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About this report BRZ3RE

Lee Kum Kee Global Sustainability Highlights Report 2023 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 2023.

Zipac ([ANRE]] 3k [ ) 2023F & HRAl B R M EMEMAMB B 12023 F12A31HIEFEZEEHE K
HERTE RS -

Reporting scope HEHEiE

This report generally covers our headquarters in Hong Kong SAR, China and the production bases in Hong Kong
SAR, 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.
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Reporting frameworks $R&EAELR

The full Lee Kum Kee Global Sustainability Report 2023 was written with reference to the Environmental, Social
and Governance (ESG) Reporting Guide 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, Task Force on
Climate-Related Financial Disclosures (TCFD) recommendations and International Financial Reporting Standards
(IFRS) S2 Climate-related Disclosures.
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Sustainable Development Goals
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Our Approach to

Product Integrity Caring for Employees

Sustainable Development R MiEET
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In keeping with our core value of “Si Li Ji Ren” (Considering Others’ Interests), we strive to
bring positive value to our stakeholders and to the external environment we all share.

With a foundation in corporate governance, we implement our sustainability approach via E . t I P t t C . f th C . t

the four pillars of Product Integrity, Environmental Protection, Caring for Employees and n\:,.__l ronmenta rotection arl ng or e ommuni y
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Caring for the Community. These four pillars also support the United Nations” Sustainable f—& iﬁﬁ% Eg 'I‘i'i‘% ?:I:%’

Development Goals.
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Environmental Protection
IRIE{REE

Solar Photovoltaic Power Generation System XPaBE R B E R4

iz 4,200"MwWh

Electricity from conventional sources was avoided through systems in Xinhui and
Hong Kong SAR Production Bases - enough to fully charge 56,000 electric cars
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Product Integrity
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qz? Zero tolerance quality philosophy
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Geothermal Heat Pump System HRZATR 247
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“3Rs strategy” — Reduce, Reuse and Recycle
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Saving 190,000+ kWh more than in 2022
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Biogas Power Generation System ;AR & E R 47

<! /
(ﬁ) AImost 9 O O MWh of electricity generated
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Man-made Wetland Park in Xinhui FT& A T ;2N E

4 O O O 3 treated wastewater was purified per day
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Wastewater Recycling and Reuse fEIR B A5/KE
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9 5 O/ packaging materials are recyclable
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@ ) 35,000....

Glass annually saved through bottle weight optimisation
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Highlights
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Caring for Employees
FAIZEET

Promote Tri-Balance Concept in Health,

Family and Career /\
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Health & Career 5%

Number of employees & T 4224

Q410 G 509%

Managerial grade or above &IRAR T _E

Qe=47% = 53%

Average training hours per employee l 6 2 hours
ETHEIREE ALY o NS

%\%\% Average length of employment 8 5 years
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Global Employee Engagement Survey 2 kE T E BHE

= o\ Overall engagement score 7 2 O /
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- g - Higher than the average global market level (68%)
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Caring for the Community
iR

Volunteering Support #& T ARTS
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@ 2 O O O + volunteers engaged
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6 3 O + service hours
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Stakeholders' Visit IF9 BB 2R LR

8 9 O + tours in Hong Kong SAR and Xinhui
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i 79,0007

Global Culinary Immersion Programme Ik ZETRe5RIEH

<:><) Active in countries
Y S BB =
l 2 O O + youngsters nurtured since inception
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Hope as Chef Programme % 2 & Hf

f— l l students enrolled
al M ==| I BE 4L AE (2023)

) l 2 3 students graduated
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Product Integrity
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Product Integrity

FE K

To minimise ecological damage, Lee Kum Kee has developed Al TR REHBMNLET E
organic planting methods for chilli and black bean farms and has 12 |\ A # 75 5= 1E 18 - I S CNAS B 1 2 &
obtained CNAS Organic Product Certification. We encourage sz o zs g =0 a6 B s A1 it e P ER/E [ B 17
suppliers of raw materials to adopt Good Agricultural Practices TR | (GAP) @ L ESE A

