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Mission Vision Value Philosophy
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Developing a career in Flavoring every Customer First Striving to be a listening,
flavoring industry moment respected, and iconic

and creating a perfect life brand
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A Time-honored Chinese Company with 400 Years of History
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Revitalize the Industry with Modern Technology

H

Cultivate Craftsmanship to Create Premium Haday Products
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Provide Quality Products for Hundreds of Millions of Families
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Stay True to Original Aspiration, Fulfill Social Responsibility
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A Time- honored Chinese Company with 400 Years of History



01. A~ ~ History ofHaitiaf
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History ofHaitian

1zt (sHE)

{25t (#HE)

&
REERTRHEERN 27T (8518)
LD ERN &:=hoor

BXEE
LW

1z (BW)




01. * = Overview of Haitian
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Leading company in the condiment industry
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Founded 443 years ago during the Wanli period of the Ming
Dynasty(the year 1582).
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The product portfolio includes over 1,000 SKUs, covering soy
sauce, oyster sauce, flavored sauce, vinegar, cooking wine, etc.
From condiments to grains and cooking oil, Haitian offers a

complete set of cooking solutions.
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Top-tier A-share listed company (Stock code : 603288.SH )
Debuted on the Main Board of HKEX (Stock code : 03288.HK))
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The world's first soy sauce production facility to be recognized as
"Lighthouse Factory"
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01. 3 ~ Business Performance

viumi A~ ym

Sustained and Steady Business Growth

B 2024w T3 @ 269K ble = . 63K bBIT
Over 26.9 billion yuan of revenue 6.3 billion yuan
of net profit in 2024

P Adi Us K1 u  174%

Over 174% of revenue increase since its listing on A- share
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Over 4 million tons of production and sales 7.9 k
volume -
0.79 billion RMB
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2014 (Listed on A-shares)
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26.9 billion RMB




01. * ~ Core Produéts
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Core Categories Consistently
Leading the Industry
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Soy sauce sales volume has been ranking No.1 in

China for 27 years in a row

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

Oyster sauce sales volume has been ranking No.1
in China for many years

Vinegar sales volume has

Cooking wine sales volume has
gradually developed to be

gradually developed to be No.1
in China



01. ~ Strategic Deploynient
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Based in Foshan
Going global
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Domestic: Factories have been set up in Foshan,
Guangdong; Sugian, Jiangsu; Nanning, Guangxi;
and Wuhan, Hubei .
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HAITIAN FLAVOURING&FOOD
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Revitalize the Industry with Modern Technology

11



02.

b ~ R&D Investment and Outcomes
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Technology as the foundation
Driving innovation
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In 2024, R&D investment reached 840 million RMB,
accounting for about 3% of revenue
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At Haitian, there is 1 researcher for every 7 employees HADAY THHNDLDGY CENTER

700 Af G H.
Over 700 Chinese patents granted
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More than 10 internationally leading and advanced
technological achievements

2 fKNH £7 M-

2 National Science and Technology Progress Awards
(Second Class Award) .
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02. Z~ Research Capabilities
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High- end and authoritative
research platform
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1 CNAS accredited laboratory
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2 national - level technology centers
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10+ provincial - level R&D platforms
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02. 0~ Strain R&D
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Strain research continuing for nearly 70 years
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Strains are Haitian's core strength
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Haitian has continued over 70 years of strain research and technological
development across three generations .
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The strain injects soul into soy sauce color, aroma, taste, and texture,
creating the unique Haday flavor .
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Haitian has developed winter and summer - specific strains, with over 30
related patents .
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02. 0 (Equipment R&D )
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Self- developed brewing equipment
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02. . " Digital Intelligerice
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Build global intelligent factories
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Haitian's digital intelligence level is leading the condiment industry . E;EEEE??M“*‘IF%’I,_” :
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Certified as a Lighthouse Factory in 2025; the first and only soy sauce

brewing Lighthouse Factory globally .
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Haitian's factories, workshops, and production lines all utilize 5G+Al technology, with
more than 80% of numerical control equipment connected to the network .
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Currently, Haitian's per capita output exceeds 3.5 million yuan, higher than that
of other condiment companies r

An™n
A A
Aan

16



02. . " Digital Intelligerice
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World - leading technologies of Haitian Lighthouse Factory
- Al soybean selection
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Golden selection standard for Haday soybeans
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Soybean Al Visual Screening: 2.5 trillion soybeans are inspected
every year

Strict Al screening standards: Remove defective soybeans in
milliseconds
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At Haitian, each soybean needs to go through 203
"interviews"
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02. . " Digital Intelligerice
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World - leading technologies of Haitian Lighthouse Factory
- Al precision filling

r 403w,

Fair scale for consumers

A" N1 00015~ g aWs B/
Al Instant Monitoring: products with weight discrepancies are identified
within 0.15 seconds .
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Intelligent Weight Adjustment: Guaranteeing exact weight, with a margin
of error of no more than 2 grams .
Al A4€0s VD1 BAT "YEIL A¢ O Ywau 0

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

a Al precision filling system f3

Al
18



02. . " Digital Intelligerice
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World - leading technologies of Haitian Lighthouse Factory
- NIR Online Spectral Detection
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The "real- time health monitor" for soy sauce .

