals worth RMB40,000 to the Shenzhen Food Bank project. Additionally,
in response to the flood disaster in Jiaoling County, Meizhou, Guangdong,
the Group donated approximately 600 boxes of Tai Er Golden Soup Noodles
worth RMB10,000 to aid the affected areas, embodying the spirit of “when

BRZARERALSFED
REENAREEBZEARTE  MERZH
ﬁﬁﬂ’ﬁf‘iai%fﬂ“/\%m& PR E T AR

ARZ2EMBREANRBELD  SHEE -
iﬁi%ﬂ’ﬂi;ﬁﬁ‘t ° ﬁﬁ%&)\éfézﬁﬁﬂﬁi
B RELENMER SRS - BER
TTERERMAETEKE - LHF “”ﬁﬂjﬂi@Xiiﬁ
mE - BEEMERNCAEE -

2024F 6 A AEBENRINRYMIBITEE - BE
WORBENIBTARENEEABHN -
B BEEREMNEEGZEZKLERE K
SEEGREE - KRR ABEOREBEELNI BT
ARBHARZ&5% - WEBZ K @S - BT

(=A% N\ IXEINEESNTR 8
BEERMELZE -

one is in difficulty, all come to help” and demonstrating our sense of social

responsibility and goodwill. Rt

Hainan Typhoon: Tai Er Store Employees Support Post-Disaster Reconstruction

BEEE  AZPEEIXELRER

After the typhoon in Hainan, our Tai Er brand store employees actively participated in post-
disaster reconstruction efforts. They worked together to clean up the streets and help
restore normal order in the affected communities. Through the support and efforts of our
employees, we assisted the disaster-stricken communities in returning to normalcy quickly,
demonstrating the positive social energy of community building and shared responsibility
EEERARE  BARX-REOPIEE IEEELRERITE - MmAE0HH
BEEHE  BEPMEXLMBRNEERF BBEBINIENS N EPlRTERESR
HRELEE  RECEHEZHAOETES  BEENTSERE -
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Tai Er Garbage Man Beach Cleanup

AR R FHTE

Since its establishment in 2015, Tai Er Garbage Man has organized annual environmental activities, calling on fans to participate

in offline "Garbage Pickup”events. Through fun activities and sharing, the campaign promotes the idea that “Every Little Bit Helps
Make the World Cleaner”. The initiative encourages young people to pay attention to environmental issues, granting participants
the identity of Tai Er Garbage Heroes and motivating them to continue supporting environmental causes. As of 2021, over 63
beach and forest cleanup events have been held in cities such as Guangzhou, Xiamen, Fuzhou, Wuhan, Shenzhen, Hangzhou, and
Changsha. Under the slogan “Save the World with a Simple Gesture’, Tai Er Garbage Man has attracted thousands of participants,
collecting over 2,100 kg of garbage, spreading the message that “Even an Individual can be a Sustainable Participant, and Even the
Smallest Action can make a Big Difference for the Environment”.

B2015F LA - K R REFHEBZRRED  FEDAM—R2EKTHO BRI 1T - BBRAEBIED
ERNMOZERE  S8F(BAR & tRFRBINES - ZHREERTHEDFEABRTREME  Br20EE
RZHHRREO FHRE - BB MISEZISRREE - HE2021FES5 - £EM - BFT - &N - Bz &Y M - ROZE
i’@%%ﬁﬁ‘i@@ﬁ‘mﬁﬁéwﬂﬁé%%ﬂ o KT RHIATBEFERRBER | RO - W5 ET A2 - HigiRiBiR2, 1002 i

BEEIH/ERE  HRAFEN2EE B/ WBE B RRRMRE F | NRFERE o

Looking ahead, the Group will continue to expand the scope of its social BERR  AEEBBEER A CEETEHEDN
responsibility initiatives, deepen cooperation with non-profit organizations HE  RMCEAREBILENSIE - FH#
and communities, and focus on environmental protection, food waste FIRBRE C RMRE - UREFEAFNE

reduction, and support for vulnerable groups. We are committed to HoBMABRORUERTHERERRES B
spreading environmental awareness through practical actions, practicing THERE  UORAMEERMEERE
social care, and contributing to the improvement of community residents’ RERZTRBEERNOUEERAE o

quality of life, working towards a sustainable society.
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5% - ESGEUE R A B

HKEX ESG Indicator
B3R FRESGHEAZ

Laws and Regulations/Policies

EEER S BE

Internal policies

BB

Environment
B

Environmental Protection Law of the People’s Republic
of China

(REE N R AFBURFRELR)

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

(R EE AR AR RERE)

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

Law of the People’s Republic of China on the
Prevention and Control of Atmospheric Pollution
(RE AR ARG RN AE)

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

(FREE N RARIE R 2 )5 28070805 )

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

(RE ARATBE R4 ERER)

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

(FREE AN RARBUEFIRIBREER)

Law of the People’s Republic of China on Evaluation of
Environmental Impacts
(REARANMBIRRZETEE)

Energy Conservation Law of the People’s Republic of
China

(FREE N R HFIBIERH8ERE)

Law of the People’s Republic of China on Prevention
and Control of Environmental Pollution by Solid Waste
CEBERE M FRIRE T RE)

Opinions on Further Strengthening the Treatment of
Plastic Pollution

(BERNE— BRI RAENER)

Waste Management System Administrative
(EEYEBHIE)

Systems on Energy Consumption at Supply Centers
CHER O REREB B HIE)

Administrative Guidelines on Turning On and Off
Equipment

(KRB EREIEES)

Administrative Standards on Office Electrical
Equipment
(EAREBERAZAERENEIRATE)
Administrative Guidelines on Smart Management of
Energy

(RERE 2 E R 5/ )

Store Waste Disposal Management System
(FIEREEMEEERHE)

Waste Management System

(BEEYERHE)

Employment
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HKEX ESG Indicator
B3R FRESGHEAZ

Laws and Regulations/Policies

EEER S BE

Internal policies

BB

Employment

(4

Labor Law of the People’s Republic of China

(REE AR S EE)

Labor Contract Law of the People’s Republic of China
(REARLMELEERE)

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

(REE AR AT R HEE)

Social Insurance Law of the People’s Republic of China
(R AR AFBM 2 RE)

Prohibition of Child Labor Regulations
(RIEERETRE)

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

(hEARKMBERKFAREE)

Human Resources Management Practice Manual
CASEBREBHBREFM)

Office Employee Handbook

(RRZEETFM)

Store Employee Handbook

(FUEEIFM)

Guidelines on Employee Salary Structure

(BIZREHRFE)

Health and Safety
BEHEZ2

Labor Law of the People’s Republic of China

(RE ARLTBISEE)

Fire Protection Law of the People’s Republic of China
(FREE N RAFBUER )

Law of the People’s Republic of China on Work Safety
(REARANBELZ 2 HEE)