(GAP) for managing and monitoring their supplies. kT o HEE
Lee Kum Kee collaborates with farmers by offering resources
and technical support, and consequently helps them to achieve
Lee Kum Kee uses GLOBALG.A.P. =480 HESEIMER 2538 higher yields and incomes

P S certified chillies among our raw  ggszemysilVE ARME - 323 AR R R HEERNE M 3E R MENBA &£
Sourcing GI.OE?IEA.P solutions that advances safer and Iia%{é Efﬂiﬁ%%%%\gﬂﬁ - - V . . e
EH;H more sustainable farming practices. R R R E BRI These efforts also assure Lee Kum Kee of a steady supply of

safe, high-quality materials to maintain product quality

FiRctrEBERANBERE NMrREEREZENLE

We follow stringent safety management standards such as HACCP, KRB TERIEN L2 EIREXE  HIZTNHACCP -
ISO 9001 and ISO 22000. In 2023, our Xinhui Production Base ISO 9001/ZISO 22000% - jA20234F » Fr@4 e

passed the United States Food and Drug Administration (FDA) HinEBEFRAREYSER (FDA) HERZ -

audit. Production areas are cleaned regularly to ensure high level R BT S B RE R A AT o
of hygiene.
olass bottle weight optimisation: R H 5 A5, 000+ M B8 50 Weight Optimisation of 500ml Glass Bottle Weight Optimisation of 250z Glass Bottle
annual savings of 5,000+ tonnes 500 A B EIHE oGS T I N =
450 = ' '
The weight of 500 ml glass bottles
is reduced from 3909 to 238g; 500=Z A SR E EH3905 M £2385% ; }> 400
The weight of 250z glass bottles 5 FINEREEH380m H IR E3455 350
is reduced from 380g to 345¢g
300
Sauce wastage reduced with refined R IRF AR SRR AR B E R
bottle and bottle cap designs 250
/ ey s g i : 200
R T R PN AR L IR 7 R P Carton boxes designed with shortened St 4= b | S /ISl 4 A A
G i b N s I flaps to reduce material consumption BRAEEEIE DR M AT R 150
i
Increase application of flexible " 100
packaging and bulk packaging RIERARERRARE 50
Packagin 95% of packaging materials are == uns 0
gmng recyclable 95%EE i B M = AT Bt 2002 2005 2006 2009 2013 2018
@% F 1 (Year) 8




Product Integrity
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Products for Diverse Dietary Preferences

Jikih

%B:Fﬁ':'?&é\z: Iﬁlﬁkﬁgﬁ} - | | | / Finished Products
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We sell over 300 types of products in over 100 countries
and regions through a variety of distribution channels. oo -
Our products provide excellent options for consumers \\O O,/'
pursuing healthier lifestyles. _
of formulas made from @@ suitable for vegetarian

g s . - R T ! : -GMO ingredients ° (use UK guidelines as reference)
REATHI00KER  BBTEH HEEHEZBIB10018 non \ : ])- \ .
bt ey St N BT I R S R R BAENERE(SEHEIED))
RMEHSTNRERE BRBRREDTONEE . o
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suitable for vegan no added flavour enhancer /
(use UK guidelines as reference) yeast extract
BEMEERE(BEZXEES]) SEORNINIERE / BRI
© S i -
\ O o’/
No added MSG, preservatives and Gluten-free
artificial colourant Other Options: SEREE
SRS - BRBEIRATEER HhmE
//O O\\
X e S
Low sugar and low sodium Organic
RFER(KEE B




Product Integrity

FE AR it

/ Product categories Oyster Sauce, Soy Sauce, Basic Cooking Ingredients & Dipping, #&f ~ 8@ - EAZHAR LER - &

