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About Lee Kum Kee
iR

1888 6 Production Bases 73 KEEEih

Founded in 1888 Hong Kong, China il

81T 8884 Huangpu, China ':F"Eiﬁ
Jining, China HEE =
Xinhui, China PR
Kuala Lumpur, Malaysia BIRPAA T S PE

300+ Los Angeles, the United States EEBEZ

300+ types of sauces and condiments
sold in over 100 countries and regions
300+FXER N FEKan
$H1E100 Z{E B XA b (=

6,400+

Over 6,400 employees worldwide

2% B6,4005ZKET
Sauce Headquarters & . .
9 Hong Kong Production Base Q Other Production Bases 9 Offices
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Lean Avocado Chicken Delight
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About this Report Bt 253 &

Lee Kum Kee Global Sustainability Highlights Report 2024 provides a performance overview and update of Lee Kum Kee
(hereafter referred to as “The Company” or “We”) in each of our material topics and related impacts during the calendar
year ended 31 December 2024.

g (BARELEHEM) 2024 FE KA FEERBRESREM AT EHRE L2024 FR2AHLEEEZEEZENERTE
xR,

Reporting Scope ¥R 55 [E]

This report generally covers our headquarters in Hong Kong, China and the production bases in Hong Kong, Huangpu and
Xinhui in China, Kuala Lumpur, Malaysia, and Los Angeles, the United States as well as other sites for the China Trading
business and operations in other countries. The Product Integrity section of this report only covers sites with
manufacturing processes (ie. the aforementioned five production bases). The production base in Jining, China was excluded
as its annual impacts are relatively insignificant as compared to those of the aforementioned five production bases.
Regarding environmental protection, as Lee Kum Kee believes its five production bases comprise its most significant source
of environmental impact, the associated calculations did not include the China Trading business or operations in other
countries.

ARENBRERFEPRAETENREE, UNKETRESR. SHAHE. ERADTEFNEEBLENEER, UKPEH
HEXBNHMBEXNEE R, MREEEMAETDERZ I NEENEESHE, NERAEEERM, TFEBEENE
EEMWFNOETREHET, RESFZHAZERER LR EEEEMZ ZEEMN,. MERRRERLD, FHRIB[/EKR
MIRIRRERE LR AEEEEN, RLEMERNEEFREFEERSENEMERIESHEL,

Reporting Frameworks ¥R & HESR

The full Lee Kum Kee Global Sustainability Report 2024 was written with reference to the Environmental, Social and
Governance (ESG) Reporting Code issued by The Hong Kong Stock Exchange of Hong Kong Limited (HKEx), as well as to
the applicable disclosures of the Global Reporting Initiative (GRI) Standard.

FIRFC2024 F LKA FHBERB S L REBH SR ZFABIR AT (HKEX) BY (IR, HEREBHRSIESNNEKREEZRE
4 (GRI) RERERKENBFIRE.



Our Approach to _e",‘ Priority SDGs
Sustainable Development L 1%5'6__[?# S EBIE
%Wﬂ E’J j*#'%ﬁgx,;ii'c" Product Integrity Environmental Protection Employee Wellbeing Community Giving

EmRGE IRIZ(REE ST =t Elfg+tE
In keeping with our core value of “Si Li Ji Ren” (Considering
Others’ Interests), we strive to bring positive value to our GENDER QUALITY
stakeholders and to the external environment we all share. EQUALITY EDUCATION

With a foundation in corporate governance, we implement our
sustainability approach via the four pillars of Product Integrity,
Environmental Protection, Employee Wellbeing and Community
Giving. These four pillars also support the United Nations’
Sustainable Development Goals.
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2024 Performance Highlights %

Product/Integrity ZE fa&:h

100-1=0 95%

Zero tolerance quality philosophy Packaging materials are recyclable
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Glass Bottle
Weight Optimisation

—] ISR E
Product Types Saved 1,100+ tons of glass -14% CO2 emission
Rz ENHELIBBLI00MERE R BHRERI14%

Biogas Power Generation System

“;{:Jﬁﬁ%%m

Electricity generated
900+ MWh Y

R Solar Photovoltaic Power Generation System
KERENCAEBREE

Electricity from conventional sources was avoided -
4’1 00+ MWh enough to fully charge more than 55,000 electric cars

RGBSR 2 BERE A EIB55,000MEHNETE

Geothermal Heat Pump System
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2024 Performance Highlights %
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Product Integrity &R

Sourcing [R#1#}

As part of our effort to minimise ecological damage, we
developed organic farming methods for chillis and black beans
which have obtained CNAS Organic Product Certification. Lee
Kum Kee also encourages its farm suppliers to adopt Good
Agricultural Practices (GAP) to improve monitoring while
achieving higher yields and incomes.

