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I Preface

(0.1 About This Report

Report Basic
Information

This report describes the effort of AN-SHIN
FOOD SERVICES CO., LTD. (referred to as ““the
Company?”?, ““AN-SHIN FOOD”?, ““AN-SHIN”?,
““MOS”?, ““MOS Burger?”” or ““we””) in the
corporate sustainable development to the general
public and stakeholders, and the material topics
concerned by stakeholders serve as the key
aspects to explain the current strategies and
actual performance, in order to review the
outcome of sustainable operation implementa-
tion. This report and the corporate social responsi-
bility (CSR) website are one of the main methods
for diverse communication between AN-SHIN
FOOD and stakeholders. The Company upholds
the transparent, ethical and objective principles to
engage in proper interaction with stakeholders
and to pursue the vision of corporate sustainable
development with best effort, in order to allow
AN-SHIN FOOD to become a practitioner for
sustainable development. In addition, the Compa-
ny also aims to become a leading benchmark for
sustainable development in the industry.

Contact Information
AN-SHIN FOOD SERVICES CO., LTD.

Contract Person ESG Project Team, Hung-Hsien Li, Specialist
Contact Mailbox csr@mos.com.tw

\_

Hleadquarters 2, No. 136, Sec. 3, Renai Rd, Da ~an Dist, Taipei City
Telephone (02) 2567-5001 Ext: 605
gi?em RanvAv/ely http://www.mos.com.tw/

J
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Scope and

Time of Report

The data and content of this published
version are primarily based on information for
the year 2024 (from January 1, 2024 to Decem-
ber 31, 2024), and include future operational
outlook and opportunities. With regard to the
scope, the organization boundary is set
according to the principle of consolidated
financial statements, and the report perfor-
mance presentation is mainly for the region of
Taiwan. During the report period, there have
been no major changes to the scale, structure
and ownership of the Company.

Last Edition of Release: Released on August 2024
Current Edition of Release: Released on August 2025

Report Information
Collection

With regard to the report data collec-
tion, relevant departments are requested to
summarize daily operation management
data, education and training achievements,
topic discussion information and interview
records of each department are also
reviewed. The collection of various indicator
data and information, measurement and
calculation methods adopt the local regula-
tory requirements as the main basis for com-
pliance. In case where no specific require-
ments are specified by the local laws or regu-
lations, the international standards are used
as the basis for compliance. Where no inter-
national standards are available, the industri-
al standards or industrial common practices
are used as the basis for compliance. j

\_

Report Preparation

\_

Principle

The preparation content structure of this report adopts different aspects of environment,
society/human rights, and governance to specifically explain to stakeholders the Company's rele-
vant actions and recent performance. In addition, stakeholders and their concerned topics are
re-identified and linked to the 17 material sustainable topics of the United Nations Global
Sustainable Development Goals (SDGs). The report also enhances the disclosure of the ““Man-
agement Approach”” to respond to the importance of each material topic to AN-SHIN, continu-
ously allowing the general public to understand AN-SHIN ~ s efforts and outcomes in promoting
sustainable development. This report is prepared with reference to the ““Rules Governing the
Preparation and Filing of Sustainability Reports by Taiwan OTC Listed Companies”” and in accor-
dance with the Global Reporting Initiative (GRI) Standards and the Industry Guidelines (RESTAU-
RANTS) of the Sustainability Accounting Standards Board (SASB). Furthermore, PwC Taiwan was
commissioned to conduct a limited assurance engagement according to the R.O.C. Assurance
Standard No. 3000, ““Assurance Engagements Other than Audits or Reviews of Historical Finan-
cial Information,”” and the Assurance Report is attached in the Appendix of this report.

Internal Audit

ESG Committee and department heads of AN-SHIN Food review the
accuracy of each chapter content.ESG Project Team prepares the report
content and reports ESG annual implementation outcome to the Board of
Directors on a regular basis.

The Board of Directors reviews the ESG performance and strategic
objectives.

External Certification

Food safety data: ISO22000 & HACCP [BellCERT Group]

Report
Management

Environmental data: ISO50001 [SGS Taiwan Ltd.]

Sustainability data: [PwC Taiwan]

Corporate Social
Responsibility Section

Where to Download the
Sustainability Report

MOS ESG Report
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Food Safety as Top Priority for Secure and Safe Delicacy

AN-SHIN FOOD is the first enterprise to introduce Japanese fast food brand in
Taiwan, and the Company upholds the business philosophy of ““Contribution to Mankind
and Society”” in order to provide healthy and delicious MOS rice burgers as the characteris-
tic of the Company and to operate business with best effort continuously. MOS Burger has
also valued food safety as the No. 1 top priority, and it is committed to implementing food
safety and the cleanness and neatness of employee meal preparation and customer dining
environment. To ensure food safety, we have established the food safety control system and
have obtained internationally certified qualification certificates. Our Food Inspection
Center also leads the industry to obtain the dual certifications of TAF and TFDA such that it
is equipped with international inspection capability and management standards in order to
achieve our commitment in food safety for customers with a rigorous control process. All
stages, from ingredient origin to meal on the table, are properly inspected and controlled,
such that during the preparation of delicacy to customers, we also provide green,
sustainable, secure, healthy and quality products to consumers. During the annual
evaluation by the Department of Health of various county and city governments, MOS
Burger has always been listed and ranked as ““Outstanding””.

Collaboration with Farmers and Fishermen in Taiwan to

Innovate and Develop Delicious Food

AN-SHIN Food collaborates with farmers® associations and fishermen's
associations to participate in the Food Taipei Mega Show and Kaohsiung Food Show
annually to assist in the promotion of domestic agricultural and fishery products. AN-SHIN
Food upholds the ““original intention”” and ““dedication®” to research and develop
quality products continuously and to launch seasonal delicious cuisine frequently. In
addition, the Company also implements the ““Green Three-in-One Procurement”” policy
to ensure food safety for customers, and ““Production Resume”” is also introduced for
food control, thereby integrating the ““Local Food Ingredients”” and ““Contracted
Farms”” with best effort. ““LOHAS Market”” is organized annually with food ingredients
delivered from their origins directly, allowing customers to enjoy safe and fresh food
ingredients of the same grade as our stores. AN-SHIN FOOD Pingtung University of Science
and Technology jointly promote water saving and carbon reduction. The farming method
for sustainable low-carbon planting of the SPRI probiotic rice can save water by 30% and
reduce carbon emissions by 2/3 during farming, making it more environment-friendly and
sustainable. The sustainable low-carbon rice is use to promote the new seasonal limited
product "Taiwan Dolphin Fish Rice Burger" and the sustainable low-carbon rice series under
the Classic Rice Burger. In the first half of 2024, all 5 classic rice burgers sold in the store can
be optionally paired with sustainable low-carbon rice, including low-carbon beef rice
burger, low-carbon seafood rice burger, low-carbon ginger pork rice burger, low-carbon
pork rice burger, and low-carbon king oyster mushroom rice burger, to simultaneously
support green sustainability and love to the Earth. During the summer of 2024, coinciding
with the Paris Olympics, AN-SHIN FOOD launched innovative European-style flavored new
products such as the "French Flying Fish Roe Pearl Burger" and "Orange-Flavored Chicken
Leg Burger," among other European-style dishes, to welcome the international sporting
event and allow consumers to enjoy exotic flavors.

(.2 AN-SHIN FOOD’s Commitment to Society

Digital Transformation, Order Meals from Seats, and

Optimize Consumer Experience

In response to rapid changes in the macro environment and industry,
AN-SHIN FOOD utilizes smart technology and innovative services to drive digital
transformation, committed to creating dining and consumption experiences
that meet the needs of modern society. In addition to the fully environmentally
controlled AN-SHIN smart farm and the soon-to-be-operational AN-SHIN
agri-tech facility, AN-SHIN FOOD actively expands digital transformation by
launching "MOS Secure Pick-up & Warm Delivery," meeting customers' needs
for bulk purchasing, gradual consumption, and convenient pickup anytime
across Taiwan, saving time and effort while being environmentally friendly and
reducing carbon emissions. Riding the consumer trend of everyone having a
smartphone, we have further optimized the QR code scanning "table ordering”
service experience and the online ordering functionality of the MOS Order App,
reducing queue waiting times and accelerating the ordering process, enhancing
consumers' comfortable and convenient dining experience. From 2023 to 2024,
we additionally launched multiple diverse payment functions, making our
overall service more aligned with current consumption patterns.

BER

AN-SHIN FOOD's Tainan Science Park Factory Integrates Industri-

al Chain to Promote Economic Development in Southern Taiwan

Through global procurement and contract farming, AN-SHIN FOOD has launched green
sustainable and numerous delicious meals. By combining specialties from farmers' and fishermen's
associations, the company presents innovative cuisine full of local originality and vibrant flavors. At
the Pingtung Agricultural Biotechnology Park in Changzhi Township, Pingtung County, a four-story
food factory and logistics center with a floor area of nearly 30,000 square meters has been
established, utilizing automated and semi-automated warehousing systems and semi-automated
production lines. The facility will officially commence operations in 2025, with Magic Food Company
and the Group's brand Royal Park Food moving in to comprehensively enhance food manufacturing
and innovative R&D technology. Through strict control from farm to table and from ingredients to
meals throughout the entire process, the company safeguards food safety for consumers. AN-SHIN's
agri-tech facility boasts an excellent geographical location, situated near agricultural and fishery
production areas in southern Taiwan, facilitating further expansion and integration of the local supply
chain. This establishes a comprehensive "from ingredients to production line" integrated model,
connecting the upstream, midstream, and downstream segments of the food industry, promoting
local economic development and employment opportunities, while also linking industry-academia
cooperation and cultivating industry talent. Simultaneously, this drives the global export of AN-SHIN
agri-tech facility products, penetrating both end-consumer (B2C) and global enterprise (B2B)
markets, launching diversified operations.

4  MOS ESG Report

Quality Corporate Governance with Diversified Friendly

Workplace

Since the establishment of the Company, AN-SHIN FOOD has focused on the objective
of sustainable development and actively improves corporate governance quality and board
functions. In addition, various functional committees have been established according to the
professionalism and interests of the board members, in order to direct operations of the
management team of the Company. The Company is also ranked in the top 20% of TPEx-listed
companies in the Financial Supervisory Commission's corporate governance rankings. For a
long period of time, the Company has adopted the employment system of gender equality
and age fairness, and employs diverse talents of young people, re-employment for displaced
women and senior and mid-aged people. The employment system has been implemented
continuously to the present day. In addition to the friendly employment of senior and
mid-aged people, the Company also employs mentally disabled people from the Children Are
Us Foundation. This year, we won Talent Sustainability Award and the Happy Enterprise
Catering Service Gold Award from CommonWealth for the first time, and were Awarded by
New Taipei City and Taichung City as "Friendly Enterprise for the Middle Aged and Elderly"

Green Sustainability and Social Harmony

AN-SHIN FOOD is committed to providing a secure and low-carbon dining
environment to customers and actively promotes the philosophy of MOS ““Mountain,
Ocean, Sun”” in order to expand the subject of protection to the ecological environment of
the entire Earth. In addition, the Company encourages employees to actively participate in
environmental protection events and further encourages consumers to care about the
environment of our Earth jointly. Our employees participate in mountain hiking and cleaning
as well as the foreign plant species removal at Yangming Mountain National Park, in order to
demonstrate our care of the Earth with actual actions in practice. During the birthday
celebration period in March of each year, our senior managers lead the headquarters staff to
perform outdoor community cleaning activities together with all branch stores in various
counties and cities of northern, central and southern regions, and local neighborhoods and
customers are also invited to perform cleaning of the store surrounding communities and
parks, in order to maintain the environmental cleanness jointly and to contribute effort to the
environmental protection of the Earth.

Creating Arts and Culture MOS Venues - MOS Becomes a

Good Neighbor on the Street

Adhering to the philosophy of “contributing to humanity and society," AN-SHIN
FOOD takes from society, utilizes for society, and gives back to society. Starting in 2024, the
Company has made substantial investments in arts and culture promotion, transforming
stores across northern, central, and southern Taiwan into community arts and culture venues.
This not only revitalizes store spaces but also actively promotes public welfare activities such
as lectures and MOS concerts, fostering neighborhood relations and sharing joy with the
community, while enriching citizens' lives and providing opportunities for the public to enter
the world of music and learn arts appreciation through activities, thereby achieving the social
contribution purpose of "enjoying delicious food and appreciating music."

Supporting SDGs and ESG Sustainable Operations

Looking into the future, AN-SHIN FOOD will continue to support the United Nations
SDGs and is committed to ESG improvement and heading toward 2050 net zero carbon
emissions. In addition to the implementation of operation policy of food safety as the
priority, AN-SHIN FOOD will also continue to promote digital and green transformation and
aims to become the most prospective, smart and sustainable enterprise in the catering
industry. We look forward to establish a sustainable development implementation base for
each store, thereby improving the living fortune and happiness of customers. In the future,
we will continue to uphold the principle of the common good of the society, to fulfill
corporate social responsibility and to integrate business strategy along with the commit-
ment in providing safe and delicious food while complying with the food safety basic
directives, thereby extending the concept of corporate sustainability comprehensively. We
will continue to implement corporate social responsibility and to improve customer loyalty,
employee satisfaction and environmental friendliness continuously, in order to achieve the
goal of SDGs.
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Honor and Awards

red

Recognized as the best brand and won the
2024 Ideal Green Carbon Reduction and
Sustainability Award

Outcome and Performance

¢
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Established the AN-SHIN smart farm as the
first in the fast food industry in order to
continuously cultivate, research and
develop various types of vegetables

Since 2004 to the present day, toilets of
regular water-saving marks have been
used for all stores

Introduced I1SO 50001 conversion to a new
version of energy management system for
8 years in order to continuously improve
energy performance

Continues to discover local food ingredi-
ents in order to develop new products

Promote green low-carbon rice burgers -
low-carbon rice burgers

DS D>DDD
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Establish a short supply chain- food plant
in Pingtung Agricultural Science Park

33rd anniversary of MOS birthday, and
invited approximately one thousand
people to participate in community
environmental cleaning

Continued to collaborate with national parts
and promote environmental education

Environmental greening management

MOS ESG Report
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Honor and Awards

1.Won the 2024 Sustainable Citizenship Award and Talent
Sustainability Award by Commonwealth Magazine

2.Received “2024 Happy Enterprise Award” Gold Medal

3.Received the 2024 “Common Health” 6th CHR Healthy Cor-
porate Citizen Award

4.Received the 2024 Buying Power Procurement Award

5.Certified by New Taipei City as an age-friendly workplace in
2024.

6.0utstanding service personnel of chained stores received
the “Service Angel Award” for 11 years consecutively

7.Won the first TCFA Service Gold Award certification

8.Cultivated numerous outstanding store managers for 22
years consecutively, and 1 outstanding store managers
were elected for the 2024 TCFA National Outstanding and
Excellent Store Managers. 1 employee received special
awards

9.A cumulative number of 291 stores in 20 counties and cities
nationwide received the honor of catering sanitation rated
for excellence mark

Honor and Awards

1.Won the "Gold Award" for chain Western fast food in the
2024 Industrial and Commercial Service Industry Evalua-
tion

2.Won recognition as an excellent vendor in the "TWSE/T-
PEx-listed Chain Restaurant Section" of the Taipei City
Department of Health's food ingredient registration plat-
form

3.Won the 2024 Sustainable Citizenship Award and Talent
Sustainability Award by Commonwealth Magazine

4.For 10 consecutive years, the Company received the honor
of 3 major awards of Comprehensive Performance of
“Taiwan Top Hundred Sustainability Role Model Enterprise
Award” of TCSA Taiwan Corporate Sustainability Awards,
ESG Report “Catering and Food Industry Category 1 Plati-
num Grade” and “Social Co-prosperity Award” , and “Lead-
ership Award” in the sustainability performance

MOS ESG Report

Outcome and Performance

Supported small farmers and the total
Purchase uantity of agricultural products
rom small farmers reached 341,629 kg

In 2024, food safety training courses and sem-
inars were held, with a total of 7 sessions and
384 participants

The number of employees reached 5,778
people, and the number of new employees in
2024 was 285 people

The number of physically or mentally disabled
employees is 181 people, exceeding the regula-
tory requirement for the number of disabled
employees by 2.9 times more

The number of re-employment for displaced
employees of age exceeding 45 years old and
currently employed is 1,192 people, accounting
for 20.6% of total number of employees

Organized 3 sessions of “Workplace Experi-
ence Camp” , and a total of 62 people partici-
pated in the event

Continue to actively en%age in industry-aca-
demia collaboration with various universities
to establish the customized “AN-SHIN
Program

Outcome and Performance

stores, and the consolidated revenue exceed-

* Number of stores nationwide reached 303
K\J ed NT$6 billion

@ EPS of NT$2.05, and cash dividend of NT$1.2

ing foreign raw materials with relevant origin

* Reviewed 100% of food ingredients contain-
hd certificates

* No penalty due to any violation of the Act
Governing Food Safety and Sanitation

Promoted gender equality with the number of female
managers reaching 211 people, accounting for 62% of the
total number of employees of management job positions

In 2024, the employee activity subsidy was NT$16.85
million

In 2024, the employee continuing education and training
total expense was NT$478 thousand

In 2024, a total of 4,161 persons-time participated in the
new employee orientation

Food education events have been organized since 2015,
and the total number of participants up to now reached
26,166 people

As of 2024, more than 26,855 children participated in the
“Express Love to Mom” event

G - Governance

In 2024, a total of 10 board meetings were convened, and
the average attendance rate of the directors was 100%

In 2024, there were 40 proposals reviewed by the board
of directors, including topics related to environment,
society/human rights and governance

In 2024, an amount of NT$6.73 million was invested in
R&D expenses to activel?/ link to the international stan-
dard and to engage in collaboration for the development
of new products
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the award

For 4

consecutive
years

291

storesin
accumulation,
he number of stores nationwide that have

obtained the catering evaluation rated for
excellence certification has reached 291 stores,
including 20 counties and cities of Taipei City, New
Taipei City, Keelung City, Taoyuan City, Hsinchu
City, Hsinchu County, Miaoli County, Taichung City,
Changhua County, Yunlin County, Chiayi City,
Chiayi County, Tainan City, Kaohsiung City,
Pingtung County, Taitung County, Hualien Ca
Yilan County, Penghu County and Kinmen C

OO LI
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(0.5 AN-SHIN FOOD % Sustainable Value

AN-SHIN 3 Sustainability Vision

In 2024, we continuously reviewed and adjusted our sustainability strategy blueprint, flexibly adjusting strategic
directions based on business strategy, sustainability development needs, and future outlook to ensure effectiveness and
forward-thinking. AN-SHIN FOOD's business strategy is centered on "3Q Innovation x Smart Technology x Distinctive
Experience," aimed at strengthening high consistency with core business operations to further enhance brand competitive-
ness and market influence. Meanwhile, we will continue to respond to the United Nations' 17 Sustainable Development Goals
(SDGs), using them as guiding principles for future sustainable development. AN-SHIN FOOD will focus on implementing
sustainable management, dedicated to creating long-term value for all stakeholders. In an ever-changing market, we uphold
our responsibilities to the environment, society/human rights, and governance, driving sustainable development.

AN-SHIN Strategy Map

Corporate sustainability requires internal adjustment for proper structure of sustainable development, and AN-SHIN
aims to become ““the most secure catering brand for consumers”” with continuous effort, which is also the core for the
sustainable development strategy. AN-SHIN *s sustainable development focuses on the sustainability strategy of ““Secure
and Safe, Healthy and Sustainability”” in conjunction with the operation strategy of ““3Q Innovation””, ““Smart Technolo-
gy”” and ““Characteristic Experience””, which also links to the aspects of environment, society/human rights and corporate
governance of the sustainable development. In addition, corresponding to the 17 SDGs, the Company has identified 9 highly

Security

Strengthen AN-SHIN * s sustain-
ability concept in the corporate
culture and value chain, allowing
shareholders, customers and
employees to feel secure.

Safety

Guarantee the safety of food and
origin, in order to achieve
sustainable development of a
sound industry chain.

Sustainability
Strategy Focus

Health

Provide healthy products and
incorporate the concept of pro-
tecting customers * health into

Sustainability

Establish the role of local cultiva-
tion and corporate citizen based
on sustainable value and green

related SDGs for AN-SHIN along with the promotion direction corresponding to the 4 operation strategy focuses, in order to
establish the sustainable development strategy framework. Through proper utilization of the corporate resources, the
Company is able to establish and respond to topics concerned by stakeholders.

the corporate DNA. operation.

AN-SHIN FOOD's strategy and action plan in response to the SDGs

Short-term
Approach Strategy (2025)

Management

Medium-term ng-term

Strategy (2030) Strategy (2050) AN-SHIN 5 Action Plan

* MOS Charity Club participates in charitable activities.
« Stores invoice charity donation.
. *Enhance multiple safety +Lead suppliers to com- ° Stores participate in related activities such as material donations,
Establish a inspections, and broadly pro- * Develop long-term cooperat- prehensively improve blood drives, and caring for the underprivileged. P62 -
food safety mote production resume ing partnership with suppliers  product quality and * Implement the green three-in-one procurement policy of *“Production Resume””, P83 «

management system in order to ensure sharing the same notion. safety to achieve a ““Local Food Ingredients”” and "Contracted Farms”” in order to establish new type
i i i i i- P84-86
m system. product quality and safety. of sales channel for farmers and fishermen and to further improve the food ingredi

=

win-win situation. ent utilization breadth.
« Each year, the Company appropriates a portion of the purchase quantity for agricul-
tural products of local small farmers purchased through social enterprise, in order to
increase the sales channel and to guarantee the income of small farmers.

« Planning employee club activities to provide stress relief channels for employees.

* Employee safety and health education and training.

« Creating a healthy office - headquarters office health exercises and health
knowledge education.

* Employee health field service.

* Set up transparent employee , Cope with the continuous * Establishing occupational accident reporting mechanism.

|euaalu|

= . communication channel, : . : » Implementing worker return-to-work assessments. P31-32 -
E Establish a establish labor-management increase of future talent -Successfully built a « Establishing of illegal infringement prevention and accident handling P61 -
safe and harmonic workplace demands of the Company, friendly, happy, and mechanism.
= secure work- Establish healtph aﬁd friend| establish frien d ly an _d healthy workplace and « Establishing female protection reporting mechanisms; setting up nursing rooms P75-83 -
place. . y-d @Y fortune/happy working envi- become a benchmark at headquarters to protect working women. P85-88
workplace, provige exercisé  ronment with proper commu-  company. » Conducting annual employee health examinations and follow-up tracking.

and health information to nication. « Implementing various health promotion activities and educational training.
employees.

« Stores participating in blood donation activities.

« Stores participating in elderly care activities.

* Organize food education activities to promote the concept of proper and

healthy diet as well as sanitation.

leulaix3y
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Management Short-term Medium-term Long-term AN-SHIN % Action Plan Page
Approach Strategy (2025) Strategy (2030) Strategy (2050) number
~ * Organize food safety seminars to enhance employees * relevant knowledge on food N
gpé%vl?gfi%n;p;%yd *Provide employment opportunities * Cultivate cross-generation outstand- health and safety. FEE
training at the for young people and senior citizens. ing management team, improve the . gecome a trans-international  *Expand the implementation of cooperative education program, and AN-SHIN course P65-66
AN-SHIN Academy <Discover and train young and senior Company's competitiveness and  5pg cross-generation manage- cooperation plan with universities and colleges. ) o P69-72 ~
to create a premium  talents. create added value. ment team. * Plan comprehensive employee education and training system, and introduce digital
and mature talent .piscover and train international -« Extensively recruit and train interna- learning. P8l -
%‘éﬂ;’m'o” Environ- - tajents. tional talents. « Plan safety and health educational training related seminars and promotional events. p4g
) * Promote environmental education.
* Set up transparent employee com- « Collaborating with universities and colleges to organize workplace experience
munication channel, establish camps, and additionally establishing workplace experience camps for middle-aged
Connect with 'abor-management harmonic work- < Establish AN-SHIN Program with and older workers to create an intergenerational inclusive workplace.
colleges and univer- placg. i - various universities and colleges «Collaborate with regional * Creating AN-SHIN FOOD programs, organizing campus workplace experience
sities, cultivate ° Cultivate the production capability of  jointly, and continue to implement  colleges and universities to camps, and providing internship opportunities for young students through indus-
outstanding talents, YOU'?% people, actively 0’93"'23 various collaboration plans with the  continuously train talents in  °try-academia cooperation. P63-66
%‘gn?rg‘”dgﬁmﬂﬁg; ;Arlmc()jrust?c?aixapde:r?]?;i(C)?Ir;t‘)”o?;‘t)i%nn industry, government and academic  the food and catering industry. « Recruit senior employees with passion in the service industry.
and guiga‘.)nce. internszip program dual—system' s_ectors, in_order to achie_ve the objec- - Recommend appropriate job positions and duties to allow young people to exploit
trainee program, and’provide e tive of social co-prosperity. their knowlegge anz_j skills. _ _ ) o
arships to encourage students, etc « Cooperate with regional physically and mentally disabled social welfare institutions,
and train international talents. and establish the store workplace as a school supporting community employment.
«Enhance meal service speed and
smoothness, and continue to intro- P18 -
duce LD (Kitchen D'.Spla.y)’ GIEEEET « Develop products using local food ingredients in order to link the origin with the
. ordering, electronic signboard, . . P113-114 -
Continue to develop di t et . . sales of local products and to incorporate the brand management philosophy.
and provide innova- | §1S1°¢ PaVmErh, ot del ang  APPly smart technology and Big Data - Replace part of the labor with . Appropriates a certain percentage of the revenue as the R&D expense, in order to P103-105 -
tive services to * t]tus ts ore ustlr]ngss mo ?| abn analysis to improve service efficiency Al technology to improve maintain the market differential and strategic position of AN-SHIN FOOD.
operate more Patterntocopewithincrease ot labor 54 precision marketing. operation efficiency. . : ; ; ; : P109-110 -
efficiently. and rental costs. Establish DIY meal order machine and introduce a smart system in the kitchen.

