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ABOUT THE REPORT

Tsui Wah Holdings Limited (“Tsui Wah" or the “Company”) and its subsidiaries (the “Group” or “We") are pleased
to present its Environmental, Social and Governance ("ESG") Report (the “ESG Report”) for the financial year ended
31 March 2025 (the “Reporting Period” or “FY2025"), demonstrating its commitment, governance approaches,
achievements and room for improvement in the realm of ESG for FY2025.

PREPARATION BASIS AND BOUNDARY SETTING

The ESG Report has been prepared in compliance with the requirements outlined in the Environmental, ‘
Social and Governance Reporting Guide (the “ESG Reporting Guide”) under Appendix C2 of Rules \
Governing the Listing of Securities (the “Listing Rules”) on The Stock Exchange of Hong Kong Limited ‘
(the “Stock Exchange”) under “Comply or explain” provision. In addition, the Group references

the Recommendations of the Task Force on Climate-related Financial Disclosures (“TCFD") to evaluate how climate
change affects its business and discloses relevant information. Besides, the ESG Report is prepared with reference to
the Global Reporting Initiative (“GRI") Standards to enhance the integrity, international compatibility, and industry
comparability, with a GRI linkage table included at the end of the ESG Report to provide readers with a complete
reporting content index of relevant information. Referring to the Sustainable Development Goal (“SDG" or collectively
“SDGs") Compass that guides business actions towards SDGs, the Group has also incorporated SDGs into its ESG

goals and policies, demonstrating its ESG commitment in international language and gaining worldwide recognition.

As an important first step, the Group reviews its business operations and identifies business entities to be included
in the ESG Report following the operational control approach. The ESG Report covers business units where the
Group has complete authority to create and apply operating policies, including 72 restaurants, central kitchens and
administrative offices in Hong Kong, the People’s Republic of China (the “PRC" or the “Mainland China"), Macau,
and Singapore that operated in FY2025.




['sui Wah Holdings Limited / Environmental, Social and Governance Report 2025

e

REPORTING PRINCIPLES

The ESG Report adopts the reporting principles stipulated in the ESG Reporting Guide as the backbone, namely

ABOUT THE REPORT

Materiality, Quantitative, Balance, and Consistency, to enhance comprehensiveness and transparency for readers to
understand the ESG development and performance of the Group, thereby making informed decisions. The reporting
principles are detailed as follows:

Reporting Principle Definition

Materiality The ESG Report utilises the operational control approach to define the
reporting boundary, which only covers the business segments that the
Group has direct control over. Besides, the Group prioritises a list of ESG
topics through stakeholder engagement and materiality assessment,
striving to address ESG matters that are of great importance to the Group's
prosperity and the broader society. More information regarding the
reporting boundary, stakeholder engagement, and materiality assessment
are disclosed in their corresponding sections.

Quantitative The ESG Report quantifies the ESG performance of the Group and presents
the results in numbers. Meanwhile, the ESG Report includes well-defined
Key Performance Indicator ("KPI", or collectively "KPIs") for effective
benchmarking and comparison to illustrate the Group's progress of ESG
improvement. The methodologies, calculation assumptions, and conversion
factors used for calculations are clearly stated under the corresponding
performance tables.

The Group recognises that gathering environmental data shop by shop is
not efficient enough and the data collection methods under the current
technologies may lead to inconsistencies. Therefore, after thorough
consideration, to account for the environmental data of all restaurants
within the reporting boundary in a systematic and cost-effective manner,
the Group selects specific restaurants with robust data collection practices
as sample restaurants and estimates the total solid waste discharged,
packaging materials consumed, paper consumption, and sewage
discharged of the Group based on reasonable estimation of the activity
data of sample restaurants. Acknowledging the importance of quality data
foranalysis, the Group is dedicated to strengthening its internal control and
data management to enhance the accuracy and coverage of data collected.

- e
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ABOUT THE REPORT

Reporting Principle Definition

Balance The ESG Report provides a comprehensive overview of the Group's
commitment, governance approaches, achievements, and room for
improvement in the realm of ESG for FY2025. Adhering to the objective
of showcasing the Group'’s ESG performance fairly, the ESG Report depicts
the efforts and deficiency of the Group without cherry-picking favourable
information.

Consistency The ESG Report adopts consistent methodologies as in previous years
for data collection, organisation, and calculation to ensure meaningful
comparisons. Besides, the Group has followed the same reporting approach
and framework that was established in 2018.

For the sake of clarity, clear explanations will be made in the corresponding
sections should there be any significant alterations to the reporting
framework or KPIs used.

CONFIRMATION AND APPROVAL

The Group has established an internal mechanism for data collection and verification to ensure the accuracy and
reliability of the information presented in the ESG Report. The ESG Report was reviewed and approved by the Board.

ACCESS TO THE ESG REPORT

The ESG Report is prepared in Chinese and English and is available on the respective websites of the Stock Exchange
(www.hkexnews.hk) and the Group (http://www.tsuiwah.com). Should there be any discrepancy, the English version
shall prevail.

For more information on the Group's sustainability approaches, please visit our official website at http://www.tsuiwah.com.

STAKEHOLDERS FEEDBACK

Aspiring to excel in sustainable development, Tsui Wah invites and welcomes all readers to share their views and
provide suggestions regarding the ESG performance of the Group at info@tsuiwah.com.
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Dear valued stakeholders,

On behalf of the board (the “Board”) of directors (the "Directors”) of the Group, | hereby present the 8th standalone
ESG Report to demonstrate the ESG governance structure, management approaches, and achievements of Tsui Wah
for the FY2025.

FY2025 OVERVIEW

Our extensive history in the Cha Chaan Teng industry has given us deep insight into market dynamics and the
ability to respond swiftly to customers’ evolving expectations. Over the past 50 years, we have built strong, enduring
relationships with our customers and suppliers, enabling us to thrive amid Hong Kong's ever-changing economic
landscape. Guided by our vision of promoting the unique culinary culture of Cha Chaan Teng, we remain committed
to delivering quality food and service that attract and retain loyal customers. We are also thrilled to launch a new
brand “Hung Wan Café” ( [RE/KEESHE | )in April 2025, a traditional restaurant with a rich cultural heritage that
has served as a filming location for several iconic Hong Kong movies. True to the spirit embodied in our Chinese
name, “Tsui Wah", we strive to uphold the enduring resilience and vitality of the Chinese people as we embrace the
opportunities and challenges of the future.

OUR ESG MANAGEMENT APPROACH AND STRATEGY

In line with the spirit of adaptability and corporate responsibility, we recognise the shifts in living styles and social
norms are reshaping the business environment. These changes bring both ESG risks and opportunities, which we
are committed to addressing thoughtfully. To this end, we actively identify material ESG topics within our operations
and prioritize them in our management approaches to achieve optimal outcomes. In specific, we conduct annual
stakeholder engagement to gather stakeholders’ opinions on a list of ESG topics, aiming to understand their key ESG
concerns and adjust our ESG strategies accordingly.

Meanwhile, considering the global climate change continues to intensify and attract increasing public attention, new
standards are emerging that encourage companies to adopt standardised climate-related disclosures. In response to
this trend, we assess our adaptability and resilience to climate change, as well as the associated potential risks and
opportunities, with reference to the framework outlined by the TCFD. We strive to equip ourselves with the ability
to address the foreseeable climate change challenges properly to minimise any potential adverse impacts on our
development.

I~
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OUR SUSTAINABILITY TARGETS

Recognising the international trend of sustainable development, we have formulated well-defined ESG targets to
reduce our environmental nuisances and enhance the living quality of our employees. We strive to be an outstanding
food and beverage ("F&B") provider operating responsibly and address potential ESG challenges in our operations and
value chain promptly. To this end, we have actively adjusted our established ESG targets based on our performance,
available resources, and market expectations. Our progress, achievements, and weaknesses in various ESG aspects
are disclosed in the ESG Report after the review of the Board. More information on the Group's targets can be found
in the chapter “CARE FOR ENVIRONMENT" of the ESG Report.

OUR PRIORITIES - SAFEGUARDING FOR ALL

The well-being of both our employees and customers has always been our top priority. We are committed to
continuously improving the working environment to mitigate risks and hazards, ensuring the health and safety
of all. To uphold these standards, we have established a dedicated Crisis Management Committee that actively
monitors potential risks and implements effective responses. Moving forward, the Group will persist in maintaining
the highest levels of hygiene across our restaurants, ensuring a safe and welcoming environment for both employees
and customers.

Meanwhile, we attach great importance to the food processing procedures in the operations to ensure food is not
contaminated and spoiled. Given that food quality is the backbone of our business development, we have strictly
implemented guidelines to instruct the cooking steps, define the standards of each dish, as well as monitoring the
practices of food handling parties. We treat food safety incidents seriously by standardising the reporting and handling
steps, ensuring involved personnel bears the responsibilities and minimise the harmful impacts.

OURPRIORITIES ~ADAPTING TO EVOLVING CONSUMER EXPECTATIONS

In recent years, shifting market trends and changes in dining behaviours among consumers have reshaped the food
and beverage landscape. As consumers place greater emphasis on health, environmental responsibility, quality of
life, and community values, we remain committed to innovation and adaptability to strive to maintain our position
as a market leader and deliver products and services that meet and exceed customer expectations.

Bl IIE
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Hong Kong

During the Reporting Period, the Group launched a brand rejuvenation initiative that
successfully engaged the younger generation through the creation of the iconic
“Tsui Wah Jai” cartoon character. In addition, the Group has pursued cross-industry
collaborations by forming a strategic partnership with Hong Kong Express Airways
to offer the signature pan-fried pork soup bun of Ging Sun Ho to airline passengers,
effectively broadening the brand’s reach. The response has been positive, leading
to an extension of this collaboration with the airline. At the same time, the Group's

existing outlets at the Hong Kong International Airport have benefitted from a surge
in cross-border passenger traffic, reinforcing our market position and promoting ;i Wah Jai' ( [ZRE#F])
Hong Kong's local cuisine to a wider audience.

Mainland China

During FY2025, the catering industry faced significant challenges due to the unfavourable economic environment.
Factors such as downgraded consumption have intensified the price wars in the industry. At the same time, costs
related to labour and ingredients have been continuously rising, impacting operating profits and increasing operational
pressure. In this adverse environment, the Group has timely adjusted its response strategies: firstly, by optimising
products and simultaneously creating off-peak periods (morning market and tea market) to attract customers and
drive foot traffic; as well as innovating business models and service methods to adapt to market changes and meet
consumers’ demands; secondly, by continuously optimising online platform marketing and promotion to enhance
core competitiveness in response to market fluctuations, thereby increasing new customer sources and maintaining
customer loyalty through traffic and effectiveness; and finally, by enhancing operational capabilities to achieve cost
reduction and efficiency improvement goals, ensuring sustained and steady development.

Given the current market situation, it is foreseeable that more challenges will arise in the future. The Group remains
confident, implementing a core strategy of one flagship store in each region along with multiple “Tsui Wah Express”.
We will adhere to stable development through traditional market growth and adopt a careful approach to seize
opportunities in specialised markets for new store development, continuing to pursue a steady growth with prudence.

I~
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OUR PRIORITIES — KEEPING ABREAST WITH THE TECHNOLOGICAL
DEVELOPMENT

Embracing the latest technologies enables us to enhance efficiency and keep pace with customers’ expectations. Over
the years, we have explored ways to enhance our food and services while upgrading our equipment. For example,
customers are offered with a wide range of mobile payment methods at all restaurants of Tsui Wah, including AliPay,
WeChat Pay, Apple Pay and UnionPay. Self-service ordering machines are also available in restaurants, which improve
ordering efficiency and reduce human errors. In addition, ordering through QR codes and mobile applications has
been implemented to simplify the order procedures. We have assigned staff to assist customers with using self-service
ordering machines and mobile applications, ensuring a smooth and satisfying dining experience.

Reckoning that online platforms and social media have become a mainstream promotion tool, we aspire to establish
a positive image on the Internet and maintain interactive relationships with customers through online applications.
For instance, the Group has entered into “Douyin” ( [£}& ] ) and “Dianping” ( [ KR EEF] ) platforms in Mainland
China to promote Tsui Wah, response to feedback of customers, and build a loyal following.

In addition to the benefits of improving customer experience, we take the view that technological development helps
enhance our efficiency and thereby creating more value. We have invested in smart systems such as the Internet of
Things ("loT") Print Server and the Smart Kitchen KDS to optimise the operations while further enhancing the quality
of our services. The loT Print Server system utilises cloud technology to remotely operate printers, allowing us to
quickly identify and resolve store issues without the need to send technicians physically. On the other hand, the Smart
Kitchen KDS uses smart tablets to automatically arrange orders and divide labour in a cost-effective manner, which
simplifies work procedures, increasing production efficiency, and reducing human mistakes.

LOOKING AHEAD

In recent years, we have faced a dynamic and often challenging business environment. Nevertheless, with the
unwavering efforts of our employees and the steadfast support of our customers, we have continued to strengthen
our operations and advance our strategic development, laying a solid foundation for sustainable growth in the years

to come.
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Building on this momentum, we are placing the realisation of ESG principles at the core of our future business
development. As climate change becomes an increasingly pressing concern, we are committed to integrating
climate-related risks and opportunities into our long-term strategies to enhance climate resilience. In parallel, we are
exploring innovative solutions to improve waste management, promote sustainable packaging, increase resource
efficiency, and reduce our carbon footprint. Beyond environmental initiatives, we are equally dedicated to maintaining
a safe and healthy working environment for our employees and contributing to the wider community through active
participation in charitable activities. Recognising that achieving these goals requires collective effort, we are committed
to working closely with our stakeholders to accelerate the transition towards sustainable operations, protect natural
resources, and create a more liveable environment for future generations.

Last but not least, on behalf of my fellow Directors and the management of the Group, | would like to express my
sincere appreciation to our shareholders, investors, customers, suppliers, and business partners for their unwavering
support. In the meantime, | would like to extend my thanks to our management team and colleagues for their
continuous endeavour in advancing our sustainable development initiatives.

Lee Yuen Hong

Chairman and Executive Director
Hong Kong, 14 July 2025
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ABOUT TSUI WAH

Tsui Wah Holdings Limited, a Hong Kong-based company, primarily operates

in the catering industry. The Group has established a prominent position in the
F&B industry and is viewed as one of the leading Cha Chaan Teng chain restaurants.
With continuous business expansion, the restaurants of the Group are situated not
only in Hong Kong, but also in Macau, Shenzhen, Guangzhou, Zhongshan, Shanghai,
Sanya, Haikou and Zhuhai of Mainland China and Singapore.

4

.

I Singgore | As of 31 March 2025,
: the Group had a total of

72 Restaurants
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ABOUT TSUI WAH

Tsui Wah began its business in the catering industry in the year of 1967. Since 2009, the Group has entered into a new
era by expanding businesses into popular entertainment venues in Macau and various first-tier cities in the Mainland
China. After years of development, more than half of our restaurants are in regions outside Hong Kong, situated in
Macau, Mainland China and Singapore — enabling us to serve a broader and more diverse customer base. Foreign
expansion enables the Group to promote the uniqueness of Hong Kong food and introduce the culture of Cha Chaan
Teng to the world. The Group strives to spread the traditional culinary experience cherished by Hong Kong people
for decades to overseas diners. To continuously improve and stay competitive, the Group has emphasised cuisine
innovation, cultural promotion, business diversification, technological advancement, and resilience building so as to
maintain the market share of the Group.

In recent years, Tsui Wah has introduced a series of new brands to provide a diverse range of food choices to attract
customers of diverse cultures and ages, including “Ging Sun Ho King of Bun” ( [ B {Z5% F/84RIE | ) offering
Shanghai buns and various noodle cuisines, “Nijuuichi Don” ( [T —% | ) featuring Japanese fast-food, “Homurice”
( [BRE ] ) promoting Japanese style western cuisine especially egg omelet rice, “Kami Toriyaki” ( [ 18 & | )
serving Japanese toriyaki, “Ceylon” ( [#388 | ) offering Hong Kong-style food, and “From Seed To Wish” offering
light brunches and coffee.

12
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ABOUT TSUI WAH g
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In parallel, the Greater Bay Area (the “GBA”) of Mainland China has constituted an important part of the development
of the Group. Recognising the rapid development and large population in the area, the Group sees significant
business opportunities there. To this end, the Group actively identifies possible locations in the GBA to open new
restaurants and has formulated a strategy of deploying a flagship restaurant accompanied by multiple restaurants
which carry “Tsui Wah Express” brand in each region of the GBA. As of the end of FY2025, the Group operated around
25 restaurants in the GBA.

Tsui Wah has established a prominent position in the F&B industry and is viewed as one of the leading Cha Chaan
Teng chain restaurants. Looking forward, the Group aims to elevate its role as a responsible company that strives for a
balance between economic development, environmental protection, and social well-being. To achieve this, the Group
will invest more resources in various ESG aspects, including the enhancement of energy efficiency, the application of
green energy, the preservation of cultural values, as well as the improvement of stakeholder engagement.

13
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ABOUT TSUI WAH

THE GROUP’S DEVELOPMENT MILESTONES

1967-1994

# Opening of the first Tsui Wah restaurant, a small-scale ‘Ice

Café’ in Mong Kok

# Acquisition of the San Po Kong
Tsui Wah restaurant

# Setting foot on Singapore

# Launch of sub-brands

# Opening of 8 new restaurants in Mainland China

and Hong Kong

2019

# Opening of 13 new restaurants
under 6 new brands in Hong
Kong and Singapore

2020

# Central kitchen obtaining I1SO
22000 recertification from the
SGS Hong Kong Limited

# Launching a new membership
system through Storellet
application

14

— e e e o e e e e e e = = = = e

Consolidation stage

fin Hong Kong:

# Establishing a chain network,
enhancing quality, building brand
name and management team

# Opening of the Wellington Street
Tsui Wah restaurant in Central

# Engaging personnel consultant
and improving staff quality

# Opening of the Pak Hoi Street Tsui
Wah restaurant, being the 10th
restaurant of Tsui Wah

# Recognition of Tsui Wah's central
kitchen by Hong Kong Quality
Assurance Agency

# Business development in Macau
and Mainland China

# Establishment of new sub-brands
under the brand of Tsui Wah

# Partnership with Jumbo Group
Limited to build the first overseas
branch in Singapore J

2017

# Celebrating the 50th anniversary of
the founding of the Group and the
5th anniversary of the Group’s listing

# Opening of 2 new restaurants in
Mainland China

2022

# Celebrating the 10th anniversary
of the Company’s listing

# Launching of “Tsui Wah Delivery”
( [R2BEK ] ) website in early
2022

# Opening of 6 new restaurants in
Mainland China and Singapore

2021

# Opening of 15 new
restaurants in Mainland
China and Hong
Kong amid economic
downturn

—_— - - - — — = — — — — — — — = = = = = — — —
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ABOUT TSUI WAH

2009

# Opening of Tsui Wah's first restaurant in Mainland
China (Shanghai)

# Commencement of operation expansion into
Mainland China

# Order-taking by mobile device with the introduction
of electronic system

- e— e = = e e = = = = -

2011

# Opening of the 20th restaurant of Tsui
Wah in Hong Kong

# A workforce of over 2,000 employees

# Opening of the first restaurant of Tsui
Wah in Macau

2012

# Successfully being listed on Stock
Exchange
# Setting foot on Nanjing
and Wuxi

# Central kitchen obtaining
ISO 22000 certification
from the SGS Hong Kong

Limited

# Introducing a new brand Hung Wan

Café in April to preserve a traditional

restaurant, which served as a filming
# Opening of 3 Ging Sun Ho
King of Bun restaurants in

location for several HK movies
Hong Kong

# Launch of ‘Supreme Catering’ and
‘Tsui Wah Delivery’

# Opening of 10 new restaurants in
Shanghai, Wuhan and Hong Kong

# Opening of 10 new restaurants
in Mainland China and Hong
Kong

# Commencement of operation
of new central kitchen in Hong
Kong

# Opening of Ging Sun Ho King of Bun
in Macau

: # Opening the fifth Tsui Wah restaurant
# Adding 1 restaurant to in Singapore

the From Seed to Wish Ny 0= i
(Café) line in Hong Kong (ﬂ

# Opening a new restaurant Z o Z 4
in Haikou of Mainland

China, the world's largest
duty-free city

# Opening of 1 new restaurant in Singapore, with a total of 4 restaurants

# Opening a shop with new operational model in Mainland China, which
only serves light meals and drinks

# Launch our first overseas outlet of “Ging Sun Ho King of Bun” at the
beginning of October 2024 in Singapore

# Opening a new flagship concept store in Central, Hong Kong

# Being included in the “First Batch of Guangdong Time-Honored Brands” list
([B—#EREZFTHRABE] )by the Guangdong Provincial Department
of Commerce for Tsui Wah restaurant brand 15

N4
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ABOUT TSUI WAH

TSUI WAH’S AWARDS AND RECOGNITIONS IN FY2025

(‘- WORLD

) BRANDING

m- -_..‘ WAVARDS
b

\
1l

&
¥

{ u.
L} '

Global Brand Award Winners 2024

HKIM Market Leadership
Award 2023/2024 - Market
Leadership in Greater Bay
Area

Fast Casual Restaurant

/

- Best Traditional Restaurant Chain
(Hong Kong)

J

2024-2025 Accredited
Restaurant - Quality
Tourism Service Scheme

%%M%ZT@??