’—ﬁ‘gnnn[%irﬁ Convenience Sauce, Chilli Sauce, Menu-Oriented Sauce, Gourmet R} « ZRiflZE « FEERNB - ERER -
- A Sauce, Seasoning Powder, Dressing, Gourmet Food, Noodles, Total 3§k #) « Wi /SR EH+ - IR F462 -
Meal, Noodle / Pasta Sauce, Snacks, Soup IR  REHME HiE/ EHNE TR -
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Product Integrity
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Lee Kum Kee's production bases are certified by
many recognised external bodies. In 2023, the Xinhui

Certification of Our Production Bases R E R RS S RS = R AR

e g7 252% < s _ | 2023 et EAMEAEERMEYEE S
{:E)ﬁagtmﬂ(]mg%ﬁ*q. Production Base passed the FDA Audit, further (FDA) HIE63E + 3 8 B 2 HE— A3

enhancing food safety control.

CNAS Laboratory
BRC (British Retail Accreditation USFDA Audit Gluten-free

HACCP (Hazard
Analysis and Critical

GMP (Good HOKLAS (The Hong

Non GMO Project

ISO 22000 USDA Organic SMETA Ethical Audit The Food Safety

. e Manufacturing . Halal Certification Kong Laboratory ISO 9001 ISO 14001 Kosher Certification Hong Kong Q-Mark USDA Inspection o e Verified
Consortium) mE AR EFA QY SEE Certification Program . Control Points) o B D etE Certification Sedex System Certification
" M* e o, T E s Practice) EHERE Accreditation Scheme) | W lgrt PEbs BRERERRE R BARARE =SB+ St N — . e, IERE LY
HETERGRE BRAALZES EZ EINE R A fEED AR - = RRE g FE R E B HRE BRERESER BmE2EEERN

Eea= SEEEEERE ek BB EBRAA S FTEIRE

BRES

Food Safety N/A N/A N/A N/A
Hong Kong SAR, China [ CERTIFICATED. |
REEE
BRES
Food Safety N/A N/A N/A N/A
Huangpu, China | CERTIFICATED |
FRE =4

} G A CERTIFIED
@ﬁcs CNAS %55"8] N/A N/A cec N/A % N/A N/A
Xinhui, China | centiricaTeo ] Sl e e Sieoest 5

ETE

N/A N/A N/A N/A

N/A 5 o N/A

N/A N/A N/A N/A N/A (") FSSC 22000 N/A

VEIEVSE!

FEERAE

nengmaoproject.org

BRES

Food Safety

The United States | CERTIFICATED ]
ESE

Canada INEEK -

N/A N/A N/A N/A N/A N/A Z o N/A N/A N/A N/A N/A N/A

PNGMCpraect Dy * projetsamsCGn g

1. Applicable to Oyster Sauce and Oyster Flavoured Sauce from Malaysia Production Base; 3 F3 2 8 m sk #55m 1 bk #9532 2= 5

Applicable to Premium Oyster Sauce; & FIF & E 4R 5

Applicable to Premium Oyster Sauce, Premium Soy Sauce and XO Sauce; i AR E FAFREM - HEFA MM XO&E

Applicable to chicken powder exported to Canada, Japan and Australia, and no-added MSG chicken powder; #&ERREAMNE K - BARNERMEHER - AR INSRASHERD

Eal
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Environmental
Protection
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Environmental Protection
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Avoided over
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4,200

MWh of electricity
KRHNER

Environmental Protection

Bl

Solar Photovoltaic Power Generation Systems

AKIGRETEIR IR B Rt

In 2023, a total of over 4,200 MWh of electricity from conventional
sources was avoided by those renewable energy systems - enough to
fully charge more than 56,000 electric cars.

Around 50,000 sg. m. of rooftop at the Xinhui Production Base is
allocated for the system, while more than 500 sg. m. of photovoltaic
panels are installed at the Hong Kong SAR Production Base.

There are expansion plans for both production bases, with new systems
expected to begin operation in 2024.