In addition, some of our chilli suppliers have obtained the Farm
Sustainability Assessment (FSA) certificate, assuring consumers
that their chillies are cultivated sustainably. This certification
emphasizes soil health, reduces chemical inputs, conserves water,
and promotes biodiversity, while enhancing quality with reduced
contamination risk and improved flavour. FSA-certified farms
are also more resilient to climate change.

AERERKIE, FRENARBNREERGUERG AEE, 18
SCNASHEHEMRBE. FHRTHBEMHEERNE REFRE
MEEERE) (GAP), ZREEEBEMHHE, EREREAMENMI
N, BEETE

tesh, BoEMUERERF[RISIFENTE (FSA) BE, [
HEEREERBIYUAED NS, ERREHHTIBREE,
BAOERLEYIE. BNAK, TEEEVSHREFERE, RIS
RERINERK, REEmmE. BRFSAREBNRSHEERR

e
777 ----)
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Production £
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Packaging €15%

Lee Kum Kee adheres to stringent safety management
standards, including HACCP, ISO 9001 and ISO 22000. Raw
materials are guarded from contamination during storage,
transportation and processing. Our production areas and work
arrangements also maintain high standards of hygiene, with
appropriate controls in place for critical machinery and
equipment. Please refer to the next page to view our production
bases’ range of certifications.

EMPBETERENZLEEEZZE, HIEIOHACCP. ISO 9001XI1SO
22000%F, HBMEME. EGMNIEEPZEREERER, FHLE
SR, FEEEMN T ELHIFRESEEFE KT, TEREEREHE
AR E, F2RTEUTRIZEEEMIEEE,

Lee Kum Kee has taken real steps to use less resources for product
packaging. Today, at least 95% of our packaging material is
recyclable. More efficient packaging also makes logistics more
sustainable by reducing waste and the greenhouse gas emissions
generated by transporting products.

ZERsC BRI TR D HAEE R, BRl, HfIERNERMEED
B95%E FIEIIF, FRFHRSEMBREMRRNERRSK, A
BEEYMNERBIEEENRERERIN.




Product Integrity & mEH

Certification of Production Bases 4 ERMFRIEZ:S

Hong Kong SAR,
China
FEEH

Huangpu, China
FEE

Jining, China
PEEE

Xinhui, China
FEHE

Malaysia
SRR

The United States
%xE

BRC
(British Retail
Consortium)
LEESERY

28

B e
BRES
Food Safety

S S 7/~ ™
BRES
Food Safety

N/A

S S~ &
BRES
Food Safety

S 'r-,", = i L1
BREGS
Food Safety

BREGS

Food Safety

@

o]

%
“*

SGS

CNAS
Laboratory
Accreditation Gluten-free
FES18EE Certification
EIRZAESE Program
BERERE WERE A
N/A N/A
N/A N/A
N/A N/A
CNAS ﬁﬁﬁg;
Y |RE &
N/A N/A
N/A

1. Applicable to Premium Oyster Sauce; &I 8 4R IZ5H

2. Applicable to Premium Oyster Sauce, Premium Soy Sauce and XO Sauce; 18 F i B EFFARIS0H. 15 EF A MM X0
3. Applicable to Plant C 5B EREC
4. Applicable to warehouse ERAREE

GMP (Good
Manufacturing
Practice)

N/A

N/A

N/A

N/A

N/A

HACCP
fEE SR

SEHETIENE  MREHIRGEEE

N/A

Halal

Certification

HEEEE

\CER
n Ty

N/A

AL CER
P Lre

e

S HALAL
SN
‘&(;