: * Research and develop unique and * Establish a short supply chain- AN-SHIN Smart Farm, food plant in Pingtung Agricul- P49-50 -
differential quality products, and tural Science Park P125
improve brand value and quality.

« Establish short supply chains.
- Emphasize store local characteristic *Extend AN-SHIN FOOD's ESG | ; N ; ; ~
operation, and strengthen communi- i . philosophy to all aspects of the Offer a special rent rate to empl_oyees of non local residents to reg_lster for accom
ty interaction and bonding Connect with local residents and 5 modation at the employee dormitory, allowing employees to work with security.
Strengthen commu- | ' & B0 S art and Culture Acade-  Orgdanize various ESG activities to  S1OT®. o * Established employee dormitories at AN-SHIN Academy, Jilin Study Center and
nity connections : : in local tal * Establish locations in various coun- - - _ ad bel P73-74 «
according to local my as a regional cultural experience train local talents. ties and cities, reqularly host MOS provide accommodation free of charge during the training period.
conditions to Platform that combines regular arts *MOS Art and Culture Academy » regufarty » Managers lead employees to participate in environmental education activities. P48 -

and cultural performances with

expands into a regional cultural

arts and cultural activities, bring

integrate with local
people.

« Environmental Greening Management P89
* Employees participate in community environmental cleaning activities.

* Established MOS Art and Culture Academy.

* Hold MOS Art and Culture Activities.

together domestic and internation-
al artists and cultural teams for
collaboration, and continuously
expand cultural influence.

distinctive dining, deepening emo-
tional connections with local commu-
nities and enhancing the brand's
cultural influence.

network operating both "physical +
digital” channels.

* Continue to promote energy—savmg
action plan, reduce wastes, an
mitigate envifonmental impact due to

business activities. )
Response to national policy to

Bromote the plan of **Regional
ev

« Introduce ceramic cups and soup cups for in-store dining, in order to reduce the use
of paper and plastics.

*Replace the cold drink plastic cups and salad containers used by the stores with
naturally decomposable Polylactic Acid (PLA) material.

* Cooperate with the ““Plastic Restriction Policy”” promoted by the Environmental

- Effectively use stores = water resourc-
es, and continue to introduce
water-saving equipment.

« Develop sustainable products and
build sustainable food processing

Build a sustainable
supply chain and

drive the upstream, . promote source waste reduction and italizati plants. ; :

i f . italization”” in order to care for ) &4 P32~
[ﬁnc;m?:sttgga?nm ’Iaagrg waste recycle and reuse, in order to  the Iocall farlr?ersdand todprovide * Become a well-known food suppli- (Pprlt-)E)es:gon AgencylEealithelcompanylicleasesiticpgtaldiDrinkiMouthlcuplcover
B implement waste reduction S G ol enis Lq  er by exporting the products ., pomote source reduction, waste reduction and recycle management. P46-47

) oroughly. p produced by the food processing < ==
| . advantages. « Release the ““MOS Recycle Cup”” to reduce the output of wastes.

environmental . construct food processing plant, and

iendli I p g plant, « Increase the output of food process-  factory to all over the world.
friendliness. establish short supply chain i i D : :

pply : ing pllanﬁs,_lnde%encflentl)ac teCIt( thﬁ « Cope with the Earth Day, the Company continues to promote the ““Consume Vege-
g&',g?t é:wfgn‘dfa" SEecucisio tables and Care Earth”” event.

Implement energy « Value climate change topic, and
conbservattljontand * Introduce electricity-saving LED properly {J_ndertstiand the eéler%y * Develop plant-based products, and release plant-based meat burger capable of
carbon reduction,  |amps completely, reduce electricity consumption status, in order to . poqce greenhouse gas emissions  reducing environmental impact and providing high nutrient value with tasty flavor.
g%%s{gn"r':dwucgigﬁ consumption and continue to oper- lurgﬂgglve heroypenionnancelcontingy e ach?eve the gogl of net zero * Stores introduce smart restroom systems, more energy-efficient lighting, air condi- - ,,

erformance ateenergy management system. - Cooperate with government s net  carbon emissions tioning and kitchen equipment. : - - ) _ ;

hrough the <AN-SHIN smart farm continues to zero emissions policy, plan and . * The headquarters office improves air conditioning efficiency and adjusts lighting
m%na ef[netnt tetm research and develop various crops. implement gtreenhouse gas emissions panel illumination to achieve energy-saving effects.
and verincation unit. management.
Make use of . - local and digital strategic ° Strengthen the brand's international * Drive brand expansian globally
AN-SHIN FOOD's gmnépsetooggeagn E)I(?Slti?] Snr]";r?(g{‘; credibility and influence by establishing a through strategic partnerships, - promote international market development and continue opening new branches.
advantages to P P 9 moving toward becoming an *Exchange with various countries through food shows, and promote Taiwan food P113

extend the influence
power in the indus-
try.

and expand potential new customer
segments.

stable, sustainable and diversified global
cooperation network.

international sustainable dining

benchmark.

ingredients to the international market.

MOS ESG Report
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(.6 communication with Stakeholders (i

In addition to seeing the maximum achievement in the core business of catering service, we also establish proper interaction with all stakeholders of shareholders, government agencies, customers, community
residents, suppliers, media, public welfare organizations and employees. We listen to the voices and feedbacks of stakeholders, in order to use such feedbacks as important reference for decision making. We adopt an
active attitude for communication with stakeholders and implement two-way communication with stakeholders through diverse channels of corporate social responsibility website, important meetings, annual reports,
internal electronic newsletters, MOS Life, ESG survey questionnaires, MOS company website and social media as well as customer service, etc. Through the collection of topics concerned by stakeholders, we actively
fulfill corporate social responsibility in order to head toward the sustainable future jointly with stakeholders.

Stakeholder Concerned topic Communication method/frequency

Shareholders

Shareholders care about the business perfor-
mance, corporate governance and sustainable
development of AN-SHIN FOOD the most.

Government agencies

Legal compliance is the most basic requirements
specified by government agencies on enterprises,
and it is also essential to the business performance
and sustainable development of the Company.

Customers/community residents

Feedbacks from proprietors/customers are the
driving force for our continuous improvement and
growth. AN-SHIN cultivates community relation-
ships in great depth, in order to understand topics
concerned by community residents and to estab-
lish harmonic relationships.

Suppliers

AN-SHIN treats cooperating partners in a just,
open and fair manner, in order to achieve the
objective of profit sharing and sustainable growth.

Media

Value proper interaction with media and respond
to media timely, in order to protect and improve
corporate image.

Public welfare organizations
Public welfare organizations focus on the welfare and benefits
of the general public. We listen to the voices and feedbacks of
the public welfare organizations in order to understand the
expectation and demands of the general public.

Employees

We value the onions of each employees, and we
look froward to provide fortune and happy work-
ing environment to partners.
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Economic performance
Market presence
Product and service
innovation

Energy

Greenhouse gas emis-
sions

Customer health and
safety

Customer privacy

Forced compulsory labor

Effluents and wastes
Customer health and
safety

Product and service
innovation
Production and sales
resume (traceability)

Raw materials
Production and sales
resume (traceability)
Procurement practice

Economic performance
Market presence
Product and service
innovation

Effluents and wastes
Supplier environmental
assessment

Supplier social assessment

Occupational health and
safety

Training and Education
Labor/Management Rela-
tions

Employment

Annual shareholders = meeting/annually

Financial statements/quarterly

Annual report/annually

Company website information disclosure/updated at all time
Investor Conference

Stock Exchange Market Observation Post System (MOPS)/updated
at all time

Respond to questions of investors and analysts through telephone
calls and emails/irregularly

Periodic regulatory inspection/daily

Periodic regulatory inspection/irregularly

Environmental protection regulatory compliance promotion/irregularly
Personal information regulatory compliance promotion/irregularly
Food safety regulatory compliance promotion/timely
Labor-management regulatory compliance promotion/timely

Labor regulatory compliance promotion/timely

External communication mailbox/monthly

MOS Life/periodically

ESG Report/annually

Independent supplier meetings/irregularly
Audi management/quarterly

Audit management and guidance/annually

Press conference/2 sessions quarterly

Publish newsletters/2 to 4 newsletters monthly

Company ~ s website/irregularly

E-mail, telephone/timely

Periodic labor-management communication meetings/quarterly

Employee Welfare Committee meetings/quarterly

Employee complaint e-mails/monthly

1 meeting annually

4 meetings annually

1 meetings annually

Announcement of relevant information
At least twice annually

Announcement of relevant information

In 2024, there were a total of 2 responses to investors and analysts

Quality Assurance Section performs food safety related regulatory inspection

Legal Affairs Team summarizes and inspects regulations related to the business of the Company

General Affairs Section and Repair Section cooperate with the environmental protection law to

perform revision and to implement promotion and response irregularly

Operation is executed according to amendments of personal information laws and regulations and

promotion isimplemented irregularly

Operation is executed according to amendments of food safety laws and regulations and

Collect customer feedback survey forms and perform statistics periodically

A total of 11 issues were released in 2024

Compile and submit the report

Negotiate with suppliers based on the actual shipping status

Implement annual supplier evaluation and special event product supplier site

evaluation according to the plan

A total of 8 sessions of press conferences were organized in 2024

A total of 37 newsletters were published in 2024, for a total of 1020 articles

Announcement of relevant information

Response and discussion

Convention of part-time employees seminars

A total of 4 labor-management meetings were convened in 2024, and 9 proposals

were passed.

4 meetings annually

A total of 1 case was received, summarized and responded for the whole year
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0.6.1 Materiality Analysis’ (i i

AN-SHIN FOOD complies with the eight main principles of GRI 2021 (Note 1), and the sustainability topics are determined according to the five main steps of ““Stakeholder Identification””, ““Sustainability Topic
Collection and Identification””, ““Stakeholder Concern Survey”?, ““Organization Internal Impact Level Survey””, and ““Preparation of Materiality Matrix””, which is also used as the policy for preparing the corporate
sustainability report. Accordingly, the current condition of the Company with respect to the sustainability topics are inspected, and all departments are promoted to continue to improve, thereby achieving shared
value for the society/human rights and the Company.

Materiality analysis process Matrix of Concerned Material Topics

Stakeholders highly related to AN-SHIN ~ Seven stakeholders that are highly related to Occupational health and safety
FOOD are selected through internal AN-SHIN FOOD are selected. In addition, oEmployment N Customer health and satety
discussion, and then the stakeholders according to the total scores on the stake- 4.00 o Cmﬂpﬁfg”{;f‘y‘j;’b‘g‘ia“"”
o of the highest correlation with holder evaluation form, the stakeholders of . - o g B e sessment o Privacy
Stakeholder  AN-SHIN FOOD are arranged in the highest correlation with AN-SHIN FOOD mployes dversity and edus "“"‘”“”“‘yubm/m; o F{e‘mnis
identification sequence according to the five princi- are arranged in sequence as employees, ! Vgrketng and febeling
ples of AA1000SES-2015 Stakeholder ~Customers, shareholders, suppliers, govern- 3.90
Engagement Standard. ment agencies, media and public welfare o
organizations. o
3 380
Sustainability topics are collected with o ’
reference to international and domestic > * Child labor
Sustainability ESG reports of the same industry, GRI After internal discussions, a total of 36 g
Topic Collection Standards, SASB Standards and interna-  sustainability issues highly relevant to the ® 370
and Identifica- tional trend, and questionnaires are Company were selected in 2024. Q
o prepared according to the topic % o Freedom of association and group negotiation
content. 2
D 360 .
Stakeholder sustainability tOpiC ques- g Supplier social assessment ® Local society
tionnaires are prepared based on the 36 A total of 520 questionnaires (400 copies o
sustainability topics, and electronic  from employees, 91 copies from customers, @ © Circular economy
e questionnaires are distributed to seven 16 from suppliers, 6 from charity groups, 3 v 380 T Climate change
Surveyon  categories of stakeholders of AN-SHIN  from media, 2 from shareholders, and 2 Security practice s frima et
FOOD in order to conduct survey on from government agencies) were collected . R
Concern Level yho level of concern of stakeholders on  to gain insight into the level of attenti Indigenous rights Flflentsand wastes
fconc i S | gain insight into the level of attention 3.40
of Stakeholders each sustainability topic, and quantified ~ paid to various issues by different stake- ® cupplier environmental assesament
scores ranging from 5 points to 1 point  holders. and the average level of concern of
are provided according to the level of all stakeholders. © Public policy
concern. 330 * Biodiversity Via&erand efﬂ.uents
Raw materials Greenhouse gas emissions
Questionnaires on the impact level of each © Energy
ESG topic on the company operation are
prepared based on the 36 sustainability topics 3.20
o and are also distributed to the Company's five 1.50 2.00 250 3.00 3.50 4.00 4.50

main senior managers, public relationship

Survey on department manager, operation planning

Internal Impact department manager and the representative

Level of members of the ESG Project Team, in order to

P : conduct a survey on the determination of the

Organizaiy impact level of each ESG topic on the Compa-

ny. In addition, quantified scores ranging from

5 points to 1 point are provided according to
the level of impact.

level of stakeholders and the internal
Preparation of impact level of the organization, it is

drawn on a two-dimensional (2D)
matrix with a XY scatter graph. In addi-
tion, the items of material topics are
determined according to the internal
discussion of the Company.

e For the quantified data of the concern

Materiality
Matrix

A total of 8 questionnaires have been recovered,
and the impact level of each ESG topic on the
operation of the Company as well as its correlation
with the operation of the Company have also been
obtained.

According to the relative position of each
sustainability topic in the materiality
matrix, a total of 8 material topics of the
Company (According to the relative posi-
tion of each sustainability topic in the
materiality matrix, a total of 6 material
topics of the Company have been deter-
mined to facilitate the report disclosure.)
have been determined to facilitate the
report disclosure.

@®Environment @Society/Human Rights

Impact level of company * s operation on each topic
@®Global Trend

(Note 1) This report was compiled in accordance with the
eight reporting principles of GRI 1: Foundation 2021. The
eight main reporting principles include: Accuracy,
Balance, Clarity, Comparability, Completeness, Sustain-
ability Context, Timeliness, and Verifiability.

Questionnaire for Concern
Level of Stakeholders

MOS ESG Report
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Material Topic Comparison

JuswiuolIAuUg

sybry uewnH/A18100S

aoueuIanob arelodio)

Material Topic

Production
and sales

resume
(traceability)

Customer
health and
safety

Occupational
health and
safety

Training and
Education

Employment
Relations

Labor
Relations

Economic
performance

Product and
. service
innovation

Meaning to AN-SHIN FOOD

Implement the ““Three-in-One Green
Procurement”” policy, and the key to the
selection of food ingredients is to combine
local food ingredients, production resume
and contracted farms, such that control is
implemented at the source in order to
ensure the food safety of consumers.

Health and safety have always been the
issues concerned by consumers. According-
ly, AN-SHIN FOOD values food safety and is
committed to providing secure and safe
food and service to customers.

Employees are important assets of the Com-
pany; therefore, AN-SHIN FOOD values the
protection of the physical and mental health
of employees and proper working environ-
ment as important missions of the Company.

The workplace is the stage for employees to
exploit their potential. Accordingly, it is also
AN-SHIN FOOD ~ s responsibility to encour-
age employees 7learning, to improve
employees %elf-learning ability and to stimu-
late thinking capability.

AN-SHIN values every employee, and the
Company believes that only respect employ-
ees to work with dignity and happily, the
employee cohesion for the corporate can be
achieved.

The Company provides various transparent
communication channels to listen to employ-
ees 7opinions and feedbacks, In addition, the
Company also performs coordination, com-
munication and response promptly, in order
to promote healthy and friendly working envi-
ronment, thereby achieving AN-SHIN ~'s goal
of sustainable operation.

In addition to continuous cultivation of the
existing markets, the Company also revitalizes
brand value, reduces costs and increases
operation efficiency, in order to achieve
continuous growth of corporate profit as the
dynamics for sustainable operation.

The Company utilizes appropriate food ingre-
dients to release products satisfying consum-
er demands, and also establishes emotional
bonds with consumers in order to develop
different products and service models.

. Boundary scope @ High impact level O Low impact level
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Corre- .
sponding |Corresponding

GRI
Standards

Customer

health and
safety

Customer

health and Food Safety
safety

Occupational
health and
safety

g

Training and
Education

Employment
Relations

Labor
Relations

-
Corporate &1
o EE

_E

=l

Corre-
sponding
SASB
Standards

Supply chain
management
and produc-
tion and sales
resume (trace-
ability)

Labor Conduct

Labor Conduct

Labor Conduct

Nutrient
content

B'ga%@;ly Concerned Stakeholder

Head- Share- | Gover Customers/
Stores ment community
- rESIdentS

® 6 © O @

A Public welfare | Emplo-
Suppllers M

@ O O @

Manage-
ment Policy

and
Chapters
Referenced

Chapter 2

Chapter 3

Chapter 4
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0.6.2 Sustainable value creation mode

During the continuous growth process, AN-SHIN FOOD establishes the sustainable value creation model through the six major capital investments in conjunction with the eight cores and
five management. In addition, with continuous review and correction, the Company is able to achieve sustainable value and performance creation for the environment, society/human rights
and corporate governance.

Sustainable value and
performance creation

Environmental Capital investment Process of creating sustainable value

change

* FSC™ certified packaging materials with a total purchase

Financial capital of 92,662 thousand units (including fries bags, bags for

Artificial intelligence Protect the rights and interests Sustainable

s L i = ESG r:rl fried chicken, hot drink cups, cold drink cups, and outer

D OoT shareno ers t roug ackaging ba s, etc.).

.efﬁd%m ﬁt”a"Ciﬁ.' mantar?ementt, development Heart of MOS CermiEe g. . EEFC (?ert?fiedgpackaéing materials with a total purchase of
Ionpt?rrna(Ie :ecgn?)(r:nilce\\/laelue reetmuronS strategy 3 2,285 thousand units (hot dog boxes).

Zero-contact market ’ (‘BD = Purchase of vegetables with production and sales resume
—— 5 for a total of 403,068 kg.
. ~ .« Support small farmers and introduce agricultural products
S i | Smart capltal from origin traceable small farmers with a total purchase
mart agriculture Combine with local food ingre- - quantity of 232,038 kg.
g_ dients and R&D capability for Business Eioht main Center man-
innovative products, continue strate g t i . . .
to develop brand policy, and aqy cores ager suppor * No violation of the Act Governing Food Safety and Sanita-
H enhance food safety inspection tion.
Climate Change professionalism. * Performed sanitation inspection on stores, and the qualifi-
cation of stores with guidance and re-inspection reached
100%.
- . » Total number of employees reaches 5,778 people.

RaW material inﬂation Manufactu ring Capltal (C/)’ * Number of employees of age exceeding 45 years old and
Continue to upgrade and trans- @, currently employed is 1,192 people, accounting for 20.6%
form in order to become store o of the total number of employees.

- - locations for providing deli- 'S *Number of universities and colleges engaged in
Food Ingredlent cious meals. I industry-academia collaboration programs reached 113
i ili = schools, and the number of interns reached 47 people.
Orlgln traceablllty g » The total number of education and training hours reached
L J 26’502 hOUrS.
% * The number of physically or mentally disabled employees
. ) ; $
e Safety ReducNeilct)gSZ?T! E%ﬁgﬂatural (% \évfa:mlgil.ogsggle, accounting for 2.9% of the total number
L, & ¢ Organized food education activities, and the total number
C— resources, maintain the most of participants reached 26,166 people
optimal use efficiency, and . In 2024 Por the “Invoice'Dongtioﬁ Box”” set up at MOS
Increase of health gﬁgatgi;g\gilairtd thelrealizationior n Burger stores nationwide, a total of NT$385 thousand
awareness Y. I I I I I prize money was redeemed, and a total of NT$413,365 was
o raised from the ““Petty Cash Donation””.
. i i %)
Low-carbon diet socialcapital z ® 2 g
Through participation in public o S [0} =) o o
welfare, make a contribution to 8— S o I = fo) )
society and gain social trust. =} g [= = @ 3 ° Total number of stores is 303 stores
Geo OlitiCS -;?_, 3 = 8 g g 2 * Consolidated operating revenue: NT$6,045,581 thousand.
P =R g 3 3 @ 2 e Consolidated net income after tax: NT$66,329 thousand.
5 (?DT g % g $ g * Earnings Per Share: NT$2.05.
Human resource capital © 5 ? ‘;'!; % < g E.""‘s“dd”""i-“" per share tNtT$;'2' te is 100%
Manpower Shortage S rch Py iy c 3 3 3 o C_E oard meeting averagea_l endance ra e IS 0.
earch outstanding talents =) ® = ® 5 «Top 16~20 of TPEx listed companies for corporate
—— sharing the same philosophy to [=) 3 5 "39 o luati
implement the ““Heart of = = = = governanceleva tation
MOS”” jointly. @
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0.6.3 Sustainability Indicators and Management by Objectives Process

AN-SHIN FOOD has formulated the sustainable development strategy, regularly reviews its performance and the achievement of the goals, and enhances the credibility of the performance
through internal validation and third-party verification. The Company sets quantitative or qualitative goals for the coming year and for 2030, and tracks the achievement progress of the goals

in accordance with the material topic management policy.
ESG inability] holder |  Seif-defined SDGs 2022 2023 2024 eved

Management
Mechanisms and
Countermeasures

Management i
g Achievement Status

Indicators

E

S

G

ESG corporate ethics Suppliers
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Toward net zero  Environ-

sustainability

Provide safe
and secure

Building a safe.
secure, and
sustainable

enterpriseser-

vices

Observe

Climate change,
energy, water,
and effluent

Customer health
and safety
Economic
performance,
market position,
food safety

Training and Edu-
cation

Customer health
and safety
Economic
performance,
market position,
food safety

Supply chain
management
and production
and sales resume
(traceability)

Reduce sales intensity

Introduce energy-
efficient equipment
to reduce CO2

Reduce water
consumptionemis-
sions.

Rate of customer
complaints related to
hygiene filed through
the Call

Customer satisfaction

Food hazard incidents -
promotion of consumer
use = 0 incidents per
monthCenter+080+E-
mailemissions.

The average number of
hours store managers are
trained on food safety
and sanitation >15 hours

Corporate governance
evaluation

Profit (NT$100 million)

Store Sanitation
Inspection Quali-
fying Rate

The sanitation sampling
inspection qualifying rate
of regular trainer stores

Food hazardous
incidents - positive listed

Qualifying rate in the
supplier evaluation
system

Sales intensity
<7kWh

Continuously
reduce CO2
emissions

Continuously
reduce water
consumption

Monthly,
customer com-
plaint rate
<0.0004%
Monthly, customer
satisfaction score >
88 points

0 incidents per
month

The average number

of hours store

managers are trained

on food safety and

sanitation in a year >
0 hours.

Top 5%

Positive profit

Quarterly, store
sanitation inspection
qualifying rate >
85%

Quarterly, the sanita-
tion sampling inspec-
tion qualifying rate of
regular trainer stores
>90%

0 incidents per month

5 companies per
quarter, qualifying
rate > 85%, average
score >70 points

Sales intensity
< 7.45kWh

Reduce CO2
emissions

Reduce water
consumption

Monthly,
customer com-
plaint rate
<0.0007%
Monthly, customer
satisfaction score >
86 points

0 incidents per
month

The average number

of hours store

managers are trained

on food safety and

sanitation in a year >
5 hours.