TSUIWAH RESTAURANT
EngE

2024-2025 Caring
Company Scheme - A
certificate of 10 Years Plus

J

Caring Company

B ‘
L <5 ECMOE’“"’AS'E | Erws 8k

Sustainable Restaurant
Award 2024

o SRS RECHE 2024

1112024

{ Sustainable Restaurant
Award 2024
- Low Carbon Award

Universal Design
Award 2024/25
- Sliver Award

Certificate of Appreciation
- Salt & Sugar Reduction
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CORE ESG PERFORMANCE DEMONSTRATION

overall ’ ‘ IO
$906.04 N 21053
(in Million HKD) oy employees)

Formal

Engagement with

4]
= Stakeholders ﬁ
Wastewater(in m°)

353, 450 69

ad 8

Greenhouse Gas ("GHG") Emissions
(in tonnes CO,e “(tCO2e)") 504 928 99
40 628 95 Water Consumption
(inm?)

=
‘ e -t
30,356.24 6
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SUSTAINABILITY,
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Relevant Material Topics:

Business Model Adaptation and Resilience to Environmental, Social, Political and
Economic Risks and Opportunities

Management of the Legal and Regulatory Environment (regulation-compliance
management)

Critical Incident Risk Responsiveness

Systemic Risk Management (e.g., Financial Crisis)

T
13 2
]

Tsui Wah believes in the function of effective governance, taking the view that structured governance helps address
risks and seize opportunities, thereby benefiting the long-term development of the Group. Hence, the Group
endeavours to enhance its sustainability management to address ESG topics in an effective manner, safeguard its
business operation’s integrity, retain employees and customers, as well as promoting an ethical business culture.
Through ESG management with robust governance, the Group aspires to mobilise the power of food to enhance the

quality of life for communities while uplifting people in difficult times.
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SUSTAINABILITY MANAGEMENT,/’\
X

e

APPROACH TO ARTICULATING SUSTAINABILITY

Governance Structure
@ BOARD OF DIRECTORS .
“"' + Tracks the progress of ESG-related goals and targets
« Promotes a culture from the top-down to ensure ESG considerations
are integral to the business decisionmaking process
- Identifies and tackles the potential risks and downsides through
integrated strategies
WITHIN THE GROUP '
l OUTSIDE THE GROUP
MANAGEMENT @ -
——————————— EXTERNAL

. Steers, supervises Governance Strategi\ SUSTAINABILITY @
and monitors the Committee ADVISORS
implementation ~ i M \'. ~
of sustainability practices - rises Management -

- Assesses and Committee STAKEHOLDERS &
manages the risks 4 INTERESTED .
during operations Food Comrnjt-tee . PARTIES

|

| - REPORT AND

: - Executes the policies at different stages of operations PROVIDE FEEDBACK
Business Unit . I+ Obtains hands-on experiences and reports risks or

: obstacles faced to the supervising management - COLLABORATION

| AND EXCHANGE

: INFORMATION

Tsui Wah actively promotes open communication between the Board, the management, general employees, and other
stakeholders, striving to engage parties throughout the Group to contribute to the transition towards sustainable
development. Besides, the Group attaches importance to the concerns pertaining to ESG topics of its stakeholders.

Hence, the Group conducts annual stakeholder engagement to gather their point of view to better inform its policy
formulation and decision-making.

19
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SUSTAINABILITY MANAGEMENT

BOARD’S OVERSIGHT AND REVIEW

The Board takes the ultimate responsibility for overseeing and managing the ESG topics of the Group, including the
review of the annual materiality assessment to identify the Group’s material ESG topics, formulation of ESG targets
and the establishment and integration of relevant ESG strategies and policies into decision-making and business
development plans to drive progress. Adhering to the “Top-down” and “Bottom-up” management approach, the
Board strives to communicate the ESG visions throughout the Group and updates the ESG strategies of the Group
with reference to the feedback of stakeholders such as the practical suggestions from frontline employees. The
Board also adheres to the objective of addressing ESG problems timely and grasping potential chances wisely.
Acknowledging the significance of possessing updated ESG information, the Board attends oral presentations by
management personnel on corporate risk management and sustainable development at general meetings to keep
abreast of stakeholders’ expectations.

Besides, the Board conducts regular reviews of significant strategic, operational, financial, and compliance risks under
various ESG topics and actively evaluates, prioritises, and manages the identified ESG-related risks and opportunities
during board meetings. With an aim to ensure systematic implementation of various duties, the Board designates
three committees, namely the Governance Strategy Committee, the Crises Management Committee, and the Food
Committee, to handle ESG-related risks and make strategic decisions related to corporate sustainability policies and
ESG disclosure. Meanwhile, the Board updates the ESG development approaches of the Group in consideration of
the suggestions and comments by the committees.

COMPLIANCE MANAGEMENT

Tsui Wah's business operations have been in compliance with relevant environmental and social laws, regulations
and policies set out in the location where it operates, including Hong Kong, Mainland China, Macau and Singapore.
The tables below summarise laws and regulations which have significant impacts on the Group and with which the
Group has strictly complied during the Reporting Period.

20
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CARE FOR EMPLOYEES

000
(3

paves

Employment Act (Singapore)

Law no. 21/2009 (Law for the employment of non-resident workers in Macau)
Labour Law of the People’s Republic of China

Insurance Law of the People’s Republic of China

Provisions of the State Council on Employees’ Working Hours

Employment Ordinance (Cap. 57 of the Laws of Hong Kong)

Disability Discrimination Ordinance (Cap. 487 of the Laws of Hong Kong)

Sex Discrimination Ordinance (Cap. 480 of the Laws of Hong Kong)

Occupational Safety and Health Ordinance (Cap. 509 of the Laws of Hong Kong)
Production Safety Law of the People’s Republic of China

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

Regulation on Work-Related Injury Insurance

Prevention of Bribery Ordinance (Cap. 201 of the Laws of Hong Kong)

Anti-Money Laundering and Counter-Terrorist Financing Ordinance (Cap. 615 of the
Laws of Hong Kong)

Minimum Wage Ordinance (Cap. 608 of the Laws of Hong Kong)

Employees’ Compensation Ordinance (Cap. 282 of the Laws of Hong Kong)
Mandatory Provident Fund Schemes Ordinance (Cap. 485 of the Laws of Hong Kong)
Anti-corruption law of the People’s Republic of China

Law of the People’s Republic of China on Anti-money Laundering

Prevention of Corruption Act (Singapore)

Law No. 7/2008 Labour Relations Law (Macau)
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SUSTAINABILITY MANAGEMENT

CARE FOR CUSTOMERS

LY
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Food Safety Ordinance (Cap. 612 of the Laws of Hong Kong)

Food and Drugs (Composition and Labelling) Regulation (Cap. 132W of the Laws of
Hong Kong)

Public Health and Municipal Service Ordinance (Cap. 132 of the Laws of Hong Kong)
Trade Descriptions Ordinance (Cap. 362 of the Laws of Hong Kong)

Personal Data (Privacy) Ordinance (Cap. 486 of the Laws of Hong Kong)

Trade Marks Ordinance (Cap. 559 of the Laws of Hong Kong)

Copyright Ordinance (Cap. 528 of the Laws of Hong Kong)

Advertising Law of the People’s Republic of China

GB 31654-2021 National food safety standard — Common Hygiene Regulations of
Catering Services (GB 316542021 Rmn&Z 2 BIKIT % - MR BAFERE)
Anti-food Waste Law of the People’s Republic of China

Food Safety Law of the People’s Republic of China (FZEA R KB R BLZ2E)
Administrative Measures for the Supervision and Inspection of Food Production and
Operations (R A EL L EEREEEIVE)

Measures for the Administration of New Varieties of Food Additives (& g7 bl {# A
EIE)

GB 2760-2014 National Food Safety Standards (GB 2760-2014 R fa % & BI K {2 %)
Regulation on the Implementation of the Food Safety Law of the People’s Republic of
China (Rm&Z 2/AE B IKH])

Administrative Measures for National Food Safety Standards (R A& &
Hx)

Measures for the Supervision and Administration of Food Safety in Online Catering
Services (B BERMRBRMELZEEBTEINE)

i

ERERS

il

s
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CARE FOR ENVIRONMENT

Environmental Protection Law of the People’s Republic of China

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

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

Law of the People’s Republic of China on Conserving Energy

Regulations of the Management of Economical Use of Urban Water

Air Pollution Control Ordinance (Cap. 311 of the Laws of Hong Kong)

Water Pollution Control Ordinance (Cap. 358 of the Laws of Hong Kong)

Waste Disposal Ordinance (Cap. 354 of the Laws of Hong Kong)

Noise Control Ordinance (Cap. 400 of the Laws of Hong Kong)

Law No. 2/91/M Environmental Law (Macau)

Environmental Protection and Management Act (Chapter 94A) (Singapore)

CARE FOR SUPPLIERS

A=A
|
A

The Sale of Goods Ordinance (Cap. 26 of the Laws of Hong Kong)
The Supply of Services (Implied Terms) Ordinance (Cap. 457 of the Laws of Hong Kong)
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STAKEHOLDER ENGAGEMENT

Since Tsui Wah understands its stakeholders are critical components of its development, we value their opinions
and feedback while endeavouring to address their concerns timely. To this end, the Group conducts stakeholder
engagement annually to enhance corporate management and consolidate stakeholders’ relationships. In FY2025, after
identifying its key stakeholders, the Group gathered their opinions through online surveys and applied them in the
materiality assessment process to pinpoint material ESG topics of the Group. Following the principle of materiality,
the analytical results of the materiality assessment underpinned the content of the ESG Report.

Aiming to maintain stable and trustworthy relationships with its stakeholders, the Group communicates with them
in a constructive manner. To facilitate meaningful interactions that help the Group improve and grow, we establish
the following communication channels to ensure regular dialogues are available.

Stakeholders of the Group

Government an'd' Shareholders Employees
regulatory authorities
Communication Channels Communication Channels
« Supervision on the compliance with « Regular reports and announcements - Performance reviews
local laws and regulations « Regular general meetings + Regular meetings and trainings
- Routine reports and taxes paid - Official corporate website + Round-table discussions
- On-site inspection - Emails, notice boards, hotline, caring

activities with management

Expectations and Concerns Expectations and Concerns

- Law and regulation compliance - Return on investments + Employees' remuneration and benefits
- Anti-corruption policies - Corporate governance + Talent management

+ Occupational health and safety « Law and regulation compliance - Career path

- Food safety and hygiene + Training opportunities

+ Occupational health and safety

Hgi

Customers Suppliers General public
Communication Channels Communication Channels
- Customer satisfaction survey - Open tendering + Response to enquiries through hotline,
« Customer service hotline and email « Suppliers’ assessment mails and emails

+ Face-to-face meetings and onsite visits - Public welfare activities

Expectations and Concerns Expectations and Concerns
+ Product quality assurance « Fair and open procurement - Involvement in communities
« Protect the rights of customers « Win-win cooperation + Employment opportunities

« Business Development
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Aligning with the SDGs

NO ZERO GOOD HEALTH QUALITY GENDER
POVERTY HUNGER AND WELL-BEING EDUCATION EQUALITY

GLEAN WATER DECENT WORK AND 9 INDUSTRY, INNOVATION 1 0 REDUGED
AND SANITATION ECONOMIC GROWTH AND INFRASTRUCTURE INEQUALITIES

A
M =l

1 RESPONSIBLE
CONSUMPTION

S THEGLOBALGOALS

v W' For Sustainable Development
an P

1 SUSTAINABLE CITIES
AND COMMUNITIES

CLIMATE 1 4 LIFE BELOW 15 LIFE 16 PEACE, JUSTICE PARTNERSHIPS

ACTION WATER AND STRONG FUR THE GOALS

ON LAND
INSTITUTIONS
Y, @

As a recognised framework for sustainable development, the United Nations SDGs illustrate targets and measures

for how to create a peaceful and sustainable planet for everyone. Since Tsui Wah acknowledges the importance of
realising SDGs, it has formulated its ESG approaches and policies with SDGs in mind, striving to support the SDGs
while presenting its efforts in an international language.

In FY2025, the Group reaffirmed its commitment to the UN Global Compact and demonstrated determination to make
progress in SDGs. To effectively address stakeholders’ concerns over the Group's SDG achievements and facilitate our
ESG progress, we identified the following 7 goals as highly related to the Group's business operations by analysing
the feedback from stakeholders, which are SDG 1: No poverty, SDG 2: Zero hunger, SDG 3: Good health and well-
being, SDG 5: Gender equality, SDG 6: Clean water and sanitation, SDG 11: Sustainable cities and communities, and
SDG 12: Responsible consumption and production. The Group focused on the sub-targets under these key SDGs and
allocated resources to these areas to bring the most positive impacts.
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Prioritised Goals

While poverty is a critical social issue around the world, the Group devotes time and resources to
ensuring everyone enjoys basic economic rights. For instance, the Group has formulated stringent
internal policies to forbid modern slavery, forced labour, as well as child labour while adhering
to the minimum wage requirements to safeguard its employees’ quality of life. Meanwhile, the
Group provides assistance to the disadvantaged by sponsoring charity events and participating
involuntary works.
Target:
Comprehensively implement the social protection systems and measures as required by
national laws and regulations

IERO
HUNGER

The Group aims to provide everyone with access to great food by offering affordable dishes.
Recognising food as a basic necessity, the Group seeks to donate excess food to those in need
“‘ for adequate nutrition. To combat food insecurity, the Group prioritises sustainable suppliers
and avoids products that harm the environment. By supporting eco-friendly practices, the Group
promotes sustainable agriculture, enhancing arable land quality and ensuring long-term food
production.

Target:

Improve the procurement standards to cover green procurement

Enhance the quality and environmental management system

GOOD HEALTH

ST Recognising that employee health and well-being contribute to the Group'’s success, the Group

emphasises operational safety by implementing manuals to reduce injury risk. The Group values
(") mental health and fosters a positive work environment through recreational activities like birthday
parties and celebrations. Additionally, the Group prioritises hygiene and food quality in restaurants,
assigning staff to conduct inspections that identify improvement areas and develop solutions.
Target:
Record and continue to lower the injury rate (IR), occupational disease rate (ODR), lost day
rate (LDR) and/or absentee rate (AR) annually

GENDER

EQUALITY The Group values the unique potential of all genders and includes both men and women in its

workforce, assessing candidates solely on their experience and abilities. It actively protects female
employees’ rights by providing transparent channels for concerns and ensuring equal welfare
and benefits, including insurance coverage and holidays.
Target:

Maintain at least 40% of the workforce as females

Provide comprehensive training to female employees to enhance their ability and knowledge
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Given the fact that the operations of restaurants and central kitchens consume a significant amount

of water, the Group unavoidably emits polluted water and causes disturbances to the water

bodies. To address this, the Group monitors water usage to implement conservation measures

and prioritises water efficiency. Additionally, the Group uses advanced technologies like filtration

and sedimentation to treat wastewater and reduce pollution by removing grease.

Target:

. Reduce annual water consumption and set sub-targets to enhance water efficiency for all
restaurants within five years

. Strictly comply with wastewater discharge laws and regulations

As the global population continues to grow, building safe, sustainable, and livable communities
is essential for prosperity. The Group aims to minimise environmental impact through policies
that regulate air emissions, waste, and wastewater discharge, with a focus on reducing waste at
the source. Additionally, the Group is committed to eliminating all forms of discrimination and
welcomes employees from diverse cultural backgrounds to create an inclusive work team. The
Group also promotes and caters to different cultures by designing a diverse menu.
Target:
Develop internal environmental policies with reference to latest local laws and regulations
Design dishes with reference to the characteristics of communities to cater to the needs’ of
local citizens

Recognising that natural resources are limited, the Group operates responsibly by assessing
suppliers’ practices to ensure minimal environmental impact and prioritising green products to
reduce carbon footprints. The Group promotes sustainable production by electrifying operations
to lower fossil fuel reliance and increase waste oil recycling to produce biodiesel. Additionally, the
Group encourages responsible consumption by offering a variety of “green” dishes that emphasise
vegetables over meat.
Target:

Track, analyse, and disclose the progress of achieving the environmental targets set annually

in the ESG Report

Provide a diverse range of and inclusive menu with more vegetarian/vegan options and

intensify the integration of plant-based meat in the design of new food products
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Materiality Assessment

Tsui Wah understands that different industries face distinct ESG risks and opportunities while people’s expectations
are changing constantly. Hence, the Group conducts an annual materiality assessment to prioritise the significance
of various ESG topics depending on the impacts on its business operations, the well-being of the communities, and
the interests of its stakeholders. To ensure the objectiveness of the assessment, the Group engaged an external
consulting firm to conduct a formal materiality assessment adopting a step-wise approach in FY2025. The Group has
evaluated the materiality and importance in ESG topics through the following steps:

Identification

- |dentify its stakeholders who can significantly affect the
activities of the Group
- ESG topics were identified through the review of
relevant ESG reports from local and international RECOg nition
industry peers, the Sustainability Accounting Standards
Board's Materiality Map, and the Morgan Stanley Capital - Gather stakeholders’ opinions and concerns through
International ESG Industry Materiality Map surveys

« The materiality of each ESG topic was assessed based
on its significance to the Group, determined through
internal discussions among management and with
reference to the ESG Reporting Guide (Appendix C2 of
the Listing Rules)

F\

Prioritisation Evaluation

+ The Group discussed with key stakeholders - Analyse the performance under each material topic
regarding key ESG topics identified above to ensure and provide solutions to addressing the correspond-
all the key aspects were covered ing risks which might affect the company’s ability to

achieve its goals

During the Reporting Period, the Group invited representatives of key stakeholder groups to participate in FY2025
online survey covering the 28 ESG topics as listed in the table below to express their opinions and rank the importance
of each topic on a scale from “Not relevant” to “Crucial”.
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Materiality Assessment Reference Index

® 1. GHG Emissions
® 2. Energy Management
® 3. Water and Wastewater Management

®4
@5
®o6.