Law of the People’s Republic of China on Prevention
and Control of Occupational Diseases

(rREE N R AFBIB R AE)

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

Regulation on Work Safety Permits

(B2 HEEFFIERD)

Provisions on the Supervision and Administration of
Occupational Health at Work Sites

(TESMBEEEEIERE)

Enterprise Safety Management Policy
(ERZERGE)

Safety Production Responsibility System
(R2EEBER)

Systems on Appraisal, Award and Punishment on Safe
Production Responsibilities
(R2EEBFEEREEGIE)

Systems on Award and Punishment on Safe
Production

(o 2 M B AR R )

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

(BEHE - R - BEMEEGIE)

Emergency Plan for Production Safety Accidents
(EEZEFWERIER)

Fire Safety Management System
CEIZ 2 ERHIE)

Management System on Occupational Hygiene
(BEBEERE)

Office Safety and Protective Measures of the
Jiumaojiu Group and other management systems on
safe production (26 in total)
(MENEERRELREEREE) 26224
EREEEE

Supply Center Safety Production Management
System of the Jiumaojiu Group and other
management systems on safe production (28 in total)
(MENEEHREH LR D EEERTIE)S28(E
LR EERBERSE
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HKEX ESG Indicator Laws and Regulations/Policies Internal policies
BT FRESGIE IR ERER R RERBUR

Systems on Safety Education and Training

[wm AN ttﬁé‘ =3
De\{e!opment and Labor Law of the People’s Republic of China <<;Z£.%ZEJ 0 B )
Training - 4 PET Administrative Scheme to Compete for Middle
. (R ARKTBE S EE)
BRRIEI Management Posts

(RETEEERHBEEERTR)

Labor Law of the People’s Republic of China

(FREE AR AFBILENE)

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

Social Insurance Law of the People’s Republic of China
(R AR AT 2RE)

Prohibition of Child Labor Regulations
(RILERETRE)

L f the People’s R lic of Chi h
Labor Standards aw of the People’s Republic of China on the Human Resources Management Practice Manual

T g Z;‘j@fg%‘ﬁii JUrT (NEBEBEERIETM)

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

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

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

(REARKMBELHFHFRMNEOE)
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HKEX ESG Indicator

Laws and Regulations/Policies

Internal policies

B R FTESGIER kRS WK PEB B
Systems on Suppliers Management
(R EIRSIE)
Standards on Supplier Review and Management
(HEREZERARE)
Appraisal System on Performance of Contracts by
Suppliers
(HEEEOZEZEE)
Standards on Managing Performance of Suppliers
(HIERBUERIRE)
Standards on Rewarding and Managing Suppliers
Supply Chain (HEEFER BB IR R &)
Managfament Law of the People’s Republic of China on Operatl'o'n Standards on Supplier Tracing and
(Including Bid Invitation and Bidding Accredltmg\ o ixin S~
Franchisees) (h3 AR HAE GRS (HERSRERTRERT)
HEEER - S Standards on Procurement Behaviors
(&meEm) CEREBTR2ERD

Procedures of Procurement Operation (Specification)
CEREBRIERAE (BRI

Management Practice on Materials Quality
(REEEEERH)

Quiality Guarantee Agreement

(EERB )

Systems on Supplier Food Safety Assessment Access
(fEBRRE R EEASIE)

Operating Regulations

(R RIED)
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HKEX ESG Indicator Laws and Regulations/Policies Internal policies
BT FRESGIE IR ERER R RERBUR

Guidebook on Food Safety
(BEmzzFm)

Safety Management System
(RZ2EBER)

Food Safety Emergency Preparedness Plan
(BmZERSTEAR)

Law of the People’s Republic of China on Product Food Safety Management System

Quality (BRZ2E
o BHEIED
e HABELE S Em&ZXEEs
ic:iji;a\fiy Lj\[jv.o?;?:/P\efp;iz Republic of China Letter of Commitments on Food Safety
(R 2EHE)

(PEARANMBRERZ 2E)

Law of the People’s Republic of China on Quality and Management System on Quality Control of Own

Brand Product

Safety of Agricultural Product fo
D Management System on the Inspection and

Law of the People’s Repubh; 9f China on Inspection of Acceptance of Raw and Auxiliary Materials and
Import and Export Commodities

. N O fA AL Supplies
(o AR HFEE T OB RIBR ) i o g
Measures for the Administration of Food Business CRIBH RIS E R HE)

Management System on the Inspection and
Licenses and Filing 9 Y P

A O e e S g T S Acceptance of Raw Material in Supply Center
4R AN = —J : Z= =
(RGBT ANRRERME) CtrER O R ICE R HIE)

Measures for the Supervision and Administration of )
) ) ) ) Management System on the Inspection and
Food Safety in Online Catering Services Acceptance of Semi-finished Products
%% P2 ”H /—\D-—L'z\%ﬁxmii;\*: N o -
(BHRESBHRSZ2ERERINE) CErb Sl

Administrative Measures for Information Disclosure of ) ) —
Process Quality Control Inspection specification

Product Commercial Franchise R

RN IURN |72 i i iR &0
Responsibility (MRRRIEEE S REEDIVE) <éo%chjill;Diecﬁenéﬁhaﬁ;d)Su lies Inspection and
EmEE Civil Code of the People’s Republic of China 9 bp P

Acceptance Practice Guidelines

(RMERE - MHBUBIEXESE)

Interim Guidelines on the Management of Epidemic
Prevention for Imported Cold Chain Food Purchase
CEORERMRBEIEERERIES)
Standards on the Inspection and Acceptance of
Vegetable Ingredients

(HRREBRUIRLE)

System for the Management of Food Additives

(FREARARBIRAH)

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

Advertising Law of the People’s Republic of China
(REARAMBIESE)

Patent Law of the People’s Republic of China
(FREE A RAFBIHFE)

Measures for the Administration of Internet Domain

Names (RS INBIE RS

4k 19\ = bz ivaN
ﬁ)/ﬁbﬁey:fcujri?ai\%ff/ii People’s Republic of China System for the Management of Workshop Hygiene
(EMBEERSE)

- N &
EARKBIBE L D)
(RZEARAME M%#i/£> o ) Management Measures for Workshop Quality
Measures for the Supervision and Administration of Performance Appraisal (Trial
Food Safety in Catering Services PP

CERRAER B2 2181880 ) (EfmBAEMEZEEIE (B1T)
Law of the People’s Republic of China on the Regulations on the Management of Quality Control,

) , Inspection and Points Deduction
Protection of Consumer Rights and Interests P

(P2 A REFE B E FsREE) (RIBREHDTEHRIE)

Food Recall Management Measures
(RmBRIEEIE)

Product Labeling and Traceability Control Procedures
(EREBMEPIEETIRF)