Top 5%

Positive profit

Quarterly, store

sanitation inspection

qualifying rate >
%

Quarterly, the sanita-
tion sampling inspec-
tion qualifying rate of
regular trainer stores
>85%

0 incidents per month

5 companies per
quarter, qualifying
rate > 80%, average
score >65 points

9.23 kWh

Save
2,607,640kWh

y Increase by

95,450.05 tons
compared to 2022

0.00024%
88.1 points

0 incidents
per month

Average train-
ing hours:
15.1 hours

Top 6-20%

5,993,760NT$
thousand

Sanitation inspec-
tion qualifying
rate 86.46%

Sanitation inspec-
tion qualifying
rate 100%

0 incidents per
month

5 companies,
qualifying rate
100%,

average score
74.75 points

9.42 kWh

Save
3,468,161kWh

Decrease by
16776.72 tons
compared to 2023

0.0003%

88.3 points

0 incidents
per month

Average train-
ing hours:
19.84 hours

Top 6-20%

6,045,581 NT$
thousand

Sanitation inspec-
tion qualifying
rate 83.17%

Sanitation inspec-
tion qualifying
rate 100%

0 incidents per
month

5 companies,
qualifying rate
100%,

average score
77.25 points

Follow up implementation
status every year and conduct
review and improvement
continuously.

Continue to implement
relevant energy-saving and
carbon reduction measures
every year and promote them
on aregular basis.

Continue to implement
relevant water saving measures
every year and promote them
on aregular basis.

Follow up the status of custom-
er complaints on a monthly
basis and formulate improve-
ment strategies.

Conduct monthly customer
satisfaction evaluation survey
and follow up the status.

Pay attention to relevant food
safety news every month and
review relevant topics at meet-

Organiz_e,regular education
and training every year and
complet the training hours
required for store managers.
The ComP

1 ny reviews tne
item tga o not meet the
standard at the ESG Commt(t—
teia everlyd/e_ar and asks
relevan nits to make
improvements.

Cor}tinue to maintain positive
%grlt and grow steadily every

Regular qquarterl random
msi} ction to re |ewd the
qualifying rate is achieved.

The training store conducts
regular quarterly random
inspection according to stricter
standards to review whether
the qualifying rate is achieved.

Pazvattention to food 3&}1fe
ne s_everg_mémtlh and ho
meetin tg riodically to review
relevanttopics.

During the supplier selection
process, adhere to ESG princi-
ples and grow together with
sup_PSIlers through regular
audits.

Transparent

food safety

and environ-

mental

sustainability
P23

Transparent

food safety

and environ-

mental

sustainability
P23

Talent Develop-
rr&ent and So%?l
o-prosperi
Poa.

Responsible
Governance and
Sustainable
Operation P95

Transparent

food safety

and environ-

mental

sustainability
P23

Transparent

food safety

and environ-

mental

sustainability
P23



1 IAN—SHIN Corporate Overview

1.1 Business Overview

AN-SHIN FOOD (1259) engages in joint venture and technology cooperation with Japan MOS Food
Services, Inc. for the business operation of ““MOS BURGER”” in Taiwan. It is also the largest catering
chain-store brand under the TECO Catering Group. The business locations are distributed in various counties
and cities throughout Taiwan. AN-SHIN FOOD has been deep-rooted in the market of Taiwan for 33 years.
With stable operation, the Company has led the industry to release diverse products with the use of local food
ingredients. The Company aims to become a catering chain store capable of satisfying market demands and
social expectations. Up the end of 2024, AN-SHIN FOOD had 303 stores with a total floor area of 17,084.21
pings (approximately 50,156.26 square meters) Through diverse business strategic planning, revitalization of
assets and proper utilization of leading positions in the catering service industry, we expect to exploit the
influential power of our own business operation to various industries and the society, in order to advance
further and to achieve common good of the society.

Business Philosophy;

Persistent Origin of MOS Group Entrepreneurship

Company Overview

Full Name of Company
Number of Employees "% 5778 persons
Date of Establishment
Chairman

President

Operation Headquarters
Paid-in Capital

Total Number of Stores "°'¢2) 303 stores

Store Floor Area

Basic Information

AN-SHIN FOOD SERVICES CO., LTD.

November 23, 1990
Huang, Mao-Hsiung

Hsieh, Ching-Hui

2F, No. 136, Sec. 3, Renai Rd.,
Da 7an Dist., Taipei City

NT$323,895 thousand

17,084.21 pings

Company History
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Kinme2 County(1) Taipei,ci%(;l‘lo)
-
Taoyuan Ooﬁ'ﬁtr:y(?S‘)l,JKeelung (4)
Hsinchu e%/'(s) NgwITaipei City(55)
o HsinchulGounty/(9)
Miaoli County/(4) Yilan County(5)

,* Taichung|@it
Penghu County(1)

Kaohsiungie'ity(-lg)b Taitung County(1)

Pingtung Gouaty(4)

Central
region

Northern

Eastern Southern
region offshoreislands region

Total number of stores nationwide 3 O 3 stores

(Note 1) Statistical data up to December 31, 2024.
(Note 2) For the latest total number of stores, please visit the MOS website.

Heart of MOS

Important way of thinking adopted
by MOS since its establishment.
It serves as the guidance for partners

Basic Principle

2024 Specialty Store Formats

MOS Burger adheres to the store opening philosophy of "becoming a good friend to the local community,”
adapting to local conditions and creating exclusive specialty store formats based on the characteristics of each

working for MOS Group, region, providing comfortable dining environments for local residents.
Itis the ““Heart of MOS”” that does
not change with the time. Tainan Bei*an Store Chiayi Xinmin Store NTUT Garden Store

Operation Blueprint

MOS FB fans page

Fans page name:
MOS Burgef “Fans”*Club

MOS IG Fans page

Fans page name:
mosburger_taiwan

MOS Threads fans page

Fans page name:
mosburger_taiwan

_ Tainan's first drive-thru store
is located at a traffic intersection,
providing convenient drive-thru
ordering service for motorists.
The interior features a predomi-
nantly white and wood-tone
design that is bright and mini-
malist, with large floor-to-ceilin
windows creating a fresh an
natural atmosphere. The wall
paintings incorporate MOS's
‘mountains, sea, and sun" imag-
ery, showcasing a diverse experi-
ence where nature and cuisine
converge.

. Chiayi Xinmin Store is located
in the city's commercial district
with convenient transportation.
It is MOS Burger's fourth
drive-thru store, providing quick
pickup service and equipped
with free parking. The interior
design incorporates the "moun-
tains, sea, and sun" imagery
integrating Alishan sacred
tree-lnstplred wooden wall
elements to create a warm atmo-
sphere.

. NTUT Garden Store is located
in the student restaurant "Green
Light Garden" next to the side
entrance on Xinsheng South
Road at National Taipei Universi-
ty of Technology, providing a
lush green dining space for
students to relax amid their busy
academic schedules. The store
features a long cashier counter
and adopts a self-service pickup
and payment flow design, reduc-
ing waiting time and improving
service efficiency.

MOS ESG Report 15



0 AN-SHIN Corporate Overview )

Scope of duties

1 ) 2 Sustainable Operational Organization Department

» Coordinate the internal control management system
development of the entire company, and arrange annual audit plan.
¢ Perform routine audit for the entire company.

Sound operational organization is one of the essential criteria for the sustainable development of the Company. AN-SHIN FOOD
fulfills duties diligently, implements corporate governance structure and executes practical standards in order to ensure the stable opera- Audit Office

tional development of the Company and to protect the rights and interests of investors and stakeholders.
» Coordinate the operational strategy planning, project execution

and new business development of the entire company.

Assist the President in promoting projects and devising innovative

business strategies.

Shareholders = Meeting Alidit Commities

Coordinate the planning and development of main course, snacks, drinks

Board of Directors Remuneration Committee and overseas products, corporate and product advertisements, store
marketing and sales promotion planning, cross-industry channel and
Audit Office marketing collaboration planning and cross-industry sales promotion,
and corporate image and public relationship establishment and mainte-
nance.

Coordinate the business plan and execution, including but not limited to

Board of Directors Marketing i ) r i e
the brand and public relationship strategies of the entire company.

and : ® Provide and maintain high quality and secure and safe product guaran-
Vice Chairman Merchandise tees.
CaEmiED ° Mamft_am_ISO 220&)0, HACCP arlld otl?er food s?fety management syslt)elr_n
: . certifications, and continuously enhance quality management capabili-
Responsible scope of President UL IHEEEEY GRS M L

Manage the sanitation inspection of operating stores and products, food
. . . safety monitoring plan and execution, and coordinate the laboratory
Business Planning Section management system and maintain the ISO/IEC17025 international
general standard certifications.

each department

Coordinate the education and training for the entire company and the
planning and execution of employee development.

Coordinate the collaboration and support of business units of all regions
of the entire company, implement marking project analysis and execu-
tion, and handle the guidance and support for stores in all regions.
Coordinate the e-commerce marketing and business promotion, mainte-
nance and management for the entire company.

Perform consumer opinion statistical analysis and feedback, in order to
promote service quality improvement with stable evaluation and proper
customer complaint handling.

Production

Management

Marketing and

Operation Center

Merchandise Center Business Center

Support Center

= =
h) < O O -8 — 3 - o > ¢ Coordinate the human resource planning, utilization and integration,
o 2 = -8 o @ > o2 T o} CDO 55 organization regulations, employee benefits. labor-management
g % > R 3 3 o S'm aQ = Zn 3 T % o > 8 & relationship planning and execution of the entire company.
Jo 95 =3 Sz =3 = ga- 52 920 93 952 %= Sw = o= 5 ° Coordinate the employee health management and occupational safety
o5 Lo 8 oz 8 Do oS Qo 3520 5 % hel=} g ° g- =8 %D Eof2] Q3 and health guidance planning and implementation of the entire compa-
25 2§ 22 & 2z of 292 £ 885 28 s5¢  §5 22 <> ny. o . .
=408 (=24 9 =5 g =rE =y Do [=3F0) =0 03 = < =5 =3 oQ * Coordinate the overall financial planning and capital movement man-
33 36 0 33 o o 35 EE 330 3 i =Bk 3 a o 2 e 3v of=2 agement and budget control of the Company.
35 g_g 5 £Q S} D o8 S 83T e o3 | 85 =44 Po gé 8e ° Coordinate the cost management, accounting and tax operation
=S =3 2 =3 = Q ~& 33 Hm% 3 ==lfek =2 e Q5 =5 aF Management  planning and execution for the entire company. ) )
7] 2 3 @ 5] = 3 o] 23 o = oe 3= Support » Handle stock affairs execution and investor relationship maintenance.
=} g 2 g [0} 2 -+ 8 = o8 pp: » Oversee general affairs management and asset management for the
-~ - - =4 < 3 Center Company's headquarters and all stores.
® Integrate the development and establishment of operating stores with
lease management, and plan and execute engineering projects for new
store openings and existing stores, including electrical, plumbing, and air
conditioning systems, as well as fire safety confirmation and reporting.
® Coordinate the store repair, renovation and construction repair planning
management and maintenance of the entire company.
® Coordinate the material and supply purchase and order management for
o Z ) o z o ‘;g thetenltire company, and focus on supplier management and cost
- 3 2 @ o » 9 3 o0 B & %) T ] control.
c 3 B = o SN = 15 3
5 g & 23 5 d¢ 2 2§ mg B 2 @ 3 9_ § Q 2
= O S x5 2 89 5 5 g Tz 2 8 T LZ_ @ §+ 3 o @ > c
% 2 "O' 2 3 Z ag % g' g ol IS 3 % %--:U g & g 8 o3 8 8 '_-C: » Oversee the operational management of AN-SHIN FOOD's agricultural
O w & 8 = 55 o S 3 3 2 g 3 3 g S ¢ 53 1 5 s X g o technology facility and smart farm, including production planning and
=5 5 o 'g g %% 3 ; @& g % o 2 g a ; % '5 % 2 32 > :__’i = e scheduling, process optimization, and production performance evalua-
el B=t o D o8] o 2 3 S 5 - © o I T T o tion.
2 3 '8 g 8 § 29 g -8 S 8 % %‘ § 1 ;i:n, 5 % 2 = (e 2- a3 8 g ® Promote product process technology innovation and automated
%‘. a é 5 8 2 g g' g- %. 2 ® 3 g = é %a e 58 & Q 3, ® @ S production systems to enhance production efficiency and ensure stable
@ s Q & ) o @ =} = =~ D3 o ® o 9 o) product quality.
2 T 9 S g %’Q @ = g s 2 & % "%; 83_ ® 23 & S 8 5 5 =  Plan and implement the introduction of smart production technologies
= g @ q 9 2 2.3 Q a = 2 @ 3 g Q g 2 o 3 > L at the farm to realize sustainable management concepts and enhance
o 2 o 9 g1 @ @ o &5 e g o 2 = o <] = Q industrial competitiveness.
= 8 S g = S 5 ofl IS e e S o » Execute supply chain management and inventory control to ensure
S = S stable supply of raw materials and finished products while effectively

controlling production costs.
Operational Organization Structure
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1 . 3 Sustainable Business Model

AN-SHIN upholds the principle of food safety and careful selection of food ingredients, and fulfills the
commitment in the implementation of product innovation and quality service. In addition, the integrated use of
local food ingredients for providing secure and safe products is our sustainable business model in order to maxi-
mize the corporate value. We aim to satisfy consumer demands and continues to implement innovative opera-
tional method in order to overcome social and industrial issues while creating and conveying secure corporate
value.

1.3.1 Business Model

AN-SHIN FOOD adopts the business model of direct operation of all fast food chained stores completely
under the corporate brand of ““MOS BURGER””. Various dishes are prepared onsite in stores, including various
burgers, rice burgers, hot dogs, sandwiches, salads, desserts and soups, etc. and meals are provided to consum-
ers for in-store consumption, take-out or delivery. The product categories and main items are as follows.

MOS Product Category

* Sandwiches, burgers, rice burgers, hot dog burgers, and other specialty burgers such

Main Breakfast as Fu Burger (gua bao) and brioche burgers
course
Lunch/Dinner ® Hamburgers, rice burgers, hot dogs, plant-based meat series
® Various types of salad
Side dishes  ® Fried food: Nuggets, fried chicken, fries, croquette, hash brown, etc.
Snacks » Limited sales: spicy chicken (thigh) pieces, V-cut fries, various sauce-topped fries,
limited-time croquettes, etc.
* Rick cookies and konjac of various flavors
Desserts « Limited sales: selected konjac flavors, limited-time rice pies, Brittany rice crispy cook-
ies, caramel pudding, etc.
» Various teas, (fruit, konjac) iced teas, carbonated beverages, juices, MOS soy milk,
Cold drinks MOS fresh milk, MOS natural water, etc.
¢ Limited sales: limited-time teas, iced teas, MOS matcha latte
Soups Hot drinks » Various teas, hot chocolate
and
drinks ® Corn chowder, mushroom chowder
Soups » Limited sales: pork and vegetable soup, purple rice and red bean soup
MOS Caf * MOS coffee, latte, MOS milk tea, MOS special black tea latte
e » Limited sales: other flavored coffee beverages
S'%eéf‘%?ss » Various snacks, desserts, instant meals, holiday gift boxes, co-branded products, etc.
Others ) ) ) :
*® Various styles of MOS Cards released according to festivals, holidays and co-branded
MOS Card activities
MOS MOS
i MOS
Product Nutrient Product Allergen
: . Card Museum
Analysis Table Information
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AN-SHIN FOOD upholds the principles of food safety and carefully selected
ingredients, combining the 3Q innovation plan to continuously advance toward
becoming the ideal dining brand in consumers’ minds. In 2025, AN-SHIN FOOD
actively promotes smart technology and distinctive experiences, while expanding
store delivery services to provide more convenient and diverse options. To ensure
goal achievement, AN-SHIN FOOD regularly holds meetings to track progress and
conducts collaboration meetings as appropriate based on project nature to effec-
tively manage risks. On the operational front, AN-SHIN FOOD continues to invest
in smart agriculture to strengthen ingredient quality and stability, and plans
short-chain supply chains to improve efficiency. The self-built food processing
plant is expected to commence official operations in 2025, which will optimize
production processes, enhance quality, and establish a foundation for the devel-
opment and supply of diversified products. AN-SHIN FOOD will continue to
deepen its business strategy, expand its business territory, create higher value,
and achieve sustainable operations.

Periodically Reported Important Meetings Mot

important Meeting

Governance gg%ﬁgggﬁg?e?t‘:ﬁsg Every two weeks President
HUMAN RGeS Governance Lean meeting Weekly President
" U%T;/H%Tgmh‘%gtbso?%ﬁggé ce Operation review meeting Monthly Chairman
HUEQXL’ %?5?1?2‘@%‘\’,%‘?%&.9 Annual strategy meeting Annually President

Governance Regularly Operation center meeting Weekly Vice President
Hul%qgg %?&?Qtt;%?}’ei?%éce Other center meeting Monthly Center manager

Governance Operation action plan meeting Monthly Vice President

e ol Annually  Presicent
Environment, Governance E”ﬁ;%}fewﬂggg?ge"t Annually President

Governance roject type TECHNOLOGY meeting  ameciing convened . President
Environment, Governance Pingtung factory meeting a@é‘gf;}',}g fg g‘;ggfgss President
HUEQX;{ %T&?:Q, tbs,_)?,céirerg,/..ce National store manager meeting Quarterly Chairman
Hu'?ﬂ;’;{ %?gr,'ﬂ,‘?[gtc%?,‘gﬁ%éce Com:y%:ié?ﬁ%ﬁon Reg,igg,?t'g,‘;{ge“;ggggﬂ Monthly Vice President
H u%lg:{%?é?ﬁsn,tt}%?/%‘reggé ce Headquarters Monthly Meeting Monthly President

(Note 3) For other risk management measures not mentioned in the above content, please refer to
the content of other chapters.
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Annual Re resentative AN-SHIN FOOD is committed to providing consumers with diversified dining options, covering freshly
p prepared meals, home cooking foods, and holiday gifts. The product categories are diverse, including rice
burgers, burgers, hot dogs, salads, snacks, desserts, cold and hot beverages, coffee, and soups. We con-
Innovative PrOdUCtS tinue to innovate in ingredient selection and flavor combinations, emphasizing product uniqueness and
differentiation, striving to create a brand image that is delicious, healthy, safe and secure, while continu-
ously consolidating our competitive advantages in the market. In addition, AN-SHIN FOOD actively col-
laborates with Taiwan's local agriculture, livestock, and fishery industries, utilizing more high-quality do-
for mestic ingredients. Based on consumer demands, the company continuously develops new products that
align with market trends, combining deliciousness with health to provide consumers with more reassuring

choices.

‘ Utilizing Local Ingredients to Support ' Rice-Based Desserts Newly Upgraded .
Taiwan's Quality Agricultural Products ¢ for Light and Guilt-Free Indulgence

AN-SHIN FOOD actively utilizes Taiwan's high-quality local agricultural, In addition to its signature rice burgers, MOS Burger actively expands its

livestock, and fishery raw materials, not only helping producers stabilize Product_ categories, such as the dessert series. We use rice flour made

production and sales’and improve processing technologies, but also allow- rom Taiwan's high-quality rice to replace wheat flour, creating desserts

Ing these quality ingredients to be seen and appreciated by more people. that combine health and deliciousness. This not onIK satisfies specific
dietary needs (such as gluten-free products—Basque Cheesecake) but also
adds more delicious choices to consumers' afternoon tea time.

Red Bean and Purple Rice Soup

Basque Cheesecake

Braised Pork Belly Pearl Burger Chocolate Rice Pie

French Flying Fish Pearl Burger Golden Sweet Potato Fries Breton Rice Crisp Cookies

' Diversified Beverage Evolution to ‘ . Environment-Friendly Upgrade:

Meet Different Flavor Demands Enjoy Delicious Food While Loving the Earth ‘

In addition to the widely popular MOS Black Tea, we also develop diversi- AN-SHIN FOOD has comprehensively adopted Rainforest Alliance Certified

fied beverages based on different market demands. For example, we have coffee beans, not only ensuring the consistent quallt%/_ of coffee beverages

launched vme%ar drinks and konjac beverages emphasizing health con- but also actively fulfilling its commitment to protecting the Earth's envi-

cepts, sesame beverages catering to mature consumers' preferences, and ronment and supporting sustainable economy. Furthermore, Fresh Green

dried fruit beverages suitable for those who do not consume caffeine, Burgers and salads are signature products of MOS Burger. We _have also

striving to provide more diverse beverage choices. launched salads featuring plant-based chicken strips as the main ingredi-
ent, PFOVIdIng consumers with more opportunities to experience delicious
plant-based meat products.

Lightly Fermented Roselle Wild Berry Tea
Green Plum Konjac Iced Tea Iced Black Sesame Milk Tea v MOS Power Salad MOS Coffee
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1.3.2 Business Performance @&

The corporate business performance level is mainly reflected in the profitability, asset operation level, I Taiwan AN-HUI 7,285 I Taiwan AN-HUI 3,669 ITaiwan AN-HUI 5,137
solvency and subsequent development capability of the company. AN-SHIN FOOD pursues excellent sustainable I Xiamen MOS 60,505 I Xiamen MOS 50,035 IXiamen MOS 25,525
business performance. In 2024, consolidated revenue exceeded NT$6 billion. Through the collective efforts of all I Taiwan MOS 5,657,660 ITaiwan MOS 5,940,056 ITaiwan MOS 6,014,919
employees, AN-SHIN FOOD has gained deep recognition and confidence from consumers. The earnings per
share (EPS), return on equity (ROE) and return on assets (ROA) are NT$2.05, 2.31% and 0.92% respectively. In
addition, the Company also provides returns to investors based on the long-term and stable dividend policy.

Parent Company Only Financial Data

Operating revenue NT$ thousand 5,657,660 5,940,056 6,014,919
Operating costs NT$ thousand 4,200,085 4,490,065 4,638,168
Operating expenses NT$ thousand 1,321,694 1,377,569 1,366,168 -
1 4 Current Catering Status and
Income tax NT$ thousand 22,025 14,065 2,460 - Industry Developmen e
Total salary NT$ thousand 1,490,017 1,584,489 1,598,608 According to the forecast by the Chung-Hua Institution for Economic Research, Taiwan's economic
. growth rate in 2024 is approximately 3.96%, an upward revision of 0.15 percentage points from the previous
Total employee benefits  NT$ thousand 1,801,742 1,918,392 1,951,084 forecast of 3.81%, indicating an economic growth model with both domestic and external warmth. In addi-
. X tion, the Taiwan Institute of Economic Research forecasts Taiwan's economic growth rate in 2024 to be 3.85%,
Total retirement pension  NT$ thousand 84,063 92,036 97,265 an upward revision of 0.56 percentage points from the previous forecast, primarily benefiting from semicon-
ductor industry investment driven by the global Al boom and steady growth in private consumption.
Y The trends in Taiwan's food and beverage industry in 2024 include the application of unmanned tech-
Item Unit e nology, diversified payment methods, diversified operations, overseas expansion, and environmental friendli-

2022 2023 2024 ness. However, the food and beverage industry also faces labor shortage issues, as the traditional work model

of long hours and limited holidays struggles to attract young generations to enter the workforce. Industry

Direct economic operators need to adjust their business strategies to address labor shortages. Overall, Taiwan's economy con-
value generated Revenue NT$ thousand 5,705,082 5,983,817 6,064,913 tinues to grow steadily in 2024, and the food and beverage industry demonstrates diversified development in
technology applications and business models, but still needs to overcome challenges such as human resourc-

Operating costs NT$ thousand 3,720,037 3,949,242 4,053,252 es to maintain competitiveness.

Employee salar
a%d)é)eneﬁt Y NT$ thousand 1,795,267 1,910,668 1,948,157 Relationship Among Upstream, Midstream and Downstream of the Industry

Distribution of

Direct economic shareholders =bonus  NT$ thousand 74,496 84,213 75,426
value distributed = tof .
goverhmenttaxes  NTSthousand 22,025 14,065 2,544 Upstream Midstream Downstream
Social participation - \rg thousand 209 104 68
Economic value retained NT$ thousand 68,586 4,229 -14,534

Consolidated Revenue and Financial Data

Unit NT$ thousand % NT$ thousand % NT$ thousand %
Taiwan MOS 5,657,660 99 5,940,056 99 6,014,919 995
Taiwan AN-HUI 7,285 0 3669 0 5137 0 Reference :
https://www.cier.edu.tw/TMF?utm_source=chatgpt.com
Xiamen MOS 60,505 1 50,035 1 25525 05 https://www.tier.org.tw/forecast/macro_trends.aspx?utm_source=chatgpt.com
e Y J—— 5725450 100 50993760 100 6,045581 100 https://www.eats365pos.com/tw/fnbtrendmaster01?utm_source=chatgpt.com

MOS ESG Report 19



o AN-SHIN Corporate Overview )

2024 Catering Industry Trend and Current Status of AN-SHIN:

Catering Industry Trend Current Status of AN-SHIN
Unmanned Technology - QR Code Ordering, Self-Service Checkout, Food Delivery Robots . Continuously introducing innovative services such as KIOSK self-service ordering
Unmanned technology has rapidly transformed Taiwan's food and beverage industry due to the COVID-19 pandemic machines and table ordering. Refer to p
and labor shortage issues. QR code ordering, self-service checkout, and food delivery robots have become standard equip- X . . .
ment in restaurants. Unmanned technology is enhancing efficiency and convenience in the food and beverage industry: + In response to store needs, flexibly adjusting delivery personnel to enhance delivery
QR Code Ordering: efficiency. — Refer to p
‘Customers scan QR codes themselves to view menus and place orders, reducing waitstaff workload, * Provide employment opportunities for young people and second-time employees, and
improving accuracy, and avoiding conflicts.
. k create a friendly workplace to realize co-prosperity together. — Refer to p
Self-service checkout:

-Customers can make payments inde{)_endently, reducing waiting time and checkout errors, allowing
service staff to focus on food preparation.