Solid Waste Stewardship

Climate Change Mitigation and Adaptation
Renewable and Clean Energy

Employment and Labour Practices

@ 7. Labour Practices @ 9. Occupational Health and Safety
@ 8. Employee Remuneration and Benefits @ 10. Employee Development and Training
Operating Practices
& 11. Green Procurement £ 16. Customer Privacy and Data Security
€ 12. Engagement with Suppliers € 17. Marketing and Promotion
£ 13. Environmental and Social Risk € 18. Intellectual Property ("IP") Rights '
Management of Supply Chain €19, Labelling Relating to Products/Services
€ 14. Supply Chain Resilience £ 20. Business Ethics and Anti-corruption
€15, Product/Service Quality and Safety € 21. Internal Grievance Mechanism /
Community investment
¥ 22. Participation in Philanthropy ¥ 24, Support of Local Economic
¥ 23 Cultivation of Local Employment Development
‘J\’ Leadership and Governance
#* 25. Business Model Adaptation and %* 26. Management of the Legal and Regulatory
Resilience to Environmental, Social, Environment (regulation-compliance
Political and Economic Risks and management)
Opportunities % 27. Critical Incident Risk Responsiveness
#* 28. Systemic Risk Management (e.g. Financial Crisis)
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Next, the Group analysed the survey results by applying weightings to the ratings of the ESG topics based on the
ranking of the E, S, and G pillars of the engaged stakeholders. The assessment results were reviewed and endorsed
by the Board and presented as the matrix as shown below.

Important

A

o Y23 ,47%25
5 7]

% w28 @ 24
s ®:

b

8 ,1 ,2

[}

g

g O
o

Q.

E

SN

Not Important Importance to the Group Important

A

@ ® Environmental Impacts Employment and Labour Practices

£ Operating Practices ¥ Community 7 Leadership and Governance
Investment
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After a comprehensive analysis, the Group identified “Occupational Health and Safety”, “Product/Service Quality and
Safety”, and "Business Ethics and Anti-corruption” as material ESG topics in FY2025. To this end, the Group thoroughly
evaluated the potential risks associated with these ESG topics and strived to address the problems timely. The details
of the actions are further elaborated under different sections of the ESG Report.

Occupational Health and Safety

The overall operations across different
business units of the Group

Working environment with poor health
and safety conditions can reduce morale
and increase staff turnover or sick leave,
affecting service quality, leading to
downtime, compensation claims, and
reputational damage.

Implementing safety protocols, such as
involves regular training, empowering
employees with knowledge and skills
that contribute to both personal growth
and workplace competence.

Product/Service Quality and Safety

The overall operations across different
business units of the Group

Poor food quality, contamination, or
improper handling can lead to health
issues, complaints, or legal liabilities.

Addressing quality failures often requires
product disposal or compensation,
driving up operational costs.

Consistently delivering high-quality,
safe products builds a strong reputation
and encourages repeat business across
diverse customer segments.

Proactively investing in quality and
safety systems (e.g. digital tracking, real-
time monitoring) can improve efficiency
and reduce risks.

Business Ethics and Anti-corruption

The overall operations across different
business units of the Group

Conducting misbehaviours such as
corruption that violates business ethics
may result in legal cases, which affect
the brand image of the Group and incur
additional expenditure to handle the
cases.

Stringent adherence to business
ethics ensures fair competition, which
facilitates employees to improve,
bringing mutual benefits to employees
and the Group.
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Sustainability Performance Highlight for FY2025

We are dedicated to contributing positively to all stakeholders and adding value for the company itself. In FY2025,
the Group continued its effort to integrate the concept of sustainability into its operations:

407 hours, 8,676 hours, 49.5
and 654.5 hours of internal and
external training programmes
were organised for employees
in Hong Kong, Mainland
China, Macau and Singapore
respectively

Effective implementation of
the OH&S policies

Customised training
programmes based on the
needs of employees

32

Cuisine innovation in its
diversified business branches
QR Code Customer Plan —
utilise “Customer’s Suggestions
and Follow-up Report” to
follow up all customers’
comments

Application of mobile
payments and auto-service
technologies

Stringent implementation

of Food Safety Management
System

/

Compliance with relevant
environmental laws and
regulations

Adoption of advanced
technologies to reduce air
and water pollution
Adhere the concept of
“Prevention, Recovery, and
Recycling” to minimise food
waste

Install solar panels on the
roof of the Group's factory
at Shanghai to reduce
electricity consumption
Invent proprietary point of
sale (POS) system to reduce
paper usage

Engage with third-party
companies to collect waste
oil
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Tsui Wah had 206, 46, 56, and 56 active « “No Straw” commitment in specific restaurants of
suppliers in Hong Kong, Mainland China, Tsui Wah

Macau, and Singapore respectively - Become a supporter of the Bring Your Own
“Green Procurement” practice Containers Eateries Scheme

Caring for the elderly through meaningful
activities organised by volunteers of Tsui Wah
Distribution of moon cakes during the Mid-
Autumn Festival

Participation in charitable activities, including flag-
selling and charity walks
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Relevant Material Topics:

. Labour Practices
Employee Remuneration and Benefits

Occupational Health and Safety
Employee Development and Training
Business Ethics and Anti-corruption
Internal Grievance Mechanism
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Tsui Wah recognises that employees are fundamental components of its operations, serving as the basis of its long-
term development and prosperity. Hence, the Group is dedicated to retaining capable employees by building a
workplace where human rights are respected. Meanwhile, the Group takes the view that employees’ ability drives
its success, thereby actively allocating resources to employee training to strengthen their skills and enhance their

professionalism, striving to facilitate collective growth with them.
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EMPLOYMENT

Past experiences have proven that restaurant operations heavily rely on the support of a diverse and skilled workforce.
Therefore, the Group considers its employees as important assets and is committed to cultivating a positive working
culture that retains talents. Adhering to the development approach that emphasises people, the Group prioritises
the health and well-being of its employees. The “people-centric” principle also ingrains into its talent development
philosophy of “talent training, team building, career development”, with “talent training” being the focused aspect.
Since the Group reckons its long-term development is dependent on the quality and ability of its employees, it has
organised a series of training programmes for its employees based on their job positions and development needs,
covering topics on corporate culture, interpersonal relationships, and technical skills. In addition, the Group has
established a clear promotion ladder for employee career development and provides ample promotion opportunities

for outstanding employees.

People-Centric Approach

TALENT TRAINING The Group has offered a multitude of training programs, covering topics including
corporate culture, interpersonal relationships, and technical skills

(@l F AT S el 1S i The Group has established a clear promotion ladder to retain talents

TEAM BUILDING The Group has organized activities to enhance employee cohesion, including birthday
parties, spring dinners, and shop celebrations

In view of technological advancement, the Group strives to integrate suitable digital equipment and systems in its
employee management, so as to alleviate the workload of frontline employees, reduce the complexity of scheduling
tasks, and improve the efficiency of the recruitment process. The Group believes technological applications not only
increase its productivity by reducing workloads, but also keep it up with the technological advancements to gain a
positive brand image.

Employee Structure

Tsui Wah has maintained its working environment fair and insisted on the principle of zero discrimination over the
years. The Group is proud of its longstanding accomplishments and is dedicated to continuing its efforts, thereby
improving and thriving together with its employees. Realising both genders are equipped with potential, the Group
has tracked the male-to-female ratio of its workforce to ensure a balanced ratio. In FY2025, there were 918 male
employees and 1,135 female employees, with the male-to-female ratio being 0.81:1.

As of the end of the Reporting Period, the Group had a total of 2,053 employees in Hong Kong, Mainland China, Macau,

and Singapore, comprising 1,606 full-time employees and 447 part-time employees. More detailed information on
the employee structure of the Group can be found in Table 1 of the APPENDIX - PERFORMANCE TABLE.
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Employee Distribution by Age

565
505
421
364
78 ‘

=19 20-29 30-39 40-49 50-59

Employee Distribution by Gender

1,135
918 ‘
Male Female
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Promotion Ladder

Tsui Wah recognises that a clear promotion ladder
drives its employees to improve and unleash their

potential, while it also strives to retain talents
through providing attractive remunerations based
on their contributions. Therefore, the Group has
developed a well-defined organisational structure
with transparent promotion criteria that is equally
applied to all employees. In specific, outstanding
employees who meet the promotion requirements
and demonstrate the ability to bear more
responsibilities in higher positions will be offered
opportunities for promotion. Besides, the Group
conducts regular evaluations on the contributions
and performance of its employees to adjust their
compensation packages accordingly. In accordance
with the principle of fairness, the Group makes
human resources decisions regardless of age,
gender, race, and any factors not related to work.

“*

Recruitment Channels

Tsui Wah attaches importance to the value
alignment between employees and the Group,
aiming to cultivate a shared sense of objectives
with its workforce to facilitate collective efforts.
Meanwhile, the Group ensures its recruitment
principles are consistent with the business needs
and ESG strategies to drive the best outcomes. The
recruitment criteria and practices are stipulated in
the annual recruitment plan and Staff Handbook of
the Group, which are stringently applied throughout
the recruitment process.

Dedicated to recruiting experienced and skillful
employees, the Group has been organising
recruitment activities through various channels to
attract high-calibre candidates.

. Diversifying recruitment methods such as
hiring via online platforms

. Utilising various social media channels to
promote Tsui Wah to its targeted audience

. Hosting on-campus interviews across
educational institutions for the convenience
of candidates

. Working with the Labour Department and
external human resources agencies to promote
recruitment of ethnic minority members

. Participating in physical recruitment events to
have face-to-face interaction with candidates

. Collaborating with labour organisations,
including the Macao Federation of Trade
Unions (BPFI T &S 4 E), Macau Gaming
Industry Labourers Association (P93 iE {8
T EBT4E), and Labour Affairs Bureau, to
expand the outreach

In the meantime, the Group offers flexible working
places and schedules for graduates, aiming to
attract young talents with passion and potential by
providing them with opportunities and autonomy
to achieve their dreams.

Tsui Wah Holdings Limited / Environmental, Social and Governance Report 2025
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Labour Standards

The Group respects human rights while stringently implementing internal policies to safeguard the interests of its
employees. As part of the commitment, we complied with the Employment Ordinance (Cap. 57 of the Laws of Hong
Kong), the Labour Law of the People’s Republic of China ( { % A R £ MBS &%) ), and other relevant labour laws
and regulations in regions it operated in FY2025. The Group has formulated clear employment practices to prevent
child labour, underage workers, and forced labour. Intending to avoid illegal employment, the Human Resource
Department of the Group is responsible for reviewing law and regulation updates while adjusting the internal policies
accordingly to ensure compliance. Following the internal guidelines, the Human Resource Department inspects the
identity documents of job applicants to ensure that they are qualified for lawful employment before issuing official
employment confirmations. Once the Group identifies any cases which violate the relevant labour laws, regulations,
or standards, the employment contracts involved will be immediately terminated while the responsible employees for
the recruitment processes will be disciplined according to the Group's internal policies. In FY2025, the Group abided
by the relevant laws and regulations, in relation to the prevention of child and forced labour that has a significant
impact on the Group.

Compensation and Dismissal

To attract and retain talents, Tsui Wah grants its employees fair and competitive remuneration packages, taking into
account their educational backgrounds, personal attributes, job experiences, and career aspirations. Through the
implementation of the “OR code Customer Plan” at restaurants, customers can comment on the service quality and
even nominate outstanding employees in the restaurant based on their dining experiences. The Human Resources
Department adjusts employees’' remuneration packages with reference to the customer surveys to recognise employees
with remarkable performance.

Recognition
and reward

ending to
R department

ating from
customers

QR code scanning
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With regard to the appointment, promotion, and termination of employment contracts, the Group adopts a transparent
and systematic approach to ensure fairness. The human resources decisions of the Group stringently adhere to
reasonable and lawful grounds, as well as the internal policies illustrated in the Staff Handbooks to prohibit any kinds
of unfair orillegitimate employment and dismissals. For employees who consistently underperform or make repetitive
mistakes, the Group would warn them verbally before issuing official warning letters. In the instance the employees
remain untamed and fail to meet the Group's standards, the Group would dismiss the corresponding employees
according to relevant laws in Hong Kong and Mainland China (or as the case may be).

In FY2025, the Group's turnover rate was 77.50%. More information about the Group’s employee turnover under
different categories can be found in Table 2 in the APPENDIX - PERFORMANCE TABLE.

Working Hours and Rest Periods

Since reasonable working hours and adequate rest periods are essential to sustain outstanding performance, the Group
has formulated internal policies concerning these aspects in accordance with local employment laws including the
“Provisions of the State Council on Employees’ Working Hours” ( < B75Fc B/ B T TVERFfEAYARE ) ). The Group
does not encourage overtime working and offers employees who work overtime with prior approvals extra pay or
additional days off as compensation. In addition to basic paid annual leave and statutory holidays, the Group provides
its employees with benefits such as marriage leave, maternity leave, birthday leave, and compassionate leave.

To standardise the employment management of the Group, it has implemented a Face ID attendance system to
record employees’ attendance and punctuality. If employees forget to clock in or out, the Group will issue a warning
for the first time, followed by a serious warning for the second time. Starting from the third time, relevant employees
will be regarded as absent from work and wages will be deducted accordingly. The Group emphasises the effective
implementation of the attendance system, and the Human Resources Department is responsible for reviewing the
attendance data to identify misbehaviour and address it according to the Group's regulations promptly.

Benefits and Welfare

Tsui Wah values the well-being of its employees while endeavouring to uplift its employees through various benefit
packages. Recognising that employees are drivers of the Group’s prosperity, the Group is dedicated to ensuring their
health and welfare through fulfilling obligations as mandated by local government laws, such as offering Mandatory
Provident Funds, employee compensation insurance, and statutory holidays. In FY2025, the Group upgraded the
medical insurance package for its employees, providing more medical protection and further alleviating employees’
medical burdens.

With an aim to maintain a harmonious and robust working relationship with its employees, the Group has built the
"Employees Relationship Team” to facilitate communications between the management and employees, handle
employment disputes, update internal policies related to labour relationships, as well as formulate employee welfare
programmes. Employees are encouraged to raise their concerns and seek assistance pertaining to employee relationships
from the “Employees Relationship Team”. Besides, the Group believes its employees are the creators, practitioners,
and trailblazers who will help realise the Group’s corporate values. Hence, the Group actively communicates with its
employees, including conducting restaurant visits to better understand the practical needs of employees.
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The comprehensive welfare package of the Group adheres to the objective of catering to the diverse needs of

employees and enhancing their overall satisfaction, which includes:

£ Free restaurant meals for employees during their £ 'Food Debit Card” for employees at management level
shift

Flexible and comprehensive group medical | Compensation for overtime working and on-duty
insurance under extreme weather events
Birthday parties, birthday cakes, and snacks I 4 Tipping from customers will be distributed to qualified

Dormitories for foreign workers, in which all water, J_ Housing subsidies for foreign workers who do not live
electricity, gas and internet fees can be claimed in the dormitories provided by the Group

&
&
employees
&
&

Annual leave £ performance bonus and attendance bonus

Tsui Wah Activities for Employees

The Group provides recreational activities to raise cohesion and create a joyful working environment. In FY2025, the
office in Mainland China organised birthday parties and festive activities in Dragon Boat Festival, Mid-Autumn Festival,
as well as Christmas. During the events, employees played games, enjoyed delicious food, and received surprising
gifts. Besides, the Group held shop celebrations and spring dinners to share the happiness with its employees during
critical moment of the Group.

In the coming years, the Group will continue to allocate resources to organise various activities that cater to the interests
of its employees, thereby providing a working environment that is filled with happiness and caring for its employees.
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EQUAL OPPORTUNITY AND ANTI-DISCRIMINATION

Tsui Wah has zero tolerance for workplace discrimination and deeply believes a diversified workforce helps boost
the Group's productivity and creativity. The Group has formulated strict internal policies conforming local laws and
regulations while stringently implementing the relevant internal policies to prevent any forms of discrimination,
harassment or vilification, striving to offer its employees with a working environment that embraces equality and
respect.

Besides, the Group only considers factors related to working performance in all of its human resources decisions.
Specifically, policies and decisions pertaining to hiring, training, promotion, dismissal, and retirement are all based
on factors irrespective of age, sex, marital status, pregnancy, family status, disability, race, colour, descent, national
or ethnic origins, nationality, religion or any other non-job-related factors. Intending to eradicate misbehaviours, the
Group encourages employees to report any potential discrimination incidents to the Group. The Human Resources
Department is responsible for investigating, resolving, recording, and taking necessary disciplinary actions once the
case is substantiated.

In FY2025, the Group complied with the relevant laws and regulations in relation to compensation and dismissal,
recruitment and promotion, working hours, rest periods, equal opportunity, diversity, antidiscrimination, welfare and
other benefits that have a significant impact on the Group. More information can be found in the chapter headed
"COMPLIANCE MANAGEMENT".

- /

41



Tsui Wah Holdings Limited / Environmental, Social and Governance Report 2025

CARE FOR EMPLOYEES

HEALTH AND SAFETY

Reckoning the operations of the Group rely on its employees, the Group pays attention to occupational safety and
strives to eliminate workplace hazards, so as to construct a working environment that is safe and comfortable. The
Group has formulated internal policies related to occupational health and safety with respect to relevant laws and

regulations. More information can be found in the chapter “"COMPLIANCE MANAGEMENT".

Employee Health and Safety Strategy

OPERATION

Ensuring employees
use, process, store, and
transport materials in
secure ways with no
threats. Standardising the
procedures for handling
ingredients, materials,
and equipment to avoid
accidents such as food
poisoning, cuts, sprains,
electric shocks, fires, etc.

WORKPLACE

Designating independent
zones within the restaurant
for specific tasks.
Inspecting the workplace
regularly to identify hazard
blackspots and fix the risks
immediately. Prohibiting
flammable and explosive
materials from storing in
the restaurant, especially

in the kitchen areas.

EMPLOYEE

Providing employees
with safety equipment
and personal protective
equipment, including but
not limited to face shields
and insulation gloves.

TRAINING

Offering
comprehensive training,

employees

guidelines,and instructions
on proper operational
practices. Educating
employees on how to
address emergencies to
minimise the associated
negative impacts. Utilising
case sharing to highlight
the importance and raise

awareness.

With an aim to realise zero work-related accidents, the Group has cohered with the instructions illustrated in the
Occupational Health and Safety Management Systems (ISO 45001:2018) to manage occupational health and safety
risks. In addition, the Group has established various internal policies to enhance its health and safety performance,
including the "Health and Safety Policy” and “Occupational Safety and Health Rules and Guide”. These internal policies
standardise operating procedures, regulate the safety standards of the working environment, as well as ensuring
employees are equipped with appropriate protective equipment. After reviewing the blackspots of the workplace
and identifying risky behaviours, the Group has particularly highlighted preventive practices for six types of incidents,
which are food poisoning, knife hurting, twist and fall, scalding, electric shock, as well as fire. The Human Resources
Department is responsible for monitoring the implementation of health and safety-related internal policies, so as to
safeqguard its employees and maintain a low incident rate.
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In accordance with the internal policies, the Group designates independent zones within the restaurant for specific
tasks such as cleaning, cutting and preparation, baking, cooking, and serving. Since various tasks require different
utensils and may incur distinct risks, assigning independent work areas could reduce chaos within restaurants and
facilitate better hazard management, thereby contributing to workplace safety.