Lat s BP

N/A

& HALAL

e

HOKLAS
EAERFR

T8

HiE
. |
RS
[
HIKILAS 126
TEST

N/A

N/A

N/A

N/A

N/A

ﬁﬁﬁ
-'
S

1SO 9001
HEEIR
N

CATED ORGA,

B &

ATED ORGay,

1SO 14001
IRIREE
AR

N/A

N/A

N/A

1SO 22000
RmRE

EERARE

N/A

N/A

Kosher Hong Kong
Certification Q-Mark
BXRR G
¥ QBB
N/A
N/A
N/A N/A
N/A N/A
N/A

USDA
Inspection

XEIRRE
ik

N/A

N/A

N/A

N/A

N/A

DEPARTMENT OF
AGRICULTURE
P-20958

USDA
Organic
Certification
EEIRED
Bi4RE

N/A

N/A

N/A

USDA

"

N/A

USDA

SMETA
Ethical Audit
Sedex
gEEE

BE28E%

N/A

N/A

N/A

SMETA™| Sede®®

SMETA the Sedex Members Ethical Trade Audit

N/A

N/A

The Food Safety
System
Certification

LLLEE
EERGR

N/A

N/A

N/A

N/A

(") FSSC 22000

N/A

Non GMO
Project Verified

JEEENGE
EMEH B

N/A

N/A

N/A

N/A

N/A

¥4 NON
» 8 GMO
Project

Canada:




Product Integrity ZEmR:H

Value-optimised Packaging
BReR fhEEE

In 2024, Premium Oyster Sauce and Choy Sun Oyster Sauce were certified as “Green Products” by the China Quality Certification Center.
Lee Kum Kee was the first condiment company to obtain that certification.

20245, EERFRERMFHERREFERERER OVGEEMTHE, FRCEH BT HBEMRENARDESR,

noyeices

New Initiatives from the Reporting Period: REREHANFIEHE:

« The replacement of glass bottles with PET  « IISHRINAPETHRA/ D306 EEEE,
bottles has reduced packaging weight by BOMEMER, TESERREFRRDRE
30%. This initiative has reduced material
usage and minimised production waste

From left to right: 410ml soy sauce in glass bottle, 410ml soy sauce in PET bottle
HEER: 40=FIREMEER. 410=APETHREE M

-8

« The oval-shaped squeezable bottle design, - WEERERRRERZSEBERRE (PP) 1BE
transitioning from multi-layer polypropylene ZE PET#M¥
(PP) to PET

o Glass bottle weight optimisation: In 2024, - IEMREE: 20245, BEREEREIIH

an initiative to optimise the weight of glass MR ENIKIBM, FII04E—FK500mIIEIE

bottles across a range of volumes reduced M EEN2905T R E25058, HIEFE T ot PET Botte
PN R Y [ZE VSRR =

glass usage by more than 1,100 tons. The FHETE HBIE1,100MEI 1H

weight of 500ml bottles with Bericap, for
example, was reduced from 290 to 250g.

290g
On-going Initiatives: diEishh

 Sauce wastage reduced with refined bottle o WEMELURVERRE v
caps

« Carton boxes designed with shortened o MMAEERERE, ABFEREMERR 250g
flaps to reduce material consumption

« Increase use of flexible and bulk o HEINMERENEIE NI
packaging

10



Product Integrity &R

Healthier Options for Consumers

ESRREERERA AN EMEE

With Non-GMO ingredients More options
B/ 2 IFRREMOERE HAth3e#E
85%
Suitable for Vegetarians (Per UK guidelines) %
BEENERE (BEREE5) >
70%
No Artificial Colourants Added No Added MSG
- : ; BAMASERER IR
Salad with Oriental Sesa Sauces Suitable for Vegans (Per UK guidelines)
IEnLE T A A pouzzes (SEREEE)
' 64%

Made from Non-GMO Soybeans

FHRIERRMEKRE
550/ Gluten-Free Halal & Kosher Certified
0 BELE EERBARARE

No Added Preservatives
ARADORR S

G

U

Low Sugar & Low Sodium Organic

fEc#E KBRS Bi%

11




Product Integrity RS

Product Categories

EI:II:II:II:I

Soy Sauce Oyster Sauce

553 123 Oyster Sauce, Soy Sauce, Basic Cooking Ingredients & Dipping,
Convenience Sauce, Chilli Sauce, Menu-Oriented Sauce, Gourmet
Sauce, Seasoning Powder, Dressing, Gourmet Food, Noodles, Total
Meal, Quick Meal, Noodle/Pasta Sauce, Snack, Frozen Food