Diverse payments - Mobile payment, electronic invoice . Providing e-invoice carrier services.

In addition to QR codes on tables, restaurants have also added mobile payments such as LINE PAY and Apple Pay at . providing diverse payment options such as LINE PAY, JKOPAY, and credit cards.
checkout counters, and provide options for scanning e-invoice carriers. The integration of electronic payments and cloud

invoices is comprehensively enhancing the efficiency and convenience of the food service industry.
Rapid adoption of mobile payments:

-Since 2015, Taiwan has actively gro_m_oted mobile and electronic payments. By the end of 2023, transac-
tion amounts exceeded NT$7.27 trillion, representing a year-over-year increase of nearly 20%.

* Actively run social media software such as Facebook and IG, and emphasizes

digital marketing. — Refer to p

Mainstream among young people:

‘In the first quarter of 2024, unregistered electronic payment users reached 28 million. Restaurants that
do not support mobile payments risk losing customers who do not carry wallets.

Convenience of cloud invoices:

-‘For consumers, cloud invoices eliminate the time needed to organize receiBts and automatically check
for lottery winnings, Ieadlnﬁ to a significant increase in adoption rates. For businesses, when combined
with electronic payments, they can simplify the checkout process, eliminate the need to purchase paper
invoices and the voiding process, and diréctly integrate with tax filing systems, enhancing operational

efficiency. MOS e-commerce Platform

Diversified operations and overseas expansion - ) o . )
Diversified operating strategies in the food service industry: AAREII TG AL e LG S

* Build a food processing plant and control the upstream, mid-stream, and downstream
The food service industry achieves dual enhancement of competitiveness and market expansion through diversified operations independently. It will promote the development of surrounding industries and
strategies and internationalization. :

Diversified operating strategies in the food service industry: provide employment opportunities for local people. ~ Refer to p

-Multi-brand Operations: Taking Chujian Group as an example, through "Honkaku Restaurant,” "Jhu Jian ~ ° Participate in international food shows annually and communicate with food and catering

Suan Cai Yu," and "Jhu Jian QBPY Hot Pot," the company meets the needs of different customer business operators from various countries in order to establish cooperation relationships.
segments, enhances market flexibility, and diversifies operational risks.

-Online Delivery and Takeout: With the proliferation of delivery platforms such as Uber Eats and Food- = et

panda, restaurants have launched takeout meal boxes, ﬁro_prietary apps, and ordering websites. It is » The MOS Burger e-commerce platform sells diversified products, with content covering
essential to focus on the integration of on-line orders with kitchen operations to resolve price manage-

ment and inventory accounting issues. local products and international products
Overseas market expansion:
‘Internationalization of Asian Cuisine: Asian flavors and health concepts are favored, with major chain Catering trend citations and references:
restaurants actively expanding overseas. https://www.eats365pos.com/tw/blog/post/2024fnbtrends?utm_source=chatgpt.com
“Taiwan's Hand-shaken Beverage Culture: Hand-shaken beverage brands have spread across more than https://www.eats365pos.com/tw/fnbtrendmaster01?utm_source=chatgpt.com
40 countries worldwide, successfully transforming tea beverage perceptions and expanding interna- https://www.businessweekly.com.tw/business/blog/3017720

tional markets through cross-border franchising. https://www.sinica.edu.tw/news_content/55/2918
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Industry Analysis and Response Strategy

In 2024, the global economy was driven by Al applications, leading to increased commodity trade, though manufacturing recovery remained uneven and economic growth was still slow. The domestic economy benefited from
strong demand for emerging technologies, resulting in good export performance, with full-year GDP estimates revised upward to 4.23%. The restaurant industry was driven by growth in private consumption, achieving a revenue
growth rate of 3.06%, though rising prices may affect some demand. The proliferation of Al technology and automation provides opportunities for operators to improve efficiency, but minimum wage increases and rising labor costs
present challenges. While the overall outlook is optimistic, the restaurant industry must carefully respond to potential challenges and cost pressures. AN-SHIN FOOD's response strategies planned for 2024 are as follows:

Opportunities and Risks

ESG Trends Food and Catering Industry Trends Opportunity AN-SHIN FOOD ~ s Response Strategy

*Continuous increase of extreme *Customers are concerned about <Expanding the proportion of green <Extreme weather events affect oper- q A
. *Environmental greening management

climate events
«Global temperatures continue to rise

whether stores are environmentally
friendly and energy-efficient

buildings to be friendly to the natu-
ral environment

ations
+Failure to adapt to climate change

*Introduce energy-saving equipment

m
S : *Customers value whether compa- . . sInvestment in renewable energy and *Replace old equipment with energy-saving equipment.
T S?:gr?)élggfgiilt;?irsee?e' demand for - o have energy-saving and carbon L%%L%Veﬁeig%i?yrggzguer;ﬂ%ilgr?cy 0 energy-saving equipment, costs *Emphasize employees' awareness of energy conservation and carbon
é. reduction measures ® increase reduction and regular dissemination
o -
«Greater emphasis on energy conserva- . = i i . »
5 tion, carbon reduction. and net-zero *Customers value whether compa- *Qoielop low-carbon innovative | .o transition increases ;ooveioP low-carbon produicts
o .oohnons d to discl : nies have energy-saving and carbon {jse clean energy to reduce carbon operating costs -:?ntrocljutlzelljsO;SOOOL I$016064t_1| e i
«Companies need to disclose environ- i i *Regularly disclose environmental information
= mentF-)reIated el reduction measures emissions 9 y
-Biodiversity has received greater -Biodiversity conservation has been New stores and products consider *Investment in manpower and time *Develop products that make biodiversity and conservation a condition
attention valued biodiversity has increased +Combined with MOS Cafe to advocate environmental protection and
biodiversity conservation
«Utilizing international talent to . e .
. . I . . s *High costs for recruiting and culti- _. . . . ;
¢ *Promoting talent diversification and Continued manpower shortage in enhance efficiency . vagt]ing international a%d diverse °Find talents proactively through industry-academia collaboration
t.ln internationalization the food service industry ‘Diverse employee composition - *Make foreign language teaching materials
o promotes innovation
Q. +Facing problems of population aging N P i . Ao q
8 a1 @l e (e LS -Employees come from different Zggv;g:ngleanéglg¥$epr;t ggg;)rl;t;?]b -Cross-generational communication E%tra]lbllshmg relevant guidance courses to strengthen employee educa-
«Different generations need collabora- backgrounds with large age gaps ; g ' difficulties, increased risk of conflicts ; A :
S .
£ tion and flexible work arrangements recruitment flexibility Provide communication channels to reduce conflicts
c . . . . . . *Actively disseminate information related to illegal infringement to
g +Focusing on human rights and labor *Greater emphasis on employee Enhancing employee satisfaction -Investment in manpower and time enhance awareness of human rights among internal employees. .
S conditions rights and benefits and stabilizing teams has increased *Providing information on legal consultation, psychological counseling,
Pyl and related services to encourage employees to protect their rights
Q *FB, IG, and LINE remain primary mar- -Leveraging new media to strength-
=  Expanding social media influence keting tools . . enbrandimage *Risks of negative messaging and -Communicate with customers through Facebook and IG.
7] *Rising appeal of visual and animated «Diverse communication channels to public relations crises +*Use visual and animation means for dissemination
content enhance information transparency
. - . eIncreased difficulty in controlling raw *Traceability management of food ingredients and promotion of
: -Consumers are concerned about “Arousing customers’ interest in  materials and suppliers production history
+Food safety remains a key focus food safety and health trying new products to expand -Supplier management ) ) -Food Inspection Center safeguards products
*Consumer preferences are trending -|ngredient sourcing information Mmarketreach 'Vgry't”g alcceptance of new ingredients . yjlization of advertisement for description and release of products for
toward health and sustainability needs to be transparent +Developing plant-based productsto  aecssaes’ =~ nnot meet  different groups
reduce carbon footprint Imitea product range cannot meet| ‘= = devel d testing of other simil d
diverse demands xpand development and testing of other similar products
@
! +Adopting alternative solutions to accel- . i i i i i
@  -Global economic fluctuations bring *Raw material costs and supply erate new product development -Shortage of raw materials affects g?onofﬂé?fs to discover local food ingredients in order to develop new
uncertain remain challengin *Application of local ingredients to product development and sale -
S L 9ing stPe’%gthen product Cha,agteristics P P +Increase the proportion of local procurement
w
>
o . . . . . . . *Widespread adoption of mobile +High costs for system construction . ive i i i
g «Information security and increased *Widespread adoption of diversified devicespdrives on-liﬁe transactions ang intearation 4 Comprehensive increase in payment method options
8  threats VTG TS g . *Promotion of electronic invoices and mobile carriers
pay sIncreased consumer acceptance -Transaction error risks and personal .|nyestment information equipment
facilitates data security issues
-Auéomﬁa\tion refdfuces labor burden -R&% and dart]a analysis capabilities -Idnteg}rate TECO group 7s professiorpa}ifsm to accgle(rj%tedres:earch and
Wi : N ; and enhances efficienc need strengthening . evelopment, and increase personnel efficiency and added value
Widespread adoption of Al Technology °Increase of automated services -Data collection optimizes customer *Human resources and service -Utilization of new technologies of Big Data and Al
experience processes need restructuring +Promote new store type and design
«Industry-academia collaboration promotes .
@ g?aﬁallli%hriﬁsgeﬁlwrﬁg\gﬁ/g%\(Jeslicr)weggemntodels -S#ortadge ?f professional talent AN-SHIN Smart F trols th lity of agricultural ducts on it
C -Sustainable supply chains have *Smart agriculture is developing 554 / ; affects development *AN- mart Farm controls the quality of agricultural products on its
% become a key focus rapidly Qﬁ;m%l)s'éetfig%ﬂggf? DEMMEREEERE |, High costs for infrastructure and own.
=5 *Reducing resource consumption and environmental investments
< lowering carbon emissions
o : : :
> *Supporting the use of local ingredi- . . ’ - Continues to discover local food ingredients in order to develop new products
©.  .Supporting local procurement and ents E;“éggg‘gﬁ'ﬁg?ﬁmfgﬁ';G\llei‘s’ﬂfi’ﬁgegi -Difficulty in raw material control «Increase the proportion of local procurement
= carbon-reducing logistics «Collaboration with local small-scale affects stability «Build AN-SHIN Smart Farm and Pingtung Food Processing Plant to control raw

farmers has become a trend

«Taiwan's agricultural and fishery products

materials independently
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Meaning to AN-SHIN FOOD

Health and safety have always
been the issues concerned by
consumers. Accordingly, AN-SHIN
FOOD values food safety and is
committed to provide ideally
secure and safe food and service

to customers.

Meaning to AN-SHIN FOOD

stablishing the origin of ingredi-
ents can not only guarantee the
safety of food for consumers, but
also develop their confidence in
AN-SHIN FOOD.

Policy and Commitments

Implement our commitment to our
““Food Safety Policy””, and ensure
continuous improvement and effective
implementation of our food safety
management system by launching
organized food safety management
systems, adhering to our rigorous
internal education and training policy,
fulfilling shop hygiene management,
complying with and exceeding the
government s food safety require
ments.

Policy and Commitments

AN-SHIN implements the

““Three-in-One Green Procurement”

policy, and the key to the selection of
food ingredients is to combine local

food ingredients, production resume,
and contracted farms, such that control

is implemented at the source.

9 Transparent Food Safety and Environmental Sustainability
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9 Transparent Food Safety and Environmental Sustainability

Performance
Measurement
Indicators

Material
Topic

Promote the system
of production and
sales resume
(traceability)

JuswuoJIAug
(Apgesoenn)
auwinsaJ sa|es

pue uononpoid

Goals for 2025

-Procure traceable agricul-
tural products.
.Communicate the latest
production resume to consum-
ers.

Action Plan fo

Explore villages and towns to
source special ingredients with
a local touch.

Update production resume
periodically on our official ESG
website.

2024
Achievements

« Addressed the production and marketing
issues concerning farmers and fishers
through the sale of products made from
local Ingredients, i.e., rice hamburgers
with slices of dolphin fish.

* Purchase of vegetables with production
and sales resume for a total of kg.

*Updated production and sale resume
S-trac'eabll_lty) data monthly, for a total of

2 times in the year.

Medium-term Goals
(3-5 Years)

- Continue to promote the ““Three-in-one
Green Procurement”” policy, which incorpo-
rates  ““production resume’’, ““local
ingredients””, and ““contracted farms””,
aiming to support the production activities
of the agricultural industry and the animal
husbandry industry.

« Continue to communicate production
resume data to consumers through our
official ESG website.

Long-term Goals
(5-10 Years)

*Increase the proportion of local food
purchases to more than 95%, and establish
stable partnerships with more contracted
farms to support more local farming and
livestock industries.

- Create a more interactive and transparent
ESG official website platform to provide
consumers with more detailed production
history information to attract more consum-
ers to participate.

Independently
examine the safety
of 100% of the food
ingredients.

Positive listing - Mandatory testing :

* Have all items of ingredients/menus
tested in turn once every two years.

« Have an external party test and
monitor substances with hazardous
risk.
Non-positive listing - Risk management: Monitor
the update of hazardous substances published
by the EU and update MOS™s prohibited
substances database accordingly.

«In 2024, a total of 141 substances (ot 19
with hazardous risk were submitted for
testing by an external party, 139 passing
the testing (Not¢ 29 with a'qualification
rate up to 100%.

«In 2024, a total of 481 food ingredi-
ents/menu were sampled from suppll—
er-supplied products for testing; after
re-testing, 100% of such products
passed the testing.

+We regularly request independent
testing reports from regular Su‘{)pllers,
and obtained 204 reports in 2024.

- Independently examine the safety of
100% of the food ingredients.

- Control 100% of food items deemed a
potentially-risky substance.

« Strengthen the control measures for risky
and hazardous substances in food ingredi-
ents to ensure that the control rate contin-
ues to reach 100% in terms of food safety.
Continue to strengthen compliance with

* food safety regulations to ensure 100%
effectiveness, and continue to update and
adapt to the latest regulations.

« Strengthen the control measures for risky
and hazardous substances in food ingredi-
ents to ensure that the control rate contin-
ues to reach 100% in terms of food safety.
Continue to strengthen compliance with

* food safety regulations to ensure 100%
effectiveness, and continue to update and
adapt to the latest regulations.

Legal compliance

<Fulfill 100% of the objectives
outlined in the coached program
concerning adherence to food
safety laws and regulations.

«Improve the defects identified during
inspection by the health bureau.

< Precautious measures - Have an external
certification body certify store-wide
education and training courses.

+There. was no penalties incurred by
violation of food safety laws throughout
the year.

- Fulfill 100% of the objectives outlined in the
coached program concerning adherence to
food safety laws and regulations.

- Continue to strengthen compliance with
food safety regulations to ensure 100%
effectiveness, and continue to update and
adapt to the latest regulations.

Store health and
environment audit
and coaching

«Water quality and 100% of prod-
ucts and beverages deemed
deficient pass a re-testing.

*The proportion of Grade A+Grade
B stores participating in the

- coached program increases to 85%
in the year.

- Present mentored instruction on random
testing of iced products and beverag-
es/water quality.

« Verify the improvements in deficiencies
against GHP regulations.

 Share cases in meetings participated by
sections of each region.

* Water quality and 100% of products and
beverages deemed deficient passed a
re-testing in 2024, (Nete 1)

« The proportion of Grade A+Grade B
stores participating in the coached
program increased to 86.1% in 2024.

*In 2024, two educational and training
sessions on hygiene were conducted for
sections in each region to enable infor-
mation exchange and deliberation.

*Water quality and 100% of products and
beverages deemed deficient pass a re-test-
ing.

«The proportion of Grade A+Grade B stores
partlmpatlng in the coached program
increases to 85% in the year.

*Organize a meeting for regional and
section staff to exchange ideas.

*Provide online videos for facilitate review
and learning.

«Create electronic documents to simplify
fjtore operational processes and gather

ata.

_the re—iélsgection ass rate of
water quality, products and beverages
continues to S ch 100% t]o improve prod-
uct quality and safety level. .
*Continue to |8c_rease th é)rogortl_on of
A+B stores, an mcre?lset proportion of
cougse |3? to more than 90% to en
the brand Tmage and operational quality.
ngthen the on-site ? change and
discussion at the regional/inter-$ ectlog
Eering 18 entahe e Conberatn 2ot
and improve t?lepqveral?worrf( e?f‘.’gf%n%/._ '
-?ontlnue to optimize electronic online
orms, |m[t)r(1_ eé)geratlonal efficiency.
reraolze centra |zea ata management, and

vide more accurate information
Eupport@for é)ecmon-mailng
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Maintenance of
systems

«Validity of 1SO 22000 and HACCP
certificates.

< Continuous operation and maintenance
of ISO 22000:2018 (including HACCP).

+The external SO 22000:2018 audit
(including HACCP) was carried out and
passed during the period from February
27 to February 29, 2024. The certification
continues to be effective.

« Continuously maintain the validity of the ISO
22000 food safety management system.

«Ensure the continuous effectiveness of the

ISO 22000 Food Safety Management
Systems and continuously improve the
management level to ensure food safety.

« Validity of the ISO 17025 certificate.

< Put into operation the ISO 17025 quality’
management systems for laboratories and
maintain its validity.

« Put the TFDA and TAF quality manage-
ment systems for laboratories into opera-
tion and continuously maintained their
validity.

«Increase the methods for testing for
streptococcus faecalis in bottled and
packaged drinking water.

«Put into operation the ISO 17025 quality
management systems for laboratories and
continuously maintain its validity.

«Certified through TAF Enterobacteriaceae
(FW-004) certification method.

- Continue to operate and maintain the ISO
17025 Quality Management Systems for
Laboratories to ensure the high quality and
accuracy of inspections and laboratories.

*Continuously track and introduce new
testing methods to enhance testing efficien-
cy and standards, and ensure the safety of
beverages and ice products.

«Maintain the certificates granted by
Taiwan Food and Drug Administra-
tion (TFDA) of the Ministry of Health
and Welfare.

« Pass TFDA ™ s renewal evaluation.

«In June 2024, the laboratory passed the
TFDA evaluation for extension and
relocation.

« Maintain the validity of certification.

« Ensure the validity of relevant certifications
continue to comply with mt,ernatlonal
standards, and enhance corporate image an
reputation.

-Ensure the laboratory biorisk
management system (formerly
CWA15793) is operational.

-Ensure the validity of laboratory
biorisk management system.

-File quarterly reports to the CDC
concerning the regulation of conta-
gious biological matter.

-Doing an emergency accident drill
once ayear.

«No accident related to biosafety
occurred in 2024.

* Controlled 100% of infectious biological
materials.

«The practice emergency response
exercise concluded on August 30, 2024.
+«Passed the on-site inspection for
biosafety and biosecurity conducted by
the Department of Health, Taipei City

Government.

«Ensure the validity of
management system.

laboratory biorisk

« Continue to operate and maintain the labo-
ratory biorisk management system to
protect the safety of employees and the
environment.

AN-SHIN
Information
Platform

24 MOS ESG Report

*Implemented all items option-
al to business owners and all
items required by laws.

. Manage health personnel/Maintain and post
business owners * registration number.

* Maintain AN-SHIN Information Platform.

« Place testing reports on our company ~s official
website.

+ Maintain Taipei City Government's Department
of Health - Food Tracer TAIPEI.

« Maintain the Campus Ingredients Registration

System of the Ministry of Education.

* Fully implemented all items optional to
business owners and all items required by
laws.

«Continue to maintain AN-SHIN Information
Platform.

«Constantly upgrade and maintain the
AN-SHIN Information Platform to provide
more comprehensive information and
services to meet customer needs.
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Performance
Measurement
Indicators

Rate of customer
complaints related
to hygiene filed
through the Call
Center+080+Email

Goals for 2025

*Rate of customer complaints
related to hygiene filed
through the Call
Center+080+Email< 0.0007%.

Action Plan for 2024

- Rate of customer complaints related to
hygiene filed through the Call
Center+080+Email < 0.0007%.

- Contact customers filing complaints,
address the complaints, and track the prog-
ress.

« Submitted to relevant departs for solutions.

2024
Achievements

* The objectives were accomplished every
month in the course of the year, amounting to
an average of 0.00024%.

9 Transparent Food Safety and Environmental Sustainability

Medium-term Goals
(3-5 Years)

« Keep the rate of customer complaints related to
hygiene filed through the Call Center+080+Email
< 0.0007%.

Long-term Goals
(5-10 Years)

« Keep the customer complaint rate extremely low,
continue to improve customer service quality, and
establish a good customer reputation.

Store Sanitation
Inspection
Quialifying Rate

* Store sanitation inspection
qualifying rate >80%.

- Store sanitation inspection
qualifying rate > 80%.

- Increase number of safety
inspections.

Water quality inspection was .
performed through January to April,
yet no score was given; goals were
achieved from May through December
2024, with an actual average being
83.17% in 2024.

*Maintain the Store Sanitation Inspection
Qualifying Rate >80%; keep each product
compliant with food safety and sanitation
laws and continue to provide nothing but
safe products.

« Strengthen store hygiene random
inspection and product testing to ensure
that the pass rate continues to increase, and
comply with relevant laws and regulations
to ensure product safety.

The sanitation
sampling inspection
qualifying rate of
regular trainer

stores

*The sanitation sampling
inspection qualifying rate of
regular trainer stores > 85%.

« The sanitation sampling inspection
qualifying rate of regular trainer stores
> 80%.

- Increase number of safety inspections.

Regular trainer stores were not sampled
forinspection in the first quarter; the
average of the second quarter through
the fourth quarter stood at 100%.

- Keep the sanitation sampling inspection
qualifying rate of regular trainer stores >
85%.

- Increase the participation rate of store employees
in the sanitation sampling inspection of regular
trainer stores to ensure that the random
inspection pass rate continues to increase and
reduce testing loopholes.

Number of hours
store managers are
trained on food
safety and
sanitation

Number of hours store
managers are trained on
food safety and sanitation in
ayear > 15 hours.

«Number of hours store managers are
trained on food safety and sanitation in
ayear > 15 hours.

* Offer lessons on food safety, health
protection, job safety regulations, and
disaster avoidance.

Number of hours store managers are
trained on food safety and sanitation
averaged 19.84 hours in 2024 (Taking
into account the normal hours of
labor safety training, e.g., hours spent
for raising awareness about safety and
health, workplace safety regulations,
preventing accidents, etc.)

- Keep the number of hours store managers
are trained on food safety and sanitation in
a year above 15 hours.

< Ensure the store manager's continuous
learning of food safety and health
knowledge and enhance the management's
emphasis and understanding of food
safety.

Execute store
vector control
operations on a
consistent and
effective basis

-Except due to an external
factor like coordinating with
the lessor to adjust the
schedule or any force
majeure factor such as
natural disaster, each store
implements vector control
operations every month.

*Evaluate suppliers of pest control
services in order to enhance their
disinfection efficiency.

The total number of stores as of December 31,
2024 was 300 Note?) Except due to an external
factor like coordinating with the lessor to
adjust the schedule or any force majeure
factor such as natural disaster, each store
implemented vector control operations every
month. Each store was disinfected by
AN-SHIN FOOD ~ s vendors who possess a
disease vector control license issued by the
Environmental Protection Administration of
the Executive Yuan, for a total of 3360 times
throughout the year. Not¢ 4

- Every store carries out vector control
activities on a monthly basis.

< Ensure monthly vector control and
maintain a hygienic store environment to
reduce the risk of disease transmission.

Stores' satisfaction
with disinfection

. Stores ” satisfaction with the
effectiveness of disinfection
service conducted by suppliers
reaches 85% or more in the
satisfaction questionnaires.

* Stores ~ satisfaction with the effectiveness of
disinfection service conducted by suppliers reaches
85% or more in the satisfaction questionnaires.

« Evaluate suppliers of pest control services in order
to enhance their disinfection efficiency.

The quarterly average was 85%, which
did not meet the target. A review has
been conducted and the target is
maintained.

*Keep stores * satisfaction with the
effectiveness of disinfection service
conducted by suppliers at or above 85% in
the satisfaction questionnaires.

« Strengthen the communication and
cooperation with suppliers to improve their
satisfaction with the Company and ensure a
stable supply chain.

Food/commodity
history traceability
management

* No food safety incident arising
from use of substances put on

° positive listing.
100% of the food/commodity
released through the resume
traceability management system
is qualified.

* Review formula resume.

*Review regulatory facts, product labeling,
safety papers, and legality of inspection
reports.

« Review the compliance of supplier production
line evaluation operation.

* Generate a range of analytical monitoring
reports.

*Create a database of product formula
review.

There food safety hazard throughout
the year.

*Keep managing foods/products traceabili-
ty; no food safety incident arising from use
of substances put on positive listing.