The Group also arranges regular workplace inspections to identify potential safety blackspots and ensure the adoption
of correct operating practices. The Operation Department is responsible for initiating the inspections, documenting the
results, analysing the data, and formulating corrective measures. Meanwhile, the shop managers and regional managers
are responsible for inspecting the working environments according to the specific checklist. Besides, the Safety
Management Unit formulates the annual safe production education plan and implements the training accordingly
after the plan is approved by the top management. As the Group is committed to building a working environment
without threats, it requires responsible parties to diligently perform their duties to eliminate any potential risks.

In order to establish a working culture that values occupational health and safety, the Group actively dissipates
the principles and standards outlined in relevant internal policies to raise awareness. Introductions to operational
practices and emergency plans are encompassed in the induction training programmes while health and safety-related
reading materials and operation manuals are distributed throughout the Group. New employees and employees
who change their positions are required to attend safety training sessions before starting their duty, which covers
the safety approaches, policies, and standards of the Group. The Group only allows employees who pass the safety
assessments to take up their posts, thereby ensuring everyone bears safety concerns in mind and acknowledges the
appropriate operational practices.

- /

43



Tsui Wah Holdings Limited / Environmental, Social and Governance Report 2025

CARE FOR EMPLOYEES

e

General restaurant safety policies

1. Management System adhering to the principle of “5S = sort, stabilise, shine,
standardise, and sustain” should be established to regulate operational
practices, thereby ensuring restaurants and kitchens are safe.

2. The surface of all floors of restaurants and kitchens should be even and
non-slippery. Effective drainage and timely cleaning should be maintained
to prevent accumulation of water. Staff are required to wear non-slippery
shoes to avoid accidents from happening.

3. Knivesand other sharp apparatus should be kept safely with blades protected
and only used for intended purposes.

4. Containers for hot water or oil should not be overfilled and should be
properly placed with clear labels.

5. Chemicals such as cleaning agents should be separated from food ingredient
and properly placed.

6. Employees handling ovens or steamers should wear proper work clothes,
protective gloves, and aprons.

7. When taking items from high positions, employees should utilise a step stool
instead of standing on the workbenches.

8. Once gas leakage is suspected or occurs, employees should immediately
turn off the switch and notify specialists for checking and repair.

9.  Materials and equipment including doors of cupboard should be organised
in such a manner that no danger would be caused to anyone.

10. First-aid boxes should be available to employees in all workplaces with
convenient access.

11. Good ventilation and sufficient lighting should be maintained in all
workplaces.

In view of the more frequent typhoon incidents, the Group has reviewed and integrated typhoon-related working
policies and practices to formulate a comprehensive typhoon working guideline, which is applicable to both frontline
and back-office employees. The updated guideline illustrates the working requirements and organisation when
typhoon signals are hosted, striving to maintain the normal operations of restaurants while safeguarding the safety
of its employees.
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Emergency Handling and Reporting

In order to standardise the emergency handling steps, the Group has formulated an emergency reporting procedure
to provide well-defined guidance on accident reporting and mitigation. The Group requires employees to report
all kinds of accidents immediately to the shop manager, as well as the responsible personnel from the Operational
Department and Human Resources Department. Meanwhile, the injured employees should be escorted for medical
treatment by other employees. An Emergency Report that documents the details of the accident, illustrates follow-
up arrangements, and provides corrective measures must be submitted to the Administrative and Human Resources
Department within 24 hours of the accident, while all other relevant evidence and documents, such as doctor’s
prescriptions, medical reports, and photos, must be handed in within 48 hours of the accident. The Administrative
and Human Resources Department is responsible for keeping the records properly for review when necessary. The
Group attaches great importance to the documentation process since it assists the Group in studying the causes
of the accident, identifying responsible personnel, and developing preventive measures to avoid similar accidents
from happening again.

Performance

In FY2025, the 33 work-related injury cases recorded by the Group resulted in approximate 1,341 lost working days
due to injury. The Group did not record any work-related fatalities in the past three years (including FY2025), given
its effective management in health and safety. To reinforce its commitment to occupational health and safety, the
Group plans to allocate more resources to these aspects, so as to organise more relevant training and further enhance
the working environment. Meanwhile, the Group will reference international standards to optimise its occupational
health and safety-related internal policies and approaches.

The Group remains highly committed to maintaining a strong focus on workplace and restaurant hygiene and
cleanliness to safeguard the health of its employees and customers. The Group continues to strengthen its public
health management practices, ensuring greater resilience and preparedness for any future health-related challenges. In
FY2025 and beyond, the Group is dedicated to integrating health and safety considerations into its ongoing business
development, minimising potential risks and supporting sustainable growth. During the Reporting Period, the Group
was in adherence to the relevant standards, rules, and regulations, and there was no major accident reported.

DEVELOPMENT AND TRAINING

Since Tsui Wah cares about the ability and professionalism of its employees, it has devoted efforts and resources to
organising training for employees of all positions. Adhering to the principle of talent cultivation and career progression,
the Group arranges diverse programmes for its employees to enhance their expertise and skills, striving to foster
mutually beneficial growth with its employees.
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Internal Training

To maintain the quality of its services and products, we have developed a series of internal training programmes
covering corporate culture, occupational safety control, fire management, anti-corruption, and table services. The
Group organises both online and face-to-face training depending on the content, so as to enhance training efficiency
and save transportation time. The Group also conducts on-site visits to monitor the operational situations and updates
its on-the-job training manuals based on practical needs. In addition, the Group provides a comprehensive induction
training package for new hires to introduce the Group's history, corporate governance structure, corporate culture,
business processes, and management systems. For experienced employees, the Group offers them profession-oriented
courses based on the Group’s development approach. For instance, the Group holds training courses including but
not limited to fire safety and first aid. By formulating well-designed training programmes, the Group is dedicated
to cultivating a skilled team that is equipped with diverse expertise to adapt to the dynamic market expectations.

External Training

Reckoning external training can provide employees with additional insights and experiences, the Group encourages its
employees to participate in external training to widen their horizons. The Group regularly invites external organisations
and experts to provide relevant training to its employees. Subject to the approval of the management and the
arrangements of the Human Resources Department, the Group invites professional institutions to provide short-
term courses, arranges overseas visits for senior management personnel, and organises various academic training
programmes. Meanwhile, the Group supports employees to get professional qualifications by offering incentives.
Employees who have passed professional qualification examinations and successfully obtained vocational qualification
certificates can receive reimbursements from the Group.

/

e

PURPOSE OF TRAINING

Ensuring all employees understand Tsui Wah's core values and targets to encourage collective actions
Improving the overall capacity of employees to enhance customers’ dining experiences

Highlighting the duties of each department to ensure the effective implementation of internal policies
Raising the awareness of food safety to facilitate employees handing ingredients in a proper manner
Reinforcing the knowledge of appropriate operational practices to avoid workplace injuries

ALLALL)

Attracting and retaining talents through providing diversified training programmes
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Since the Group values employee training, it has established a dedicated training management system to document
information such as the training category, course name, responsible organisation, date, attendance, training hours.
Any special incidents or absences of employees would be also recorded for future inspections. To maximise the
benefits of providing training, the Group assigns a specific taskforce for arranging training activities and reviewing
the effectiveness of each training course.

Performance

In FY2025, the Group successfully organised 9,787 hours of training, covering all employees. In particular, the Group’s
employees in Hong Kong, Mainland China, Macau and Singapore received 407 hours, 8,676 hours, 49.5 hours, and
654.5 hours of training respectively. In recent years, the Group paid additional attention to health and safety-related
training topics such as food allergy, food safety, and workplace safety assessment because the Group recognises
the enhancement in these areas is of great importance to its operations and reputations. More detailed information
about the distribution of employees trained and training hours received can be found in Table 3 and 4 in the chapter
APPENDIX - PERFORMANCE TABLE.

ANTI-CORRUPTION N

We take the view that ethical operations bring a positive brand image and enhance risk management. Hence, the

Group adheres to the operational practices that forbid bribery and corruption and rigorously requires its employees
to follow local and other applicable regulations such as the “Anti-Corruption Law of the People’s Republic of China”
((PEAREMBEREIIE) ) and the Prevention of Bribery Ordinance (Cap. 201 of the Laws of Hong Kong).
Meanwhile, following the top-down approach, the Group implements its anti-corruption policies at all levels from the
Board to the management and general employees. The Group closely monitors the business behaviours and integrity
of its employees, requiring them to exercise their responsibilities with discipline and ethics. The Group promotes
a working culture that embraces professional conduct, fairness, and integrity by formulating and enacting a set of
anti-corruption policies such as the Code of Conduct in the Staff Handbook to regulate employees not to offer or
accept inappropriate advantages from customers or suppliers. The Group has also implemented the “Handling Red
Envelope Guide” ( [Bz¥E [#):2J] #§3]] ) to standardise the practices during festival, thereby reducing any grey
areas for misbehaviours. The Human Resources Department is responsible for the constructive implementation of
the aforementioned policies while the regional Chief Executive Officer is responsible for monitoring, reviewing and
enhancing the effectiveness of these policies. Attributed to the Group’s endeavours in implementing anti-corruption
policies throughout all units, there were no concluded legal cases regarding corrupt practices brought against the
Group orany of its directors and employees during the Reporting Period. In FY2025, the Group abided by the relevant
laws and regulations in relation to bribery, extortion, fraud, and money laundering that have a significant impact on

the Group.
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The Group highlights the importance of reducing the conflicts between employee personal interests and the interests
of the Group. In case of unavoidable conflicts of interest, employees must declare to the Group immediately without
concealment. The Group has zero tolerance for corruption, extortion, and money-laundering within the Group,
including misappropriating company property and confidential data, as well as falsifying accounts and documents.
The Group has developed and implemented an effective grievance mechanism, ensuring that whistleblowers are
protected from unfair dismissal or harm. Whistleblowers are encouraged to report, either verbally or in writing, any
potential dishonest orimproper conduct that may infringe upon the interests of the Group to the President Office of
the Group along with detailed descriptions and supporting evidence. The President Office will process the reported
case within 72 hours and establish a designated investigation team. Assigned personnel will thoroughly review the
case details and evidence to substantiate the matter. Members of the investigation team are prohibited from copying
or distributing any case-related information.. The investigation team should complete and submit the inspection report
and corrective measure proposal within 5 working days. Once the chief executive officer of Mainland China reviewed
and approved the report and proposal, the Group will then provide a proper reply to the whistle blowers and initiate
the corrective measures to protect the Group’s interests. In the instance where the Group believes a criminal case
is involved, the Group dismisses the convicted employees immediately and informs the relevant regulators or law
enforcement authorities when the management considers it necessary.

To raise employee awareness of ethical business conduct, the Group regularly organises anti-corruption-related
training to dissipate information regarding the updated regulations and best practices, as well as utilising case studies
to demonstrate the repercussions of misbehaviours. Meanwhile, the Group integrates training related to integrity
and ethical business practices into the induction package for new joiners, so as to get them aligned with the Group’s
strong commitment to anti-corruption. In FY2025, the Group organised approximately 15 hours of anti-corruption
training for 15 directors and staff. Besides, to ensure that employees understand the latest anti-corruption standards
and reporting channels, the Group dissipated a notice related to protection of basic rights and posted it on the notice
board of restaurants in FY2025.

- /
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. Customer Privacy and Data Security
. Marketing and Promotion
IP Rights
Labelling Relating to Products/Services

Tsui Wah's mission revolves around delivering safe and great food along with continuously refining quality of its
services. Being a prominent F&B company with extensive reach, the Group strives to leverage its expertise and
experience to offer secure, reasonably priced, and excellent products that cater to the needs of individuals across all
age and culture groups.

The Group reckons customers form the basis of its growth and development, therefore has implemented various
measures to gather customer feedback for improvement, so as to ensure customers are satisfied with its performance.
With an aim to retain customers and sustain its industry competitiveness, the Group facilitates transparent, open, and
two-way communications with its customers while handling complaints sincerely.
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IN TOUCH WITH CUSTOMER'’S TASTE BY INNOVATION

Tsui Wah is dedicated to designing cuisines fulfiling customers’ needs and preferences, so as to retain customers in
the long-run. In view of the market trend, the Group has prioritised culinary innovation and diversified its cooking style
to appeal to a more comprehensive range of diners. For instance, the Group has launched the “Ging Sun Ho King of
Bun” ( [B{Z5% L/ ARIZ | ), "Nijuuichi Don” ( [TH—% 1 ), “Ceylon” ( [#58 ] ), "Homurice" ( [HBRE] ), "Kami
Toriyaki” ( [ 8 &£ ) and “From Seed to Wish” to expand its market by providing cuisine other than “Cha Chaan Teng”
style. These brand-new restaurants are associated with a different vibe, which are designed with a sense of youth,
fashion, and innovation, representing the collective intelligence, wisdom, and efforts of the members of the Group.

Ging Sun Ho King of Bun ( [ BfE58 EIS4RIE | ) )

Since its joining in early 2019, Ging Sun Ho King of Bun has
been offering Shanghai buns and an array of noodle dishes to
its customers. Given the Group’s endeavours to understand
and satisfy customers’ needs, it has utilized social networking
platforms such as Facebook to keep in touch with its customers.
Besides, in view of the growing demand for vegetarian options,
the Group has introduced spring rolls made with vegetables
which aims to attract vegan diners, as well as diversifying its

choices of food. Maintaining a great variety of menus reinforces
the commitment of the Group to respond to the calls of
customers and adapt to the changing market preferences. In addition, the Group has pursued cross-industry
collaborations, forming a strategic partnership with Hong Kong Express Airways to offer the signature pan-fried

\ pork soup bun of Ging Sun Ho to airline passengers, effectively broadening the brand’s reach. /

%

Recognising Japanese food and fancy fast food attract
customers, the Group has launched the “Nijuuichi Don” to
provide customers with Japanese food and extraordinary
experiences.

a. Several self-service kiosks are placed at the entrance and
the prevailing yellow tone is designed to create a youthful
energetic ambience for customers;

b. Made-to-order Japanese donburi using premium

ingredients to guarantee the quality of food while
preserving the original taste; and
C. “Self-service ordering, Self-service meal serving and Self-service utensil collection” culture in the store,

enabling customers to shorten the waiting time and enjoy high quality Japanese cuisine in a cosy setting.
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“Ceylon” ( [$580] ) )

Since its establishmentin 2021, Ceylon has been offering local

Cha Chaan Teng food to customers, including Hong Kong-style
afternoon tea sets and sizzling panfried dinners. The restaurants
are characterised by inhouse bakeries, which are dedicated to
maintaining the freshness and taste of local bread by reducing
transportation distance. Among all, the Hong Kong-style
pineapple buns with butter have always been the highlight of

/
\

Ceylon, catching the attention of local people and travellers.

-

Homurice is a restaurant brand that specialises in Japanese
style Omelette Rice. To ensure the quality of food, the
restaurants select premium Japanese eggs and rice as raw
materials, demonstrating the Group’s commitment to paying
attention to food details. Meanwhile, another main series
named “"Yang Sik"-fried food promotes the authentic flavour
of Western and Japanese cuisine, with the features of crispiness
on the outside and softness in the inner part to create a

fantastic texture.

N

/

“Kami Toriyaki” ( [ 51 | )

Kami Toriyaki is a Japanese-inspired dining concept under the
Group, offering a modern take on traditional yakitori and
kushiyaki dishes. The brand serves as a testament to the group’s
ability to blend traditional Japanese flavors with contemporary
dining trends, appealing to a wide range of customers.
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“From Seed to Wish” \

From Seed to Wish is a new brand opened in 2021 that strives

CARE FOR CUSTOMERS

to create comfortable dining experiences. The restaurants
adopt a simple but modern design style, using white colour
as the major tone to give a sense of relaxation and fashion.
Besides, the restaurant incorporate natural elements by placing
small plants around the restaurants and outdoor areas. To cater
to different people, the restaurants offer a wide variety of food
and beverages, including salad, spaghetti, sourdough toast,

risotto, dessert, and coffee.

\_ %

SERVICE DIVERSITY THROUGH INNOVATION

Electronic Membership System

Starting from early 2020, Tsui Wah has been collaborating with the “Storellet” application to introduce a new electronic
membership system, which facilitates interactive communications with customers and offers the latest news including
discounts for its members. The ultimate objective of the membership system is to enhance customer experiences
so as to maintain the competitiveness of the Group. For instance, the membership system allows customers to
accumulate redeemable points for gifts and cash coupons, thereby attracting new customers while retaining the
support of existing customers. Meanwhile, the Group aims to establish stronger and stabler relationships with its
loyal customers by providing convenient communication channels through the system. With the implementation
of the membership system, the Group successfully creates continuous interactions with its customers and brings
freshness to its operational mode.

Advanced Ordering and Billing Methods

As a result of the behavioural changes related to technological advancements, the utilisation of wireless payment
has surged significantly. To align with evolving customer preferences and worldwide trends, Tsui Wah has integrated
various e-payment platforms in the restaurants, including Alipay, Apple Pay, UnionPay, and WeChat Pay. Meanwhile,
the Group is dedicated to enhancing its mobile ordering application, through which customers can order and pay
online with a QR Code at dining places. Understanding the fast-living style of modern society, the Group emphasises
efficiency and convenience to cater to the expectations of customers.

Expanded Delivery Coverage

To expand the business opportunities beyond physical restaurant locations, Tsui Wah has established partnerships
with multiple delivery platforms to offer customers high-quality and convenient delivery service experiences.
Through trustworthy delivery services, the Group ensures its food is delivered in an efficient and prompt way, thereby
guaranteeing the food quality and customer satisfaction. Besides, customers can easily place orders and track the
status of deliveries through the delivery platforms. The Group is dedicated to closely monitoring the market trend
and customer demands to optimise its operational model and practices, so as to meet the ever-changing customer
expectations.
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CUSTOMER FEEDBACK

Tsui Wah has implemented the “QR Code Customer Plan” for customers to submit their compliments and complaints
in a convenient manner. Through scanning a code, customers can give advice and comments on aspects covering
food quality, waiters’ service attitude, and dining environment. The online questionnaires and surveys have been
carefully designed to guide customers to provide comprehensive suggestions based on their dining experience.
Reckoning the popularity of social media and food review websites, the Group has also paid special attention to
comments on these sources.

The Group treats customer feedback seriously while viewing them as opportunities to identify its deficiencies and
room for improvement. To handle the feedback properly and efficiently, the Group analyses the opinions from all
branches on a monthly basis, so as to optimise its approaches and develop corrective measures promptly.

In FY2025, the Group continued its efforts to gather opinions from its valuable customers. Given the Group's
outstanding performances in the Reporting Period, most of the feedback received was positive. Aiming to integrate
useful comments into the developmental strategies and improve the overall performance through the formulation of
corrective actions, the Group has established the internal policy of “Customer’s Suggestions and Follow-up Report”.
Specifically, the report is designed to outline the context of relevant incidents, devise improvement approaches,
document the evidence of the follow-up measures/training, record customer response to feedback provided by
Tsui Wah, and include a report from the executive of operations on the management progress of relevant incidents.

Customers Comments

Customer A Tsui Wah's milk tea here is one of the best I've had — rich, smooth, and perfectly balanced.
It pairs so well with their crispy bun. A classic Hong Kong comfort food done right!