EE\ﬁE HAZFRARRER. HEER. BHE, HEERE.
00‘;';;;;“6 EAER. G, DR/ REET. BIeER. Eﬂﬁ%ﬁ\ HERE,
. AR, M/ BWE. T8, 2EAS

Menu-Oriented Sauce

HEERE

b 1 ﬂ;
Mg B1 100 '
D T AE P
WAL B 5B
AN ONECT
CHINDI, TOM Fiu
(E T T F Y
Frozen Food

] :'La:jlt-ui'm;-“ - ‘." [
o omos EERAMOS IRY HH B

BRER e B s N . Noodles, Total Meal, Quick Meal
YT e )5 7P I e AR, HEAEE. RRWE

)

-

(LT

Chilli Sauce

BRCHLIAN SPICY
— i) |r|||\.1l-l’
1 11 5 o e

o

R,

=
]

HEER e S

Basic Cooking Dressing
: ; , ; A o \ . = Seasoil:ng Powder lngre<_jlents & Dipping IR/ SREE
. R, - okl = I L BAF K R : =
PEE | BHHIS o '  SHUC-TSTR L _ - |
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Environmental Protection IR1E{R:E

o .;":l';,lk

Avoided over

R

4,100

MWh of electricity
IKERRVES

Green Production (384 E

Solar Photovoltaic Power Generation System

ABEEENREEBRAR

In 2024, Lee Kum Kee's use of renewable solar photovoltaic
power generation systems allowed the company to avoid over
4100 MWh of conventionally generated electricity — enough
to charge more than 55,000 electric cars. During the year, the
company also began expanding its systems to enhance the
efficiency and capacity of renewable energy generation.

At Hong Kong Production Base, over 200 solar panels, each
with 585W capacity, were added to the 288 300W panels on
the rooftop. During the reporting year, the expanded system
generated nearly 200 MWh of electricity.

At Xinhui Production Base, approximately 50,000 square
meters of rooftop area distributed among four warehouses and
the soy sauce plant are allocated for a solar photovoltaic power
generation system. An expansion of solar photovoltaic power
generation system in the Production Base in 2024 involves the
deployment of 3,700 solar panels covering approximately
10,000 square meters, with an anticipated annual electricity
generation of 2,000 MWh that will be utilised for production
purposes.

20245, FIRCEBERKIGEENRLEZBRLE, HEERER
BERENBIE 4,100 KEEF, BLUAEIR 55000 fEENEHTE
To NETME2024FERAS, IRAIBEREREBHIRET
BES o

ERAEEEMPNETE LIEEE200E KX FEER, BIRESES
585W, BiSEL D LN 2881E300WAKIEEENR, THREFE
N, RAEESIT200KERME,

RFZEEEN, HEEENERRNEREUERE TEEL
50,000 F 5 KK [FEEIR. 2024 FE RETIERE ST 8IH1E3,70018 K
PRREMR, ZEIMNEBEMETELI10,000 5K, FEHEREEEA2,000
JKEEF, FRIESORAREERRE,

14



Environmental Protection IR1E{F:E

Contributed

906

% MWh of electricity
I ERHES

MWh of electricity
KRR EE

Biogas Power Generation

ARBEBRE

Lee Kum Kee pioneered its use of biogas power at its
Xinhui production base in Jiangmen City.

In 2024, the biogas power system generated 906 MWh of
electricity and reduced its dependency on traditional
power sources. All electricity generated by the system is
fed to the base’s powerhouse and is used for normal
operations.

Geothermal Heat Pump System

iﬂ’j: \%&E%:db

Lee Kum Kee pioneered the use of geothermal energy in
soy sauce production in 2015.

In 2024, our use of geothermal energy reduced Lee Kum
Kee’s consumption of power from traditional sources by
over 1,400 MWHh.