- Strengthen the resume traceability
management of ingredients and
products, improve food safety traceabili-
ty, and address food safety incidents
directly to reduce risks.

Supplier
management

«Anomaly rate <0.005%.

-Qualifying rate in the supplier
evaluation system > 80°£

-Source 6 additional suppliers
annually.

* Assess suppliers on a recurring basis.
*Source new suppliers in accordance
with the plan.

100% of suppliers have passed the
quarterly evaluation, with in total
having been assessed.

- Keep the anomaly rate < 0.005%.

«Keep the qualifying rate in the supplier
evaluation system >80%.

*Source new suppliers every year.

« Continue to monitor the anomaly rate of prod-
ucts and services and strengthen |mProvement
measures to keep the anomaly rate low and
improve quality stability.

+Ensure that the evaluation pass rate of the
supplied goods continues to Increase, so as to
improve the quality level and of the suppliers
the service satisfaction with them.

«Constantly expand the supplier network,
strengthenthe diversification of supply sourc-
s_s, reduce supply risks, and improve competi-

iveness.

Inventory
management

-Management of safety stock of
products for promotional seasons
at the supplier side.

*Furnish the commodity production and
sale database on a regular basis.

Give the operational and sales depart-
ment a commodity production and
sales database on a weekly basis to help
regulate production and sales.

* Purchase according to actual needs after an
unit price and procurement conditions are
given to standardized products and
outstanding products, to shorten the time
taken for operation.

* Optimize the procurement process, accelerate
material procurement and manufacturin
processes, improve corporate response speed,
and reduce inventory and costs.

(Note 1) As of December 31, 2023, a re-inspection of products and beverages was carried out for MOS Burger stores still in operation; all stores passed the re-inspection.
(Note 2) Regular trainer stores are stores responsible for providing support to newbies and helping implement educational and training programs throughout an area.
(Note 3) Including stores in trial operation in 2024 and with POS ordering counters.

(Note 4) If disinfection occurred more than once a month, it was only be counted as a single event.
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2.1 Food Safety Management System ﬁ

AN-SHIN established a systematic food safety management system and the ““Food Safety Task Force”” composed of 22 personnel who
were professionals in different areas and had practical experience in developing food safety management systems; the task force collaborated
with the Quality Assurance Section to ensure the safety of food. To guarantee the ongoing progress and successful application of the
1ISO22000-related food safety management system, we passed the certificate renewal certification on January 2025. The purpose of the Chang-
chun Songjiang Store's acquisition of ISO22000 and HACCP certification is to serve as an pilot store putting into practice the 1ISO22000 food
safety management system. In 2024, the Changchun Songjiang Store's sales made up 0.36% of the net revenue in the Company's parent-com-
pany-only financial statements. The other AN-SHIN stores took the Changchun Songjiang Store as a prototype and implemented the 1ISO22000
food safety management system and HACCP to manage and control product quality, in order to guarantee food safety standards for all
products. With the increase in the number of AN-SHIN FOOD stores year on year, the proportion of revenue from pilot stores demonstrating
the implementation of 1SO22000 food safety management system decreased year on year; nonetheless, this did not affect other AN-SHIN
FOOD stores “compliance with the 1SO22000 food safety management system and the HACCP system when it comes to management and
product quality control. 9 procedural documents and forms were given a revamp in 2024. AN-SHIN took several precautionary steps in order to
fulfill the food safety management it promised to customers; it further identified 43 environmental issues, internal and external alike, and
assessed them for risks. Thereafter, it determined the 4 issues, internal or external, that had greater impact and formulated action plans for them
for 2024. After the end of plans, the status of implementation and the implementation effectiveness will continue to be tracked. 1SO 22000 certificate HACCP certificate

2 .2 Food Inspection Center EF

It has been more than 14 years since AN-SHIN FOOD established the Food Inspection Center in 2010. Since its establishment, AN-SHIN FOOD has made inspection the most important part of food safety protection. The

Revenue from stores certified with ISO 22000
and HACCP as a percentage of net revenue O/
indicated in the Company s parent-compa- 0
ny-only financial statements

0.29 0.38 0.36

Company is committed to complying with international standards and ensuring accuracy of inspection technologies. We also comply with the requirements of TAF and TFDA. "Inspection technology is professional and accurate,
all employees strictly adhere to quality requirements, service meets customers ” expectations, and employees adhere to the principle of fairness and confidentiality” are the requirement that all employees of the Food Inspection
Center shall consistently meet in terms of laboratory inspection quality and technologies. We actively develop and establish inspection technology to provide customers with better and professional services.

In October 2023, the Food Inspection Center was relocated to Taipei Biotechnology Park. This is the first public-private partnership that combines private resources, professionalism, and flexible operational thinking in
Taiwan, driving the whole of Taiwan's biotechnology industry to connect and connect with international markets, and is an important benchmark for the biotechnology industry. The location of the base combines the three
important advantages of "strategic location”, "convenient transportation”, and "industry clustering”. Under the rigorous certification process and supervision and management mechanism, the laboratories are effectively
monitored to ensure that the quality system and technology have reached the international level. In the future, we will continue to comply with international and government regulations to do the strictest safety control for MOS

Burger products.

Milestones

Passed the updated version of certification, namely, ““General requirements for the competence of testing and calibration
laboratories” (ISO 17025:2017; CNS 17025:2018).
Finish introducing the Enterobacteriaceae inspection process prior to the enforcement of the rules in July 2021.

Set up the Food Inspection Center to employ inspection as the guardian of food safety.

Obtained a certificate from the
Taiwan Accreditation Foundation
(TAF), with the certificate number
being 2473.

« Obtained the new version of TFDA * s certificate of general requirements for quality systems, fully complying with the regulations
of the Taiwan Food and Drug Administration of the Ministry of Health and Welfare for inspection agencies.
« Obtained TAF ~ s renewal certificate and signed the ILAC Mutual Recognition Arrangements.

« Obtained the Staphylococcus aureus and Enterobacteriaceae accreditation from the TFDA of the Ministry of Health and Welfare.
« Implemented fresh inspection approaches - Listeria monocytogenes, Vibrio enteritidis.

Implemented novel testing approaches—beta-adrenergic agonist fast testing (ractopamine, clenbuter-

ol) and antibiotic testing sets.
Obtained Escherichia coli certification from TFDA and TAF.

Received the Model of the Year award in November for our successful introduction of the "Laboratory Bio-Risk

Management System", making us the first laboratory in the chain catering industry in Taiwan to do so.
Took part in the proficiency tests hosted by domestically and internationally renowned proficiency test
agencies, including the British Central Science Laboratory - FAPAS, Food Industry Research and Development

« Implemented fresh inspection approaches - testing for pseudomonas aeruginosa in bottled and packaged drinking water.
« Moved to Taipei Biotechnology Park in October 2023.

Institute of Taiwan, and Super Laboratory Co., Ltd. in Taiwan.

« Introduced new testing methods - testing methods for fecal streptococci in packaged drinking water and dispensed drinking water.
* Obtained TAF laboratory accreditation.
« Obtained TFDA extension and relocation certification.

Obtained TFDA certificate (certificate number: F106) from the Ministry of
Health and Welfare, becoming the first-ever food inspection agency in the
fast food chain industry to pass both TAF and TFDA certification.
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Annually, the personnel of the Food Inspection Center attend seminars
held both domestically and internationally in order to gain quality and technical
knowledge which will augment their expertise. In 2024, a significant amount of
resources were expended on education and training to provide employees with
adequate resources. Under the invitation for cooperative education collabora-
tion in March 2024, we present our extensive practical knowledge in microbio-
logical testing to students. Through briefings and implementation courses, we
helped students comprehend the significance of the relationship between food,
microorganisms, and testing techniques, while simultaneously boosting the
collaboration between industry and academia.

Unit 2022 2023 2024

L 9 Transparent Food Safety and Environmental Sustainability

Visit from the Department of Hospitality Management, Fu Jen Catholic University

(Note 5) Education and training hours refer to the total number of hours that laboratory personnel participated in internal and external education and training in a year.

Testing competencies have

been given global acclaim
Ensuring the precision and reliability of the testing results has always been the Food
Inspection Center's ultimate objective. To uphold the quality policy of the Food Inspec-
tion Center and continually upgrade its testing skills, it took part in the professional
proficiency tests conducted by both domestic and international institutions yearly,

including the British Central Science Laboratory - FAPAS and Super Laboratory Co., Ltd. in

Taiwan. In 2024, 15 tests were conducted to determine the presence of bacteria as
hygiene management indicators in food, the environment, and drinking water. All test

data produced "satisfying" results.

Professional and precise testing technology for
hygienic indicator bacteria and pathogenic bacteria

In 2024, the Food Inspection Center participated for the first time in the newly
introduced inspection method - "Food Microorganisms Inspection Method - Testing for
fecal streptococci in Bottled and Packaged Drinking Water" and obtained accreditation
from proficiency testing institutions. Apart from guaranteeing the technical abilities of
novel testing techniques, we are also constantly enhancing the precision of test carried
out by laboratory staff. The test results featured hygiene indicator bacteria counts and
pathogenic bacteria counts that were nearly the same as the standard values of the test
organizer, demonstrating the precision of the Food Inspection Center ~ s testing technol-
ogy, the Food Inspection Center ~ s testing capability comparable to international peers,
and the Food Inspection Center 7 s internationally recognized credibility and profession-
alism.

All certificates obtained by the Food Inspection Center are a testament to the high
quality of its testing results which has been insisted upon for a great many years. The
Food Inspection Center not only assesses the internal products of MOS Burger but
additionally offers professional external testing technical services to aid other food-relat-
ed businesses with independent testing. AN-SHIN FOOD is committed to enhancing the
competency and expertise of the Food Inspection Center in order to effectively ensure
food safety, and to provide more assistance and services to customers and the food
industry.

Testing items the Food Inspection
Center is allowed to perform independently

In 2024, the Food Inspection Center performed a rapid test of in-store food, beverages, ice/water quality,
and food e ® for microorganisms that impact food cleanness and safety N, for pesticide residues in vegeta-
bles and fruits, and for animal medicine; a total of 3,453 tests were performed, of which 3,260 were qualified,
with the total qualifying rate being 94.4%.

In terms of inspection methods, in addition to the existing certification items, the Food Inspection Center
has introduced the inspection method for fecal streptococci in bottled and packaged drinking water to comply

with laws and regulations, enhance the laboratory inspection power, and provide more Diverse inspection
services to meet customer expectations.

(Note 6) The sample is composed of store products sampled by the Quality Assurance Section, ingredients provided by the
manufacturer, and ingredients from AN-SHIN Smart Farm. Items sampled by the Department of Health and malls are
also kept as samples.

(Note 7) The regulations are based on the sanitation standards announced by Taiwan Food and Drug Administration, including
the sanitation standards for milk and dairy products, sanitation standards for fresh instant foods and mixed instant
foods, sanitation standards for packaged/bottled drinking water and beverages, sanitation standards for frozen
foods and ice, and sanitation standards for other instant foods.

Certificate of FAPAS
proficiency test participation

Plate count in food
Escherichia coli in food
Coliform in food
Enterobacteriaceae in food

Staphylococcus aureus in food

Proficiency Certificate

issued by SuperLab Listeria monocytogenes in food

Salmonella in food
Bacillus cereus in food
Coliform in drinking water

Total bacteria count in drinking water

(KNS NN NN NN NS

- . Fecal Streptococci in drinking water
Proficiency Certificate

issued by FSI
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Items of testing services provided by the food safety center include the following:

Category Testing item

® Test methods certified by TFDA (Note: Certificate valid from June 12, 2024 to June 11, 2027)
[Food]: Plate count, Escherichia coli, Coliform, Escherichia coli, Staphylococcus aureus, Enterobacteriaceae

® Test methods accredited by TAF (Note: Certificate valid from October 8, 2024 to October 7, 2027)
[Food]: Total viable count, coliform group, Escherichia coli, Staphylococcus aureus, Salmonella, Listeria
monocytogenes, Enterobacteriaceae

[Drinking Water]: Total colony count, coliform group

<
g ® Test methods by reference to those announced by TFDA
o [Food] Bacillus cereus, Staphylococcus aureus enterotoxin, Listeria monocytogenes
§ [Drinking Water]: Pseudomonas aeruginosa, fecal streptococci (newly added in 2024)
[}
%- ® Reference to testing methods accredited by the Association of Official
e, Analytical Chemists (AOAC)
I~ [Food]: Total viable count, coliform group, Escherichia coli, Escherichia coli 0157:H7, Enterobacteriaceae
%)
~+
® Other test methods
[Food]: Bacillus cereus, Vibrio Enteritidis, Listeria monocytogenes
® Testing methods for total viable count and coliform group in
environmental swabs
[Dry Swab]: Tokyo Metropolitan Government Health Bureau inspection method - reference
[Wet Swab]: 3M e.Swab (BPW) swab stick
9 ® Rapid detection method for pesticide residues in fruits and vegetables
"30 announced by the Ministry of Agriculture, Executive Yuan
= [Pesticide Residues]: Organophosphorus & carbamate pesticides
)
2 ® Testing methods for antibiotics and ractopamine in fresh meat, eggs,
= and seafood
o — Antibiotic rapid screening test kit Premi® Test
= —Rapid test reagent for detecting the three types of beta-adrenergic agonist
8 (clenbuterol/ractopamine/salbutamol)
= — Rapid test reagent for detecting antibiotics (sulfonamides/tetracycline/chloramphenicol)
%]
~+

The expenditure of the food inspection center in 2024 amounted to NT$10,007 thousand (Note 8)

The expenditures included NT$1,952, roughly 15.09% of the operating profits and 0.17% of the operating

revenue of the year, for outsourced testing.

(Note 8) Expenditures of the Food Inspection Center encompass: fees for outsourced testing (including
instrument calibration costs), expenditures of laboratory drug supplies, acquisition of miscella-
neous apparatus, personnel wages, rent, proficiency test fees, signing up for external training, and
equipment repairs.

I. Self-testing for microorganisms

In 2024, the Food Inspection Center voluntarily tested the major in-store categories, namely,
products, beverages, ice, water, and ingredients supplied by suppliers for the microorganisms dangerous
to food safety; a total of 2,659 tests were carried out, with 2,466 yielding satisfactory results. AN-SHIN
FOOD addressed the deficiencies listed above and put together corrective actions. Each store remedied
their deficiencies according to the remedial proposal issued by the Quality Assurance Section. To
address the issues seen in spot inspection at the store, we will monitor progress and offer guidance until
the inspection, with the aim of having 100% of such stores pass a re-inspection. After harvesting the
hydroponic vegetables from AN-SHIN Smart Farm, we test them for microorganisms on a regular basis
to guarantee their quality.

Performed 2466 tests for in-store microorganisms; the pass rate at a re-test was 100%.
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Il. Rapid test for pesticide residues

By embracing the rapid detection method for pesticide residues in fruits and vegetables that was
proclaimed by the Council of Agriculture of the Executive Yuan, we perform a test for usual pesticide
kinds in fruits and vegetables, such as organophosphorus agents and carbamates, etc. on a monthly
basis independently. The Food Inspection Center is a test station established under the guidance of
Taiwan Agricultural Research Institute, bearing the testing station code of 206 and employing two
pesticide-residue detection personnel certified by Taiwan Agricultural Research Institute. In 2022, MOS
Burger introduced "MOS Rainforest Alliance Certified Coffee Beans" and "MOS Australian Style Selected
Coffee Beans". As we refine the formula of MOS coffee series products, testing to make sure pesticide
residues are in line with government regulations is part of the process.

Performed 591 rapid tests for pesticide residues in food, with a pass rate of 1009%.

I11. Rapid test for animal drugs

To improve its independent testing capability and increase the frequency of monitoring the food
ingredients, e.g., fresh meat, eggs, and seafood, the Food Inspection Center independently safeguards
food safety by deploying beta-adrenergic agonist rapid tests and antibiotics test kits every month. To
guarantee the safety of the meat used in Mos Burger, in 2021, we incorporated antibiotic rapid tests
reagents to separately assess the three animal drugs, which are sulfonamides, tetracycline, and chloram-
phenicol. All pork products featured in Mos Burger are sourced from Taiwanese pigs, and the country of
origin is indicated on the product. We also conduct periodic tests to verify that animal medication
residue level complies with governmental regulations and standards.

Performed 203 rapid tests for animal drugs in food, with a pass rate of 100%.

Number of tests for pesticide residues and
animal drug residues over the years

600
500
400
300
200
100

0

M Pesticide Residues
M Animal Drug Residues

2022 2023 2024

To fulfill our fundamental ideal of food safety and assurance to customers, for ingredients with
potential risks, e.g., preservatives, heavy metals, animal drugs, antibiotics, pesticides, and plasticizers, we
commission impartial third parties to perform a test, in addition to implementing the monthly test of
in-store products and supplier-sourced products against establish hygienic specifications, i.e., the
sanitation standards for microorganisms in food published by Taiwan Food and Drug Administration of
the Ministry of Health and Welfare. Such dual-track safeguarding mechanism in place can guarantee the
hygiene and safety of the products, so that customers can enjoy them without worry. The Food Inspec-
tion Center Inspection introduced the food safety audit and testing system in 2023 to integrate the
information of stores, auditing units and the Food Inspection Center, and automatically generated
reports through digital technology. The report data is completely fined and accessed easily. In addition,
through the close cooperation of various departments, it is possible to provide more real-time feedback,
analysis, and improvement of problems to improve the quality of inspection and audit.



Food Information transparency - AN-SHIN Food Safety Platform

The MOS Burger food safety team ensures quality assurance through its 'transparently viewable food
safety and assurance of mind'. Therefore, the Food Inspection Center has established a food safety platform
(lab.mos.com.tw) in 2019, where food testing reports, including the testing reports provided by an impartial
third party and the reports on tests for pesticides and animal drug residues independently performed by the
Food Inspection Center, are updated on a regular basis. In doing so, we present food information in a
transparent and comprehensive manner. The information on testing of ingredients and raw materials can be
found on the platform. This platform also provides accurate food safety knowledge through food safety
guidance and creates a line of communication with consumers. Furthermore, the Food Inspection Center
organized events at Food Taipei Mega Shows. By means of interactions and videos, we made it clear to
gve&yor%e the significance of microbes and food safety, as well as expressed MOS Burger's commitment to

ood safety.

With the Food Inspection Center's testing technology becoming more sophisticated, AN-SHIN Food is
having a greater impact on food safety. Since 2019, the Food Inspection Center has broadened its scope of
services by providing services to external parties; it started by serving AN-SHIN FOOD ~'s afflllated enterpris-
es, and further extended its services to other food companies. In 2024, the Food
Inspection Center contributed to the community by aiding other food businesses in
independent testing for 127 items, resulting in a non-operating income of
NT$320,548. AN-SHIN FOOD persists in adhering to the strict attitude and ethos
that food and catering businesses ought to have for food safety. By extending our
services, we have enabled more companies to focus more on food safety concerns
and, together with AN-SHIN FOOD, to review company organization, improve
independent management, and adopt strict standards with consistently rigorous
spirit, so as to safeguard food safety for customers.

2024 Food Taipei Mega Shows AN-SHIN FOOD Safety Platform

Statement of non-operating income of the Food Inspection Center

Unit 2022
303

2023
394

Pieces 127

NT$ 376,382 559,659 320,548

$600,000 - $559,659

$500,000 |-

$400,000 - $a76.382 $320,548
$300,000 |-

$200,000 |-

$100,000 |-

“0 2022 ' 2023 ' 2024 '
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MOS Burger was recognized as an excellent vendor in the "TWSE/TPEx-listed Chain Restaurant Section™
of the Taipei City Department of Health's food ingredient registration platform.

MOS Burger prioritizes food safety first and was recognized as an
excellent vendor in the "TWSE/TPEx-listed Chain Restaurant Section" by
the Taipei City Department of Health, with Vice President Fukumitsu Akio
in attendance. MOS Burger has established a food safety control system
and obtained international certification. Its food testing center has
received dual certification from TAF and TFDA, demonstrating interna-
tional-level testing capabilities and management standards.een, sustain-
able, and high-quality products. From farm to table, with multiple layers
of quality control, MOS Burger ensures food safety and provides consum-
ers with high-quality, eco-friendly, and sustainable products. MOS Burger
ranks as excellent in annual evaluations by health departments of various
counties and cities, committed to providing customers with reassuring,
safe, healthy, and delicious meals.

Responding to the 2024 Paris Olympics, MOS held Olympic competitions to demonstrate its
commitment to food safety.

Through competitive activities, in addition to helping
partners strengthen work awareness, promote store exchanges,
and establish healthy competition with mutual inspiration to spark
different ideas, it can also drive work enthusiasm and capability
improvement while serving as a learning model for partners. In
2024, the triathlon was used as inspiration. The triathlon consists of
three sports: swimming, cycling, and long-distance running, with
each event requiring completion to achieve victory. This is just like
MOS Burger's store partners, who must go through every step
from food ingredient preparation, preparation to packaging when
providing meals, with no step to be overlooked. Not only must
operations be properly implemented, but swift and agile actions
are also indispensable and important conditions.

Challenge design

Professional knowledge
quick Q&A

Quiality control

Product manufacturing

Food safety and sanitation

Photo of top three partners and supervisors from the Ironman competition
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2 3 Supplier Evaluation System @@

To effectively manage collaborative suppliers "quality control, delivery dates, costs, and environmental
concern, thereby complying with laws and regulations, improving operating performance and competitive-
ness, and creating the opportunity for a win-win outcome for both AN-SHIN FOOD and collaborative suppli-
ers. Annually, AN-SHIN FOOD undertakes evaluations of newly-sourced suppliers, new production processes,
and existing suppliers to ensure customers receive the healthiest and safest products.

2 3.1 Evaluation of new suppliers development @ @ @
. 9.1 and new production process Y\ \
@ Document review : Verify that registered licenses and other certificates are in line with legal requirements.

@ On-site e|lg|bl|lty reView : Before new suppliers are approved or new products go on the market,

AN-SHIN FOOD will conduct factory inspections in accordance with Good Hygiene Practice for Food (GHP). Manufacturing
site, machinery, raw material management, quality assurance, personnel administration, etc. are all aspects that must be
evaluated. Suppliers given a B rating or above will be enlisted as approved suppliers (scoring 70 points or more); only
approved suppliers are allowed to solicit business, submit proposal, and carry out production on the production line.
Suppliers rated C may do business with us only after they have remedied their deficiencies under our guidance. We refuse
to do business with suppliers rated D. In 2024, the Quality Assurance Section conducted on-site factory production line
evaluations for 26 suppliers and 55 sessions involving new suppliers and new product processing manufacturers with
transactions during the year, accounting for 46% of food ingredient-related procurement suppliers in 2024, with a qualifica-
tion rate of 98%. Additionally, for non-direct transaction new suppliers and new product processing manufacturers, on-site
factory production line evaluations were conducted for 9 suppliers and 15 sessions, with a qualification rate of 100%. In
2024, the Quality Assurance Section continues in its endeavors to evaluate new product and new supplier on-site in their
factories, along with hierarchical management. For instance, we will perform on-site inspections of upstream suppliers to
investigate their personnel hygiene control, manufacturing environment, machinery and apparatus, and raw material
control. During the visit, AN-SHIN FOOD will review the quality control capabilities of upstream suppliers, who are obliged
to provide written documentation for review.

New supplier/new product production process evaluation items

Personnel
sanitation
management

Machinery  Raw materials On-site Quality Others
management management

production control

11% 7% 12% 23% 27% 20%

Supplier Evaluation Ratings

Ratings Range of ratings deemed acceptable

A Suppliers scoring 85% are listed as exceptional suppliers.

B Suppliers scoring 70% to 84% are listed as approved suppliers.

Suppliers scoring 60% to 69% indicate their incapability to
C implement the management contents and items, and are
deemed unideal suppliers.

D Suppliers scoring 59% or below must be rejected.

2 .3.2 Evaluation of existing suppliers

AN-SHIN FOOD conducts joint evaluations annually involving the Product Development Section, Quality Assurance
Section, and Centralized Procurement Section based on the previous year's transaction amounts and annual cooperation
status with suppliers. In 2024, there were 92 suppliers with stable cooperation with AN-SHIN FOOD (Note 9) " wyith food
ingredients and agricultural/livestock product suppliers accounting for 85% as the majority. AN-SHIN prioritizes the
procurement of certified food ingredients and agricultural/livestock products (such as: TAP Agricultural Product Traceability,
CAS Taiwan Quality Agricultural Products, GMP Good Manufacturing Practice, GHP Good Hygiene Practice, ISO 22000 Food
Safety Management System, HACCP Hazard Analysis and Critical Control Points, FSSC 22000 Food Safety Management
System, etc.). At the conclusion of the year, the Purchasing Section will formulate the "Annual Supplier Evaluation Schedule"
based on the suppliers' supply amounts and transaction status rankings in accordance with the ““Supplier Management
Procedures” to continue to monitor suppliers, so as to ensure the quality of products provided by them complies with the
prevailing standards. The annual evaluation consists of three main components: business philosophy, product quality, and
delivery date and service capability. In 2024, a total of 48 evaluations were conducted for 38 suppliers related to food
ingredients and agricultural/livestock products, accounting for 49% of all such suppliers that year. The pass rate was
100%.Additionally, 12 evaluations were conducted for 10 other transactional suppliers, and 12 evaluations for 12 non-direct
transactional suppliers, with both groups achieving a 100% pass rate. Existing suppliers are evaluated and divided into three
ratings: A, B, and C. Suppliers with an A rating score 70 points or more and are the preferential candidates when it comes to
purchase or increased orders. Suppliers with a B rating score more than 60 points but less than 70 points and are regarded
as approved suppliers as usual. Suppliers rated C in an annual evaluation are required to take corrective actions or otherwise
lose their status as an approved supplier.