Customer B Tsui Wah's location makes it super convenient for lunch breaks. The service is quick and
efficient, which is perfect for busy schedules.

Customer C The hygiene standards are clearly an advantage of Tsui Wah —the tables are spotless, and
everything feels well-maintained. It gives me confidence in the food.
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Customer D The barbecued pork at Tsui Wah was exceptionally tender and flavorful. It's definitely a

standout dish that justifies the price.

Customer E Prices are reasonable for the quality and portion size. You really get value for your money

in Tsui Wah.

Customer F @ Tsui Wah maintains a consistent standard across its branches, which keeps me coming

back no matter the location.

Customer G Breakfast sets in Tsui Wah are a great deal — tasty and filling without being too heavy. A

great way to start the day.

Customer Complaints Handling

Recognising the importance of consistent enhancement, Tsui Wah has formulated a series of internal policies and
standards to address complaints effectively. The Group mandates clear documentation of the involved restaurants
and personnel upon receiving complaints. Within 5 days following the incident, the restaurant manager is responsible
for submitting a detailed complaint report to both the Operation Department and the Marketing Department to
formulate replies to customers. Subsequently, the restaurant managers should devise specific improvement plans
while the operation manager should initiate follow-up actions when necessary.

In FY2025, the Group received approximately 313 complaints regarding its restaurant operations, which are mainly
about the service quality, takeaway food, or packaging. The Group handled all complaints with care, achieving a 73.16%
response rate and resolve rate based on the previously outlined measures. Moreover, the complaints received during
the Reporting Period did not have any material impacts on the Group's brands, business, and operations.
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EMPHASIS ON FOOD SAFETY

Since food forms the basis for Tsui Wah's operations, it has attached utmost attention to food safety issues over
the years. In FY2025, the Group strictly complied with the applicable laws and regulations such as the Food Safety
Ordinance (Cap. 612 of the Laws of Hong Kong), as well as implementing stringent food safety policies for the
management of central kitchens and restaurants.

Given the fact that food quality and hygiene standards affect the brand image of a catering company, the Group strives
to provide customers with high-quality and safe food. For instance, the Group has established a comprehensive food
safety management system to standardise the food handling and cooking procedures so as to ensure the provision
of quality-guaranteed cuisine. Besides, the Group has applied for and obtained various licenses to recognise its
excellent performance in the food safety aspect, including but not limited to the “General Restaurant License” and
“Food Factory License” from the FEHD.

Food Safety Management Principles

FOOD SAFETY

Safe food

i, O R O e, VE

Conscientious manufacture
Sustained improvement
Ve U e,

Optimised service

Adhering to the core principle of “Conscientious Manufacture”, Tsui Wah requires all employees to follow the food safety
policies of the Group, so as to ensure its products meet the local and national standards, as well as realising its corporate
vision of providing customers with healthy and safe dining experiences. Through the effective implementation of
various measures, such as the enhancement of the corporate quality management system and the continuous scientific
melioration of its product and service quality, the Group has optimised its management approach and has improved
its product quality by integrating innovative elements. Specifically, the Group focuses on the following four areas
under the framework of corporate Food Safety Management Principles. In FY2025, well-defined food safety targets

have been established while regular internal reviews were conducted to monitor progress and ensure compliance.
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FOUR KEY AREAS FOUR KEY TARGETS

I 4 Microbiological test pass rate for finished products, A p3ss rate achieve higher than or equal to 95% every
production environment and packaging materials half year

7 Number of severe food safety incident & | ess than or equal to 1 incident per year

& Number of products received complaints and A | ess than 0.2% of the monthly production
being recalled

£ Amount of food discarded due to production error B | ess than 0.5% of the monthly production
or ingredient issue

Quality Management Approach

Diligently following the requirements stipulated in the ISO 22000:2018, Tsui Wah has established, implemented,
and continuously improved its Food Safety Management System to ensure the quality of its products and services.
The Group actively monitors various operational processes ranging from raw material procurement and storage to
production and delivery while assigning duties to relevant departments. The Quality Control Department, the Factory
Affairs Department, and the Production Department are responsible for implementing the system within the Group.
Hence, they are required to have a thorough understanding of the Group's products, production processes, equipment,
and relevant food safety standards.

Meanwhile, the Group strives to develop robust relationships with its external parties in the value chain to verify
the sources and quality of its ingredients, as well as promoting the food safety principle of the Group to its business
partners. In specific, the Food Safety Team is responsible for communicating with external stakeholders, including
suppliers, customers, relevant governmental departments, and other organisations. The issues discussed should at
least cover the followings:

° ﬁ Relevant 000
ll\@ . N === governmental 'I‘l‘m Other
Suppliers &~ Customers departments ©" organisations
Information on the Product information Documents on Impacts brought by
quality and safety of raw  (including use technological the renewal of the food
materials, packaging introduction, storage development and safety management
materials and materials requirement and expiry amendments of laws and  system that affects or will
that may be in contact date), enquiry about regulations affect other organisations
with food products and responses such as assurance
from customers organisation

(including complaints
and comments)
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To bolster effectiveness and continuously enhance its food safety management, the Group employs various internal
communication channels and methods to highlight its food safety commitment. For instance, the Group organises
regular meetings and seminars to discuss food safety issues while disseminating written documents related to food
safety protocols to all units. Besides, the Group arranges comprehensive training to ensure all responsible personnel
understand the food safety procedures and standards. The Group also documents its food safety performance to
track compliance, as well as conducts internal assessments and audits to identify areas for improvement. The Group
is dedicated to developing a comprehensive framework for continuously improving food safety practices across its
operations.

Restaurants

All restaurants under the brand of Tsui Wah followed the basic Food Safety Management principles of the Group in
FY2025 and implemented the following procedures to ensure customers can enjoy high-quality and safe cuisines.

Standard formulation
Establishing the Food Safety Standard Guideline in accordance with the food safety
manual published by the Centre for Food Safety and strictly implementing it
Following the Restaurant Hygiene Standard
Optimising the Operation Management Manual by the Production Department

Employee hygiene training
. Providing both internal and external training programmes for employees,
including courses, seminars, and knowledge-sharing activities J

Audit on practices

. Assigning restaurant managers to inspect the restaurants in adherence
to a defined checklist every day before shop opening and document
the results clearly

. Arranging monthly shop inspections to assess the product quality,
customer service, delivery efficiency, dining environment, employee
performance, as well as safety equipment of restaurants

. Conducting reciprocal audits by other restaurant managers within the
Tsui Wah Group
Performing external inspections by the Food and Environmental
Hygiene Department /

Record and retrospective review

. Recording and reporting any incidents that have happened

. Investigating the cause of the incident and implementing mitigation actions in a
timely manner to prevent similar incidents from occurring again W,
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The Group recognised central kitchens as the first line of defence against potential food safety risks. Hence, the Group

CARE FOR CUSTOMERS

Central kitchen

prioritised the management of central kitchens and allocated resources to improve the monitoring of central kitchens
in FY2025. As part of the efforts, the central kitchens have fully implemented a comprehensive food safety management
system, which is dedicated to enhancing the food quality and hygiene levels at every stage of production. By focusing
on the rigorous management of central kitchens, the Group reaffirmed its commitment to safeguarding food safety.

In order to facilitate effective monitoring of suppliers’ products and services, the Group closely oversees suppliers
who fall under evaluation criteria (against those offering high-usage/high-risk products or having a history of
getting complaints regarding food safety). The Procurement Department of the Group regulates those suppliers
by the ISO 22000:2018 Food Safety Management System. Upon arrival, all incoming raw materials will undergo
thorough inspections following the national, industrial, local, and internal standards. To streamline the process,
the Group has formulated goods receiving standards that outline the specifications and quality requirements
of each ingredient. The Group stringently rejects and returns raw materials that are below standards to the
suppliers, ensuring only quality goods are utilised in later stages of the operations.

Equipment Innovation

Central
kitchen

Sourcing Management

The Group prioritises the enhancement and innovation of cooking equipment to mitigate food safety risks
associated with the mass production processes. Over the years, the Group has invested in and installed cutting-
edge equipment in central kitchens. For example, the Group has implemented air cooling units that are
widely adopted in the food industry in the central kitchens, striving to reduce risks of food degradation or
contaminations resulting from prolonged exposures to ambient temperatures. Meanwhile, the Group ensures its
equipment and food processing environment adhere to the Food Safety Local Standard-Central Kitchen Hygiene
Standard (DB 31/2008-2012). By strictly aligning with the standards, the Group demonstrates its commitment
to ensuring the safety and quality of its food products throughout the production process.
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Control of Unqualified Products and Recall Procedures

With an aim to ensure the high quality of the products, Tsui Wah has thoroughly enacted the PRP (prerequisite
programme), the OPRP (operational prerequisite programme), and the HACCP (Hazard Analysis and Critical Control
Point) system in all central kitchens. The Group is dedicated to resolving any issues of unqualified products promptly
following internal policies including the “Corrective and Preventative Actions Management Programme”, the
"Disqualified Product Management Programme”, as well as the “Tracing and Recall of Products Programme”.

Once the Group determines its products are unsafe and risky that may pose threats to the health and safety of users,
it notifies the relevant parties in an effective manner while ensuring corrective measures are implemented to prevent
and minimise the associated negative impacts. If it is found that the food ingredients do not meet the standards, the
central kitchens of the Group will issue product recall notifications to the restaurants. Meanwhile, the Food Safety
Team will immediately initiate the recall process of the problematic products and properly seal all recalled products
for further handling by the Quality Control Department. At the same time, the Storage Department should identify
the distribution of the same batch of products and recall problematic products from other impacted restaurants.
The Quality Control Department should consolidate the total recalled amount and place the relevant products at
designated locations with labels of “Pending for Inspection”. The Quality Control Department is also responsible for
inspecting the reasons for such an incident and submitting the Investigation Report documenting the causes, scope,
and handling outcomes for the top management’s review. Through the implementation of standardised unqualified
products and recall procedures, the Group strives to minimise the adverse impacts and prevent similar incidents
from happening again.

In FY2025, the Group did not record any product recall because of safety and health reasons.

ADVERTISING & LABELLING

Since there are increasing calls for enhancing the accuracy and comprehensiveness of marketing and advertising
materials in the catering industry, Tsui Wah strives to meet the expectations of the public by providing impartial
information about its products and services. The Group aspires to truly disclose its product information to facilitate
informed decision-making and promote healthy eating habits. In specific, the Group ensures that its advertising and
marketing practices comply with applicable laws and regulations, including the Trade Descriptions Ordinance (Cap.
362 of the Laws of Hong Kong) and the Advertising Law of the People’s Republic of China (A2 A R KB E &
J%) to prohibit unfair trade practices such as false descriptions, misleading omissions, bait advertising and wrongful
acceptance of payment. The Sales and Marketing Departments of the Group is responsible for scrutinising the product
descriptions and information disclosure, ensuring they are in compliance with relevant local laws and regulations while
conforming to the code of ethics to its customers. Striving to showcase unbiased information about its products and
services, the Group prohibits misrepresentation in marketing materials or exaggeration of offerings.
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To allow customers to understand the product details for decision-making, the Group attaches importance to
responsible labelling practices. For instance, the Group provides a full list of useful information about its product,
clearly illustrating the nutritional information and allergen substances. Meanwhile, all of its pre-packing food products
follow the Food and Drugs (Composition and Labelling Regulations) (Cap. 132W of the Laws of Hong Kong).

CUSTOMER PRIVACY

Since the operations of Tsui Wah involve handling of customer data, the Group attaches great emphasis on data
protection and confidentiality. The Group complies with the Personal Data (Privacy) Ordinance (Cap. 486 of the Laws
of Hong Kong) and other relevant local regulations pertaining to customer data. By adhering to these standards, the
Group ensures that the rights of customers are respected and their personal information remains secure. The Group
has formulated the “Principles for Information Protection” ( {/fRFEEF/RBIFEFE) ) in the Staff Handbook, which
stipulates that all collected personal information is restricted to the purposes agreed by customers. All customer
information, including names, dining times, contact numbers, and comments obtained from online questionnaires
and surveys in restaurants are regarded as confidential information. The information is only utilised internally for food
and service improvement while it is not disclosed to any third parties. The Group has strictly adhered to the principle
of prohibiting the provision of consumer information to any third parties without authorisations from customers. The
Group documents customer data carefully and only allows designated personnel to access relevant information, so
as to ensure the confidentiality of the collected personal data.

To address the concern on data privacy and cyber security, the IT Department takes proactive measures to establish
barriers between the office and commercial networks to prevent unauthorised data disclosure, exportation, and
copying according to the “Electronic Message and Information System Guide” ( (EF B REMNREFIES]) ).
Meanwhile, the Human Resources Department closely reviews and tracks relevant requlation updates while enhancing
the internal policies when necessary. The Group is dedicated to carefully handling sensitive personal data to avoid
breach of legal requirements, thereby protecting its brand image and reputation.

During the Reporting Period, the Group did not receive any substantial complaints regarding breaches of customer
privacy.
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INTELLECTUAL PROPERTY RIGHTS

Tsui Wah recognises the significance of its IP rights in securing its long-term development. Hence, the Group actively
monitors the IP rights-related issues in the restaurants operating under its core brand “Tsui Wah” and other subsidiary
brands such as the “Ging Sun Ho King of Bun” ( [BE5% L/ 4ERIZ | ), “Nijuuichi Don” ( [Tf—% ] ), “Ceylon”
( T8 ] ), "Homurice” ( [BRIE] ), “Kami Toriyaki” ( [##&%E] ) and "From Seed to Wish”, striving to safeguard
its market edges and competitiveness. To protect the trademarks and IP rights of the Group, it makes necessary
filing(s) or registration(s), as well as seeking legal advice from professionals to ensure compliance with legal standards
regarding IP registration and renewal. In addition, the Group has established a dedicated team responsible for regularly
investigating and reviewing the business practices, thereby ensuring that the Group acts in accordance with regulations
pertaining to IP rights in regions where it operates or plans to operate in the future. To raise employee awareness of
the importance and benefits of protecting IP rights, the Group has formulated a set of internal management rules in
its employees’ manual, covering IP rights such as information management systems, trademarks, proprietary know-
how, and secret recipes of the Group.

As a company specialising in catering services, our secret recipes are among the Group’s most valuable assets. Hence,
the Group has implemented a strict and effective management system in the central kitchens, restricting the number
of employees allowed to access to confidential food information following a “need-to-know” basis. Besides, there
are clear regulations written in employment contracts and the Staff Handbook to define the correct procedures for
handling confidential information, which guide employees to adopt the best practices to avoid unnecessary disclosure.
For instance, the regulations outline a list of possible behaviours that may infringe on the IP rights of the Group and
provide immediate steps to safeguard the company’s legitimate rights and interests.

By enforcing these measures, the Group ensures the protection of its secret recipes and other intellectual properties,
safeguarding its competitive advantages within the industry while fostering long-term development. During the
reporting year, the Group was not aware of any third-party infringement on its trademarks and has abided by relevant
laws and regulations, including the Trade Marks Ordinance (Cap. 559 of the Laws of Hong Kong) and the Copyright
Ordinance (Cap. 528 of the Laws of Hong Kong).

In FY2025, the Group was in compliance with the relevant laws and regulations regarding health and safety, advertising,
labelling and privacy matters of its products and services that have a significant impact on the Group.
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Relevant Material Topics:

. Participation in Philanthropy

. Cultivation of Local Employment

. Support of Local Economic Development

In addition to its focus on business development, Tsui Wah is dedicated to fulfilling its corporate social responsibility

through community investments. The Group endeavours to empower the communities in which it operates and

enhance the living standards of the local citizens. Furthermore, the Group is committed to promoting the long-term
sustainability of these communities, ensuring their continued prosperity.
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/ENGAGING THE

UNDERPRIVILEGED

The Group pays attention to community development
and provides assistance to people in need generously.
Over the years, the Group has actively participated in
charity activities and donated to various underprivileged
groups. Forinstance, the Group arranged home visits to
elderly living alone, distributed mooncakes to charitable
organisations during Mid-Autumn Festivals, as well as
initiated fundraising within the Group. In view of the
aging problems in its operating regions, the Group is
dedicated to stepping up its efforts to organise elderly
care activities in the coming years.

In addition to its own community investment efforts,
the Group actively promotes the idea of community
investment among its employees. With the aim to
strengthen its social contribution, the Group offers
various charitable opportunities and encourages its
employees to participate.

During the Reporting Period, the Group continued its
efforts to facilitate community development and help
people in need. In particular, the Group participated in
Shanghai Commercial Pok Qi Cycle for Millions 2024
and the walkathon organised by The Community Chest
of Hong Kong.

XPROMOTING ENVIRONMENTAL

\
AWARENESS

Environmentalissues, such as climate change, have posed
varying degrees of influence on local communities. It is
therefore of great importance to address environmental
sustainability appropriately, so as to ensure the stability
and continued prosperity of these communities. As part
of its community investment, the Group proactively
fosters behavioural changes and raises environmental
awareness among community members. In doing so,
the Group strives to integrate sustainable practices and
principles into the fabric of the communities in which
it operates.

In addition to cultivating a working culture that values
energy-saving and waste reduction, the Group also
spread the same idea to the members of its operating
regions. For instance, restaurants of the Group only
provide one piece of tissue per customer and will
only distribute more when customers require it. When
waiters/waitresses believe customers have ordered more
than enough and may cause food wastage, they will
remind customers of the size of each dish and suggest
customers reconsidering their orders. Meanwhile, the
Group has attached posters in restaurants, highlighting
the importance and methods of consuming resources
smartly. The Group has also become a practitioner of the
Bring Your Own Containers Eateries Scheme, seeking
to encourage customers to use their own containers,
thereby creating a “Plastic and Disposable free” society.

Even though there was resistance from customers
when the environmental measures were first
initiated, the Group's unwavering perseverance and
patient explanations have gained the support and
understanding of the majority of customers.

N X J
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Enhancing the
living standard
of communities
and realising its
corporate social
responsibility

Social
Responsibility
Goals

Engaging the W

Underprivileged

Promoting

¥ ) Environmental (g

Awareness
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Distributed moon cakes during Mid-Autumn
Festival to local charitable organisations and
‘ elderly centres.

J

Supported the charitable activities such as the ‘

—@ Hong Kong. )

Highlighted the importance of food waste reduction L
by posting posters and provided the small portion
option in restaurants to encourage behavioural
changes and the adoption of eco-friendly practices.

Posted the greenery living posters that include heavy
takeaway fee for raising environmentally friendly

o

awareness.