Product Recall Control Procedures

(ERBEESIERF)
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HKEX ESG Indicator
B3R FRESGHEAZ

Laws and Regulations/Policies

EEER S BE

Internal policies

BB

Non-conforming Product Control Procedures
(hERmIEHIER)

Management System on Laboratory
(CEREERSE)

Handling Procedures for Unqualified Products in
Laboratory Testing
(ER=RATARBEERE)

Management System on Food and Food-related
Products Storage
(FIERmEkREmERERRTERSE)
Management System on Cleaning and Disinfection in
Stores

(PFIEBREEERGIE)

Management System on Pest Control in Stores
(FIEREBEHEREE)

Management System on Self-inspection of Food
Safety in Stores

(FIERMEZZBEEHIE)

Management System on Food Processing in Stores
CFIUERmMIN B ERHIE)

Management System on Employee Training in Stores
(FIEREABEIEBREIE)

Management System on Food Safety in Stores
(FIEEmZEEEEHIE)

Administrative Measures for Handling Customer
Complaints

(EHFBIZEEIE)

Guidelines on Crisis Management
(ERERES)

Administrative Systems on Information Safety of the
Group

(REERZ2EENE)

Systems on Prevention of Information and System
Risks

CER R 8% )

Administrative Systems on Data Backup and Safety of
the Group

(REBERORZZEEGIE)

Data Compliance System

(BIBERBIE)

Data Classification and Grading Management
Measures

(BB RS MEEIE)

Data Security Incident Emergency Management
Measures

(BEBEZE2EHESEBIVE)

Privacy Policy of Jiumaojiu Group
(ENEEBLEER)

Guidelines on Crisis Management

(e EREsD
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HKEX ESG Indicator
B3R FRESGHEAZ

Laws and Regulations/Policies

EEER S BE

Internal policies

BB

Anti-corruption
and Anti-Money
Laundering

RESRR%EE

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

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

(RE AR FLRBISERE)

Anti-Monopoly Law of the People’s Republic of China
(R EE N R AR I BRI % )

Law of the People’s Republic of China Against Unfair
Competition

(PEARANMBREEFHTE)

Interim Provisions on Prohibiting Commercial Bribery

(ARSI REBRITANEITHRE)

Anti-corruption Policy

(BT IEEISBED)

Jiumaojiu Employee Whistleblower Incentive Policy
CLENEE B TRIMEMGIE)

Code of Conduct

(BRZITRIRE)

Notice on Strictly Prohibiting Gifts Acceptance and
Commercial Bribery

(RN BZEWZE R - mEBRABED

Letter of Commitment on Integrity of Suppliers
(HEEBRZRAGE)

Integrity Notification Letters

CRRORE K )

Funds Management System

(CEeEEHIE)

Details of Funds Account Management

(ERIRPEEAR)
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TABLE OF KEY PERFORMANCE INDICATORS
BASRAR RS

ESG Indicator Unit 20242 2023 °
ESG 1E1Z B 202452 20235
Environmental Indicator
REER
A1 Emissions HE 4
A1.1 The types of emissions and respective emissions data®
BRMERER B REE
Catering wastewater Tonne 3,495,177.98 3,152,306.04
BHUSKEEE 1A
Catering wastewater intensity Tonne/million of revenue 575.47 526.63
BHTKEEREE W/ BETEERA
A1.2 Direct and energy indirect greenhouse gas emissions and
intensity
EERERBEAZRBINEREE
GHG emissions (Scope 1) "9 tCOe 3,317.04 3,146.81"
RERBHME )™ g =
GHG emissions (Scope 2) 29 tCOe 141,676.98 126,732.02
BEREBHRE@EB - W_EtiEE
Total GHG emissions tCOe 144,994.02 129,878.83
RERBHNESE =R | g =
GHG intensity tCO,e/million of revenue 23.87 21.70
BERBHHEE [ =g /=
BETEERA
A4 Total non-hazardous waste produced
FELAEERRNEE
Waste tube/bulbs Unit 11,470 10,428
BERE/ &A {6
Waste tube/bulbs mtensity Unit/million of revenue 1.89 1.74
BERE / RA% B,/ BaEraEBA
Kitchen waste Tonne 20,985.54 22,181.69
BT R b I E A 7
Waste cooking oil Tonne 1,834.71 1,728.36
BEHEHELS i
Total non-hazardous waste Tonne 22,820.25 23,910.06
BEEREVRE i
Non-hazardous waste intensity Tonne/million of revenue 3.76 3.99
EEREDEE W/ BETEERA
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B SR AR SR A

ESG Indicator Unit 20242 20230
ESG 1% B 202452 20235
A2 Use of resources
BRER
A2.1 Direct and indirect energy consumption by type in total
and intensity "
ZERSNEERBEEREEERRE
Gasoline consumption Liter 1,591.00 1,317.83
FURHFES 7
Natural gas consumption m? 1,532,655.32 1,454,134.64
RARBFEE SHAK
Direct energy consumption MWh 15,166.06 14,387.38
RS KK
Total electricity consumption KWh 249,303,686.14 222,446,232.50
BEER FTRE
Indirect energy consumption MWh 249,303.69 222,446.23
RIEEEFEHEE KR
Total energy consumption MWh 264,469.75 236,833.61
fReEE KK
Total energy consumption intensity MWh/million of revenue 43.54 39.57
RREERE kRE/ BETEERA
A2.2 Water consumption in total and intensity
BEKEREE
Total water consumption m? 4,546,161.22 4,088,447.43
BFEKE SR
Water consumption intensity m?*/million of revenue 748.51 683.02
KT E UK/ BETEERA
A2.5 Total packaging material used for finished
products and intensity 9
HEmABENHEEREREY
Meal boxes Tonne 747.42 714.22
28 i
Plastic packaging bags Tonne 234.87 177.90
BREER T
Total packaging material used Tonne 982.29 892.13
BEMHERES i
Intensity of packaging material used Tonne/million of revenue 0.16 0.15
BEVHERBE W/ BETEERA
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Notes:

The scope of environmental KPIs data collection for the year 2024 includes 4
offices, 3 self-operated supply centers and central kitchens, and 849 self-operated
stores operated by the Group (Includes data from 69 restaurants prior to their
closure or sale to third parties during 2024 and 1 restaurant before its transition
from self-operated to franchise and cooperative model).

The scope of environmental KPIs data collection for the year 2023 includes 4
offices, 3 self-operated supply centers and central kitchens, and 736 self-operated
stores operated by the Group (Includes 10 stores which were closed during the
year 2023).

Based on the business activities of the Group, air 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 GHG emissions (Scope 1) including direct emission of carbon
dioxide generated from gasoline, diesel, natural gas and refrigerants.

Indicator A1.2 GHG emissions (Scope 2) including indirect emission of carbon
dioxide generated from electricity purchased.