(Note 9) Suppliers doing business with us this year.

Items for evaluation of existing suppliers

Business Philosophy Product quality SD:::/\{S;)&ZS;%?}?S

« Prioritize customer needs *Product  specifications  and » Timely and accurate fulfilment

* Aspire to expand and sharpen standards of product orders )
L . L * Record of delivery service/Inter-
abilities « Quality certificate action with stores

* Ability to create novel products
eExtent of support for our

« Number of defective products
* Place of origin/factory environ-

« Service capabilities of contacts
* Ability to process rush orders
quickly and prepare inventory

promotional program mental standards efficiently
« Service capabilities of contacts * Product return and replacement
status

* Obtaining factory authorization
and installation of new machin-
ery

» Corporate social responsibilities

Ratings of existing suppliers evaluated

atings Range of ratings deemed acceptable

A Suppliers with an A rating score 70 points or more and are the preferential
candidates when it comes to purchase or increased orders.

B Suppliers with a B rating score more than 60 points but less than 70 points (exclud-
ing 70 points) and are regarded as approved suppliers as usual.

Suppliers with a C (including) rating score less than 60 points in an annual evaluation
C are required to take corrective actions or otherwise lose their status as an approved
supplier.

Items for evaluation of existing suppliers; evaluation weights

Delivery date and
service capacity
(service capacity)

Business philosophy
(innovative ability,
technical ability)

20% 30% 50%

Product quality

(quality control capability)
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. chain management

AN-SHIN's sustainable procurement management principle dictates that products and services
should meet requirements which can be mutually beneficial for the company and society, whilst also
reducing the environmental impact. AN-SHIN Food is committed to advancing the production
traceability system. We also actively promote our three-in-one green procurement policy laying focus
on production traceability, local ingredients, and contracted farms. AN-SHIN FOOD has been search-
ing for producers from all around Taiwan for a long while who are keen to show respect to food and
be mindful of the environment. We encourage the sale of Taiwan's distinctive native agricultural
goods, form cooperative relationships with farmers, and prioritize vegetables with the Traceable
Agricultural Products (TAP) label.

We arrange the farming schedule for contract farmers according to seasonal demands and the
demand for vegetables. We delegate cooperative farmer representatives to verify the water quality
and examine the soil. All production management, planting records, and production and sales history
are kept to the same standard. Adherence to health and safety regulations and accurate tracking of all
production data are key to ensuring food safety for consumers. On AN-SHIN FOOD's corporate social
responsibility website, the production history page allows for viewing of the growth stages of vegeta-
bles produced in the current season. Such processes include farmland management, planting/seed-
ling propagation, field cultivation management, fertilizing, pest control, and harvesting. A small
blackboard is placed outside of the MOS Burger store, which is used to communicate to consumers
the newest information about the source of the food in real time. A genuine Traceable Agricultural
Product (TAP) mark must have relevant information such as certified items, certification body, and
traceability numbers. Detailed production information is available on the website of Taiwan Agricul-
ture and Food Traceability System at http://taft.coa.gov.tw, or one may enter a traceability code
through a QR code to have an understanding of all production processes. In 2024, we purchased a
total of 80,528 NT$ thousand of agricultural and animal products bearing a TAP label, which constitut-
ed 42% of total amount of procurement of agricultural and animal products. Utilizing imported
vegetables is an unavoidable necessity when dealing with seasonal and production adjustments.
Despite so, AN-SHIN insists on the three types of thresholds, namely, product source, safety, and
quality. We first check the source by having importers provide certificate of place of origin and the
volume imported at the beginning of the period. Rapid pesticide testing of each consignment batch
is used to bolster safety inspections. We demand that suppliers confirm the product source and
quality and fill in the information on the place of origin. Only after product quality is confirmed to be
good will we provide products to customers. AN-SHIN FOOD ~ s long-term insistence on food safety
and management approach at the source end ensure the safety of food and drinks for customers and
consolidate their trust in AN-SHIN FOOD.

MOS ESG Standards for Supply Chain Management

* Promote the production traceability system to ensure the safety and quality of agricultural products.

* Actively promote the "green three-in-one procurement" policy to reduce the environmental load.

* Give priority to vegetables with the Traceable Agricultural Product (TAP) label.

* Reasonably plan the arable land of contracted farmers and delegate cooperative farmer representatives to
verify the water quality and examine the soil.

« Trace the production process through Taiwan Agriculture and Food Traceability System and QR code.

* Increase sales channels, protect the income of small-scale farmers, and promote the connection between
enterprises and local communities to revitalize the local economy.

S- Society/Human Rights

* Promote Taiwan's featured local agricultural products and establish supply chain partnerships with farmers.

* Provide origin information and communicate with consumers to build consumers' trust in AN-SHIN FOOD.

* Promote responsible consumption to protect food safety of customers and drive the entire catering industry
to solve food safety problems.

G - Corporate Governance

* Actively seek cooperation with suppliers having similar awareness and correct food safety concepts to
ensure product safety.

* Implement rigorous supplier evaluation and audit system to ensure supplier quality.

« Increase the stability of food sources and diversify risks, and develop qualified backup suppliers.

k 9 Transparent Food Safety and Environmental Sustainability

Production
Traceability

MOS Green
Procure-ment

Local Food Contracted
Ingredients farms

Green three-in-one procurement policy Production traceability

Help local small farmers

In addition, to ensure the income of small farmers, AN-SHIN allocates a portion of its procurement to
additionally established sales channels. Acting through social enterprises, AN-SHIN purchases food from
small farmers, so as to foster a close bond between enterprises and local communities, stimulate local econo-
my, and make the use of food ingredients more in line with our appeals. Consequently, in 2024, we bought a
total of 401,752 kg of local sweet potatoes with traceable origins, with which we launched products like sweet
potato fries and sweet potato chunks, creating a new distribution channel for farmers and finding an alterna-
tive use of ingredients. In 2024, to support small-scale farmers, AN-SHIN FOOD introduced agricultural
products grown by small-scale farmers, including beef tomatoes, lemons, pomelos, wax apples, mangoes,
lychees, sugar apples, and navel oranges. The total procurement volume of traceable agricultural products
from small-scale farmers was 232,038 kilograms.

Agricultural products consumption volume and percentage over the years

578,620 | 35% 596,440 760,464 | 42%

kg | 735639 | 45% | kg | 407,346 | 23% | kg | 403,068 | 23%

kg | 112,358 | 7% kg | 341629 | 19% | kg | 232,038 | 13%

kg | 207,401 | 13% | kg | 432602 | 24% | kg | 401,752 | 22%

kg |1634,017|100%| kg |1,778016|100% | kg |1,797,322|100%

(Note 10) Traceable agricultural products after processing (cutting or pickling) are identified as primary
processed products, and so are not categorized into traceable agricultural products.

(Note 11) Agricultural products sourced from abroad or the vegetable and fruit markets in response to
production shortfall or other force majeure such as natural disaster, hard to traced.
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Traceable eggs used by AN-SHIN FOOD are eggs with a TAP mark. In addition, such eggs are
well-cooked, enabling customers to enjoy the most secure and tasty meals and reveal the comfort-
ing smile only seen at MOS.

To guarantee the regular operation of the food and food derivatives market, AN-SHIN FOOD
acquires market information as planned, including grain storage, in order to minimize large price
variations. Safeguarding the food safety for customers and stimulating the entire catering sector is
the main job of promoting responsible consumption. The only viable solution to food safety lies in
establishing a robust supply chain. AN-SHIN FOOD is seeking to collaborate with vendors who
share similar philosophies and adhere to appropriate food safety standards. By working closely
together and having a rigorous system for evaluating and inspecting suppliers, AN-SHIN FOOD can
guarantee the safety of its products. In 2024, AN-SHIN FOOD steadily collaborated with a total of 92
suppliers. Of the total, suppliers of foodstuffs and agricultural and livestock goods made up a hefty
85%. In addition, AN-SHIN FOOD preferentially opted for food and agricultural or livestock
products labeled with a certificate (e.g., Traceable Agricultural Products [TAP], Certified Agricultural
Standards [CAS], Good Manufacturing Practice [GMP], Good Hygiene Practice for Food [GHP],
1SO22000 Food Safety Management System, and Hazard Analysis and Critical Control Point System
[HACCP], and FSSC22000 Food Safety Management System. In order to secure a reliable source of
ingredients and reduce the potential safety risk food in the future, we will continue looking for
qualified backup suppliers of food ingredients entailing greater risks, to diversify our sources.

In 2024, we purchased 1,438,629 NT$ thousands of food, roughly 68% of total food procure-
ment, from FSSC22000-certified suppliers. In 2024, we purchased 1,799,196 NT$ thousands of food,
roughly 86% of total food procurement, from 1SO22000-certified suppliers. In 2024, we purchased
1,788,378NT$ thousands of food, roughly 85% of total food procurement, from HACCP-certified
suppliers.

Over the years we have purchased food ingredients from suppliers meeting food
safety certification standards.

2,000,000 — 100%
87% 86%
1,500,000 75%
1,000,000 50%
500,000 25%
0 0%

2022 2023 2024

I Fssc22000 Purchase amount( NT$ thousand) —lll— FSSC22000 Procurement Percentage(%)
B 1S022000 Purchase amount( NT$ thousand) —ll— 1SO22000Procurement Percentage(%)
I HAccP Purchase amount( NT$ thousand) —ll— HACCP Procurement Percentage(%)
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Over the past few years, every corner of the globe has been imperiled by environmental challenges
and climate change; as a result, the world is taking notice of matters including sustainable environmental
protection and circular economy. AN-SHIN is devoted to improving customers' purchasing habits to an
extent that reduces the pollution generated by commercial activities to the environment, enabling them to
consume in a more environmentally-friendly manner, thereby fostering green consumption and making
resources sustainable. AN-SHIN gives priority to the food packaging materials meeting the requirements of
the Forest Stewardship Council (FSCTM) (N°t¢12) \We sourced our paper products from factories implement-
ing responsible management of forest resources, showing our support for responsible forest sources.

Since 2012, AN-SHIN FOOD has been allocating a portion of its procurement amount to the purchase
of paper products produced by factories implementing responsible management of forest resources. In
2024, we purchased from FSCTM certified factories a total of 76,914NT$ thousands of paper based food
packaging materials such as cups for cold/hot drinks, bags for French fries and fried chicken, outer bags,
snack boxes, salad boxes, and gift boxes, accounting for 81% purchase of paper-based packaging materials
of the year. In 2024, a total of 25,450 thousand French fries bags, 3,565 thousand fried chicken bags, 33,680
thousand cold/hot drink cups,1,939 thousand salad boxes, and 28,028 thousand outer bags were
consumed. In 2024, we allocated a certain portion of procurement to paper products containing the raw
materials of PEFC-certified paper manufacturers. N°t¢ 13 |n 2024, we purchased cold/hot drink cups and
hotdog boxes made from these materials for a total of 3,473NT$ thousand, accounting for 4% of total paper
product procurement of the year; 2,285 thousand hot dog boxes were used in this year. In tandem, we
advocated for sustainable forestry practices, ecological upkeep, and biodiversity conservation to do our bit
for the Earth.

In addition, AN-SHIN FOOD complies with Article 9 of the Act Governing Food Safety and Sanitation
regarding the definition of importer of agricultural plant products, frozen, refrigerated, dehydrated, and
pickled mushroom and algae products and their gel or stuffing products, and vegetable protein and its
products. According to the official announcement Wei-Shou-Shi-Zi No. 1071300516 issued on June 26,
2018, the total number of coffee bean product items registered in the Food Traceability Management
Information System ("Mandatory Traceability") was 3 items, accounting for 37.5% of all coffee bean product
items for the year.

Purchase amount and proportion of food paper packaging materials from FSC-
and PEF-certified manufactures over the years

$90,000 — oo 80% 81% — 90%
$80,000 (— B 0o— i — 80%
$ 3,206 $3,473

$70,000 (— $ 2,895 — 70%
$60,000 (— — 60%
$50,000 [— — 50%
$40,000 (— — 40%
$30,000 — — 30%
$20,000 — — 20%
$10,000 — — 10%

$0 ! L 0%

2022 2023 2024

M Fsc Purchase Amount(NT$ thousand)
PEFC Purchase Amount(NT$ thousand)

—l— FSC Purchase Percentage (%)
—l— PEFC Purchase Percentage (%)

(Note 12) FSCTM, an NGO established in 1993, consists of delegates from 25 countries, including environmen-
tal associations, timber commerce companies, forestry laborers, nearby inhabitants, and certification
bodies. The FSCTM standard is widely acknowledged across the globe.

(Note 13) PEFC, the Programme for the Endorsement of Forest Certification, is a leading global alliance of
national forest certification systems established in 1999; being an international non-profit, non-gov-
ernmental organization and having passed an accreditation conducted by an impartial third party, it
promotes sustainable management of forest and is the world ~ s largest forest certification system.
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Regulatory compliance management by recognizing, evaluating, suggesting, supervising, and
reporting compliance risks allows organizations to sidestep penalties, damage to their reputation and
even criminal accusations for breaching laws and regulations. AN-SHIN abides by the principle of
delivering safe and secure products. The Quality Assurance Section will routinely examine drafts and
regulations concerning food safety to identify any compliance issues. In the event of a substantial
revision, internal communication and evaluation of the pertinent units will be promptly carried out.

In 2024, there were no products withdrawn from sale, and times of products withdrawn from sale
and total product weight were 0.

Times of violation of food safety laws; times of products withdrawn from sale and total product weight

Item Unit 2022 2023 2024
Number of violations of any regulations governing .
the health and safety and labeling of products and | Times 0 0 0
services
Times of products withdrawn from sale Times 0 0 0
Weight of products withdrawn from sale Tons 0 0 0

2.5.1 voluntary compliance with laws @@c‘

In 2024, we have concurrently alerted pertinent entities to be mindful of the 29 items declared by
the authoritative body. (Data credit: internal communication record in 2024; information published by
the Taiwan Food and Drug Administration of the Ministry of Health and Welfare to select eligible types
of industry.)In 2024 AN-SHIN FOOD acted by the Act Governing Food Safety and Sanitation, Good
Hygiene Practice for Food, Enforcement Rules of the Act Governing Food Safety and Sanitation,
Standards for Pesticide Residue Limits in Foods, and Sanitation Standard for Microorganisms in Foods,
and was therefore not subject to any penalties arising from violation of food hygiene management laws
and regulations (Note 14),

(Note 14) Relevant regulations like the Act Governing Food Safety and Sanitation are available on the
website of Taiwan Food and Drug Administration of the Ministry of Health and Welfare.
Reference URL: https://www.fda.gov.tw/TC/law.aspx?cid=62

[Active participation in government programs])
Participation in the evaluation and grading of nationwide hygienic management for
the catering industry

AN-SHIN FOOD actively participates in the "Food Service Industry Hygiene Classification Evalua-
tion" organized by health bureaus in various counties and cities. As of 2024, among the Company's 302
stores nationwide, 296 stores registered according to the evaluation plans of various counties and cities.
The food safety and hygiene self-management capabilities of stores in 20 counties and cities, including
Taipei City, New Taipei City, Keelung City, Taoyuan City, Hsinchu City, Hsinchu County, Miaoli County,
Taichung City, Changhua County, Yunlin County, Chiayi City, Chiayi County, Tainan City, Kaohsiung City,
Pingtung County, Taitung County, Hualien County, Yilan County, Penghu County, and Kinmen County,
have been recognized by the health bureaus of various counties and cities, obtaining food service
hygiene classification certificates with a 100% certification rate.

Kaohsiung City Food Health Grading Medal
Award Ceremony

Miaoli County Food Health
Award Ceremony
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[Voluntary disclosure of independent testing report]
Noticeable food safety transparency, thus tranquility

AN-SHIN FOOD is devoted to traceability and
safety control of raw materials and ingredients, to
ensure customers are provided with safe, secure,
and delicious products. We commission an impar-
tial third party to test our ingredients from time to
time. The testing results are fully compliant with the
regulations of the Taiwan Food and Drug Adminis-
tration. We have established the ““Mos Burger
AN-SHIN FOOD Safety Platform”” and voluntarily
disclosed the reports on the products, ingredients
and foods we submitted for test. With a single scan
of the QR-Code, consumers can instantly view all
the testing reports of the ingredients and enjoy our
food without worry! AN-SHIN FOOD checks careful-
ly the sources of the ingredients for the consumer,
and aims to achieve the goal of ““Noticeable food
safety transparency, thus tranquility””.

[Voluntary compliant with laws and regulations]
Performing independent testing against the most up-to-date sanitation standards for
microorganisms

The Ministry of Health and Welfare promulgated the "Sanitation Standard for Microorganisms in
Foods" on October 6, 2020 and enforced it from July 1, 2021. The standards classify food anew into 7
categories; embrace international management trends, i.e., taking into account the regulations for some
food categories when formulating a sampling plan; and further include some indicator pathogenic
bacteria to replace the traditional sanitary indicator bacteria. This way, the monitoring results are more
representative of risks. AN-SHIN FOOD has consistently conformed to worldwide and governmental rules,
examining the sanitary quality of store items and components, so that customers can eat without appre-

hension.

(Table 1)An overview of the Sanitation Standard for Microorganisms in Foods

Fresh instant Packaged/bottled
foods and mixed drinking water
instant food and beverage

Frozen foods Other instant Liquid
and ice foods egg

Milk and
dairy products

Escherichia coli

aceae in food

Escherichia coli 0157: H7
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Being a food business required by Article 9 of the Act Governing Food Safety and Sanitation to establish and disclose a traceability system, AN-SHIN FOOD has spared no efforts in
upholding food safety for customers and improving our independent food sanitation management. Through not a business subject to mandatory requirements, AN-SHIN FOOD still puts in
place a food traceability database, through which we manage and trace food sources, thereby ensuring the accuracy of information on the source of products and raw materials. In the future

AN-SHIN will continue to enhance food traceability system to provide even safer products to customers.

Major tasks and implementation of enhancement of traceability management system

Point of enhancement

Implementation status

Product quality specifications
datasheet inspection content

* Adhering to legal requirements, we are proactively revising food allergen labeling
and voluntary labeling content. We also require all suppliers to provide full
allergen information on product labeling.

* We initiated a project to audit the labeling of imported products on-site at the
premises of logistics companies.

« We disclose food formula ingredient suppliers up to tier 3 suppliers Note 15),

*Though not a business required by Article 9 of the Act Governing Food Safety and
Sanitation to establish a traceability system, AN-SHIN FOOD still voluntarily has its
self-developed food ingredients audited (Note 15 (Note 16). |n 2024, we reviewed total of
quality specifications datasheets for 59 ingredients; the number of ingredients
traceable to tier 3 suppliers through the datasheets totaled 38, meaning 64% of the
goals were achieved Note 16),

Collection of safety documents
for raw materials imported
from abroad

- Certificate of place of origin (import permit/customs declaration) Mot 17,

* Radioactivity testing certificate (region-specific, food-specific) (must be a certifi-
cate issued by a radioactivity testing certification body recognized or announced
by the Japanese government)

- Out of the 59 new ingredients that were created in-house and examined in 2024.

55 of them contained foreign ingredients. Nt 17 The certificate of place of origin of
55 types of raw materials, 100% of ingredients containing foreign raw materials,
was reviewed.

Ingredients monitoring plan

« Mandatory testing for substances in bulk commodities like flour products and
fat-based products.

« Testing for heavy metals and volatile basic nitrogen in aquatic products.

« Testing for pesticide residues and mycotoxins in agricultural products

« Testing for animal drug residues and antibiotics in processed meat products.

* Testing for plasticizers in dessert and beverage products.

« Testing for Glycoalkaloids in frozen french fries

«In 2024, a total of 141 substances with hazardous risk were submitted for testing by
an external party Mo and 139 substances passed the testing N°t 1), with a qualifi-
cation rate up to 100% at re-testing following guided improvement plans.

« Implemented in accordance with the Sanitation Standard for Microorganisms in
Foods, as detailed in (ble b,

- We conducted 300 self-sanitary sampling tests for the raw materials used in 2024,
with a pass rate of 100% after a re-testing.

- We put in place a mandatory inspection self-management system; suppliers of
aquatic products, dairy products, meat processing, edible fats, and other related

items must undertake independent testing and submit testing reports regularly Note 20,

-We regularly request independent testing reports from regular suppliers, and
obtained 204 reports in 2024.

» Implemented in accordance with the Sanitation Standard for Microorganisms in
Foods, as detailed in (ble ),

»We conducted 180 self-sanitary sampling tests for the products on menu in 2024,
with a pass rate of 100% after a re-testing.

(Note 15) Audit of self-developed new ingredients refers to the document review of items supplied by collaborative suppliers for use for the first time, raw materials (ingredients) resumed for sale, and items whose formula is

changed and which come with a product quality datasheet, excluding vegetables and fruits as raw materials, ingredients limited to sale in specific stores, and non-MOS-branded ingredients for sale in MOS stores.

(Note 16) At present, AN-SHIN traces raw materials by tier of ingredients; each ingredient comes with a quality specification datasheet which aims to disclose information up to tier 3. For instance, AN-SHIN FOOD ~s

ingredients comprise tomatoes, meat, and bread (tier 1); of them, the meat can be traced back to its source supplier (tier 2) and the sub-supplier (tier 3).

(Note 17) Relevant certificates of place of origin may include import declarations, import licenses, additive licenses, or testing certificates/reports.

(Note 18) Potentially hazardous substances are those tested by the sanitation standards for each product promulgated by Taiwan Food and Drug Administration of the Ministry of Health and Welfare.

(Note 19) Referring to the supplier-sourced products fully passing the tests performed by AN-SHIN against the various sanitation standards announced by Taiwan Food and Drug Administration of the Ministry of Health and

Welfare for each type of product.

(Note 20) Businesses of edible oils and fats, meat processing, dairy processing, and aquatic product processing are required to have their raw materials tested quarterly, every half year, or per batch.
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2 6 Store sanitation sampllng EE
- U inspection mechanism

The Quality Assurance Section of AN-SHIN FOOD continuously conducts a sanitation sampling
inspection mechanism throughout the year for all MOS Burger stores across Taiwan N° 21 The inspec-
tions cover the hygiene quality of food products sold at each store, water quality, cleanliness of cooking
equipment and utensils, surface swabs from employees' hands, temperature control, and other key
sanitation management items. All sampling inspections are conducted in accordance with the Act
Governing Food Safety and Sanitation, the Good Hygiene Practice (GHP) guidelines, and Drinking Water
Quality Standards, and are implemented following the procedures of the Food Safety Management
System (FSMS) and Hazard Analysis and Critical Control Point (HACCP) principles.

In the first quarter, comprehensive water quality testing—including ice cubes, filtered water, and
tap water—was conducted, and all stores met the required standards after guidance. From the first to
the fourth quarter, 99.1% of the inspected stores achieved Grade C (Good) or above in the comprehen-
sive sanitation inspections (N°¢ 22 The remaining stores that did not reach Grade C were all brought up
to standard through follow-up guidance and achieved a 100.0% re-inspection pass rate. Should a store
not meet standards and the product inspection reveal any anomalies, the Quality Assurance Section will
promptly demand that the store implement remediation and disinfection. The Quality Assurance
Section will also inform the operation supervisor to enter the store to verify the progress of in-store
improvement items. The Quality Assurance Section will re-inspect the store within 72 hours, and will
issue a store anomaly visit report and propose improvement suggestions; it will continuously track the
improvement progress, and will issue a case-closing notification only after products have passed the
inspection.

Aside from regularly tracking stores * progress in improving the deficiencies spotted during a store
inspection, it will also carry out food safety trainings for stores district by district. Ideas exchanged

sinoy z/ ulyum uonoadsui-ay

Qualified products ‘
and beverages
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H Store sanitation inspection mechanism
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during the courses enable store managers to become more familiar with and attentive to management | E—

of the catering preparation site, from food preparation, utensil cleaning, personnel health management, mprovement 'P%t:cotgﬁ';'cl = Improvement
environmental sanitation, among other requirements. Two seminars concerning internal education and —

training were conducted in 2024, attended by 47 individuals. Improvement notification given within 48 hours

We strongly believe that through internal training courses and by employing external certified
professional instructors, the personnel at AN-SHIN FOOD will be able to gain a comprehensive under-
standing of the newest food laws and regulations. This way, store management's food risk management
skill is thus strengthened, as is their understanding of food hygiene and safety. Therefore, we consider
trainings as an effective way of reducing food safety risk.