Launched plant-based dishes such as vegetarian ‘
spring rolls to facilitate eco-friendly choice of living. j.

i~

|

Promote self-service drinking water station to not

walkathon organised by The Community Chest of .%‘

~

provide every customer with a cup of drinking water
actively and distribute only one tissue per customer
to encourage resource-saving. j

1

——

Anticipated Positive
Influences

Building a healthy
environment,
constructing a
strong economy

and improving the
well-being of the
people. Develop

a community that
thinks systematically,
functions resiliently,
keeps redefining
progress, lives within
means, cultivates
collaboration,
ensures equity,
embraces diversity,
inspires leadership,
and developsin a
sustainable manner.
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Relevant Material Topics:

. Green Procurement

. Engagement with Suppliers

. Environmental and Social Risk Management of Supply Chain
Supply Chain Resilience

A stable supply of food ingredients and packaging materials contributes to the smooth operations of extensive
restaurants of Tsui Wah. The Group endeavours to maintain stable relationships with suppliers, thereby establishing
a robust supply chain network. In alignment with customer expectations, the Group has actively explored responsible
sourcing, ensuring that the collaborated suppliers operate their business in ethical and responsible manners that
respect human rights and adopt green practices. Reckoning the increasing concerns over ESG risks, the Group also
monitors the environmental and social challenges associated with its supply chain through measures including
transparent procurement procedures, consistent information exchange, and regular supplier evaluations to identify
any potential risk and take mitigation measures promptly, so as to minimise the negative impacts. Meanwhile, fostering
changes in the operational practices of suppliers while leading business partners to transition towards sustainability
are objectives of the Group.
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ENGAGEMENT AND MANAGEMENT APPROACH

In FY2025, Tsui Wah actively collaborated with 364 suppliers, including 206 suppliers in Hong Kong, 46 suppliers in
Mainland China, 56 suppliers in Macau, and 56 suppliers in Singapore. The Group has formulated internal policies for
supplier engagement and control, with the implementation from the Procurement Department, to ensure the safety
and the standard of its procured goods, thereby maintaining the high quality of its products. The policies related to
supply chain management are applicable to all suppliers of the Group.

The Group adheres to stringent standards when selecting suppliers for collaboration. For instance, the Group checks
whether suppliers have obtained government-approved licenses, have quality assurance programmes in place, and
followed proper importation procedures for all goods sold. Besides, the Group inspects supplier performances regularly,
requiring them to operate in accordance with the latest regulations on food labelling, hygiene, and sanitation. Upon
request, suppliers must provide the Group with relevant health certificates and laboratory test results for their goods.

The Procurement Department of the Group is responsible for conducting comprehensive supplier assessments
during the initial stage of procurement, which strives to ensure suppliers, and their products comply with relevant
standards, including food safety regulations, suppliers’ business performance and reputation, hygiene requirements,
sustainability practices, and fulfilment of corporate social responsibility. To monitor suppliers continuously, the Group
conducts periodic assessments of its collaborating suppliers through diverse channels, encompassing onsite visits
to their offices and production facilities. By implementing these rigorous evaluation processes, Tsui Wah ensures the
quality and integrity of its supply chain while upholding its commitment to excellent products.
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Supplier Evaluation

As a part of its Supplier Management Process, the Procurement Department of the
Group conducts due diligence on potential suppliers before formal collaborations.

The evaluation process includes assessing the performance of suppliers under various
aspects, such as the quality of goods, compliance history, production technologies,
and service quality. Should any environmental or social risks be identified, the Group

refrains from partnering with those candidates and add them to a blacklist.

‘J
‘Vﬂ

&

Continuous Monitoring

The Group maintains close contact with its supplier through numerous
communication channels, including teleconferences, emails, and phone
calls. The ongoing interactions allow the Group to stay informed about

its suppliers’ latest business practices, regulation compliances, and ESG
performances, thereby understanding the associated environmental
and social risks throughout the entire supply chain. Besides, the Group

provides suggestions to suppliers regarding the identified risks, striving
to encourage them to take mitigation measures and adopt responsible
operational practices, as well as facilitating positive changes in the food
industry.

The Group closely monitors the operational practices and the quality of
products from cooperating suppliers. If the quality of supplied ingredients
is below standards, the Group issues warning notices to corresponding
suppliers urging them to take corrective measures promptly. Meanwhile,
the Group reviews and assesses the effectiveness of their follow-up
actions. In the cases where suppliers have been found with serious
problems related to food quality and safety, fraudulent acts or deceptive
reporting of weight and packaging, the Group records their misbehaviours
and puts them on the blacklist to avoid further engagement.

Procurement Approach

Referencing the performances, past experiences,
and compliance history of suppliers, the Group has
established an “Approved List of Suppliers” for supplier

management. As of 31 March 2025, the list consisted Reliable and
of more than 364 suppliers from regions such as Hong ecofriendly
Kong, Mainland China, Macau, and Singapore, who logistics

formed the basis of operations by providing different
types of products and services to the restaurants of
the Group.

Since the Group has built robust and stable
relationships with suppliers, it can track the operation
conditions and difficulties of suppliers in a timely
manner. Consequently, the Group is able to implement Proactive Provision
mitigation measures promptly once material risks are customer of tasty

found. In FY2025, the Group did not encounter any engagement delicacy
significant delay in raw materials delivery. m
Central kitchens of the Group are responsible for

assessing and controlling the product quality and a g

service level of suppliers, ensuring they are obeying c, el 5 _@ (]
the requirements under the Food Safety Management . a&
System (ISO 22000:2018). To effectively control the S v

quality of incoming goods and implement well- - D
defined delivery guidelines for suppliers, the Purchasing

Department has established the receiving goods
specifications.
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GREEN PROCUREMENT

While sustainable development is catching worldwide attention, Tsui Wah is dedicated to transforming its supply
chain and allocating more efforts to the implementation of green procurement practices. Environmental aspects such
as environmental nuisances, energy consumption, recycling practices, and product lifecycle are considered beyond
financial considerations during supplier selections and evaluations. The Group is committed to utilising products
and services that have minimal environmental influences while incorporating environmental considerations into its
supplier management. For instance, the Group values suppliers that upgrade their packaging to greener materials,
take initiatives to reduce energy and water usage, install equipment to minimise environmental pollutants, as well
as implementing environmental management policies. Recognising that the activities in its supply chain contribute
to the Group's overall GHG emissions, the Group actively suggests and encourages its collaborated suppliers to
enhance the sourcing and production processes, so as to reduce the amount of resources required, contributing to
greener operations.

The Group has formulated the “Green Procurement Policy”, stipulating that the Procurement Department should follow
standardised procedures in procurement. Among all, the Procurement Department should thoroughly investigate
and review the following questions during the purchasing decision-making process:

(- A

£ a.  Whatis the necessity of purchasing this product?

£ Db. whatarethe components of this product?

& C.  Howis this product made?

& d. How far has this product travelled?

£ e. Whatis the mode of transportation during product delivery?

& f.  whatisthe packaging material and how heavy is it?

I 4 g. How will the by-products (including packaging materials) be reused and recycled?

\ )

Since vehicle movements combust fuels and emit GHG emissions, the Group strives to minimise the travel distances of
its purchased products, thereby reducing the environmental nuisances of its suppliers and its overall GHG emissions.
Adhering to the “Farm-to-fork” approach, the Group emphasises the use of fresh food sourced from local suppliers
across its restaurant network whenever feasible, so as to reduce the distance and time for food delivery (commonly
referred to as food mileage).
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Relevant Material Topics:
. GHG Emissions
Energy Management
Water and Wastewater Management
Solid Waste Stewardship
Climate Change Mitigation and Adaptation
Renewable and Clean Energy

Tsui Wah recognises the importance of the natural environment while taking the view that environmental issues
such as climate change and resource depletion may significantly disrupt its operations, leading to potential financial
loss. Acknowledging that solving environmental problems requires collective efforts, the Group not only enhances
its operational practices to embrace environmental stewardship, but also inspires peer companies to understand the
benefit of green operations. Meanwhile, the Group continuously monitors the global trend, striving to optimise its
environmental strategies with reference to national policies such as China’s ecological civilisation goals, Hong Kong's
Climate Action Plan, and worldwide carbon net-zero targets.
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EMISSIONS

Compliance

In FY2025, the Group emitted air pollutants such as sulphur oxides (“SO_ "), nitrogen oxides ("NO_"), particulate
matter (“PM”), and GHG. Besides, the administration offices, restaurants, and central kitchens generated food waste,
commercial solid wastes, and sewage during operations. Since its business activities did not involve toxic substance,
the Group did not generate nor discharge any hazardous solid waste or sewage to the environment during the
Reporting Period. Detailed information about the Group’s different types of emissions can be found in Table 5 in the
APPENDIX - PERFORMANCE TABLE. In FY2025, the Group abided by relevant environmental laws and regulations
in the operating regions that have a significant impact on the Group regarding air and GHG emissions, discharges
into water and land, and generation of hazardous and non-hazardous waste. More information can be found in the
chapter “"COMPLIANCE MANAGEMENT".

Air Pollutants Emissions

After a comprehensive analysis of its businesses, Tsui Wah classifies its major air pollutants emission sources as the
food processing process and the vehicles used for transportation. To address the air pollution arose from the cooking
process, the Group has installed efficient hoods and filtration systems in its kitchens to filter air pollutants, ensuring
the emissions meet the requirements as stipulated in local and national standards while enhancing the environmental
performance of the Group.

Cooking Process:

In addition to ventilation systems and air purifying devices, Electrostatic Precipitators (EP) are also installed in restaurants
to filter air pollutants. Recognising that the combustion of fuels contributes to air pollutants, the Group is also
electrifying the food processing operations in its restaurants and central kitchens to reduce reliance on fossil fuels.

Ging Sun Ho King of Bun in Hong Kong

The Group has enhanced its ventilation systems in its restaurants by adopting EP technology, which strives to
achieve the removal rate of air pollutants to as high as 90%. Meanwhile, the Group assigns professional cleaners and
maintenance workers to conduct regular inspections and cleanings of the equipment, thereby ensuring they operate
with optimal efficiency.
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Tsui Wah in Mainland China

The Group has applied two-stage electrostatic adsorption fume purifiers (— &% =\ 5% 2 W F{ Y )l /8 /F/L 2%) in restaurants
and central kitchens to filter air pollutants according to the national and local emission standards (GB 18483-2001 and
DB 31844-2014). For factories located in Shanghai, electrostatic adsorption technology is applied for air purification
to ensure minimised air pollution. In addition, the Group has implemented an Two-stage Electrostatic Adsorption Fume Purifier

Emission Monitoring and Detection system with loT sensing technology and

The fan
generates
negative
pressure

The oily fume
passes through
the water fume

hood

o o o o Cooking
GPRS wireless communication technology incorporated to enhance the control T
fume

and management of the Group's emission levels. The system illustrates real-
time emission data and the efficiency of purifiers, as well as sending over-limit

Discharges

warnings for corrective actions. To ensure the accuracy of the emission data, o

Enters the
oily fume

through pipes. purifier

the Group employs third parties to conduct sampling and testing regularly.

Recognising vehicle operations as one of the major air emission sources, Tsui Wah has attached great importance

to mitigating the air pollutants from the transportation process. Through the implementation of stringent internal
policies governing the proper use of vehicles for business purposes, the Group has successfully controlled air pollutants
associated with transportation and restricted unnecessary vehicle usage. Meanwhile, the Group has prioritised eco-
friendly energy resources when selecting vehicle fuels, striving to phase out polluting fuels such as diesel strategically.
The ultimate objective of the Group is to reduce air emissions resulting from its logistic fleets without affecting
efficiency by facilitating the adoption of sustainable transportation options throughout the company’s operations.

Central Kitchen in Hong Kong

To lower the air emissions related to transportation, the Group prioritises vans models that are environmental-friendly
for food distribution. These vans are designed with features to ensure the air pollutants and noise levels are up to
standards. For example, the vans are equipped with diesel particulate filters (DPF) to further reduce PM emissions,
thereby improving air quality.

GHG Emissions

China has publicly announced its commitment to achieve carbon neutrality before 2060 while Hong Kong has pledged
to become carbon neutral by 2050. Tsui Wah, being a restaurant operator in both regions, is dedicated to contributing
to these meaningful goals, alleviating global warming and creating a better environment for future generations.

In recent years, the Group has endeavoured to decouple its GHG emissions from its business growth by implementing
internal policies to regulate activities with high carbon footprints. In FY2025, the total GHG emissions of the Group was
40,628.95 tCO ¢, with an intensity of 44.84 tCOZe/HK$ million. The pattern of GHG emissions of FY2025 was similar to
that in previous years, with the Scope 2 (Energy Indirect) GHG emissions continued to be the major emission scope,
accounting for around 55.16% of the total GHG emissions. Reckoning the calls and expectations of stakeholders to
curb GHG emissions, the central kitchens, offices, and restaurants of the Group all reviewed their emission sources to
identify areas for carbon reduction and took corresponding actions in the Reporting Period.
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GHG Emission Profile in FY2024 and FY2025
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T
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Scope 3 Emission Profile in FY2025

0.63%
3.75%

95.62%

® Cat. 1 Purchased Goods and Services ~ ® Cat. 5 Waste Generated in Operations ® Cat. 6 Business Travel
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Acknowledging the importance of minimising its carbon footprints while maintaining the quality of its products and
services, the Group has initiated the following actions to reduce its operational GHG emissions:

Prioritise electrical appliances that are energy efficient. For instance,
utilising LED lights to replace the traditional kinds that are energy
intensive in the central kitchens, offices, and restaurants of Tsui Wah.

Install lighting control systems in central kitchens and restaurants to
facilitate regional power supply. The lighting can be adjusted based on
demands, which prevents the waste of electricity in unoccupied areas.

Assess the emission performance of trucks and vans in the vehicle fleet
and phase out vehicles that fail to comply with Euro IV emission standards.

Install appliances with inverters and automatic pressure adjustment

systems to enhance energy efficiency through maintaining equipment

at its optimal condition.

Meanwhile, the Group will take proactive measures to explore feasible technologies and industry best practices, thereby
further reducing its GHG emissions. The Group's ongoing efforts in implementing effective control and management
measures will be discussed in detail in the subsequent sections.

WASTE MANAGEMENT

Being a player in the catering industry, the operations of central kitchens and restaurants generate a significant
amount of waste, primarily consisting of municipal solid waste and food waste. Realising waste poses various adverse
environmental impacts including land pollution and GHG emissions, the Group has emphasised waste reduction and
formulated internal policies to minimise waste generated from its daily operations. In FY2025, the operations of the
Group generated non-hazardous wastes, which included food waste, waste oil, domestic waste, and wastewater from
the central kitchens and restaurants. Specifically, food waste was mainly generated from the cooking process and
unconsumed food by customers, while wastewater stemmed from the daily operations of restaurants.

Food Waste Management

The Group has intensified its efforts to minimise food waste generation within its operations, thereby reducing the
total amount of waste production. In line with the government’s goal of waste reduction and in anticipation of
upcoming waste regulations, the Group has proactively enhanced its waste management practices. By implementing
measures to reduce food waste at the source while improving waste sorting and disposal procedures, the Group
aims to prepare for the upcoming laws and regulations while reducing its environmental footprint. Attributed to the
Group's efforts in separating waste for recycling, the Group achieved a notable reduction in solid waste discharged
(excluding food waste) in the Reporting Period, with a decrease of approximately 80%.
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Food waste brings a significant environmental challenge, particularly in Hong Kong, where it constitutes the majority

of municipal waste and emits substantial greenhouse gases during degradation. As a catering company, the Group
recognises that food waste, including unused portions during cooking and unconsumed food, is an unavoidable
byproduct of its operations. In FY2025, the Group's food waste accounted for around 62.73% of the total solid waste
generated.

Recognising that waste, particularly food waste, constitutes a large part of its emissions, the Group strives to enhance
its waste management and develop effective waste reduction strategies that facilitate sustainable development
while mitigating transition risks associated with waste generation. In specific, the Group adopts the framework of the
Food Waste Management Hierarchy when formulating waste management approaches. Hence, the internal policies
regarding waste and food waste of the Group adhere to the principles of waste prevention, waste reduction, and
recycling. Besides, the Group closely monitors the regulatory updates and environmental strategies of its operating
regions. For instance, the Group references and acts in alignment with the “Waste Blueprint for Hong Kong 2035" to
enhance the compliance and effectiveness of its internal policies.

Disposal
Send to landfills

Recovery
Waste-to-energy

Recycle

Capture nutrients and produce new products

Re-use
Donate surplus food to people in need

Prevention (Most preferred)
Prevent the generation of food waste at source

Food Waste Management Hierarchy
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The business operations of the Group have stringently adhered to its internal food waste management policies, so as
to effectively minimise waste production. The measures are categorised according to the following four areas — Green
Practice, Food Waste Separation, Central Kitchen Management, and Waste Oil Recycling Scheme.

h

To demonstrate its dedication to adopting measures to reduce food waste generation within the organisation, Tsui

Wah has become a signatory of the “Food Wise Charter”. The Group is committed to encouraging behavioural changes
among its employees and customers while realising the concept of “Think before you order”. For instance, the Group
attaches posters in outlets to highlight the importance of food waste reduction, thereby raising the awareness of
dinners. Besides, 4 of its restaurants in Hong Kong participated in the “Food Wise Eateries Scheme” in FY2025 and
achieved gold class recognitions, showcasing the Group’s efforts in reducing food waste at
sources by means such as offering portion options and size options. Meanwhile, the Group has
long been a practitioner supporting the “No Leftover” campaign organised by the Environmental
Protection Department ("EPD") and Greeners Action. Specific actions include putting up posters

\at the Group's restaurants to promote the habit of cherishing food.

Food Waste Separation

Reckoning that food waste separation and collection play a critical role in minimising food waste

disposal in landfills, the restaurants of Tsui Wah give full support to the Food Waste Recycling Partnership Scheme of
the EPD. Besides, governments are enacting stricter and more comprehensive regulations to address waste problem:s.
To comply with the solid waste classification regulations in Mainland China, as well as the upcoming regulations in
Hong Kong, the Group requires its restaurants to uphold rigid waste sorting practices, properly collect food waste,

\and assign qualified recyclers for subsequent treatments.

Central Kitchen Management

Central kitchens of Tsui Wah operate on a centralised food processing model, which optimises the utilisation of raw
materials and ensures that ingredients are utilised to their fullest extent, thus preventing unnecessary food waste.
Moreover, the Group has established internal policies, requiring employees to fill in food-loss tables daily and report
any abnormal food-loss situations encountered during food preparation. By diligently monitoring and documenting
food loss throughout the food preparation process, the Group is able to identify areas that require attention and

/

take corrective measures as needed.
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The central kitchens and restaurants of Tsui Wah have joined the waste oil recycling scheme since the year 2014.

Under this scheme, the waste cooking oil ("WCO") produced by the Group during the cooking process is collected and
converted into useful industrial products such as biodiesel, soap etc. In order to follow the administrative measures
announced by the Government in the 2016 Policy Agenda with regard to the proper disposal of waste cooking oil
produced by local licensed food premises, the Group has collaborated with experienced WCO handlers to ensure
proper treatment of waste oil. These collectors, processors, and exporters are approved and registered in the EPD’s
WCO Recycling Administrative Registration Scheme. Meanwhile, the Group also participated in the Hong Kong Cooking
QOil Registration Scheme launched by the Hong Kong Quality Assurance Agency.

Regarding waste oil treatment in Mainland China, the Group engages qualified third parties to collect waste cooling
oil regularly for further handling. Through a series of procedures including filtration, high-temperature treatment,

\preliminary purification, and refinement, the waste oil is transformed into biodiesel to generate energy. /

Wastewater Management

Tsui Wah recognises the significant role of water bodies in maintaining biodiversity and strives to reduce its impact
on them. Hence, the Group has actively implemented water-saving initiatives in offices, restaurants, and central
kitchens to minimise freshwater consumption, thereby reducing the amount of wastewater. In FY2025, the Group's
municipal wastewater was directly discharged into the property’s wastewater system. In order to maintain the quality
of wastewater from central kitchens and restaurants, the Group treated the wastewater by physical processes such as
sedimentation and filtering before discharge. The separated grease was then collected by qualified third parties for
subsequent treatment. In FY2025, the Group discharged around 353,450.69L of non-hazardous wastewater, which
was around 30.1% lower than the previous year due to the reduction in the number of restaurants.