It is twice as energy efficient as ordinary water chiller
systems. Covering an area of 3,000 square metres, the
geothermal system consists of 312 pipes extending 30
metres  underground.  Maintaining a  constant
temperature, the pipes work with multi-stage cooling and
a highly efficient magnetic suspension chiller to offer 30-
40% greater energy efficiency than conventional chiller
systems.

iRt e PRI mE —MERI RN BREBENTE,
2024%F, BREEBERRBRIERSIHNELEI6ILEEFME

£, BIERKERE., REEENFIEEHEEIEEIH
SEEEMMEEL, ARBRN—RREE.

20155, TRt e kEMStEARERNEREEDN
t%,

20245, A ERFERESRERSIEIB1,400J8 B,

—RR2KAEAEEL, RAR RA LR ESH—1Z,
%m&iiﬂgz 000 F /5K, TEH i8R sﬁiizuﬂ,’%,ﬁer“ E30K
E’ng_o ZAGHEAHIBEEERR S ZE ISR ME MR

ﬁ?\g%{ 7k/¥\ﬂ]b’ /}_XQ ttiﬂi % 7J<*A%%n L.I__Ill:l:ll30'
40%

15



Environmental Protection IRIR{R:E

Green Logistics x4

Hydrogen and Electric Vehicles

ﬁﬂbl %mbsiﬁﬁﬁlﬁ

The hydrogen-fulled and electric vehicles are part of Lee Kum
Kee’s intention to build a green supply chain that includes raw
material  procurement, production, packaging and
transportation, and to achieve safe management of green
logistics from farm to table.

In 2024, Lee Kum Kee entered a new era of green logistics by
deploying  hydrogen-fuelled vehicles for inter-plant
transportation and product deliveries to customers across 16
cities in mainland China.

In another step toward reducing our carbon footprint, the
Xinhui Production Base now uses an electric bus for on-site
transportation.

FIRC NI SR MERE, RERMRE. £E. a&HM
B, SEBERTENURBINERKEYR, MAER
YR EEN BB E R MERN—IR.

20245, FRITENFKBYRHMEN. [EERYRAZER
TFHBAEF'Imi’éF}%ZF‘aﬁE’J%mEf%, EETRIBANE
ZFEmTER, BEREMMI6ENT,

Hoh, MEEERMTRATHEFABNELR, B8
i R B B
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Environmental Protection IRIR {R:E

Water Management

HKEIE

Wastewater from our production bases is treated prior to discharge into
municipal drainage systems or water courses. In 2024, over 440,000
cubic metres of wastewater was recycled using this process.

IR A ER MR AT KERIERNE, S$TESKEHANTERHIKRES
FKERIII LR K. 2024F, HEHBIE440,0001L 5K SKREBIRE

R

Wastewater Treatment & Recycling
7SIk EEIE R Fhok [E] A

We regularly review the capacity and effectiveness of
our wastewater treatment systems to ensure they are
adequate to production demands and meeting
regulatory requirements. The greywater recycling
system at Xinhui Production Base has been upgraded
with new continuous sand filtration technology.

BAIEEREKERERGN T EREERT], UERE
UBNAEERNEEZTRKREEE R, HFIRAKEE
TRAGMBERERN — EEBWERE, ARAgEER
By K EIR R

440,000 cubic metres = 176 standard Olympic-sized swimming pools
440,00011 /5 K=£91761E BLE 1% H ik th

-3 . Y -
...' - ‘_' '!' :;-.."_" T

I

L ¢
et g W
a2

o

’ A R --_.'_'.."“-"':
Man-made Wetland Park
AL E

Treated wastewater quality at the Xinhui Production
Base was further purified with a 16,000 square metre
man-made wetland park. The wetland can purify 4,000
cubic metres of treated wastewater per day by natural
processes.

HesEREMSEL6,000FAKMATRBAR,
BRUXKAFRAREZFHUERIEMNKEZES0001L 5

AY V4
o

Reuse of Treated Wastewater

Frsk[E] A

Treated wastewater at the Xinhui Production
Base is reused in various ways, including for
lavatories, wind-driven spray cooling in the
container yard, and cleaning after filtration.