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 the packaging materials

consumed in supply centers and central kitchens, physical stores of different
brands and delivery business.

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

=
=
Bl

Y]

BB AE R AR

204 FEEFREMBEIEZEHBKESHE
B ABPAE  3RELEHREFRLEFREE -
LAR AN SR B AC 2 R 8498 B A P9 JE (B3ER 2024
FERNORBARNEERE=FIINERBEI K

HELERMBEAEEANERER) -

2023 FE 2 FREMBASEZEEREDE
B ABPRE  3REEHREFRLEFRERE -
AR B ANEELE R 7361 B AP E (81552023
FEENBEEANIOREE) -

ENARENEBAS REEFARETMES
MEERBEN  BRAS/LY  HREHDEELR

BZERMRDIRE RS R MPRAL T BRE -

BREAM2EEREBHNE (BE—) 25U - X
AR BLBHSEENER ALl -

EEM2JAZEREHRE (BEZ) BIE/INESE
EE LIRS — AL RREERR -
EIEAIRERBRREERIE TR 408 - RARR
INEE ﬁﬁfkimﬁbﬁﬁﬁ%@zo
BEASBEMEAEERSREHER LR
FREE PIERIINEEBAMEANEARER
E{%%&o

LFEERHBIEFEINERLBME -
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BB RS

Basis of calculation:

Greenhouse gas emissions (Scope 1) produced by gasoline, diesel and natural as
is calculated with main reference to the GHG Emissions Accounting Method and
Reporting Guide for Food, Tobacco, Alcohol, Beverage and Refined Tea Enterprises
(Trial) issued by the National Development and Reform Commission and How to
prepare an ESG Report Appendix 2: Reporting Guidance on Environmental KPIs
issued by the HKEX.

The calculation method for GHG emissions from purchased electricity (Scope 2)
mainly refers to the "GHG Emissions Accounting Method and Reporting Guide for
Food, Tobacco, Alcohol, Beverage and Refined Tea Enterprises (Trial)" issued by
the National Development and Reform Commission, and the “How to Prepare an
Environmental, Social and Governance Report Appendix 2: Reporting Guidance on
Environmental KPIs"issued by HKEX.

The emission factors for China and other major operating regions are referenced
as follows:

a)  Mainland China refers to the 2022 national power grid average emission
factor released by the Ministry of Ecology and Environment;

b) Hong Kong Special Administrative Region refers to the CO2 emission
intensity of electricity sold as disclosed in CLP's 2023 Sustainability Report”;

¢)  Macao Special Administrative Region refers to the CO2 emission coefficient
disclosed in Companhia de Electricidade de Macau's “CEM Sustainability
Report 2023";

d)  Vancouver, Canada refers to the “Greenhouse Gas Industrial Reporting and
Control Act, GREENHOUSE GAS EMISSION REPORTING REGULATION", B.C. Reg.
249/2015;

e)  Singapore region refers to the 2023 Singapore average grid emission factor
in Chapter 2 Energy Transformation of the “Singapore Energy Statistics 2024"
by the Energy Market Authority of Singapore;

f)  Malaysia region refers to the 2023 Peninsular Malaysia grid emission factor
from the “Malaysia Grid Emission Factor (GEF), 2017-2021" published by the
Malaysia Energy Information Hub.

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.
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TABLE OF KEY PERFORMANCE INDICATORS

BB AE R AR

ESG Indicator Unit 2024 2023
ESG $E1% By 20245 20234
Social Indicator
HEEESR
B1 Employment?
R
B1.1 Total workforce by gender, employment type, age group and
geographical region
BiR - BREER  FRANRMBEBSNESEH
Total number of employees Headcount 20,735 22,467
BTHRAH A
Gender Male Headcount 13,549 15,088
L]l Bt A
Female Headcount 7,186 7,379
7t N
Employment Type Management Headcount 164 165
EERE BIRE A
Non-management Headcount 20,571 22,302
IFERE A
Age Group 29 or below Headcount 16,460 17,391
Fe# Rl 298 BIAT A
30-49 Headcount 2,844 3,020
30-495% A
50 and above Headcount 1,431 1,516
5088 MIA L A
Geographical Region Mainland China Headcount 19,868 21,881
Hh[E AR B A A
Hong Kong, Macau and Taiwan Headcount 185 180
BRE A
Overseas Headcount 682 406
N A
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ESG Indicator Unit 2024 2023
ESG $E1% By 20245 20234
B1.2 Employee turnover rate by gender, age group and
geographical region "
BB - FRARNEIWESRALLERD
Total employee turnover rate Percentage 211% 172%
EEHBRKL = Baoth
Gender Male employee turnover rate Percentage 227% 187%
5 BB I mKLLE Anth
Female employee turnover rate Percentage 180% 141%
B TRkt % At
Age Group Turnover rate of employees aged 29 and  Percentage 238% 189%
FHE AR below
29 RIA TR L & At
Turnover rate of employees aged 30-49 Percentage 98% 99%
30-49 BRim KL & BAL
Turnover rate of employees aged 50 and  Percentage 128% 110%
above
5058 M A _EfR kbt 2 Bt
Geographical Region Turnover rate in Mainland China Percentage 216% 175%
Hh[E FR BT K L 2R ADL
Turnover rate in Hong Kong, Macau and Percentage 208% 16%
Taiwan
Cl//lhgitt$ Eﬁj\tt
Turnover rate in Overseas Percentage 55% 71%
HES YN Bt
B2 Health and Safety
REHEZ2
B2.1 Number and rate of work-related fatalities®
AT ERERME T W ABRELED
Number of work-related fatalities Headcount 0 0
E TERAMER ML T A S A
Rate of fatalities Percentage 0 0
T E %
Lost days due to work injury
AIGEATHFBE
Lost days due to work injury Day 9,356 8,464
EIBEEIIEAR A
Work-related injury Case 1,085 1,165
TERE N
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BASRAR RS

ESG Indicator Unit 2024 2023
ESG $E1% By 20245 20234
B3 Development and Training % & & 3% 3
B3.1 The percentage of employees trained by gender and employee
category?
BB RESENEIWZIEST DL
Percentage of employees trained Percentage 100% 100%
XIEEBE DL ANt
Gender Percentage of male employees trained Percentage 65% 67%
%5 SMHEIZIASL Bt
Percentage of female employees trained  Percentage 35% 33%
ZUEEIRIBE DT Bt
Employment Type Percentage of management trained Percentage 0.79% 0.73%
EERE BEREXIAEDL At
Percentage of non-management trained Percentage 99.21% 99.27%
FEREXIBDL Bt
B3.2 The average training hours completed per employee by gender and
employee category?
RURIRESENES, BEEETHZINFIGEE>
Average training hours for employees Hour 4.36 5
REFHRIFR N
Gender Average training hours for male Hour 4.37 5
%5 employees
SHEIXIIFERE INB
Average training hours for female Hour 4.35 5
employees
7B IRIIFE& N
Employment Type  Average training hours for management ~ Hour 11.05 5
BERE EREXITHERE N
Average training hours for Hour 4.31 5
non-management aNis