P023%F  KIGREHXREZERZRHRE R IBEL4200KEFHNEE @ 624
B35 56,000 i BB E T E ©

AT EEREUA) 50,000 F TR ETAZERARKE LR ° MERB
HEEM - BiR500 F I AKEIREB L EAZRENRETIR -

WAPEMRE A EE BT EIIEZE RIS IRBERE - FESRETR
2024 FIG N EGE o
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Saved
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2,200

MWh of electricity
HKEEBHNES

Geothermal Heat Pump System

HEPREAIRE &R

Lee Kum Kee is the first enterprise in the world to use geothermal energy for soy sauce
production. Launched in 2022, our centrifugal magnetic suspension water chiller with
geothermal system can provide a green cold source for production at 30-40% greater
efficiency than a conventional chiller system.

In 2023, the system yielded savings of 2,200 MWh of electricity (over 190,000 kWh
more than in 2022).

Biogas Power Generation System
HRBE RS

The system at the Xinhui Production Base contributed
almost 900 MWh of electricity during the reporting period,
minimising the facility’s dependency on fossil fuel. Lee
Kum Kee is the first company in Jiangmen City in China
to have implemented biogas power.

As fuel, the system uses biodegradable matter derived
from treated sewage. It is decomposed, converted to
biogas through anaerobic digestion, desulphurised,
and processed further before being used for electricity
generation.

== /—-: \ﬁ

KR HE R
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20234 REENE 2,200 K ELFEE 2022 FEiE % 190,000 TELF o

Contributed almost

MWh of electricity

Environmental Protection
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In 2022, Lee Kum Kee began using hydrogen-

fuelled trucks to connect its production bases in

Huangpu and Xinhui. The production base in Xinhui now
uses an electric bus for on-site transportation. These steps
towards green logistics help reduce our carbon footprint.

' 2022 FF16 - TR SRR MBS R =Rt E
@ B et EREM - red EEMIMRAEEEERK
ANBTE - 5EERZEYR - BB ED -

Environmental Protection

Bbi g

Hydrogen-powered Truck and Electric Vehicle
FURE PP il S5 e R B




Environmental Protection

Bbi

Water Management

K E B

Wastewater from all our production bases is treated before discharge into municipal
drainage systems or water courses. In total, about 540,000 m® of wastewater, which is
equivalent to the volume of 216 standard Olympic-sized swimming pools, was recycled in
2023 using this process.

Wastewater reused and recycled BRSO e, e TN e Y SRR ATA AR MRS NR IR AR ¢ 1§ TSI AT HE /K R BB AT AN

SF b 0 2023 F - FEAEEM LA 4540,00037 FAKG/KETEIREA B RA2161E

5 K= A5 meait s g —_—— -==dP B8 & I YR, o

C Man-made Wetland Park
SOV | - ANTLEMAE

A 16,000m? wetland park has been created as part of an existing
wastewater treatment plant at Xinhui Production Base to improve
drainage water quality. The man-made wetland can purify 4,000m°
of treated wastewater per day by natural processes.

Wastewater Treatment
Facilities and
Greywater Recycling
Facilities

{757 b B it A1
Hok I H &4t

{316,000 F 5 KA T2 AR D ek % - kAR e4A
E%ﬂﬁ%@ﬁ%ﬁm—%ﬁ’u&%%mﬁﬁoAlﬁmﬁi
AKAR T R B RIEH/KEE 4,000 75K ©

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.

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

Reuse of Treated &%ﬁ@%ﬁ%ﬁﬂ ’ EP*\@FH?%ﬁéﬁiiﬁ‘ﬁ%ﬁﬁ%DETEE%EE%P%E@%%
I - REIBRKIG AR K ARERRNESHETF S R
Wastewater EHNEST - B0 K EREBERA/KBEE—TAE - BESLEIR
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HAFE Bl AT V57K R IR R AT
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Environmental Protection

B Orale
Recycling Dried Residue
from Soy Sauce Production

AL i

Convert Waste into Organic Fertilisers

o g 2 BRAE A

Xinhui Production Base uses soy sauce residues and other organic waste to

Waste Management
raise black soldier fly larvae. The flies’ faeces can be mixed with other organic