USE OF RESOURCES

In FY2025, the Group mainly utilised electricity, town gas, natural gas, LPG, gasoline, diesel, water, paper, as well as
plastic-and paper-made packaging materials in its operations. For details of the resources consumed by the Group,
please refer to Table 6 in the APPENDIX - PERFORMANCE TABLE.
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Electricity

TsuiWah's electricity consumption is mainly used to power electrical devices and equipment in offices, restaurants, and
central kitchens. Over the years, the Group has closely monitored its electricity consumption pattern to identify areas
for potential consumption reduction and formulate targeted internal guidelines accordingly. The Group's electricity
consumption of FY2025 amounted to 30,356.24 kWh'000, which decreased by approximately 4.03% compared to
that in the financial year ended 31 March 2024 ("‘FY2024").

The Group formulates internal policies based on the concept of “Saving Electricity”, aspiring to encourage the reduction
of non-renewable resources consumption, so as to decrease GHG emissions and alleviate climate change. The following
measures are implemented in the Group’s offices, restaurants and central kitchens during the Reporting Period:

) Place reminders and posters at
Ensure all lights and prominent places to encourage

other power-consuming employees not to leave idling
appliances are switched off appliances on

at the end of each working

day
)
X/
"O‘... o . ) ) )
'0. _ Clean and maintain the electrical equipment in the offices and restaurants (such
'. , ~ as air conditioner and paper shredder) regularly to keep their high efficiency
“ Adjust the temperature of air conditioners in the offices based on the season

and weather

Highlight the importance of energy

w conservation among employees through
) training

Use LED lighting instead of energy-
intensive lamps in offices, restaurants, and
central kitchens

Install ventilation and air-conditioning
systems with inverters and automatic
pressure adjustment function to refine
the energy consumption based on the
actual operating conditions

Programme the regional lighting Prioritise appliances and equipment with “Energy-Efficiency” labels
and air-conditioning control systems during procurement

in certain restaurants, so as to turn
off unnecessary units based on the
customer traffic flow, as well as
installing temperature sensors in
restaurants to automatically adjust
the temperature of conditioners

Install independent air conditioners with separate switches in
each department, so that employees can adjust the temperature
more flexibly according to the number of people and workplace
condition
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FY2025 Highlight: Installation of Solar Panels
In FY2025, Tsui Wah took a significant step towards sustainability by installing solar panels across our factories in

the PRC. By harnessing solar power, the Group aims to lower its reliance on traditional energy sources, decrease
greenhouse gas emissions, and promote environmental responsibility. This investment in clean energy reflects
the Group's ongoing efforts to integrate eco-friendly practices into its operations and support its long-term
sustainability goals.

OTHER ENERGY RESOURCES

Other than electricity, Tsui Wah consumed gasoline, diesel, natural gas, LPG and town gas in its daily operations in
FY2025. As consumption of fossil fuels emits a high level of air pollutants, the Group reckons the importance of shifting
away from consuming them and starts investigating the possibility of applying cleaner energy.

As part of its commitment, the Group has implemented various measures to manage its fossil fuel consumption, striving
to enhance energy usage efficiency, thereby decreasing the total amount required. For example, the transportation
fleets in Hong Kong have upgraded their vehicles to environmentally friendly types that comply with the emission
and noise standards of the local government. Besides, the Group has optimised its logistic arrangement to reduce
unnecessary transportation. Under the new logistic approach named “Centralised Logistics”, suppliers first deliver the
raw material to the central kitchen, which are then distributed to different restaurants. Through avoiding duplicated
routes and hence reducing transportation distances, this logistic approach has successfully declined the carbon
footprint of the Group's products from a lifecycle perspective.

In Hong Kong, Macau, and Singapore, the restaurants and central kitchens mainly utilise town gas and LPG for cooking
and food processing, while the Mainland China region consumes natural gas, as the dominant energy source for
cooking and food processing. Realising the consumption of town gas and natural gas contributes to its GHG emissions,
Tsui Wah is committed to lowering the reliance on them during operations while endeavouring to explore renewable
and clean energy alternatives for cooking. Specifically, the Group is actively electrifying its restaurants and central
kitchens to reduce emissions resulting from fossil fuel combustion. Moreover, an electric operation model with less air
emissions reduces the running of combustion air fans, which significantly reduces noise pollution and further lowers
energy consumption. Restaurants and a central kitchen in our Mainland China operations have already principally
operated by electricity.
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Water

While water scarcity is affecting worldwide countries and its associated effects are accelerating, Tsui Wah places
significant importance on water conservation and adheres to the principles of “"Reduce, Reuse, and Recycle” (3R) in
its everyday operations, striving to save precious water resources and address the water shortage issue.

The Group highlights the value of “Saving Water” to its employees and encourages them to adopt environmentally
friendly practices. Specifically, the Group has implemented the following measures to enhance its water resource
utilisation efficiency:

Repair dripping taps immediately and ensure no leakage ‘
of the water supply system —@

J r
(2

Restaurant staff is required
@ to use scrapers or brushes to
remove the residual before

) ) cleaning with water, and
Install water-saving dishwashers forbidden to directly spray

in restaurants to reduce water ——@ .‘ water onto the containers

consumption

j " = = = =
LAY | 111 |
& W
~ -
| I . |
Brooms and mops are widely used to ‘

clean the floor in the kitchens, dining
areas, and outdoor areas while spraying
water directly is prohibited

Conduct regular inspection and
— /
maintenance on water taps, ® . .
pipelines, and storage tanks H ) n I I ° 'Y X
Raise employees’ awareness of saving ® ‘
s ‘ water by placing posters, as well as .
organising seminars and training
Design and set up water circulation T— | '
systems in central kitchens for ——@
blanching in food preparation, while

also making use of air pumps instead
of fresh water for blanching j
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In FY2025, the management and Board of Tsui Wah continued to attach emphasis on water preservation and viewed
water management as an essential part of the Group’s sustainable development. Hence, all offices, restaurants, and
central kitchens stringently implemented the above-mentioned measures to conserve water. Through the concerted
efforts of all its members, the water consumption intensity of the Group decreased compared to that in FY2024, which
was 557.29 m*/million HKD. Attributed to its robust water management, the Group did not encounter any issues in
sourcing water that was fit for its purpose in the Reporting Period.

Paper

In order to reduce the environmental footprint of our office operations, the Group continued to implement green
practices in offices through internal guidelines and announcements. With an aim to reduce paper consumption,
the Group has implemented the following measures to facilitate the transition towards a paperless working mode:

£ Pprioritise environmentally friendly paper sources during procurement

£ promote the concept of paperless office and office automation, and encourage the practice of disseminating
information by electronic means

£ et duplex printing as the default mode for most network printers when printouts are needed

& Highlight the idea of “Think Before You Print” in the offices to remind employees to avoid unnecessary printings

£ Use the back of old single-sided documents for printing or as draft paper

~

%

Plastic

Given that governments are stepping up their efforts to reduce plastic waste, there are more stringent regulations
to regulate the usage of disposable plastic material. In response to the tightened regulatory policies by the Hong
Kong government on the provision of disposable plastics such as tableware, straws, and stirrers in FY2024, plastic
tableware, straws, and stirrers were not provided by the Group's restaurants in Hong Kong after April 2024. The Group
has used paper packaging materials and containers to replace plastics for takeaway with greener alternatives. The
Group believes that realising plastic-free operations not only complies with laws and regulations, but also constructs
a more sustainable future for all.

Packaging Materials

Acknowledging the negative environmental impacts associated with the life cycle of plastic, Tsui Wah is dedicated to
reducing its consumption of plastic packaging materials. The Group strengthens its packaging material management
and refrains from choosing plastic-made packaging materials to reduce the associated pollution. Our restaurants
prioritise the procurement of takeaway boxes made from paper or biodegradable materials.

The restaurants of the Group have implemented innovative and cost-effective solutions to address packaging
concerns, allowing for stringent monitoring and control of packaging materials. To enhance the utilisation efficiency of
packaging materials, the Group have established internal guidelines to ensure the most suitable packaging materials
are used based on the nature of takeaway food items. For instance, the Group has developed a list standardising
the appropriate packaging materials of each dish to prevent unnecessary consumption. Certain restaurants have
implemented a practice where the procurement of specific packaging items is suspended for a day if the latest order
exceeds a certain threshold. Furthermore, the Group’s central kitchens adopt larger-sized packaging to reduce both
the weight and quantity of packaging materials used.

81



sui Wah Holdings Limited / Environmental, Social and Governance Report 2025

CARE FOR ENVIRONMENT

The Group continued to strictly manage its packaging material consumption in FY2025, striving to reduce the
environmental nuisances of its operations. To meet the tightened regulations and further contribute to environmental
protection, the Group will actively assess the feasibility of the wide implementation of biodegradable packaging
materials. Meanwhile, the Group will persist in reducing, monitoring, and managing the sustainable use of packaging
materials.

ENVIRONMENT AND NATURAL RESOURCES

The concept of preserving the natural environment and resources is integrated into Tsui Wah's business development
approach. Realising that the long-term prosperity of the Group relies on natural resources, including food ingredients,
water, and energy, the Group strives to minimise its operational environmental footprint to protect the environment.
In FY2025, the Group identified its major environmental impacts being the discharge of wastewater and solid waste,
as well as the GHG emissions related to the consumption of electricity and the combustion of fossil fuels during its
operations of restaurants and central kitchens.

Wastewater

Tsui Wah is dedicated to complying with local and national discharge standards, so as to minimise its level of water
pollution and protect precious water resources. The operating units of the Group apply wastewater treatment
techniques such as sedimentation and filtration to separate waste and grease from the discharged wastewater.
The separated waste is disposed along with other solid waste while the grease is collected by qualified companies
for subsequent handling. To ensure the efficiency of wastewater treatment, the Group arranges inspections and
maintenances of the facilities in a regular manner.

In FY2025, the Group's restaurant in Guangzhou assigned a recognised third-party laboratory to test the quality of the
discharged wastewater scientifically. The testing results were satisfactory, indicating that the wastewater adhered to the
Discharge Limits of Water Pollutants of Guangdong Province (DB44/26-2001) including but not limited to pH values,
suspended solids, Chemical Oxygen Demand (COD), 5-day Biochemical Oxygen Demand (BOD), and grease content.

Food Waste

Being a catering company, the generation of food waste is unavoidable in Tsui Wah's operations. Aiming for food
waste reduction from restaurants and central kitchens, the Group has implemented internal policies with reference
to the Food Recovery Hierarchy. To identify the most cost-effective and feasible food waste reduction strategies, the
Group studies the profit potential, feasibility, industry prevalence, diversion potential, and societal economic value of
various food waste management measures. The Group follows the concept of “Prevention, Recovery, and Recycling”
in its food waste management and places additional efforts in the prevention of food waste at source. Meanwhile,
the Group strives to raise the awareness of its suppliers and encourage its value chain to act collectively to minimise
food waste. The Group has obtained the FOOD Wise Eateries Scheme (Golden Award) as a recognition of our efforts
in reducing food waste.
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Prevention

Tsui Wah aspires to utilise every part of the food ingredient to reduce food waste. Hence, the Group designs
its menus with the concept of “No Waste” in mind. In specific, the Group minimises the range of ingredients
used across dishes to facilitate cross-utilisation of the same ingredient and studies the possibility of using the
by-products of one dish to produce another delicious food.

Besides, the Group adjusts the purchase of raw materials, storage methods, and food preparation schedules
based on market demands to ensure no excessive stockpile of food and extend the lifetime of food, thereby
preventing food wastage because of food damage and rotten. The Group has also collaborated with external
organisations to highlight the significance of food waste prevention.

Recovery

R4 - s, Tsui Wah plans to join hands with charity organisations to donate food to people at a disadvantage, so as to

\
1
1
1
1
A ’
Ay ’

reduce food disposal while contributing to society. The Group treasures all edible food and strives to maximise
its value. Hence, the Group endeavours to manage and utilise its surplus food through donation. Meanwhile, the
Group takes the view that food donation serves as a great opportunity for it to track and quantify its surplus food.

Recycling

Tsui Wah's restaurants and central kitchens have participated in the “Waste Oil Recycling Scheme” for years to
convert waste oil into useful industrial products. The Group engages certified waste oil collectors and processors
for waste oil treatment, in which waste oil is transformed into alternative energy sources such as biodiesel after
a series of refinement processes. Recycling waste oil not only prevents environmental pollution arising from
improper handling, but also facilitates the development of alternative energy sources.

RECOVERY
« Donation education
- Partnership
- Donation arrangement

« Review and adjustment of
food procurement and production

J
P - Optimised procurement
- Demand forecast

* CENTRAL
sureiich NN i

« Menu redesign

« Customised cuisine with
portion adjustment

« Innovative dishes

T

+ Waste oil recycling
+ Centralised composting

PROCESS

%
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GHG Emissions

GHG emissions are one of the major pollution sources of Tsui Wah. Reckoning that GHG is accelerating climate change,

which may pose irreversible threats to human beings, the Group has been unwaveringly exploring methods to reduce

its carbon footprint. The Group pays particular attention to the following areas:

Innovation

Awareness Building

Targets and Actions

To reduce the energy associated GHG emissions from its operations, Tsui Wah has optimised
its business model and applied advanced technologies to enhance energy efficiency,
thereby reducing energy consumption.

Following the requirements of 1ISO 50001 Energy Management System, the Group is
committed to consistently establishing, implementing, maintaining, and improving its
energy management system. The Group implements internal policies to standardise the
operational processes, striving to enhance energy utilisation efficiency and better manage
its energy consumption. For example, the central kitchens of the Group have adopted
a centralised logistics approach to reduce transportation distances and hence lower the
associated GHG emissions. Besides, the Group has taken a proactive approach in electrifying
its restaurants’ kitchens and central kitchens, so as to lessen the Group’s dependence on
fossil fuels for cooking, which reduces emissions associated with the cooking processes
and avoids risks pertaining to fluctuating fuel prices.

Tsui Wah promotes the mindset of carbon reduction and strives to construct a working
culture that emphasises the environment. To this end, the Group actively advocates
behavioural changes and low-carbon habits through awareness building. Employees are
highly encouraged to commute by public transport instead of private cars to reduce carbon
emissions. Besides, the Group aspires to reduce its environmental footprint by minimising
resource consumption. Hence, the Group requires its employees to use resources prudently
and diligently to realise the concept of frugality.

Setting specific environmental targets enables Tsui Wah to monitor its progress and facilitates improvement. In the

financial year ended 31 March 2022 ("FY2022"), the Group has formulated mid-to long-term environmental targets

with reference to its development approach and commitments to sustainability, which form the basis for the Group

to establish environmental policies and strategies.
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To support the Hong Kong government’s Climate Action Plan 2050, the Group has set targets for water consumption,
energy consumption, and GHG emission. Considering the uncertain conditions resulting from the ever-changing
business environment, the Group was cautious when setting targets. Hence, the Group used a year with enhanced
data collection methods and expanded scope as baseline year to ensure that the environmental performance of the
baseline year was not severely affected by the pandemic and could represent the normal operations of the Group.

The Group endeavours to realise these environmental targets because it believes making positive progress in
environmental management benefits long-term growth. Since the establishment of the targets, the Group has been

optimising its internal policies to ensure members of the Group act collectively to contribute to the targets.

Water consumption

Water consumption

Intensity performance intensity targets
in baseline year (m3/HK$ million) Example of actions
Financial Year 2022 2025' 2030° -  Promote water-saving practices and raise
awareness among employees
Hong Kong 376.2 ~15% ~20% - Explore and apply advanced technologies

such as water-saving dishwashers to enhance

Mainland China 587.1 —5% —10% -
water efficiency

Energy consumption

Energy consumption

intensity targets

Intensity performance in (kWh’000/HKS
baseline year million) Example of actions
Financial Year 2022 2025 2030 - Mandate responsible personnel to turn off
all electrical appliances at the end of each
Hong Kong 34.5 —15% —20% working day

—  Procure appliances and equipment with “First

Mainland Chi 473 —8% ~10%
alnian Ina 0 ° Class Energy — Efficiency” labels
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GHG emissions

GHG emissions

Intensity performance in intensity targets?
baseline year (tCO,e/HKS million) Example of actions

Financial Year 2022 2025' 2030° - Electrifying the cooking process in restaurants
and central kitchens to shift away from fossil

Hong Kong 11.9 —15% —20% fuel combustion

_ _ =  Upgrade trucks and vans in the vehicle fleet

Mainland China 264 —8% —10% : :

to environmentally friendly models
Footnote(s):

1. FY2025 refers to the financial year ending 31 March 2025
2. FY2030 refers to the financial year ending 31 March 2030
3. The GHG emissions intensity targets only include Scope 1 and Scope 2 GHG emissions

In FY2025, the Group's water consumption intensity decreased by 14.8%, the energy consumption intensity increased
by 16.1% and the GHG emission intensity increased by 135%, compared to the FY2024. The Group has not achieved
the target for water consumption and GHG emission for Hong Kong and Mainland China due to various factors,
including but not limited to the decrease in revenue and expansion of scope 3 data collection. However, the Group
has achieved the energy consumption target set for FY2025 compared to the FY2022 baseline. In the future, the
Group will continue to review and update its environmental targets according to stakeholders’ expectations, the
Group's environmental performance, as well as regulatory development. In order to demonstrate its dedication to
environmental protection, the Group will gradually expand its scope of targets to cover more environmental aspects,
so as to further enhance its environmental performance and lower the environmental footprint of its operations.

CLIMATE CHANGE

While the ramifications of climate change are becoming more apparent, Tsui Wah acknowledges the urgency to
identify its specific climate-related risks and the need for establishing countermeasures to build climate resilience
and advancing a sustainable, low-carbon economy.
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Governance

The Group's approach to climate-related risks and opportunities is integrated across all levels of the operations. As
stated the section SUSTAINABILITY MANAGEMENT, the Group adopts a clear governance structure in addressing
climate-related issues. The management is responsible for identifying, evaluating, and managing climate-related
risks and opportunities of the Group. Meanwhile, the management shall report material climate-related risks and
opportunities to the Board. The operating units take the role to practice the measures and policies formulated by

the management.