HQnVWRF ¢ gd'Ef 0 M 9 M “Y%h H
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Real time Online Inspection: Ensuring product quality around

the clock .
p N TV ocaWQ® LI
Dynamic Quality Monitoring: Automatic warning for abnormal NIR cT
data . NIR Online Spectral Detection: Spectral technology acts like a CT scanner for soy sauce,

using the "spectral fingerprint” to identify ingredient content. It ensures transparency
and gives consumers greater confidence in the production quality .
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02.

" Digital Intelligerice
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World - leading technologies of Haitian Lighthouse Factory
- Al Electronic Nose
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Master that identifies aroma in seconds .
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Collection of 170 Types of Aroma: Digital collection of aroma
components, offering stable and precise aroma detection in seconds .
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Ensuring Stable Product Aroma: Accurately identifies aroma
anomalies, ensuring that every bottle consistently maintains its

classic flavor .

Al
Al Electronic Nose
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02. . " Digital Intelligerice
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World - leading technologies of Haitian Lighthouse Factory
- Al Big Data Fermentation
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Protein/Soybean Protein Utilization Improves by 3% .
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Industry - Leading Product Quality Stability .
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Traditional expertise is empowered by Al .
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Al Big Data Fermentation Making Every Drop
of Soy Sauce Richer and More Aromatic
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HAITIAN FLAVOURING&FOOD
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Cultivate Craftsmanship to Create Premium Haday Products
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03. " brewing craftsmanship
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Century-old brewing craftsmanship
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» X a Fermentation and brewing under sunlight BoB Il 2z YK3 . 7 X®BVYya 2z [J x -y
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03. A~ Premium Raw Materials Selécted
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Select high- quality raw materials
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o White sugar 3 o Water for brewing 3
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03. ® " Fermentation and Brewing under Sunlight
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Natural fermentation =
and brewing under sunlight /
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Every glass panel carefully measured and positioned in the
Sunlight Drying Yard .
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Automatic oxygen control, temperature control, humidity

control, timed stirring . Every drop of soy sauce is infused
with the gift and care of natural sunlight .
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Fermentation under the sun for 3 to 9 months: at Haitian,

180 days is not the standard. Sufficient sun exposure is our 360°Y 4 A o 360-degree fermentation and brewing tank [
standard .
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03. r (Quality Control System )
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Full- chain quality control
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D~ T o Haitian Sample Retention Room f3
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03. ~ ~  Craftsmanship spirit
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Craftsmanship of soy sauce artisans
striving for perfection
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Inheritance of craftsmanship: In the past, it referred to the focus, dedication, and
pursuit of perfection of sauce who brewed soy sauce. Today, the
craftsmanship spirit of striving for excellence and being meticulous can been seen
on every link and every person during production and operation .

B s P o A ELEY B yU KDyt EYFs =2y D1
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Understanding of craftsmanship: a company dedicated solely to the condiment
industry ; a company committed to producing only Haday soy sauce; a lifetime
career, from graduation to retirement .




HAITIAN FLAVOURING&FOOD

1 PART
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Provide Quality Products for Hundreds of Millions of Families
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04’ ~ Product Linés
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Diverse Product Lines
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1,000+ SKUs for products, including soy sauce, oyster sauce, sauce, vinegar, cooking wine, etc.
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044 I * ~ Healthy and Nutritious Products
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Full coverage of green and healthy products across all product lines

» YBz" B 1200, a More than 1,200 nutritious and healthy products 3 1

T0Y oY @® ! P > ® Af ~f 83 sz@® f£B W

P e’ 0 0¥ Tw pd o 3 U3 fBYRT Py

B+ axy o AfK Ap = 7 el fFXy1 Api1l 2 Apd a7 AfdD A Q P
» No 4" o 3AWPW o1 o, 350, ny fB

@@ ﬁ] 5' e

1@ui---ddmw

J= |

a Organic seriesf3 a - B
Low- sodium/sugar/fat

o Nutrition Fortification Series 3 o Small- Sized Serie
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Sales Channels
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Dimensional sales network
Diverse sales channels
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Offline : Haitian has developed dimensional sales network,
with virtually 100%coverage at the municipal level and nearly
90% coverage at the county level in China. Nearly 7000
distributors in the world .
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Online Haitian actively expands and operates e- commerce,

establishing sound cooperation with various mainstream e-
commerce platforms .
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04. ~ Communication Channels 3
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Smooth communication channels to maintain close interaction

All-round
customer service 2 million+ effective
system communication with
consumers annually

| UT 1 o Customer Center3 o
P>360°i AOnyvi1 i T N «od
B w b a3°Y 200f 8 ®® 100% customer

. complaint
Ml 45 ad resolution rate

© 0 a Private Domainf3 o
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3.4 million+
consumers gather
. with Haitian in the
bE3 1 Y3 private domain
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04.3 F ~ Business Model
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Catering to and Leading the Trend of Diverse Consumer Needs
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a Health Trend Products B a Specially Blended with o Convenient Seasoning PacketsBa Premiumly Packaged Products3
Love Serie{3
é é

a Gift Box Products 3 a Branded Promotional Products 3 a Small- Sized Serie3
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04.3 F ~ Business Model
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Offering One - stop Condiment Solutions for Clients

B t
Vr M v 2w o Comprehensive Condiment Product
PortfolioB o =~ =
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o Full- Chain Professional TeamB x by N } YX /bt T T a Integrated Professional Servicesp o &
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