FEREXIIFARE
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ESG Indicator Unit 2024 2023
ESG $E1% By 20245 20234
B5 Supply Chain Management
e EE
B5.1 Number of suppliers by geographical region
RiEE 5 NHEEHE
Total number of suppliers Entity 558 503
HEmE AR 1]
Southern China Entity 398 367
HE T D [ 18
Other regions in Mainland China (except  Entity 112 116
Southern China) 1@
T BRRE HoAth ith [ (BREE R bR SN
Other overseas regions (including Hong Entity 48 20
Kong, Macau and Taiwan)
BINE MR (EERE) &
B6 Product Responsibility
EmEME
B6.2 Number of products and service related complaints received
ERENERRRBHIRFEE
Number of complaints Number of food safety related complaints Case 464 367
®RFEE BmRZ2IRFHE PN
Number of service related complaints Case 2,130 1,438
R FEE R
Number of dining environment related Case 56 20
complaints
HERFIRFHE R
Number of dishes related complaints Case 720 239
Xmigh s R
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BASRAR RS

ESG Indicator Unit 2024 2023
ESG $E1% B 20245 20234
B7 Anti-corruption
RES
B7.1 Number of concluded legal cases regarding corrupt practices brought

against the Company or its employees during the Reporting Period

REHRARAERTAIEEERHICELANETHARENEE

Number of concluded legal cases involving Case 19 19
corruption
B RARMTHEE (53

B7.3 Anti-corruption Training
REFHE
To directors Section 3 4
ElEE= %5
To employees Section 24 24
EmET %5
To suppliers Section 2 2
[EEIE %5

B8 Community Investment
HERE

B8.2 Resources contributed to the focus area
EETHERBRAER
Charity donations Million 0.6 1.3
NEHEEBRT BETT
Volunteer Activities Hour 1,455 984
ELEY /N
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BB RS

Notes:

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

During the period from 2019 to 2024, the Group did not have any employee
fatality accident.

The corruption lawsuit case in 2024 and 2023 is the same case. As this case is still
under criminal trial, it continues to be disclosed in 2024 (for details regarding the
case, please refer to the "Anti-corruption” section in the 2023 ESG Report). Apart
from the above case, the Group has not been involved in any litigation cases
related to corruption, bribery, extortion, fraud, and money laundering during the
Reporting Period.

Basis of calculation:

Employee turnover ratio = number of employees in that category/total number of
employees in that category.

The percentage of employees trained = number of employees trained in that
category/total number of employees trained.

The average training hours completed per employee = the number of hours of
training in that category/the total number of employees in that category.
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HKEX ESG REPORTING GUIDE INDEX
B¢ X FTESGHR 51551 &Ik

Subject Areas, Aspects, General Disclosures and KPls

FREGIRS - B -

— R B B R A RIE R (KPIs)

Report Sections/Remarks

HEEH EE

A. Environment

IRIE

Aspect Al: Emissions

[EE AT R

General Disclosure

—RIKE
KPI AT

KPI'A1.2

KPI'A1.3

KPI'A1.4

KPI'A1.5

KPI'A1.6

The types of emissions and respective emissions data.

B R AR B E Y -

Direct (Scope 1) and energy indirect (Scope 2) greenhouse gas emissions
(in tonnes) and, where appropriate, intensity.

B (BE—) kepREE (BE - ) 2 =REBHWE (UEFTE
WA)BE -

Total hazardous waste produced (in tonnes) and, where appropriate,

5) & (4n

intensity.

FTEAEEEEDEE (AR R (WEA) BE -

Total non-hazardous waste produced (in tonnes) and, where appropriate,
intensity.

FrEfEZEEYES CAEE) X (ER) BE -

Description of emissions target(s) set and steps taken to achieve them.
A PAET IV HE IR E B IR R R E S5 L B IR P ERER A 58K -
Description of how hazardous and non-hazardous wastes are handled,
and a description of reduction target(s) set and steps taken to achieve
them.

MR R ERBEERYNTE » MMM AR ER RN RE
BB L B IR ERERAY P8R -

Emission Management; Waste

Management

PFHRYER  EERYER

Table of Key Performance Indicators
RASEAE R

Table of Key Performance Indicators

RASRAE R AR

A1.3 is not applicable, due to the
business nature of the catering
industry, our operations do not
generate hazardous waste.

AR EREBFIEMME - M2 E
TELEREY - BAI3TER -

Table of Key Performance Indicators

B BRAE AR
Emission Management
PR ERE

Waste Management

R EE
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B X FTESGHRE 1851 R 5I&

Subject Areas, Aspects, General Disclosures and KPls

TREGIRS - B -

— R B MR ARIE R (KPIs)

Report Sections/Remarks

HEEH EE

Aspect A2: Use of Resources

[BmEA2 : EREA

General Disclosure

— R EE

KPI'A2.1

KPI'A2.2

KPI'A2.3

KPI'A2.4

KPI'A2.5

Direct and/or indirect energy consumption by type (e.g. electricity, gas or
oil) in total (kWh in '000s) and intensity.

RENEASHEER SMEEREREE UTETRETE
B o

Water consumption in total and intensity.

BFEKERKE -

Description of energy use efficiency target(s) set and steps taken to

3 ME

achieve them.

PR RT S BV AR IR A W as B AR M R iE B5E Lk B AR PTEREREY 28K -
Description of whether there is any issue in sourcing water that is fit for
purpose, water efficiency target(s) set and steps taken to achieve them
FutsSREUE A/KR Ll B EMERE - LRI AR B IER A
RS B IRFTERERE P8R -

Total packaging material used for finished products (in tonnes) and, if

applicable, with reference to per unit produced.

KM EEMBNEE AR E) k (ER) BEESR(LE -
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Energy Management and Carbon
Emission; Water Management;
Packaging Material Management
BERE IR EIRBEN  KERE R
BEYEE

Table of Key Performance Indicators

RASR A R AR

Table of Key Performance Indicators
B BRAE R AR

Energy Management and Carbon
Emission

SR E IR B AR HE L

Water Management

KERER

Table of Key Performance Indicators

RSB R



HKEX ESG REPORTING GUIDE INDEX
B¢ X FTESGHR 51551 &Ik

Subject Areas, Aspects, General Disclosures and KPls

THEE  BE —REEVNBREABISEKPIS)

Report Sections/Remarks

HEEH EE

Aspect A3: The Environment and Natural Resources
B A3: RIERRAREIR

General Disclosure

— MR R

KPI'A3.1 Description of the significant impacts of activities on the environment and
natural resources and the actions taken to manage them.
MEBESHHRBERRABERNEAZERERINEERATEN
178 -

Aspect A4: Climate Change

EE A4: RIZEL

General Disclosure

— MR

KPI'A4.1 Description of the significant climate-related issues which have impacted,
and those which may impact, the issuer, and the actions taken to manage
them.
MME R RIS HBTAEEXENEARBGHEBEE - LEHTT
ng °

B. Social

B. &&

Employment and Labour Practices

BEREIER

Aspect B1: Employment

B B1: fE1&

General Disclosure

— MR
KPIB1.1 Total workforce by gender, employment type (for example, full- or
parttime), age group and geographical region.
IR EIRARE (R BERE) - Fiedh bz D aiE SR8 -
KPIB1.2 Employee turnover rate by gender, age group and geographical region.