(Note 21) This includes the comprehensive water quality sampling inspections conducted in the first
quarter and the comprehensive sanitation inspections conducted from the second to the
fourth quarters. Stores that were temporarily closed due to renovation, permanently closed, or
newly opened were handled through alternative inspection arrangements.

(Note 22) The results of the comprehensive sanitation inspections are classified into four grades: A (Out-
standing), B (Excellent), C (Good), and D (Needs Improvement). Stores receiving a grade of D
(Needs Improvement) are issued a Store Anomaly Visit Report and provided with enhanced
guidance until they pass the re-inspection.

Courses and lectures on food safety regulations

AN-SHIN FOOD is steadfast in its promise to uphold food safety and quality for customers. Aside from having the sanitation
audit and management team uninterruptedly audit the on-site sanitation in stores, we also hold internal food safety training
courses, during which ideas exchanged enable store managers to become more familiar with and attentive to management of the
catering preparation site, from food preparation, utensil cleaning, personnel health management, environmental sanitation,
among other requirements. In 2024, a collective of 2 seminars regarding internal education and training programs were held, with
a total of 47 people taking part. We also entrusted agencies recognized by sanitation competent authority to hold keynote
speeches on the Act Governing Food Safety and Sanitation and Good Hygiene Practice for Food, for a total of 5 sessions, with 337
participants. In 2024, to implement food safety education and training and reduce manpower impact, AN-SHIN communicated
with training institutions recognized by health authorities to conduct 4 in-person courses and 1 online learning platform course
as make-up sessions for store managers unable to attend in-person courses, ensuring that every store manager completed food
safety and hygiene education and training.

We firmly believe that through food safety training courses and regulatory seminars, the personnel at AN-SHIN FOOD can
gain a comprehensive understanding of the newest food laws and regulations. This way, store management's food risk manage-
ment skill is thus strengthened, as is their understanding of food hygiene and safety. Therefore, we find training as an effective way
of reducing and controlling food safety risk

ternal trainers delivering instruction and chairing dialogue
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H Real-time ranking

Weekly visit and ranking, enabling

? [ Store HDCS visit mechanism EH

AN-SHIN FOOD's customer service has always been underpinned by the HDCS principles:
Hospitality, Deliciousness, Cleanliness, and Speed (““HDCS”~ collectively). AN-SHIN FOOD holds its
Operations and Inspection Section accountable for conducting store audit; bringing stores on track
with standard operating procedures; evaluating the HDCS and food safety and sanitation perfor-

stores to better understand its

current ranking status.
M Annual total number of stores

. ; 1,800 1,788
mance of store once every two months; and assessing all stores across Taiwan throughout the year. 1,780
The Operations Inspection Section provides immediate recommendations to store partners during 1'760
inspections, guides them on correct operating procedures, and requires stores to respond with 1'740
improvement results within one week, continuously confirming the maintenance status after '
. L . . L . News Improvement 1,720
previous deficiencies have been improved. A total of 6 cyclical store visits were conducted in 2024. ErTreEr trackin '
AN-SHIN FOOD has conducted an average of 6 annual in-store inspection since 2016, cumulatively 9 1,700
for 48 times so far. In addition, the Operating Inspection Section will provide HDCS weekly report Immediate  notifications  of Weekly follow-up of improve- 1,680

to enable stores = understanding of their ratings, and to track their improvement progress; it also | teE e S eV EaiIEEE TSN [FREEES, MEmiEImg e 1,660
gives timely reminder to stores to prevent occurrence of anomalies. For stores rated C (i.e., 70 | Ele s =ulee (EVERE e ::2:?9,3;;[::; :z”zjgbn:?t :ZSS: 1,640
points or below) or two time in 6 months, the Operations and Inspection Section will give instruc- | EiEaeqele ETE e e ——— 1,620
tions alongside a district manager to the store manager on-site, track improvement progress

monthly, help with troubleshooting, and verify the improvement progress at the end of each
improvement cycle, thereby intensifying the guidance for stores.

2022 2023 2024

Implementation of store HDCS survey mechanism Trend of HDC Store Visits

Average for Average for Average for
LBiEs 2022 2023 2024

B P e M Annual total number of stores
. . . 30 ~
I Average for 2022 93.50% .
15.35 15.82 15.98 25 L 93.000 | 92.92%
Il Average for 2023 ' 92.43%
13.31 12.78 12.80 20 92.50% [
I Average for 2024 92.00% |
11.45 11.17 11.02 15 91.50% L
0,
2.42 3.40 3.17 0 91.00% 90.50%
90.50%
4.00 3.95 3.99 '
5 90.00%
Annual average| 74.91 79,88 74.89 89.50%
0
Annual total
number of stores 1,737 1,788 1,768 H D C Sanitation S ISO 89.00% 2022 2023 2024

Pass rate in terms of expiration
date over the years

Stores 'HDCS scores graded during an in-store
inspection over the years

Distribution of HDCS scores

Food prepared in
Examination of Implementation of small amount, for Put the product
expiration date by the expiration multiple times, in expiring at mid-night
each district date system line with scheduled in the LOSS
time intervals

Examination of
the Expiration

Date Table for 3
times per day

Pass rate in terms of expiration date over the years
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MOS Food Safety Special Columns

Food Safety Education for All: Establishing Digital Courses for Food Safety Knowledge EH

Creating a brand-new series of [Food Safety Knowledge]
digital learning videos with one theme per quarter to
enhance food safety knowledge among all operational partners

Food safety serves as an important foundation for corporate governance. To
deeply instill the concept of food safety in the hearts of every partner and
strengthen the food safety and regulatory knowledge of all MOS Burger opera-
tional partners, the Quality Assurance Section began a pilot program in 2022 and
announced the ““Food Safety Academy”” at store manager monthly meetings,
which received widespread positive feedback. Starting in 2024, in addition to
physical announcements, digital learning videos were added to expand food
safety knowledge beyond store managers to include part-time workers, allowing
everyone to learn together. Combined with the AN-SHIN digital learning platform,
videos can be viewed on mobile phones. Each video is no more than 5 minutes
long and covers topics including: white crystals in grape konjac (food knowledge),
is MOS Burger ”s cod fish real or fake (food knowledge and regulations), the
confusion between fresh milk and regular milk (food knowledge and regulations),
and why there are plastic sheets in egg burgers (food knowledge). This allows
partners to learn easily without burden, enabling them to understand food safety
through work and apply it practically in their daily lives, making food safety a Learning platform courses — food safety tips
universal movement among MOS Burger partners!

Implementation of ATP Bioluminescence Swab
Testing System:

MOS Burger implemented the ATP bioluminescence swab testing system in Swab Press down Read value
2024. This method utilizes substances contained within molecules to quickly
reflect overall cleanliness levels. Compared to wet swabbing, it significantly
reduces manual operations and complex procedures, provides immediate on-site
numerical results for rapid corrections, and enables quantified analysis and digital
recording of swab data. This system more accurately reflects actual conditions and
strengthens food safety and hygiene culture among personnel, serving as an
effective method for reducing food safety risk management.
Through various improvements and efforts, and by continuously implement-
ing low-pollution, high-precision operational methods, MOS Burger consistently
upholds its principle of safety and security while achieving its original intention of
protecting the environment and giving back to society.
ATP bioluminescence ATP bioluminescence swab testing
swab instrument system operational procedures
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2 . 8 Climate change and energy management EEHE@

Importance of climate change issues to AN-SHIN FOOD

In 2024, the World Economic Forum (WEF) published the ““Global Risks Report”?, identifying the top five most likely global risks within the
next 10 years as: natural disasters and extreme weather events, critical changes to Earth's systems, biodiversity loss, natural resource shortages,
and misinformation and disinformation. The first four risks are all closely related to climate change, indicating that environmental issues will
remain one of the major global challenges in the future. The trend toward "net zero emissions"” has also compelled various industries to pay
attention to the impacts and crises that climate change may bring.

According to numerous studies and recommendations from experts and scholars, the restaurant industry can reduce carbon emissions by
decreasing the use of high-carbon emission ingredients (such as beef), effectively reducing food waste, and improving the energy efficiency of
kitchen equipment. For this reason, AN-SHIN FOOD actively conducts climate change risk management, clarifying the potential impacts that
climate change may have on the restaurant industry, and taking preventive measures against potential crises. At the same time, the Company
also expects to identify transformation opportunities in the process of responding to risks, contributing to the sustainable development of the
restaurant industry.

Climate change adaptation

In 2015, the International Financial Stability Board established the Task Force on Climate-related Financial Disclosures (TCFD), whose
responsibilities are to cultivate a unified collection of voluntary climate-related financial reporting guidelines that help investors and decision
makers understand material risks facing businesses and that facilitate more accurate evaluation of climate-related risks and opportunities. In
line with the TCFD's climate-related financial disclosure guideline, AN-SHIN has released its climate-related information from four aspects,
namely, governance, strategy, risk management, and indicators and goals.

2.8 .1 climate change governance

Management structure

* The high authoritative body governing climate change

Board of issues, responsible for reviewing the effectively

Directors implementing the annual climate-related risk
management system.

*We set up the Corporate Social Responsibility

Committee (renamed ESG Committee in 2021) taking
ESG charge of ESG-related matters.

Committee * Currently, the committee is composed of 4 directors,
one of whom is independent director. A director is the
convener and meeting chair. At least two meetings are
convened annually.

indicator, and opted for RCP2.6 and RCP8.5 risk scenarios (Note 23),

* Responsible for tasks assigned by the ESG Committee.

« Gathering Climate-related issues by referencing

ESG international standards, standards of the competent

ProjectTeam  authority, and the various ESG sustainability indica-
tors, and planning and formulating relevant
projects.

respectively, in 2100.
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2 .8.2 Climate change remediation strategy

Governance

Strategy

Risk

AN-SHIN s governance of climate-related
risks and opportunities.

The actual and potential impact of climate-re-
lated risks and opportunities on AN-SHIN ”s
business, strategy, and financial planning.

Procedures AN-SHIN follows to identify, assess,

management and manage climate-related risks.

Indicators
and goals

In December 2015, nearly 200 countries passed the Paris Agree-
ment, promising to keep global temperature rise within 2°C from the
pre-industrial level, and aiming to keep the temperature rise to within
1.5°C. The Intergovernmental Panel on Climate Change (IPCC) drafted a
special report from the scientific point of 1.5°C in 2018, stating how the
0.5°C difference will affect millions of lives. The EU announced its green
new deal in 2019, prompting countries around the world to vie for the
goal of Net Zero in 2020. By referencing IPCC *s 5th assessment report
(Assessment Report 5, AR5), AN-SHIN elected to define future climate
change scenario using the ““Representative Concentration Pathways””

(Note 23) There are four hypothetical scenarios in AR5, namely, RCP2.6,
RCP4.5, RCP6, and RCP8.5, meaning that the radiative forcing
per square meter will increase by 2.6, 4.5, 6, and 8.5 watts,

Indicators and goals used to assess and
evaluate climate-related risks and opportuni-
ties.

Four disclosure pillars of TCFD

1077 = RCP6
| === RCP45
o RCP3PD/RCP2.6
e RCP8.5

(cw/m) Buloioy annelpey
n

-2 T T T m—
2000 2025 2050 2075 2100

Expected Year
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The Dilemma between physical risks and transformation risks:

More physical risks entailed in Scenario employed Scenario description End of the 21 Century

the scenario of the Earth in

greenhouse RCP8.5 . The r|§k of cllm_ate change_: disaster devastatl_ng stores anq the place of origin, 4°C Soaring
(Scenario in which massive GHGs are including flooding, landslide, and coastal disaster resulting from typhoon or (Keep the global temperature increase to within emissions
emitted) torrential rain which becomes a new normal. 4°C higher than the pre-industrialization level)
e Unsteady climatic conditions can lead to an unequal distribution of precipitation,
which may bring about more frequent and severe droughts and a lack of water,
RCP2.6 which in turn will alter the quantity of water employed in agricultural areas and 1 5°C e
. : - leave the farmland barren. (Keep the global temperature increase to within o
M t iti isks in th (Scenario in which global warming is 1.5°C higher than the pre-industrialization emissions
Qe | ranfsll bete "; S In the  mitigated) e Unbalanced temperature distribution caused by climate change could lead to an  Ievel)
SN @ THENeN Sl unsteady supply of agricultural products, ultimately impacting the stability and
[y quality of supply.
Climate-related risk identification Climate-related opportunity identification
Risk Type Risk motivators Risk Type Risk motivators
R1-a Policy and laws e Intensify the obligation to report carbon emissions Physical risks ® Reduction in paper consumption
R1-b and regulations ¢ pace |itigation risks 02-a Resource e Turn to use more efficient building
R2-a Technology ® Substitute low-carbon products for existing products and services 02-b iy ® Employ more efficient production and distribution processes
R3-a Market e Customer behavior change 03-a AeRliEians) e Develop low-carbon products and services
. service
R4-a Reputation ® |ncrease in concern and negative feedback from stakeholders 03-b ® Customers ” preference to green products and digital services
R5-a Instantaneousness @ Aggravated intensity and recurrence of extreme weather conditions O4-a " ® Make good use of the incentives provided by government agencies
Market
R6-a SR e Increase in average temperature O4-b e Strive for government subsidies for energy conservation
R6-b ® Alteration to the rainfall pattern O5 Resilience e Enter new market
Climate-related risk matrix Climate-related opportunity matrix
R2-a 03-b 0O3-a
3 * 3 R
R6-a - R1-b R1-a 02-b
25 R T Y 25 « o
3 R4-a R3-a 3 02-a O4-b
ie] e
B 2 B 2 ¢ o
2 2
o R5-a @ 05
é 1.5 'S é 1.5 ¢
Z R6-b Z Ol - 0O4-a
1 X 2 1
0.5 0.5
0 0
0 0.5 1 1.5 2 285 3 0 (U5 1 1.5 2 2.5 3
Possible of occurrence Possible of occurrence
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Impact of climate change risk on strategy, operations, and financial planning

Description of company characteristics Impact type

sy

[eaisAud

uoljewJiojsueld|

Policy and laws
and regulations

Technology

Market

Reputation

Instantaneous-
ness

Long-term

Short-term Goals
(1-5 Years)

Short-term Goals
(1-5 Years)

Medium and
long-term Goals
(5-10 Years)

Medium and
long-term Goals
(5-10 Years)

Short-term Goals
(1-5 Years)

Short-term Goals
(1-5 Years)

Medium and
long-term Goals
(5-10 Years)

® Operating costs increased due to promulgation of GHG emission
regulations and additional levy on GHG emissions.

® Due to emission of cooking smoke that violated air pollution
regulations, stores were fined and sentenced, increasing the
costs.

Comprehensive use of electric motorcycles for delivery services.

To combat climate change, we invested in smart farms, food
factories, among other targets. Nonetheless, as a consequence of
incorrect market positioning or wrong investment targets, or
technical obstacles, we suffered investment losses.

e Due to soaring sustainability awareness across the globe or a
region, customers, shareholders, public benefit groups, and
media have provided more negative feedback about our
products and services.

The increased cost of damage to the store's infrastructure or
headquarters systems made the store unable to operate or
suspending production, resulting in reduced sales, difficult
logistics and distribution, and interruption of the supply chain.

® Areas where it rains often and places at a lower elevation are
susceptible to flooding, which can hinder businesses from
functioning.

The risk of climate change disaster causing crop losses, including
flooding, landslide, and coastal disaster resulting from typhoon
or torrential rain which becomes a new normal.

Unsteady climatic conditions can lead to an unequal distribution
of precipitation, which may bring about more frequent and
severe droughts and a lack of water, which in turn will alter the
quantity of water employed in agricultural areas and cause
instability in agricultural product supply, thereby negatively
impacting supply stability and quality.

Increase in
operating
expenses

Increase in
operating
expenses

Decrease in
market demand

Early retirement
of assets

Decrease in
operating
revenue

Decrease in
operating
revenue

Early retirement
of assets

Increased
operating costs

Description of scenario in which financial planning is impacted

Taking the carbon emissions in 2023 as an example, since Taiwan enforced its
Greenhouse Gas Reduction and Management Act and levied carbon taxes on
businesses, the operating expenses increased by at least NT$8,144.4 thousand. "Nt 24

Due to store oil fume emissions violating relevant regulations under the Air Pollution
Control Act, the Company was penalized and ruled against by competent authorities,
resulting in increased operating expenses with fines of approximately NT$100~1,000
thousand.

Sole employment of electric locomotives for delivery purposes has caused a rise in
operating costs.

We invested in smart farms, food factories, among other targets. However, the
competitiveness weakened by market price resulted in increase in operating costs,
impacting profits.

Due to soaring sustainability awareness across the globe or a region, negative opinion
or message directed towards the brand has led to decrease in consumption demand,
impacting operating revenue.

More environmentally-friendly ingredients were used when providing goods or
services. From January to October 2024, we had used rice that was grown using
SPRI-based low-carbon rice planting method as the ingredient to make rice cakes.
The purchase cost was NT$26,514 thousand, which was NT$1,178.4 thousand more
than that of rice cakes made from ordinary rice ingredients.

Intense weather brings about intense downpours in a short timespan, resulting in
disasters such as flooding that damage store equipment, accelerating the deprecia-
tion of assets, increasing equipment maintenance costs,putting store operations into
a halt, thereby leading to a decrease in operating revenue.

Prolonged dry spells due to fluctuation in precipitation will negatively impact the
water supply stability of stores, causing operations to disrupt and operating revenue
to decrease. In addition, the necessity of stores to buy water from external sources
also shoots up operating expenses.

Increase in average temperature will necessitate increase in air conditioning expenses
of stores, increasing the operating expenses; the Company may even has to invest
certain amount of costs to alter the business model.

Lack of water resources leads to increased water costs.

(Note 24) According to the announcement by the Ministry of Environment, if enterprises do not meet the preferential conditions, they need to pay NT$300 per ton of carbon emissions.
Reference URL: https://ghg.tgpf.org.tw/LowcarbonSubsidies/fags_more?id=66f661c2331d4617879fa19827d9484f
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Impact of climate change opportunities on strategy, operations, and financial planning

Description of company characteristics Impact type

Aunyioddo

Auniioddo

Short-term Goals

Physical risks (1-5 Years)

Short-term Goals
(1-5 Years)

Resource
efficiency

Product and Short-term Goals

service (1-5 Years)
Medium and
Market long-term Goals
(5-10 Years)
Medium and
Resilience long-term Goals

(5-10 Years)

e Reduce the use of paper at store meetings, headquarters
meetings, and employee training courses to stride towards
paperless.

® |Increased operating costs in the short term but will improve
service efficiency and lower operating costs in the long-term.

Improve workplace safety and employee satisfaction; lower
ingredients LOSS rate and augment production capacity to boost
revenue.

Soaring waste disposal costs stack up production costs.

e Adopt renewable materials for packaging materials and consum-
ables for non-direct -contact food to reduce consumption of
native resources.

Improve the energy efficiency and water consumption efficiency
of existing store (by using LED lights, infrared sensors, inverter air
conditioners, water-saving toilet, and water-saving faucet);
factoring in energy- and water-saving performance when
developing design for new stores.

The proportion of consumers using delivery platforms is high,
and delivery platforms remain a key business focus.

Supporting local agriculture and fisheries, promoting increased
demand for meals.

Diminish development of beef products and increase the launch
of meals made from other meat (chicken, fish); launching
plant-based meals can effectively reduce or adapt to the impact
of global climate change risk.

Introduce new, low-carbon, vegetable food items to meet the
market needs, thus increasing revenue, and employ the same
business model in other international markets.

® Promote local agricultural products and replace equipment in
line with the government 7 s subsidy policy in order to apply for

subsidies for agricultural products and energy-efficient products.

e Diversify supply sources to safeguard consistent supply (quantity,
quality) in the face of extreme climate change.

Decrease in
operating costs

Adjustment of
service procedures

Increase in
production
capacity

Increase in
operating
expenses

Increase in asset
value

Increase in market
demand

Increase in market
demand

Increase in market
demand

Development of
emerging markets

Increase in capital
obtainment

Supply chain
stability

L 9 Transparent Food Safety and Environmental Sustainability

Description of scenario in which financial planning is impacted

Developing paperless services or buying software for use in meetings and trainings
requires additional budget.

Kitchen appliances have been modernized and automated, with some of the
components handled in the store now being transferred to the central factory for
standardization of processing and distribution. Electric vehicles are employed
instead for transportation of ingredients, so as to improve production efficiency
and lower operating expenses.

Use paper towels and trays made from native materials and employ renewable
materials for store decoration materials and dining tables and chairs, so as to
create brand value and increase customers” recognition, thereby driving up
operating revenue.

Fully replace store lights with LED lights; install infrared sensor lights in aisles not
frequented or rest rooms; fully replace constant-frequency ACs with inverter ACs.

Stores are gradually and comprehensively replacing toilets with gold-level
water-saving toilets and gold-level water-saving washstands.

According to a survey released by the Market Intelligence & Consulting Institute
(MIC) on February 12, 2025, 71.2% of Taiwanese internet users used food delivery
services in 2024, remaining flat compared to 2023. foodpanda ranked first with a
usage rate of 67.8%, followed closely by Uber Eats at 60.3%.

In 2024, the Company continued to use Taiwanese agricultural, livestock, and
fishery ingredients to launch products (such as Taiwan Flying Fish Pearl Burger and
Braised Pork Belly Pearl Burger), resulting in an increase in operating revenue of
approximately NT$48,538 thousand.

Launch meals made from low-carbon meat like chicken and fish and plant-based
(meat, milk, egg) meals; each newly launched item is expected to bring an
additional revenue of about NT$14,403 thousand.

In response to market demand, the Company fully adopted Rainforest Alliance
certified coffee beans.
Launched plant-based meat products - Magic Mixed Salad.

Launched vegetarian products such as the Fresh Green series.

Participated in the government s climate change-related programs; replaced
obsolete equipment to apply for subsidies aimed to promote energy conservation;
and successfully obtained government subsidies.

AN-SHIN FOOD collaborates with multiple farmers and agricultural product
suppliers to stabilize the supply chain, control operating costs within a certain
range, and diversify and reduce procurement risks.

AN-SHIN Smart Farm and Pingtung Food Processing Plant provide some raw
materials that the products need to ensure a stable supply.
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2.8.3 climate change risk management

To address the potential crisis of climate change and energy supply, AN-SHIN
FOOD combines environmental, social/human rights, and corporate governance
aspects to actively promote energy conservation, carbon reduction, and water conser-
vation related projects. The Company identifies climate change-related risks and
adopts responsive measures to develop low-carbon vegetarian products and services,
strengthen climate resilience, and establish a sustainable development culture. To
address the impact of climate change on corporate operations and specifically disclose
related information, AN-SHIN FOOD has followed the TCFD (Task Force on Climate-re-

Collection

The ESG Project Team summarized
16 climate risks and opportunities
by following the climate-related
risks and opportunities announced

by the TCFD, and by referencing
benchmark enterprises.

Climate change risk matrix analysis process

Identification

After examining 16 climate risks
and opportunities, we decided to
analyze 8 climate risks and 8

limate opportunities in greater
depth. Incorporating the responsi-
bilities and division of labor across

Evaluation

We hold a meeting among the vari-
ous business units of the company
to discuss and identify climate risks
and opportunities, and assess the
severity of their impact and possi-
bility of their occurrence.

lated Financial Disclosures) recommendations framework since 2019 to collect climate
change-related data, identify risks, and assess financial impacts, thereby reducing risks
and seizing transformation and innovation opportunities.

all levels of the organization into
the corporate management system
is how we are managing climate-re-
lated risks and opportunities.

2.8 .4 Climate change indicators and goals

To effectively manage the impact of climate-related risks and opportunities on AN-SHIN FOOD, we followed the ““General Description of Taiwan's Strategy and Pathway to Net-Zero Emissions in 20507~ published
by the National Development Council. Aside from completing energy efficiency improvement and establishing AN-SHIN Smart Farm, we plan to have suppliers install smart electricity meters to monitor their own electrici-
ty consumption. In addition, adhering to the energy transformation policy, one of the four major policies of Taiwan for transitioning to Net Zero by 2050, AN-SHIN FOOD also planned to set up energy storage facilities.

Management objectives

Key performance
v for 2024

IR indicator

Action Plan for 2024 2024 Achievements Medium- and Long-term Goals

Improvement e Obsolete equipment with poor | ® Failed to meet the target, with a sales ; ; ; ;
. . . ) ; . - ! ® To reduce sales intensity, we will continue to replace obsolete
in energy Sales intensity <7.45kWh energy performance and contin-| intensity being 9.42 kwh. ) equipment to improve e}zlnergy efficiency. .
efficiency ue to increase energy efficiency | ® Replaced 139 indoor and outdoor units. '

e The Company continues to research and develop, trial P_Iant,
and achieve stable mass production of crops, and establishes
standard specification manuals for crops.

e The Company continues to commit to strengthening the
market visibility and channel layout of AN-SHIN Smart Farm.