5 A RS K S R IR 1R & B A B R ) it
75, EESERMK. SIEBSKEEE. ®E
B RS AR,




Environmental Protection IRIZ{R:E d = N T e
_I__-.-__;.-_-: — — T = h__-.l _ . ‘- —

Waste Management Waste Reuse and Recycling (Tonne)

== Yar =3 4 = m
EEEMEIRE B EEIR T A Ao Uk ()
Lee Kum Kee maximises resource utilisation by reusing and recycling 2023 ‘ 2024
whenever possible to reduce our environmental impact.
At the Xinhui production base, dried residue from soy sauce processing is 1263

supplied as an ingredient for animal feed manufacture. In 2024, nearly

24,000 tonnes of dried residue was used for this industrial symbiosis, Paper / Carton #&5k / 4K 48
helping to minimise solid waste generated from production.
The Company also continues to implement food waste separation and

collection at the Hong Kong Production Base’s staff canteen.

B e e

746
SHTENFIRAR, BB, HORMHEENTE. Plastic ¥ARE
EHTEEENM, S EEEENTERERIESARIRR,
20244, 124,000ME5Z B NBINMEERE RS, BV EEBEEEY),
IR ETE AL ERE MM E TR EHITRIER D B UE,
506
Metal/Steel £E/5 m
359
Pallet ££3&28 m
47
Glass & Others IFIE M Eth
0 200 400 600 800 1000 1200 1400 r
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Employee Wellbeing S T{E4t

Communication & Engagement
EiE N B E)

Open dialogue is essential for fostering a constructive, stable and
harmonious relationship with employees. As part of this, we regularly

GLOBAL

ALL hold global meetings to communicate international and local business
directions and updates to all staff members. Over 6,000 employees

HAN DS have participated in these meetings in 2024.

2024 EREEENE T HETERSY. BERSOEE. Al, AF
04 EDITION THIRTLNEE, MFEE TEEATEEERANEEERSRE

NEHEIRE, 20245, HBi#6,0008ET2MTELEEH,

6,000+

staff participants
ET2H

The annual Global Employee Engagement Survey engaged over 5,700 full-time employees,
achieving an overall score of 68, which aligns with the global market average. Compared to 2023,
the proportion of ‘Highly Engaged’ employees has increased by 3%. All these efforts will ultimately
be integrated into the Company’s management strategies and policies.

FEETITRRAEHWHRREBIRS 7008 8T, AETHERNRER68%, TN ESKHIHTFY
}ME, £22023F AL, "BERNNEILLAIEMN3I%. FAELREMA QDN EERBIME,

) 5,700+
[C\%ﬂ 5 staff engagement
HEHR

68%
overall score

LT e
1E B2 2
(same as global market average;

FEEKIBTIIEE)

| 88,000+

Talent Management

AT EHE

W We provide a variety of training programmes for employees. In

2024, over 88,000 participated in such programmes, with total

L

111,000+

- participants training hours

® 00 AKX FE B 24
MVEVER

Health and Safety
RRMNEZE

Employee health and safety are our top priority. It is essential to
provide fundamental protection and robust training to mitigate
job hazards and risks and ensure safe work practices for all
employees. In 2024, over 66,000 employees participated in
these training sessions.

FREETNEGHERRRMANEEER. AR NHIREESHIER
EBERNMITIELZ 2B, LURKBERENRA, 2024F, B
66,000 \ X ZIEREMZ 21ZIES,

® 66,000+

o060 participants
=l AR

: training hours exceeding 111,000 (+9.8% compared to 2023).

RMAmE TIREFENEIIKE, 2024 £, #8i888,000 AKXz
3|, #ABFEREEIE111,000/\BF (Eb2023%F EF9.8%)

+9.8%

increase in total training hours

AR g N B 2L




Employee Wellbeing § T f&a4i

Awards and Recognitions

IR K58 ]

Best Companies to Work for in Asia 2024 - Hong Kong Region Super MD (Manpower Developer) Happy Company 10 Years+

2024 MR EERFEEFIR - HEME AF B - EEKIE OB

HR Asia Magazine Employees Retraining Board Promoting Happiness Index Foundation
HR Asia 355 BEBEINE BRIRARLISHES

Good Employer Charter 2024 5 Years+ Partner Employer Award 2024

YFEF4IEE2024 TEEER2024,5F+ S EZFAR

Labour Department The Hong Kong General Chamber of Smalland Medium

IR Business
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Community Giving ElfRftE
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Our Contributions to Communities
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In 2024, we continued to support communities with cash and in-kind
donations totalling more than HKD10 million.