BRI FRRARIMEEDNEEIRKLE

B

Energy Management and Carbon
Emission; Emissions Management;
Water Management; Packaging
Material Management
Ab;‘ﬁ%‘@ﬁiﬁﬁ?ﬂ& CHERER
KERERE : BEWER

Energy Management and Carbon
Emission; Emissions Management;
Water Management; Packaging

Material Management

BEIRE }%EEEJX?JFBSZ g R
7J<§/J?EE EYEIR

Response to Climate Change
e RIRE L

Response to Climate Change

EERIRE (L

Compliance Employment; Employee
Salary and Benefit Mechanism;
Employee Care and Communication
EHERE B THEMEFKE
ETMERER

Table of Key Performance Indicators

RABEAE R
Table of Key Performance Indicators

RS A R AR
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Subject Areas, Aspects, General Disclosures and KPls

THEE  BE —REEVNBREABISEKPIS)

Report Sections/Remarks

HEEH EE

Aspect B2: Health and Safety
[BHEB2: BREHZZ

General Disclosure

— MR R

KPI B.2.1 Number and rate of work-related fatalities occurred in each of the past
three years including the reporting year.
BE=F (BREERFE) BFRAITHROAB R X -

KPI'B.2.2 Lost days due to work injury.
EIGEETIEAS -

KPI'B.2.3 Description of occupational health and safety measures adopted, and how

they are implemented and monitored. Occupational Health and Safety.
PR ER N B R R 2550 - U RABBIT RERT L -
Aspect B3: Development and Training
FEm B3: R RIEH

General Disclosure

—RREE

KPI B3.1 The percentage of employees trained by gender and employee category
(e.g. senior management, middle management).
RUERIREBER (NERERE  PREBE) FSNXIEER
b e

KPI'B3.2 The average training hours completed per employee by gender and

employee category.
RUEBINEERNE D  SREET
Aspect B4: Labor Practice
fETE B4: 5 T %8|

General Disclosure

S IO A RS B o

— MR EE

KPI B4.1 Description of measures to review employment practices to avoid child
and forced labor.
R B E SR AR EE T RRHST -

KPI B4.2 Description of steps taken to eliminate such practices when discovered

R A RRE RSN ERA BB R -
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Employees Health and Safety
EIRFERLZS
Table of Key Performance Indicators

A BRAE AR

Table of Key Performance Indicators
RS AR R AR

Employees Health and Safety

o

I TREETS

\

Employees Training and

Development
BTIEIREER

Table of Key Performance Indicators

RASEAE R

Table of Key Performance Indicators

RS AE R AR

Compliance Employment
ERER

Compliance Employment

BRER
Compliance Employment

BRIER
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Subject Areas, Aspects, General Disclosures and KPls

FREGIRS - B -

— AR 4% B M B8 SR 4B BB 1R (KPIs)

Report Sections/Remarks

HEEH EE

Operating Practices

BEEN

Aspect B5: Supply Chain Management
[ETE B5: ftFEHEEIE

General Disclosure

—RIKE
KPI B5.1

KPI'B5.2

KPI B5.3

KPI B5.4

Number of suppliers by geographical region.
it B D EEEE -
Description of practices relating to engaging suppliers, number of
suppliers where the practices are being implemented, and how they are
implemented and monitored.
s RS B ER R E S
MERAMITREERITE -
Description of practices used to identify environmental and social risks
along the supply chain, and how they are implemented and monitored.
M B BEEA M E RS ERSNERIRE A gRRIED - ARIBMEHR
TREFRITE
Description of practices used to promote environmentally preferable
products and services when selecting suppliers, and how they are
implemented and monitored.
?”Eﬁ“f%ﬁﬁﬁﬁ%%%ﬁé%&%ﬁ%%%*
/T\jj_/i

FENTERENNHEEEEE - AR

AR BB TT

Aspect B6: Product Responsibility

BT B6: EmEE

General Disclosure

— AR IR

KPI B6.1

Percentage of total products sold or shipped subject to recalls for safety
and health reasons.

ZERERBHMARKNED L

Food Quality and Safety; Supply Chain
ESG Management

RmmERTE  HERESCEE
Table of Key Performance Indicators
RASEAE R

Food Quality and Safety

EmmEHET S
Food Quality and Safety; Supply Chain
ESG Management

RmmEET 2 HEESCGER

Supply Chain ESG Management

HIEPEESG B TE

Food Quality and Safety; Customer
Rights Protection; Responsible
Marketing and Promotion; Product
Diversification and Nutrition and Health;
Dining Environment/Customer Service;
Intellectual Property Protection

ERmENRELEE  BRERRE
AETEEREE  EmZEiLES
EREE REREBERE A

BE IR

The Group strictly comply with
relevant laws and regulations on
food safety, there were no incidents
of recalls on products and services
due to safety and health reasons nor
non-compliance events relate to food
safety during the Reporting Period
$EIF$ BIFRMTEEBEER
ER O RERAREERLTE2FHE
ﬁ@@éuufﬂﬁﬁﬁ%%'ﬁ R
EARMET T AMEREMT
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Subject Areas, Aspects, General Disclosures and KPls

THEE  BE —REEVNBREABISEKPIS)

Report Sections/Remarks

HEEH EE

KPI B6.2 Number of products and service related complaints received and how

they are dealt with.

BEANEmIRBORFEE UARELHTE -

Description of practices relating to observing and protecting intellectual
property rights.

el B AR IB A E R R BB I -

Description of quality assurance process and recall procedures.

il B AR TE IRTE R E M BIIR T o

Description of consumer data protection and privacy policies, and how
they are implemented and monitored.