PR A It e
;F: s @ e R Resource Utilisation residues and fermented to produce organic fertiliser for farming. Meanwhile the
~ : o S D ) ) fly larvae can be used as animal feed.
| g in Supply Chain
Az Adek S o | MeLEEMERSORER S FRS A REDIEREL - & FRKIL
‘ Lee Kum Kee maximises resource utilisation by reusing and recycling E %ﬁﬁlﬁ %J; ] Higsar Bt Y B E SRR YR & B B AR - ARTEE - &8 K&N
whenever possible to reduce our environmental impact. e ’* “ p=EIllale

Zipc O RER - BEBRNAMEY B FIEIRENRE -

In 2023, the staff canteen at the Hong Kong SAR Production Base began routine food waste separation -

and collection. The waste is passed to a government-appointed contractor for further recycling. T | -. “ IRl T | ﬂ il
| T | L 1! e, - ”

f' .’!"- HI:!:I-'I':JIIQ% i AN

20237 + ATHEREIE SRR A TR TS H B RKE 2B TR R B AR EE = o = i e N

Waste Reuse and Recycling (Tonnes)

e SEEVD IR B P e I (i )

Metal / Steel

Plastic ' : . 7
el - : o £ ibilie ‘ “+~  Create Shared Value with By-products

Pale Lo ol Bl s T e T T

.
620

_ i ; . 7 In 2023, about 30,000 tonnes of dried residues were used to raise about
Paper / Carton o s P ; e __ 7,000 tonnes of fly larvae, producing around 8,000 tonnes of organic fertiliser.

Kok / 4848
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Caring for Employees

Caring for Employees
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Caring for Employees

iR T

Communication &= — T 1 - Talent Management
and Engagement e 57 e ) R CONA A
iﬁﬁ&ﬁyj # ‘ | : . : —. ' - We provide learning and development opportunities as well as sponsorship for

external training for our employees. In 2023, over 97,000 participants received training
with total training hours exceeding 101,000 hours (+13.2% compared to 2022).

In 2023, Lee Kum Kee held two conferences to update ot vy BRI E TIRHEBFBEMKE AN - 2023 4 - 818 97,000 ARZEEH|
’ i ~ ’ 5 - 4 :

global staff on business and management, and to reaffirm its PN | ; . MERE SRS 101,000 /N (B 2022 € FFH 13.2%)

corporate culture. AP : -

20236 FBEBITTMBEAG BUSZTEBNEROSH 'S ‘PP:\ 97 OOO"’
A YEAHETIEWER BEAEL- | | - ana y

training participants
= E] NN

Health and Safety 9 103 ho,ur(S)OO +13.2%

F 3| B gy 2022

mERRIZE S .

2023

A Global Employee Engagement Survey was conducted in 2023 with overall employee engagement rate 72%. The findings were

We believe that protecting the life and health of employees is an '“’"\\ - » = ¥
essential for us to develop strategies for targeted workforce. employer's fundamental duty. We have robust occupational health T Ao,
and safety measures in place, including the provision of employee ' S : : g
2023 FHEITHE T E R B BRI FEE B T72%  FHEERB BN AR E 48 BIHI EADFE SRS o safety training. In 2023, over 75,000 participated in these training
Sessions.
0 \ . =7 = (=] hY == S T
68 /o E— 2023 BAEEREEINESNEREEERINERET - RFAES
2> i Pih S (o B A 2 2 N1 E#\ - A 2 1S

\ ‘ 2023 F » #Bi875,000 AR EBEERMZ Z2IHFES) °
2IRMIHREE (2020-2022)°

7 2 0/0 /I;\oints

Global Market Norm (2020-2022) includes more than 10 million respondents from more than 180 global markets. Differences may appear one
percentage point higher or lower than expected due to rounding.
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Awards and Recognitions