Strategy and Risk Management

With an aim to comprehensively assess the climate-related risks and opportunities of its value chain, the Group has
taken into account the restaurants, central kitchens, as well as suppliers during the identification process. In the
meantime, the Group is exploring the possibility of the application of scenario analysis to estimate the potential
impacts of climate change in a more systematic way. The climate-related risks and opportunities during FY2025 are
summarised as follows:

Physical Risk

Increased frequency and intensity . Road blockage may disrupt the transportation of raw materials,
of extreme weather events, such food ingredients, and other commodities, leading to suspension of
as flooding, drought, storm, and business

typhoon . Destruction of infrastructure may result in unstable supply of

electricity and fuels, leading to fluctuating prices
. Flood and strong wind may damage the Group's equipment and
properties, incurring extra repair costs

Changes in weather pattern, such . Altered growing seasons and environmental conditions may affect
as rising temperature and unstable the harvest of crops, leading to an unstable supply of crops
rainfall . Crop quality may be affected since native crops may not be able to

adapt to the new growing conditions, which may in turn affect the
product quality of the Group

. The price of supplies may be fluctuated due to the supply pattern
change
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Transition Risk

Implementation of carbon pricing . If carbon pricing is implemented in the Group’s operating regions,
mechanisms additional operating costs are required for carbon emissions or
investment in carbon reduction initiatives

Tightened laws, regulations, and . The installation of advanced equipment to cope with the tightened
standards laws, regulations, and standards may lead to extra expenditure.
For instance, stronger air filtering technologies may be required to
further reduce air emissions
Failure to comply with relevant laws, regulations, and standards may
lead to compliance fines and bad reputations

Shift in customer preference . Customers may prefer climate-responsible restaurants with green
food options in the future, which may affect the market share and
competitiveness of the Group if it does not make appropriate
adjustments

Opportunities

Enhancement of the brand image . Re-designing dishes to cater to new customer expectations may
enhance the brand image and attract customers. For instance,
sourcing plant-based meat or designing vegetable-based dishes
may expand the scope of our target customers, which helps develop
market advantage

Enhancement of energy efficiency . While seeking energy-efficient devices to reduce carbon emissions,
the Group may reduce energy spending and thus is less likely to be
affected by fluctuating energy prices in the long run

Metrics and Targets

The Group employs a targeted measurement system to evaluate climate-related risks and opportunities. During
FY2025, the Group identified GHG emissions and energy consumption as the key metrics that are materially significant
and operationally critical for effective climate risk governance. The Group consistently monitor and disclose these
environmental KPIs, providing annual progress reports to ensure transparency and enable comparability. For further
details, please refer to the section titled “Emissions” under “CARE FOR ENVIRONMENT”.
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Table 1. Number of Employees by Age Group, Gender, Employment Type, Position Level and Geographical
Location of The Group in FY2025'

By Age Group
Number of <19 20-29 30-39 40-49 50-59 260 Total
employees 78 505 565 421 364 120 2,053
Number of Male Female Total
employees 918 1,135 2,053

By Employment Type

Number of Full time Part time Total

employees 1,606 447 2,053

By Position Level

Senior employee,
Directors and

General staff Manager and Total
Number of i 2 Management
employees Senior Manager
1,487 534 32 2,053

By Geographical Location

Number of Mainland China Hong Kong Macau Singapore Total

employees 841 865 281 66 2,053

1. The employment data in headcount was obtained from the Group’s Human Resources Department based on the employment contracts
entered into between the Group and its employees. The data covered employees engaged in a direct employment relationship with the
Group according to relevant local laws and workers whose work and/or workplace was directly controlled by the Group within the reporting
scope. The above data includes both full-time and part-time employees. The methodology adopted for reporting on employment data set
out above was based on “How to Prepare an ESG Report — Appendix 3: Reporting Guidance on Social KPIs” issued by the Stock Exchange.
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Table 2. Employee Turnover Rate by Age Group, Gender and Geographical Locations in FY2025"

By Age Group
<19 20-29 30-39 40-49 50-59 >60 Total
Number of
employees 166 557 272 228 261 107 1,591
resigned
Employee
212.82% 110.30% 48.14% 54.16% 71.70% 89.17% 77.50%

turnover rate

By Gender
Male Female Total
Number of
employees 662 929 1,591
resigned
Employee
72.11% 81.85% 77.50%

turnover rate

By Geographical Location

—

Mainland China Hong Kong Macau Singapore Total
Number of
employees 625 864 88 14 1,591
resigned
Employee
74.32% 99.88% 31.32% 21.21% 77.50%

turnover rate

The turnover data in headcount was obtained from the Group’s Human Resources Department based on the employment contracts entered
into between the Group and its employees. Turnover rate was calculated by dividing the number of employees who resigned and leave
the Group in FY2025 by the number of employees as of the end of FY2025. The above data only includes the operations of the Group
within the reporting scope. The methodology adopted for reporting on turnover data set out above was based on “How to Prepare an ESG
Report = Appendix 3: Reporting Guidance on Social KPIs” issued by the Stock Exchange.
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Table 3. Number and Percentage of Employees Trained in the Group by Gender and Position Level in FY2025’

Total number of employees trained 2,053
Total number of employees as of the end of FY2025 2,053
% of employees trained 100%

Senior employee, )
Directors and

Gender General staff Manager and Total
i Management
Senior Manager

Male 593 300 25 918
% of male employees trained 64% 33% 3% 100%
Female 894 234 7 1,135
% of female employees trained 79% 20% 1% 100%
Total 1,487 534 32 2,053

% of total employees
. 72% 26% 2% 100%
trained
1. The training information was obtained from the Group’s Human Resources Department. Training refers to the vocational training that the

Group's employees attended in FY2025. The above data includes both full-time and part-time employees and only includes the operations
of the Group within the reporting scope. The methodology adopted for reporting on the number and percentage of total employees
trained set out above was based on "How to Prepare an ESG Report — Appendix 3: Reporting Guidance on Social KPIs” issued by the Stock
Exchange.
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Table 4. Training Hours Received by the Employees of the Group by Gender and Position Level in FY2025’

Average training

Unit: Training hours Total training hours

hours

Male 4,914.0 5.35

Gender Female 4,.873.0 429
Total 9,787.0 4.77

General staff 5,959.5 4.01

Senior employee, Manager and
. 3,813.5 7.14
Employee category Senior Manager

Directors and Management 14.0 0.44

Total 9,787.0 4.77

1. The training information was obtained from the Group’s Human Resources Department. The above data includes both full-time and part-

time employees and only includes the operations of the Group within the reporting scope. The methodology adopted for reporting training
hours set out above was based on “How to Prepare an ESG Report — Appendix 3: Reporting Guidance on Social KPIs” issued by the Stock
Exchange.
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Table 5. The Group’s Total Emissions by Category in FY2024 and FY2025 °'°

FY2025 FY2024

Emission Intensity’ Intensity? Change in
Category (Unit/HK$ (Unit/HK$ Intensity
million) million)
SO, kg 1.48 1.63 X 103 1.52 X 107 !
Air Emissions? NOX kg 549.63 0.61 0.17 T
PM kg 36.30 0.04 1.58 X 107 !
Scope 1
(Direct) GHG tCOe 1,056.41 1.17 1.14 !
Emissions*
Scope 2
(Energy
indirect) GHG tCO,e 22,411.99 24.74 17.59 !
Emissions®
GHG
Emissions S(c(;ap;e 3
ther
Indirect) GHG tCOe 17,160.55 18.94 0.35 I
Emissions®
Total
(Scope 1,2 &
3) GHG tCO e 40,628.95 4484 19.08 !
Emissions
None Food Waste Tonnes 1,601.78 1.77 423 |
hazardous Solid Wastes” ~ Tonnes 951.64 1.05 5.02 |
Waste Wastewater® m? 353,450.69 390.10 529.71 |
1. Intensity for FY2025 was calculated by dividing the amount of air, GHG and other emissions respectively by the Group’s revenue which was

approximately HKS906.04 million in FY2025;
2. The intensity in FY2024 were extracted from the data in the ESG Report FY2024 of the Group;

3. The Group’s air emissions included but not limited to the air pollutants from fuel consumption of motor vehicles, town gas, LPG and natural
gas consumption in the food processing process;

4. The Group’s Scope 1 (Direct) GHG Emissions included only emissions from the consumption of liquid and gaseous fuels in motor vehicles,
restaurants, and central kitchens’ operations;

5. The Group’s Scope 2 (Energy Indirect) GHG Emissions included only emissions from electricity and town gas consumption;

6. The Group’s Scope 3 (Other Indirect) GHG Emissions included emissions from paper waste disposed at landfills, electricity used for processing
fresh water and sewage by government departments, and business air travel;

7. The solid wastes included only the commercial waste from all restaurants and central kitchens. Waste from offices is excluded because Tsui
Wah believed offices were not as material as other function units in terms of solid waste measurement;

8 The total amount of wastewater generated by the Group was primarily based on the direct measurement, together with appropriate

estimations assuming 70-90% of the fresh water consumed by the Group will enter the sewage system in areas where an accurate recording
of the amount of wastewater was hard to obtain. Meanwhile, since the wastewater from offices of Tsui Wah was mainly handled by the
management of property buildings, the total amount of wastewater of Tsui Wah in FY2025 did not cover all offices;

9. The methodology adopted for reporting on GHG emissions set out above was based on the following guidance, includes but not limited to
"How to Prepare an ESG Report — Appendix 2: Reporting Guidance on Environmental KPIs” issued by the Stock Exchange, The GHG Protocol
Corporate Accounting and Reporting Standard, and the 2006 IPCC (Intergovernmental Panel on Climate Change) Guidelines for National
Greenhouse Gas Inventories; and

10.  The environmental data disclosed included the operations of offices, restaurants, and central kitchens in Hong Kong, Mainland China, Macau,
and Singapore.
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Table 6. Total Resource Consumption in FY2025 and FY20243

FY2025 FY2024

Use of Intensity’ Intensity? Change in
Resources (Unit/HK$ (Unit/HK$ Intensity
million) million)

Electricity kWh'000 30,356.24 33.50 33.15 !

Natural gas m? 64,719.00 71.43 87.53 |

Town gas Unit 657,753.00 725.96 373.53 l

Not Not

Energy LPG kg 84,817.03 93.61 ) i
applicable applicable

Gasoline L 13,968.68 15.42 2237 |

Diesel L 27,248.01 30.07 5.37 !

Total* kWh’000 41,410.09 45.70 39.36 !

Water
Water _ m? 504,928.99 557.29 654.21 J
Consumption
Paper
Paper ; kg 112,586.54 124.26 2.79 !
Consumption
Packaging Plastic Tonnes 594.93 0.66 0.75 !
materials Paper Tonnes 112.59 0.12 0.36 |
1. Intensity for FY2025 was calculated by dividing the amount of resources that the Group consumed in FY2025 by the Group's revenue which

was approximately HKS906.04 million in FY2025;
2. The intensity in FY2024 were extracted from the data in the ESG Report FY2024 of the Group;

3. The environmental data disclosed included the operations of offices, restaurants, and central kitchens in Hong Kong, Mainland China, Macau,
and Singapore;
4. The total energy was calculated based on the conversion factors as stated in the “How to Prepare an ESG Report = Appendix 2: Reporting

Guidance on Environmental KPIs" issued by the Stock Exchange and the Energy Statics Manual issued by the International Energy Agency.
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GRI Standards and
Description Disclosures*

A. Environmental

Aspect AT: General Information on: GRI 2-27, GRI 3-3 (c), GRI 305, Care for
Emissions Disclosure GRI 306 Environment
(@  thepolicies; and

WAVAVAVAY
-

(b)  compliance with relevant laws and
regulations that have a significant
impact on the issuer

relating to air and greenhouse gas emissions,
discharges into water and land, and
generation of hazardous and nonhazardous
waste.

Note: Air emissions include NO, SO, and
other pollutants requlated under
national laws and regulations.

Greenhouse gases include carbon
dioxide, methane, nitrous oxide,
hydrofluoracarbons, perfluorocarbons
and sulphur hexafluoride.

Hazardous wastes are those defined
by national regulations.

KPI AT The types of emissions and respective GRI 305-1, 305-2, 305-3,305-6,  Appendix
emissions data. 305-7
KPIAT.2 Direct (Scope 1) and energy indirect (Scope GRI305-1,305-2, 305-4 Appendix

2) greenhouse gas emissions (in tonnes) and,
where appropriate, intensity (e.g. per unit of
production volume, per facility).

KPIA13 Total hazardous waste produced (in tonnes) GRI'306-3 (a) Care for
and, where appropriate, intensity (e.q. per Environment
unit of production volume, per facility).

KPIAT.4 Total non-hazardous waste produced (in GRI 306-3 (a) Appendix
tonnes) and, where appropriate, intensity
(e.g. per unit of production volume, per

facility).
KPI A1.5 Description of emissions target(s) set and GRI'3-3 (¢, d), GRI 305-5 Care for
steps taken to achieve them. Environment
KPIAT.6 Description of how hazardous and non- GRI3-3 (¢, d), GRI 306-4, 306-5  Care for
hazardous wastes are handled, and a Environment

description of reduction target(s) set and
steps taken to achieve them.
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GRI Standards and
Description Disclosures*

Aspect A2: General
Use of Resources  Disclosure

KPI A2.1
KPI A2.2
KPI A2.3
KPI A2.4
KPI A2.5
Aspect A3: General
The Disclosure
Environment
and Natural
Resources
KPI A3.1
Aspect A4: General

Climate Change  Disclosure

KPI A4.1

96

Policies on the efficient use of resources,
including energy, water and other raw
materials.

Note: Resources may be used in production,
in storage, transportation, in buildings,
electronic equipment, etc.

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

Water consumption in total and intensity
(e.g. per unit of production volume, per
facility).

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

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.

Total packaging material used for finished
products (in tonnes) and, if applicable, with
reference to per unit produced.

Policies on minimising the issuer’s significant
impacts on the environment and natural
resources.

Description of the significant impacts of
activities on the environment and natural
resources and the actions taken to manage
them.

Policies on identification and mitigation of
significant climate-related issues which have
impacted, and those which may impact, the
issuer,

Description of the significant climate-related
issues which have impacted, and those
which may impact, the issuer, and the actions
taken to manage them.

GRI3-3(c)

GRI302-1,302-3

GRI303-5

GRI'3-3 (¢, d), GRI 302-4, 302-5

GRI'3-3 (c, d), GRI 303-1

GRI301-1

GRI3-3(c)

GRI'3-3 (¢, d), GRI 303-1, GRI
304-2, GRI306-1, 306-2

GRI2-12 (3, b-i), GRI3-3 (c)

GRI 201-2

Care for
Environment

Appendix

Appendix

Care for
Environment

Care for
Environment

Appendix

Care for
Environment

Care for
Environment

Care for
Environment

Care for
Environment
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GRI Standards and
Description Disclosures*

B. Social

BTAAAvA
WAVAVAVAV
I

Aspect B1: General Information on: GRI 2-27, GRI 3-3 (¢) Care for
Employment Disclosure Employees
(@  the policies; and

(b)  compliance with relevant laws and
regulations that have a significant
impact on the issuer

relating to compensation and dismissal,
recruitment and promotion, working hours,
rest periods, equal opportunity, diversity,
anti-discrimination, and other benefits and
welfare.

KPIB1.1 Total workforce by gender, employment type ~ GRI 2-7 (3, ¢), GRI 405-1 (b) Appendix
(for example, full-or part-time), age group
and geographical region.

KPIB1.2 Employee turnover rate by gender, age GRI401-1 (b) Appendix
group and geographical region.

Aspect B2: General Information on: GRI2-27, GRI 3-3 (c), GRI 403-1  Care for
Health and Disclosure Employees
Safety (@  the policies; and

(b)  compliance with relevant laws and
regulations that have a significant
impact on the issuer

relating to providing a safe working
environment and protecting employees from
occupational hazards.

KPIB2.1 Number and rate of work-related fatalities GRI 403-9, 403-10 Care for
occurred in each of the past three years Employees
including the reporting year

KPIB2.2 Lost days due to work injury. N/A Care for

Employees

KPIB2.3 Description of occupational health and GRI3-3 (¢, d), GRI 403-1,403-3,  Care for

safety measures adopted, and how they are  403-5,403-7 Employees

implemented and monitored.
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GRI Standards and
Description Disclosures*

Aspect B3:
Development
and Training

Aspect B4:
Labour
Standards

General
Disclosure

KPIB3.1

KPIB3.2

General
Disclosure

KPI B4.1

KPI B4.2

Operating Practices

Aspect BS:
Supply Chain
Management

98

General
Disclosure

KPIB5.1

KPIB5.2

KPIB5.3

Policies on improving employees' knowledge
and skills for discharging duties at work.
Description of training activities.

Note: Training refers to vocational training.
It may include internal and external
courses paid by the employer.

The percentage of employees trained by
gender and employee category (e.g. senior
management, middle management).

The average training hours completed per

employee by gender and employee category.

Information on:
(@  the policies; and

(b)  compliance with relevant laws and
regulations that have a significant
impact on the issuer relating to
preventing child and forced labour.

Description of measures to review
employment practices to avoid child and
forced labour.

Description of steps taken to eliminate such
practices when discovered.

Policies on managing environmental and
social risks of the supply chain.

Number of suppliers by geographical region.

Description of practices relating to engaging
suppliers, number of suppliers where the
practices are being implemented, and how
they are implemented and monitored.

Description of practices used to identify
environmental and social risks along the
supply chain, and how they are implemented
and monitored.

GRI3-3 (c), GRI 404-2 (a)

N/A

GRI 404-1

GRI2-27, GRI 3-3 (¢)

GRI'3-3 (c), GRI 408-1 (c), GRI

409-1 (b)

GRI'3-3 (c, d), GRI 408-1 (c),

GRI'409-1 (b)

GRI3-3 (0)

GRI 2-6 (b-ii)

GRI'2-6 (b-ii), GRI 3-3 (c, d), GRI
303-1 (c), GRI 308-1, 308-2, GRI

414-1,414-

GRI2-6 (b-ii), GRI 3-3 (c, d), GRI
303-1 (c), GRI 308-1, 308-2, GRI

414-1,414-2

Care for
Employees

Appendix

Appendix

Care for
Employees

Care for
Employees

Care for
Employees

Care for
suppliers

Care for
suppliers

Care for
suppliers

Care for
suppliers
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GRI Standards and
Description Disclosures*

Aspect B6:
Product
Responsibility

Aspect B7: Anti-
corruption

KPIB5.4

General
Disclosure

KPI B6.1

KPI B6.2

KPI B6.3

KPI B6.4

KPIB6.5

General
Disclosure

KPI B7.1

Description of practices used to promote
environmentally preferable products and
services when selecting suppliers, and how
they are implemented and monitored.

Information on:
(@  the policies; and

(b)  compliance with relevant laws and
regulations that have a significant
impact on the issuer

relating to health and safety, advertising,
labelling and privacy matters relating to
products and services provided and methods
of redress.

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

Number of products and service related
complaints received and how they are dealt
with.

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

Description of quality assurance process and
recall procedures.

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

Information on:
(@  the policies; and

(b)  compliance with relevant laws and
regulations that have a significant
impact on the issuer

relating to bribery, extortion, fraud and
money laundering.

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.

BTAAAvA
WAVAVAVAV
I

GRI3-3 (¢, d) Care for
suppliers
GRI2-27,GRI3-3 (), GRI 417-  Care for
2,417-3, GRI 418-1 customers
N/A Care for
customers
GRI2-29, GRI 3-3 (¢, d), GRI Care for
418-1 customers
N/A Care for
customers
N/A Care for
customers
GRI'3-3 (¢) Care for
customers
GRI2-27, GRI3-3 (c), GRI 205-3  Care for
Employees
GRI 205-3 Care for
Employees

EEEEEEER
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GRI Standards and
Description Disclosures*

KPIB7.2
KPIB7.3
Community
Aspect BS: General
Community Disclosure
Investment
KPIB8.1
KPI B8.2

Description of preventive measures and
whistle-blowing procedures, and how they
are implemented and monitored.

Description of anti-corruption training
provided to directors and staff.

Policies on community engagement to
understand the needs of the communities
where the issuer operates and to ensure
its activities take into consideration the
communities' interests.

Focus areas of contribution (e.g. education,
environmental concerns, labour needs,
health, culture, sport).

Resources contributed (e.g. money or time)
to the focus area.

GRI 2-26, GRI 3-3 (c), GRI 205

GRI 205-2

GRI3-3(c)

GRI203-1 (a)

GRI201-1(a-ii)

Care for
Employees

Care for
Employees

Care for
communities

Care for
communities

Care for
communities

* The linkage between the GRI standards and disclosures that relate to each aspect in HKEX ESG Reporting Guide refers to the summary
table from the “Linking the GRI Standards and HKEX ESG Reporting Guide” (updated July 2020), with amendments from the GRI Universal

Standards 2021.
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