OB E B RHRE RFLBECE - ARMEBRITRERT A -

Aspect B7: Anti-corruption

BEB7: RES

General Disclosure

KPI B6.3

KPI B6.4

KPI B6.5

— MR EE

KPI'B7.1 Number of concluded legal cases regarding corrupt practices brought
against the issuer or its employees during the Reporting Period and the
outcomes of the cases.
RERBAHBITANEESRELCERE SIRAARMFHEE &
AR -

KPI'B7.2 Description of preventive measures and whistle-blowing procedures, and
how they are implemented and monitored.
APy S A b R B IAR T - ARMERIT RER X ©

KPI'B7.3 Description of anti-corruption training provided to directors and staff.
A mESRE TRENRETHE -

Community

HE

Aspect B8: Community Investment

[EE B8: 4t BRE

General Disclosure

— MR EE
KPI B8.1 Focus areas of contribution (e.g. education, environmental concerns,
labour needs, health, culture, sport).
BT ERERE (WHE - RREE  SIRK - @F - b 8g5) -
KPI B8.2 Resources contributed (e.g. money or time) to the focus area.

EZIGHBABHMER (NSEXFR) -
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Dining Environment/Customer
Service
RERE T EERS

Intellectual Property Protection

RIZABERE

Food Quality and Safety
RmmE i s
Customer Rights Protection

BEEERE

Business Ethics

[EEIEE

Table of Key Performance Indicators;
"Anti-corruption” section of the 2023
ESG Report

BRE MRS 2023 FESGHRE
ENERE]

Business Ethics

[

[BESEE
Business Ethics; Table of Key
Performance Indicators

FEBE  BRERRRE

Rural Revitalization; Social Welfare

Investment

BRIREL ;A& N aw

Rural Revitalization; Social Welfare
Investment

BRIREL : & N aR

Rural Revitalization; Social Welfare
Investment; Table of Key Performance

Indicators

BN RE

1%

HERAR  BRENE



INDEX OF INITIATIVE FOR BUSINESS FOR GOOD
IN THE CATERING INDUSTRY

SR &
28R

Jiumaojiu International Holdings Limited is one of the first founding partners
of the Cheung Kong Graduate School of Business’ “Initiative for Business for
Good in the Catering Industry”. We hope to collaborate with like-minded
partners in the industry to advocate for the organic integration of business
value and social value by publicly sharing our respective practices of business
for good in corporate operations, including efforts that surpass industry
average standards, and to foster a positive development environment for the
industry. To this end, we have jointly signed the “Initiative for Business for
Good in the Catering Industry”, committing to demonstrate our efforts to the
public in the following dimensions: Food Safety, Supply Chain Management,
Employee Development and Welfare, High-Quality Products and Services,
Environmental Improvement, and other progressive efforts that align with

the times.

In this index, we demonstrate how the content of this year's ESG Report
corresponds to these 6 dimensions. If you are particularly concerned about
one of these initiatives and our efforts, you can also use this index to quickly

locate detailed information in the Report.

This is the third year that Jiumaojiu Group participated in the Cheung Kong
Graduate School of Business's “Initiative for Business for Good in the Catering
Industry”. We welcome more partners to join our team and work together on

the path of business ethics
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INDEX OF INITIATIVE FOR BUSINESS FOR GOOD
IN THE CATERING INDUSTRY

BERITEEERNZERRS

Disclosure Issues Action Overview Section Page
KERE REE TEHM EERG =R
Core Issues
B ERE

1.
1.
1)

Food Safety — Food safety is the foundation of catering enterprises.
RmZ: -~ HREMLE  BTERGENILEZA -

Establish and improve the B Establish a food safety management  Food Quality and Safety P.39
food safety inspection system certified by both ISO 22000 and RmmEHLZE
standard system HACCP

By TEEREMmMETEM M Set up a Quality Control Department,
AIEERE R which formulates the Jiumaojiu Group
Catering Service Hygiene General
Standards based on the GB31654-2012
General Hygiene Standards for Catering
Services
B Promote internal food safety audits
and specialized inspections to enhance
testing standards
W E7ISO22000 8 HACCPEREFN R AT
2ETREE R
W R @R KIBCGB31654-20128 K
R BAFTEFERG) HECNENE
B E RIS R B ARE)
B EHEmTEABEZEABEIERS @ 12
FHigBl e
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Disclosure Issues

RESEREE

INDEX OF INITIATIVE FOR BUSINESS FOR GOOD

IN THE CATERING INDUSTRY
BERTREENFERRS

Action Overview

TR

2)

Establishing a traceability
mechanism to ensure
the origin of ingredients
EIDPRES - RER
AR

Disclosure of Food
Safety Supervision
Information
BEARRLTEEERA
#

Develop a full-process traceability
system, recording complete production
and circulation data for each batch of
ingredients

Supply chain management covers food
safety monitoring across all stages, from
farming and processing to logistics and
in-store operations
EURIRMEP R CEEIHRRM
B S B A E EL IR BUR
HEEERRENETE NI - »RE
FIER R IRETR R B2

Regularly publish food safety reports,
disclosing internal supervision, testing,
and audit results

Conduct emergency drills for food safety
incidents to enhance crisis response
capabilities

Establish a clear food safety reward and
penalty system for the supply chain,
ensuring management standards and
transparency

EHEMAEMmTEmE  WEANME
& BB ERE A

BR AT EREFHESIRR - =7
fEHEE 15
HEERMLT 2 HEGEREETIER
% BRERAE

Section Page
EERG =R
Food Quality and Safety P.44-P.57
RmmEHETE
Food Quality and Safety P.39-P.57
RmmEHET s
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RESRE REE TEBM EERG =R

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

HEHER - BIREEN BRI R  EHEXE L THARBTHEEME

Innovative procurement M Adopt a centralized procurement model  Food Quality and Safety; P.53-P.57;
model to improve to reduce costs and ensure consistent  Supply Chain ESG Management P. 100 - P. 102
product quality quality EmmEETE
BIFTEREER - JI8=mE M Strengthen cold chain management to  f/ESEESGE IR
mmE enhance ingredient freshness and safety

standards

B Establish a supply chain quality
monitoring system to ensure food safety
from farm to table

B Set sustainable procurement
commitments, requiring raw materials
such as soy, beef, and seafood to use
non-genetically modified organism,
traceable products, with quality or
sustainability certifications. Establish clear
policies and long-term goals to actively

promote the construction of a sustainable

supply chain

B RREFRBER - BEKARIL R R
B

W RS EEE  IRARMREEL 2T
%

B HEEMEENRARRRBIEEDS
BRENLZ R

B RETRERMAR  EXAT
A OSBSRMERAENER - Ak
W ARESTEERBNES - HIE
RRBENRER R - RERDHERT
R
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KERE REE TEMBE A EH RS EWRL
2) Promote Fair Trade and B Develop the Supplier Integrity  Business Ethics P.34-P.39
Transparent, Ethical Commitment, requiring all suppliers to  FHZEEE
Procurement sign and ensure ethical business practices
2) HBRAFES  [5XH B The Audit Department regularly reviews
R supplier integrity and compliance with
business operations
B HECHERRZARE)  ZRMAH
JERFEE - BRAGEE
B B AEHESHERRZESRLE
(=
3) Use ESG Standards to B Conduct food safety assessments for  Supply Chain ESG Management P. 100 - P. 102
Evaluate Suppliers and suppliers based on 1SO 22000 standards HIESRESGE IR
Promote Supply Chain B Implement an annual supplier evaluation
Responsibility system, managing suppliers according to
3) HESGIREEEZMHE Environmental, Social, and Governance

B EBHERER

standards
W {KIRISO220001 8 S L EREETTR Mm%
2

B RVFEHRERFEHE  RIERE
g ER IR EE IR
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Employee development and welfare — The catering industry is a labor-intensive industry, and talent training is crucial.