AETH Bt v

5 Years Partner Employer Award 2023
[ KEHE R 2023] 5 FFMiERM

The Hong Kong General Chamber of Small
and Medium Business

BEERPETEADTS

Happy Company 10 Years

BN

Promoting Happiness Index Foundation

ERRARGLERES
ERB Manpower Developer Award Scheme
AT ERHEE

. . . Employees Retraining Board
Best Companies to Work for in Asia 2023 EEEEIE

- Hong Kong region

2023 MR EREETE - FEME

HR Asia Magazine

HR Asia %

Caring for Employees

TR B L

Asia Pacific Outstanding Employer 2022
B3R B 3 K& 2022

Job Market
REBES

Employer of Choice 2022
= {EF K3 2022

Job Market
RBES
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Caring for the
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Caring for the Community

PR AL &

Beneﬁttlng the Communlty and
“Sharing Fruits of Success” are our core values

AL MR g
BRI R o

In 2023, we continued to support communities through cash and in-kind
donations amounting to over HKD 8 million.

2023 B EE BRI ERBE XELERER BEAREE\BEET -

| DONATE |




Active In countries

mrEE O BEx

1,200* aaaaaaaa

youngsters were nurtured
BEEFERNE

students awarded
scholarships

RELRERESER

270

We launched “Hope as Chef” programmes in Mainland China, Hong Kong SAR and Malaysia, helping aspiring
teenagers pursue their culinary dream.

The Programme was named as an “Excellent Case of Poverty Alleviation” in Mainland China in recognition of
its effort to assist the youth to accept and complete professional Chinese cuisine learning, and cultivates future
stars of the industry. Since its launch in 2021 in Mainland China, we supported over 1,200 youngsters from
more than 20 provinces.

Besides, we awarded Lee Kum Kee Corporate Scholarship annually to students and teachers specialising in
Chinese cuisine at vocational colleges in Beijing, Chengdu, Guangzhou and Shanghai in the Mainland China. In
2023, there will be 270 awardees.

We also award scholarships to outstanding students at top culinary schools including the Chinese Culinary
Institute, the International Culinary Institute, the Culinary Institute of America, Johnson & Wales University.
Moreover, cooking classes were conducted for students from Overseas Chinese School in Seoul, South Korea.
We also sponsor the HCSA Academy Culinary Training Centre in Singapore which aims to give vulnerable
individuals the professional skills needed for stable employment in the industry.

In association with Ming Ai (London) Institute, we hosted 79 culinary workshops, promoting healthy Chinese
culinary culture to over 1,400 students and teachers in the United Kingdom.
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Volunteering Activities
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Through the Global Volunteer Team, Lee Kum Kee continues
to extend our care to different strata of the community.
Highlights of our volunteering activities in 2023:
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Mid-Autumn Elderly Home Visit
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Engagement with Stakeholders
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Lee Kum Kee actively engages with our stakeholders for building trust and raising brand image.

In 2023, over 800 tours were hosted for government officials, business partners and education institutions in Hong Kong SAR
Headquarters and Xinhui Production Bases with over 79,000 participants.

Our Xinhui Production Base was named “Guangdong Science Education Base” (2023-2027) by the Guangdong Provincial
Association for Science and Technology and the Department of Science and Technology of Guangdong Province. Lee

Kum Kee Xinhui Production Base runs several condiment-themed science popularisation programmes as well as scientific
educational activities related to raw materials, GMP quality management and environmental protection.
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Kee that are based on the beliefs
rently available to our management. When used in
d", “expect”’, “going forward”’, “intend”, “may”, “ought to", “plan”,
he negative of these words and other similar expressions, as they relate to us or our
entify forward-looking statements. Such statements reflect the current views of our management
ure events, operations, liquidity and capital resources, some of which may not materialise or may change. These
ments are subject to certain risks, uncertainties and assumptions.

\We hope you find this report informative. Please share your feedback and suggestions with us: corporateaffairs@lkk.com
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