20245, HMFHESBRETNERBE, XBRHEREE, BERBEER—TEATT,

Total Donation (HKD)
IBE4RRE (BJT)

(% 10,000,000+
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Global Culinary Immersion Programme

Ik Z T EaEsIa

Lee Kum Kee collaborates with leading culinary schools to promote the sustainable

development of the catering industry by nurturing culinary talent. This initiative aims to inspire
both teachers and students who demonstrate exceptional performance in their studies.
Through Lee Kum Kee’s Global Culinary Immersion Programme, we have supported culinary
education across seven countries.

Hope as Chef Programme in China and Malaysia

A prominent element of the programme is “Hope as Chef”, through which we support
teenagers pursuing their culinary ambitions. Launched in mainland China in 2011, “Hope as
Chef” has to date helped more than 1,300 young people from over 20 provinces. The initiative
has also been extended to Hong Kong and Malaysia, and was honoured by the UNSDG
Achievement Awards 2024 Hong Kong. In 2024, the programme enrolled 393 students, while
179 students graduated.

“FUN: Healthy Chinese Cuisine Ambassadors” in London, the United Kingdom

This initiative aimed to promote healthy cooking and the art of Chinese cuisine in the United
Kingdom. In collaboration with the Ming Ai (London) Institute, we hosted 70 Chinese culinary
workshops for 1,240 students and teachers from 38 participating schools.

FIRCHEBERZHERGEEEREAT, REBRTENFELR, LWHBTRPRAKRERESR
MEEMAEH, ZREKTHERRER, FRIFETCEBEKETHEHS,
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Global Culinary Immersion Programme
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Annual Scholarships & Sponsorships to Top Culinary Schools i~
The annual scholarships and sponsorships target students from vocational colleges specialising
in Chinese cuisine in Beijing, Chengdu, Guangzhou, and Shanghai, as well as the Chinese
Culinary Institute and International Culinary Institute in Hong Kong, Overseas Chinese High
School Seoul in South Korea, UCSI University in Malaysia, HCSA Academy in Singapore, and

the Culinary Institute of America and Johnson & Wales University in the United States.
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Additionally, the Company expanded our reach to Vietnam by supporting students at Hoa S{ra
Cooking School. We also provided funding to support Vietnam Master Chef Association’s
“Power of Giving” programme, supporting a three-month culinary training course for
underprivileged youths.

In 2024, a total of 248 students were awarded scholarships.
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Frofessional Foodservice Solutions Partner
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Fire Safety Youth Science Tour

HE AR FEoa SRk EE

Mainland China
AR EE Paith

Voluntary Activities

FLEE

Lee Kum Kee Global Volunteer Team extends Lee Kum Kee’s
care to a variety of community members. Highlights of our
voluntary activities in 2024

Lee Kum Kee F t Maint
SRTERE TS B R R S ETRREE. ARy |
2024 FHTEBERE: Finso M EEED

Mainland China
AR E Pa it

Ronald McDonald House Visit

Birthday Party at Elderly Centre
HAEEEMMZ R REGARBPOLERS

Hong Kong, China Mainland China
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Soft Meal Making Workshop &

Sensory Restaurant on Wheels Birthday Party at Elderly Home

B RERRE B R AKFEIRTS ZEREHSE
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Indoor petting zoo visit for the kids
from Good Samaritan Home

CEZRINRZRZENEMEZTT

Asia-Pacific

DIXRHE

Voluntary Activities

FLEE

Lee Kum Kee Global Volunteer Team extends Lee Kum Kee’s
care to a variety of community members. Highlights of our
voluntary activities in 2024

Volunteering at Mudchute Park & Farm
FiRCIRKBELREERARERELEREREE, RIS EISNEFH T ;E8)
2024 FHRIT/EBN[ORE:

The United Kingdom, Europe
(59 e

“Give Books Change Lives” event for
an elementary school library

R RBE A EEN T NRESE

Americas
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Spread Joy with Christmas Shoeboxes '.
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Americas
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Food Distribution to the Needy Blood Donation Drive
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https://www.tiktok.com/@teamhopeireland/video/7433066411419028739

s 49,000+

tours
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stakeholders engaged
BiFnEsH

Stakeholder Engagement
HnERH)

Lee Kum Kee is committed to cultivating strong relationships with its stakeholders, which is vital for building trust and
enhancing our brand image. In 2024, the Sauce Headquarters in Hong Kong and the Xinhui Production Base hosted
over 49,000 participants through 800 tours for government officials, business partners, and educational institutions.
This engagement reflects our dedication to collaboration.

FIRECRBEFNEEBRIMAR, UBIEGEMNEARMBER. 20245F, EEERNENNHFTEEERMZFTSE800
X, 2IMAEHEBIB49,000A, BEBFAES. EHEBHMNABTHKE,

Furthermore, Lee Kum Kee announced a global partnership with
The World’s 50 Best Restaurants, becoming its first-ever exclusive
Official Sauce & Condiment Partner. This collaboration
underscores our role as a gateway to Asian culinary culture and
reinforces our commitment to a community united by a passion for
exceptional cuisine.

FIRETMRREERUEMRSORERE ERNEKEE, AAHEHE
EERDERMMAREEERF. WRSFEEFRIEBENER KA
KmEREXERR, ERHEIMNREXL2IKPIR ML

In line with our mission to promote sustainable practices, we also
joined forces with marine scientists from The University of Hong
Kong to establish Hong Kong's first oyster hatchery. With funding
for advanced breeding technology provided by Lee Kum Kee, this
initiative aims to enhance local aquaculture by increasing oyster
egg production. Each batch of eggs will be nurtured and
monitored for several weeks before being supplied to local
growers, thereby supporting a sustainable oyster industry.

BEARARENEINERBRAFHRCTEFCE, BIUTEAREERRE
b5, TR EMERFTERTERN, ZRREBEEE, (TEX
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Awards and Recognitions
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3. 20 Year Plus Caring Company Logo

204F Plus' & R R,

Awarded by: The Hong Kong Council of Social Service
NEEEAE: BB ERBHE

1. Industry Cares 2024 -
The Grand Award, The Most Devoted Award
The Most Innovative Award

FTERREy— 4. 2024 Green Office Award Labelling Scheme
= =] b = =z '% RN\ =
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Awarded by: Federation of Hong Kong Industries
MRS BEREIFAE

2. Hong Kong Green Organisation
BRREHE
Awarded by: Environmental Campaign Committee
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Awarded by: World Green Organisation
NEEETEAE: R EAS

5. ESG 3+ Pledge Scheme 2024
ESG 3+ 9% 2024
Awarded by: The Chinese Manufacturers' Association of

Hong Kong
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. CSR CHINA TOP100 o.

CSR CHINA TOP100&R{E B E B3R mh#

Awarded by: Responsibility 100 | CSR China Education
Award

Nt ME: H1E 100 | CSRABEIE B

ESG Action Award 10.

ESGIT81 /788

Awarded by: Responsibility 100 | CSR China Education
Award

NSt ME: B 100 | CSRABEIHE B

ESG Leading Enterprise Award 1.
Sustainable Development Model Award

2024 ESGHER{E 4T
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Awarded by: The 3rd Green Zero-carbon Festival
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Digital Transformation Award 2024 - Innovation in ESG
through Digital Transformation

B A HEENESGRIFR

Awarded by: GS1 Hong Kong

IR BB EmRISIG

The Greater Bay Area Navigation Award - Most Valuable
Brand Award

EMr9+2, BB KN EERAmPEER

Awarded by: Hong Kong Ta Kung Wen Wei Media Group
MRS EBARXEFEER

5 Years+ Consumer Caring Scheme
BEOEZESF+E

Awarded by: GS1 Hong Kong
NEEEE: BEEmREHE

Hong Kong Green Awards 2024

Green Management Award - Corporate (Large Corporation) Bronze Award
Innovative Initiative Award (Large Corporation) - Outstanding Impact
BBREBEREKRE 2024
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Awarded by: Green Council
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Visit our Corporate Website:
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