BTMERERN - EREXISPERELUTE  ATHEEHER -

People-oriented W Establish the Nathan Foundation to  Employee Care and P.79-P.81
employee care provide medical and financial assistance  Communication
AABAEE TS to employees and their families ETHZEER

B Regularly organize team-building and
employee care activities to enhance
employee well-being

B Create the "Good Ideas” suggestion
platform to encourage employees
to participate in the Company's
development

B K7 NathanE2E - BETRARER
HE R B ER B

BN THENEEZIHES THEED - 2
= B TR

B R TFIREYe SBEISN
hEEHR
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TR

Section

EHRS

Page
EWRL

2)

Provide a better
development platform
for employees and
partners through policy
innovation

BANEAN  /RET
MEERHREE T
BERTA

Diversity and Equal
Employment, Inclusive
Workforce

Z BT EREE - &
&RT

Launch the “J-Star Program” and
Operation Management Trainee Program,
offering employees opportunities for
promotion and professional development
Implement a dual-career development
mechanism, covering both professional
and managerial career paths

Develop an “Online Group Learning
Platform” to promote continuous learning
and skill enhancement for employees
BYEAHE I RELEREEE R
HETEFHEFEIERHRS
REBEURBEREN  REEEHR
EIR MR

AR EEBERYR ] EHELH
BB MR RS

Ensure diversity in gender, age, and
cultural background, and regularly review
the effectiveness of diversity policies
Prohibit child labor and forced labor,
ensuring fair working conditions

Promote career development for female
employees, providing equal opportunities
for promotion and compensation
BRI - F8 - EERZ T X
TEHIBAR % T L BUER AR
BIrETR®BEEY  BRAFSHIE
(&5

BB TREERR RHEFSEEN
BRET B

Employees Training and
Development
B TR

Compliance Employment

BRIER

P.75-P.78

P.59-P.63
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KERE REE TEBM EERG EWRL
4. High-quality products and services — Provide customers with high-quality products and services.
4. BENEMERY - 8N RBEERAEENEMERY
1) Provide customers with B Develop new products, offering low-  Product Diversification and P.104-P.108
delicious, nutritionally salt, low-fat, and nutritionally balanced  Nutrition and Health
balanced food through healthy dining options EmZntEEE/RE
innovation B Establish a professional R&D team to
1) BBAT - RETRM optimize dish recipes, aligning with
XK - EBHEHR D healthy eating trends
B Established Mothers Advisory Panel to
provide advice to the R&D team, ensuring
scientific and nutritionally balanced food
combinations, strictly controlling the
quality of ingredients, and innovating
meal presentation methods to increase
children’s interest in eating
W FEGHTG o RAUEEE KRR - 28198
B RUEXRWPEHEE - BXRkT 0 &
BRESRRBY
W RISHEEE - AMBEBIRHE
- BRAMBENORSENEEY
& BERICHARMmE - UARAER
ERFANER RERNFEFH
2) Improve customer M Enhance store decor and dining  Dining Environment/ P.109-P. 110
experience through user environments to create a comfortable  Customer Service
friendly design dining experience HERE ERRE
2) BBEAMEILRRET - 38 M Adopt smart ordering and digital services

R

to reduce customer waiting times

RAPIERRERERE » THEEFEM

RASSHERHF R BRER
FIREFFH]
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TEIM

3)

Protection of personal
privacy

SHE AFAL PR &

Ensure Accurate and
Reliable Customer
Communication and
Responsible Marketing
BRAESTSENER
HEMS £
iH

Establish a data protection system to
ensure the security of customers’ personal
information

Obtain clear notification and
authorization before collecting customer
information in stores

BYBBRENE  HRETEAER
g

P95 W SR R = B R AT 7R AC R AR e o5 A R
ik

Adhere to advertising integrity principles,
ensuring that promotional information is
truthful and reliable

Avoid false or exaggerated advertising to
protect customer rights
BTEEHERA BREHEARE
QI
BEERABAES - #EEETER

Section Page
EERG =R
Customer Rights Protection P.83-P.85
B R IRE
Reasonable Marketing P.85-P.86

and Promotion
ERITIEREE
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TR

Section

EHRS

Page
EWRL

3)

Environmental improvement — Energy saving and emission reduction, waste reduction, and continuous improvement of the

environment

RIBNE — 8REREE BARE  HERERE

Through innovation,
improve the efficiency
of water, electricity and
energy use, save energy
and reduce emissions
WmBAIFT - RIAK
B BRHEANE
B BERBE

Reduce food waste
through technological
innovation and process
improvements
BB R AR 2L
#ORPRYIRE

Highlight Environmental
Protection in Store
Design, Renovation, and
Product Packaging

EFIERE  KiE - E
mBEREFETEOERR
b

&

Implement energy-saving equipment
upgrades to improve energy utilization in
stores and central kitchens

Establish a water resource management
mechanism to reduce water consumption
in kitchens and processing operations
BiafipeRBEE RSP EREP REF
IR A A =
HIOKERETRES - [FEFEEMT
BERAKE

Set up a food waste management
system to promote sustainable food
consumption practices

Encourage precise meal preparation in
stores to minimize ingredient loss
Continue to carry out eco-friendly
public welfare projects such as “Tai Er
Garbage Man" and "He Yingjun Public
Welfare for Stray Cat’, actively promoting
environmental concepts of reducing food
waste and reuse to employees and the
community
RIUBHERGE - EBAIFERMH
BERA

BEFEBEHE R BMIER
FEMR IR DK R A REH
BIERERARER @ BRME LRt

BHEESRORYREE _REMANIRR
o

Use eco-friendly materials for store design
and decor to reduce carbon emissions
Reduce single-use plastics and promote
biodegradable and recyclable packaging
solutions

RARRME R PIERE - ROk
i

WA —IRIEZERME D - HEB) AT PR AR B ]
B BEET R

Energy Management and
Carbon Emission;

Water Management;
Emissions Management;
Waste Management;
Packaging Material

Management
BLIRE IR B BE AL
KERERE
HER  BEEWEIR,
BEMERE

Waste Management
BEEYEE

P.114-P.128

P.121-P. 124

Waste Management; Packaging P. 124;

Material Management
BEREYER  BRYER

P.126-P. 128
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