® The Company organizes MOS farm-to-table tours to pro-
mote food and agricultural education from farm to table.

e The Company expands vegetable demand for MOS Burger,
associates, and external channels.

e The Company enables more consumers to enjoy safe,
healthy, and high-quality vegetables and experience the deli-
ciousness of healthy ingredients.

AN-SHIN Smart Farm produces 84

tons annually.

AN-SHIN Farm vegetables are market-
ed to retail channels such as Carrefour
supermarkets and Wellcome supermar-
kets, launching multiple AN-SHIN
LOHAS vegetable boxes, bagged vege-
tables, and other products.

Launch new products by
employing ingredients sourced
from AN-SHIN Smart Farm, and
expand production scale and
channels.

Establish short
supply chains

® Expand the production scale and
distribution network of AN-SHIN
Smart Farm.

2 .9 Greenhouse gas inventory

In compliance with the FSC's requirements, the Company has planned
greenhouse gas inventory operations and is planning to introduce 1SO 14064-1,
using 2022 as the base year. The greenhouse gas inventory and verification will
be conducted in phases (the confirmed schedule will be subject to the planning
by consultants and verification companies). The current plan is as follows:

. Forman Complete subsidiary Complete subsidiary
inventory team inventory verification

2023 2027 2029

According to the "Sustainability Development Roadmap for TWSE/TPEx Listed Companies" officially released by the
Financial Supervisory Commission (FSC) on March 3, 2022, all TWSE/TPEx-listed companies are required to complete
greenhouse gas inventory by 2027 and greenhouse gas inventory assurance by 2029 in phases, creating a sound sustainable
development (ESG) ecosystem. Although AN-SHIN FOOD is classified as Phase 4—a subsidiary in the consolidated financial
statements of TWSE/TPEXx-listed companies with capital below NT$5 billion that needs to complete inventory by 2027, based
on its core philosophy of contributing to humanity and society, AN-SHIN FOOD has proactively initiated greenhouse gas
inventory in 2023, ahead of regulatory requirements. The company has implemented a series of plans including introducing
the ISO 14064-1 greenhouse gas inventory management system and inviting external instructors to conduct 5 related training
sessions, aiming to enhance all employees' basic understanding of net-zero emissions.

Starting in 2023, AN-SHIN FOOD launched a greenhouse gas inventory project with 2023 as the inventory year. Through
physical training conducted by external instructors, seed personnel were cultivated at stores. The inventory boundary was set
to include six locations: AN-SHIN headquarters (Furong Building, Food Inspection Center, Jilin Training Center, Jilin R&D
Kitchen) and two demonstration stores (HSR Taoyuan Store and Zhonghua Store). Through cultivating seed personnel and
on-site visits, the Company gained preliminary understanding of activity data collection methods and carbon emission
quantification methods for various emission sources. Combined with the Tecom digital platform, the Company successfully
calculated greenhouse gas emissions for 2023, establishing a basic implementation framework for annual greenhouse gas
inventory execution in the future.

Going forward, AN-SHIN FOOD will continue to promote energy conservation and net-zero carbon emissions. Through
corporate sustainability intelligence sharing and periodic special reports on related topics, the Company will enhance
corporate sustainable development, starting with each individual, and working together to contribute to society and the
planet.

2026 2028

Complete parent
company inventory

Complete parent
company verification
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1ISO50001 certificate

AN-SHIN has implemented a systematic energy management system and put together the "Energy Team", which is responsible for reviewing the
planning and improvement work carried out under a management project executed based on energy goals and the scope of target-specific duties, so
as to ensure implementation of energy management project, grasp of the progress towards the timeline, and compliance of operation with energy
management system requirements. To ensure continuous improvement and effective implementation of the ISO 50001 energy management system, we
conducted internal audits from August 26 to August 30, 2024, performed annual management review on September 26, and passed the external audit
by SGS, a third-party impartial organization, on November 5, 2024, extending the certificate validity to November 23, 2025. The headquarters is located
to the Furong Building on Ren'ai Road. On the design front, Furong Building has power switches for each area and is installed with a smart electricity
meter. In 2023, the system was adjusted in response to the time-of-use rate in order to more accurately grasp electricity consumption of the headquar-
ters. At the same time, as a management unit, we continue to deepen energy management literacy to achieve the spirit of energy control. The purpose
of the Minsheng store is to obtain the ISO 50001 certificate is to become a pilot store for the implementation of energy management systems. All other
AN-SHIN stores follow the standards of the Minsheng pilot store and manage and control energy by the ISO 50001 management system, effectively
managing energy consumption, lowering GHG emissions, thereby effective achieving the goal of carbon reduction and energy conservation. 6 proce-
dural documents and forms were given a revamp in 2024. AN-SHIN took several precautionary steps in order to fulfill the energy management it
promised to customers; it further identified 13 environmental issues, internal and external alike, and assessed them for risks. An energy-saving action
plan is formulated every year. After the case is closed in the current year, we continue to track the implementation and effectiveness.

Management of energy, resources,
2.11 and greenhouse gases E@@@@

In 2024, the purchased electricity used by AN-SHIN FOOD was 5665.96 kWh, and the total energy consumption
was 211,151.33 GJ, or 96.60% of the purchased electricity. The statistical scope covers all stores in Taiwan, the
headquarters, the AN-SHIN Academy, and the smart farm. No renewable energy was used.

Electricity consumption and GHG emissions

Item Unit 2022 2023 2024
kwh kWh 57,236,200 54,854,362 56,659,600
Secondary energy (ot 25 MJ 206,050,320 197,475,703 211,151,330
Product intensity MJ/Production amount 2.27 2.09 2.14
Service intensity MJ/Service volume 6.49 5.83 6.03
Sales intensity KWh/NT$1,000 of 10.12 9.23 9.42

operating revenue

Electricity intensity | kWh/total number of 188,898 180,442 186,996
Electricity intensity kWh/sqgare meters 1,041 996 1,130
Scope 2 GHG
emissions (Note 25) (Note 26) fons of COze 28,332 27,098 ZEEISY
fecinn i i Tons of CO2e/NT$1,000
GHG emission intensity o e 0.005 0.0046 0.0045

(Note 25) The secondary energy is purchased electricity, and the scope of the statistics covers all stores in Taiwan, the
headquarters, AN-SHIN Academy, and smart farm. Greenhouse gas emissions are calculated solely for Scope 2
greenhouse gas emissions.

(Note 26) The electricity emission in 2024 was 0.474kg CO2/kWh.

KWh
56,659,600kWh
Total GHG emissions
amounted to 27,990
tons of CO2e

KWh
54,854,362kWh
Total GHG emissions
amounted to 27,098
tons of CO2e

KWh
57,236,200kWh
Total GHG emissions
stood at 28,332 tons
of CO2e

2.11.1 Energy-Saving Action Plan E

AN-SHIN FOOD aims to double the energy efficiency at the stores and the corporate
headquarters under the new policy of the Company; the items included for performance
requirement should be quantified as far as possible. Through the improvement under the
energy-saving action plan, the Company aims at achieving the desired goal. By the end of
2024, there were 303 MOS Burger Stores installed with energy efficient equipment for
lighting and air-conditioning, which accounted for more than 30% of power use. For provid-
ing customers with a more convenient and friendly environment in stores, AN-SHIN FOOD
incrementally introduced the smart toilet system. Customers can take a quick glance at the
state of use of the toilet. In addition, the introduction of the smart sensor system allows for
higher precision of the power consumption effect. In addition, the Company also introduced
energy efficient lighting, air-conditioning and kitchen equipment further to the use of green
building materials in the design and decoration of the new stores. The single unit air-condi-
tioners were gradually replaced by the wall-mounted split air-conditioners at the stores that
required innovation. There were 834 single unit air-conditioners being replaced with the new
split type air-conditioners, which will be more energy efficient and helps to achieve the goal
of carbon reduction.

Furthermore, AN-SHIN has brought in high-performance and energy-saving apparatus
to switch out the outdated energy-guzzling equipment, and will bring in additional
energy-conserving and productivity-boosting machinery in the near future. Currently, we
have introduced a fryer that guarantees consistent oil quality and employees' operational
safety, as well as an inverter microwave oven with greater wattage, and planned to install
them in all stores gradually. This action plan has the potential to enhance the utilization of
equipment and promote the safety of store partners operating the equipment; it also offers
twofold advantages, namely, it can improve store operations effectiveness and help conserve
energy.

Outcome of the action plan for carbon reduction over the years

Item Unit 2022 2023 2024
Number of indoor and f
outdoor models hE 520 695 834
Expected capacity of electrical
power saved each year kWh 1,951,792 2,607,640 3,468,161
Expected capacity of secondary
energy saved in each year MJ 7,026,449 9,387,504 12,845,830
Effect of carbon reduction by Tons of 966 1291 1717

volume (Note 26) cO2
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Energy conservation and carbon reduction
action plan for Headquarters

In 2024, the General Affairs Section conducted comprehensive cleaning and mainte-
nance of air conditioning pipelines to prevent blockages and ensure smooth operation of
air conditioning systems, avoiding accelerated equipment operation due to reduced
cooling efficiency, which would increase electricity costs. Additionally, headquarters also
reduced lighting intensity by removing approximately 52 light panels to achieve energy
conservation effects. In 2024, a total of 2,846 kilowatt-hours of electricity was saved,
achieving an electricity reduction rate of 2.14%.

Store air quality improvement project

The "Regulations for Air Pollution Prevention and Control Facilities in the Catering
Industry” became enforceable on January 1, 2022. In order to cut down the pungent odor
from the store premises and not disturb the living quality of the neighboring area,
AN-SHIN strictly adhere to the regulations. We completed installation of a minimum of
two types of equipment for the control of cooking smoke (including a hydro vent and an
electrostatic smoke precipitator) in 100 percent of the stores in Taipei City and in New
Taipei City in 2021. We aim to upgrade the restaurant's dining atmosphere with the air
quality improvement project. Our performance is beyond the legal requirements; we will
continue to do so in all stores in the future to do our part for the environment.

Store name Before installation After installation

Yonghe
Yong'an
Store

Bangiao
Guangian
Store

Xinzhuang
Xintai
Store
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Goals for 2024 Method Results
1.To prevent air conditioning pipeline blockages that could lead Electricity consumption in
1% reduction to poor efficiency and accelerated operation, thereby increas- 2024 decreased by 2,846
ing electricity costs, comprehensive cleaning and maintenance kilowatt-hours compared
compared to 2023 of air conditioning pipelines was conducted. to the previous vyear,
i i 2.Headquarters has approximately 250 light panels with achieving an electricity
(excluding public hospital-grade illumination, which cannot achieve energy reduction rate of 2.14%.
L . conservation effects. The General Affairs Division conducted
utility allocations) lighting intensity adjustments on March 30 and May 2, 2024,
reducing 52 light panels and adjusting lighting positions to
achieve energy conservation effects.

212 Investment in preserving the i
- environment and conserving energy %o

To estimate spending on environmental protection, we keep track of and examine the expenses associated with
preserving the environment or decreasing environmental damage. Apart from evaluating the efficacy of environmental
protection measures, this also provides useful analytical insight into internal cost-effectiveness. The drainage equipment of
a grease track Isolates the oil and other insoluble substances in the drainage water in order to prevent contamination of the
gutter due to kitchen waste and oil. Utilizing hydro vent and electrostatic smoke precipitator lessens cooking smoke and
odor that pollute the air. In 2024, AN-SHIN FOOD continued to have stores clean the grease traps, clean cooking smoke
exhaust, and purchase electrostatic smoke precipitator, so as to prevent cooking smoke and wastewater from contaminat-
ing the environment.

The investment in, and expenditures of, environmental protection and energy conservation through the years

Item Details Unit 2022 2023 2024
. . Laboratory consumables and NT$
Testing of materials commiss%/oned testing fees thousand| 2,183 2,399 4,688
and products Lab personnel at the Quality Assurance | NT$
Segtion, and operat?on of hardware thousand 9,137 9,536 11,019
Electric scooters used for food delivery thol\legnd 0 0 0
Environmentally- Printing paper: Use of FSCTcertedpeper ||| ITS - - -
friendly purchase Office paper: Use of paper sheet NT:
: $
with gc%rbon footgriﬁt mark thousand| 247 336 346
Office paper: Use of PEFC-certified paper tho’l‘;ﬁnd 20 55 55
Waste Management ol 27,619 31,299 33,212
ol g Cleaning of grease trap tho'\LlJngnd 677 1,024 1,007
eanness an
waste disposal Cleaning of smoke exhaust thoI\Lll-Is—gnd 458 460 857
Greening plants tho'\l'stﬁnd 903 940 985
Waste recycling and disposal tho'\l'fsﬁnd 1,193 1,395 1,466
Cooking smoke treatment-electrostatic NT$
ma%hine, UV treatment system thousand| 9,356 7,407 10,243
Cleanness and waste - — — NTS
Recycling station in the dining area thousand 409 492 592
i ; ) NT
e e endY Energy-saving equipment mouwend| 17,967 | 34272 | 65374
> o , NT$
ﬁﬁgﬁ%ﬁg{)ﬂfﬁﬁg}ﬁ;{gﬁab Equipment recovery and reuse thousand 486 415 354
Purchasing green products Electronic invoice tho"l‘fsﬁnd 3,320 3,603 3,623
Total o | 69,975 93,633 | 133,821




2 1 3 Environmental Regulatory Compliance @

We adhere to all applicable environmental protection laws and regulations. Despite so, so there are
303 stores across Taiwan, it s an ideal that we take care of every part. In 2024, we were subject to one

instance of penalties of NT$24 thousand due to 1 violation of the Waste Disposal Act.

AN-SHIN FOOD undertakes a thorough analysis of the underlying reasons for breaching laws and

regulations, and suggests ways to prevent similar errors from occurring in the future.

Violations of environmental laws and regulations

Improvement

Cause strategy

Laws violated

Fines for Violation of Waste Disposal Act Due to the initial omission of

Type of payment: joint forms not being confirmed

online, this violated Article 31,
other expenses (customer compensa- paragraph 1, Subparagraph 2 of
tion and settlement costs, fines)

. the Waste Disposal Act
Sbject. L . (penalty notice number:
Fines for violation of Waste Disposal Act  40-113-040004). The fines and
at Keelung Ren'er Store, Keelung Station o vironmental training have all

Front Store, Keelung Shenmei Store, .
and Keelung Chang Gung Store been paid and completed.

All fines have been paid in full,
and relevant personnel have
also completed environmental
training. To avoid oversights,
the General Affairs Section
should strengthen manage-
ment in the future.

Water Resource
2.15

Management @@@

The majority of our water usage is for store operations. All water sources are put through an
advanced water filtration system before being applied for cleaning utensils and prepping ingredi-
ents, to reduce the risks of contamination. AN-SHIN prioritize the use of fresh ingredients. The
ingredients are sent straight from the source to the store for processing. As a result, we utilize more
water for food washing than other catering services. The most significant contributor to wastewater
is restaurant kitchens. AN-SHIN has established pre-treatment facility in compliance with the
Standards for Drainage Equipment on the Side of Sewer Users, ™°2) According to the Construction
Equipment Code of the Construction Technical Rules, grease traps must be fitted to the sinks and
containers located in food preparation or treatment areas in restaurants. Therefore, all MOS stores
in Taiwan are equipped with grease traps. In 2024, AN-SHIN FOOD's total water withdrawal was
1,057,523.22 cubic meters (m3), and total water consumption was 18,973.82 cubic meters (m3). The
statistical scope includes all stores nationwide, headquarters, AN-SHIN Academy, and smart farms.
Data on water resource utilization suggests that the headquarters building and operating bases
have less water scarcity than the world average, and are not regions with intense water resource
pressure. To help limit the consumption of water resources, we implemented strict management of
water-saving devices in stores and adjusted the flow rate of the faucet in the dining area. Whenever
possible, we opt for the toilets with water-saving labels in newly opened stores. In 2024, we contin-
ued the installation of 70 new toilets bearing a label of general-grade water-saving label, which
saved 50% to 67% of water in each flush.

(Note 27) Pre-treatment facilities: These are facilities that take care of effluents and meet the
sewage competent authority ~ s criteria for effluents quality acceptable into the sewers.
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2 14 Paper resource management E

AN-SHIN FOOD is taking a proactive approach to digital transformation to reduce paper c

onsump-

tion. Despite this, there remain numerous operations that cannot be entirely devoid of paper. To lessen
our carbon footprint and environmental impact, we opt for eco-friendly materials or use lighter paper
sheets. The photocopying paper for the headquarters in 2024 was sourced from PEFC-certified paper.

We back the idea of keeping the forests safe and healthy by getting certified paper, thus minimizing any
negative effects that our operations may have on nature. The carbon footprint of the product takes into
account all of the greenhouse gases released over the entire lifespan of the item. Therefore, the paper
used for the photocopiers in stores is also lightweight, and has been changed from a general paper of
80 pounds to a product of 70 pounds bearing a carbon footprint mark.
Amount of paper resources consumed over time
Item Unit 2022 2023 2024
Quantity of general photocopying Sheets _ _ _
paper consumed
Consumption volume under the
PEFC program Sheets 95,315 87,619 80,638
Number of carbon footprint marks
born by products Sheets 1,173,874 1,342,854 1,258,632
Total Sheets 1,269,189 1,430,473 1,339,270

Number of installed toilets bearing a general-grade water-saving label over the years

Item Unit 2022 2023 2024
Toilet bearing a general-grade
water-saving label Set 60 65 70
Water consumption and intensity
Item Unit 2022 2023 2024
Water withdrawal ®ote28) Tons 866,039.11 1,070,585.59 | 1,057,523.22
i f Tons/Production
Product intensity Bl 0.01 0.01 0.011
: : : Tons/Service
Service intensity volume 0.027 0.028 0.03
Sales intensity e 0.15 0.16 0.18
Water intensity Tons/totalnumber| 2858 3,163 3,490
. A Tons/square
Water intensity TS 16 17 24l

(Note 28) The water withdrawal is calculated by using the unit rate of the water charge/the real water
consumption.
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Water Withdrawal by Source

Discharge classified by termination point

Item Unit  Allregion Water-stressed regions All region  Water-stressed regions
Surface water (total) m3 0 N/A Surface water m3 0 N/A
Groundwater (total) m3 0 N/A Groundwater m3 0 N/A
Seawater m3 0 N/A
Seawater (total) m3 0 N/A
Water sourced from a third party N0 30 3 1,038,549.4 N/A
Generated water (total) m3 0 N/A Thi i
ird-party-supplied water for use by
other organization m? 1,038,549.4 N/A
Water sourced from
a third party (total) Mote2) m3 1,057,523.22 N/A Total water discharge N°te 31 m3 1,038,549.4 N/A
Fresh water (<1,000 mg/L total
dissolved solids m3 1,057,523.22 N/A (Note 30) The water discharge third party refers to the sewage processing plant collaborated with
city water suppliers.
Other water (>1,000 mg/L total e 0 N/A (Note 31) AN-SHIN FOOD, a catering service, produces only wastewater as a by-product of its
dissolved solids catering activities.
Total water withdrawal m3 1,057,523.22 N/A Water consumption volume

(Note 29) Water sourced from a third party means the water supplied by Taiwan Water Corporation

and Taipei Water Department.

Item Unit All region  Water-stressed regions
Total water consumption volume ms3 18,973.82 N/A
Change in water storage ms3 0 N/A
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2.16 HEE

Waste management

To tackle the waste issue, we should
commence with reduction, sorting and
recycling, and eventually disposal.
AN-SHIN is taking decisive steps
towards resource sustainability. Simulta-
neously, we are closely collaborating
with the government in support of its
initiatives such as policies on plastic
usage restriction, waste disposal, indus-
trial waste handling, and sustainable ma-
terial management, so as to lessen the
amount of waste produced.

2.17
Source reduction management EE

To tackle the issue of waste, we must begin by focusing on reducing
its source. To this end, it has been more than 10 years since AN-SHIN
launched the campaign, namely, "One Reusable Cup of MOS for One
Point of Environmental Friendliness: To Make the Earth More Beautiful".
Cumulatively, over 1.382 million cups have been redeemed, leading to a
decrease in the usage of at least 7.353 million paper cups and cup lids. In
July 2022, in line with government regulations, the Company offered an
on-site discount of NT$5 for users of eco-friendly cups. On Earth Day, we
organized an event of 50% off for the users of eco-friendly cups when
purchasing from MOS café. In 2024, a total of 1,818,000 paper cups and
lids were saved. From July 2022 to December 2024, a total of 3,550,000
paper cups and lids were saved.

In addition, to achieve the goal of reducing disposable drinking
cups, AN-SHIN FOOD has increased the number of stores offering
eco-friendly cups. As of 2024, a total of 97 stores have introduced
eco-friendly cups. We will continue to expand the scope of this service in
the future.

AN-SHIN FOOD was recognized as the best brand
and won the 2024 Ideal Green Carbon Reduction

and Sustainability Award

AN-SHIN FOOD partnered with Edenred to actively intro-
duce electronic voucher services and issue electronic vouchers.
From 2019 to the end of 2023, the carbon footprint was reduced
by a total of 49,441,373.9 grams of carbon emissions, saving
thousands of trees from being cut down. This achievement won
the 2024 Edenred Ideal Green Carbon Reduction Sustainability
Award - Best Brand.




2.17.1 sorting and recycling management E

As environmental conservation has become a worldwide concern, garbage sorting and
resource reclamation are the first step to protect our environment. By following the ““Specifica-
tions of Resource Recycling Facilities Required of Fast Food Chain Stores, and Other Compliance
Matters®” and the ““Regulations for Management and Disposal of Industrial Waste””, AN-SHIN
FOOD has a dining area which has clear signage to remind diners of the importance of recycling
and waste sorting.

2 .17.2 waste disposal

AN-SHIN acts in compliance with government regulations by declaring the industrial wastes
cleanup plan, and pay the fee for the cleanup and treatment of wastes under the Waste Disposal
Act. The waste generated every day in stores will be registered by category on the Waste Register,
and will be reported monthly to the headquarters in order to control different waste generated. In
2024, a total of 4,368 tons of general waste, 2,018 tons of recyclable waste, and 555 tons of waste
oil were produced; they will be disposed of by waste disposal companies approved by the Environ-
mental Protection Administration of the Executive Yuan.

To guarantee the quality, cleanliness and safety of the frying oil utilized in the store, oil residue
removal and oil filtering activities are conducted during the store's off-peak hours and when it is
shut. To validate the quality of the oil, we also deploy a total polar substance analyzer. N°® 32 Upon
meeting the oil change criteria, we will switch it out and ensure the discarded oil is disposed of
correctly. AN-SHIN discretionarily entrusts an oil recycling company certified by the Environmental
Protection Administration of the Executive Yuan to collect waste oil. Every month, as a member of
the fast food chain, we submit a report to the Environmental Protection Administration of the
Executive Yuan to report on the waste sorting and recycling figures. To ensure compliance with
legal standards, we openly divulge the process of treating used cooking oil, providing peace of
mind to consumers. If the content of total polar compounds in the total polar tester reaches 21% or
more, the oil is too dark, showing signs of stickiness and an oil burning smell, or the temperature is
below 170°C, then the oil must be changed without delay.

(Note 32) If the content of total polar compounds in the total polar tester reaches 21% or more, the
oil is too dark, showing signs of stickiness and an oil burning smell, or the temperature is
below 170°C, then the oil must be changed without delay.

6,115 tons 6,386 tons
of waste in of waste in

6,245 tons

of waste in

Declaration of Recycling and
Sorting of Waste in Chain Fast
Food Restaurant Industry

General waste volume over the years
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Tons 4,153 4,262 4,368
T o " 0.00004 0.00005 0.00004
Tons/Service 0.00013 0.00013 0.00012
e roemos|  0.00073 0.00072 0.00072
numberofstores|  13.71 14.02 1083
i 0.07 0.08 0.08

Amount of recyclable waste over the years

Tons 1,962 1,983 2,018
Tons/brote®" | 0.000022 0.000021 0.00002
Tons/Service | () 000062 0.000058 0.000057
e rnor| 0.00035 0.00033 0.00033
nur;ggfls? ;?(I)res 6.48 6.52 6.66
prsiees 0.034 0.036 0.04

General waste oil volume over the years

Tons 558 559 555
Tons/Production| () 500061 0.0000059 0.0000056
quantity : o .
Tons/Service
e 0.000018 0.000016 0.000016
Tons/NT$1,000 of
operating revenue 0.000099 0.000094 0.000092
Tons/total
number of stores 1.84 1.84 1.83
Tons/square
meters 0.010 0.010 0.01

(Note 33) The waste statistics are estimated by the monthly actual average * the actual number of stores

per month.
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2 .18 Environmental greening management EE

To make the "concrete forest" of the city more pleasant and
provide a better living environment, AN-SHIN FOOD has planted
vegetation in the entrances, dining areas, window sills, streets,
and other areas. AN-SHIN FOOD strives to not only serve
delicious and nutritious meals, but also to use its corporate
influence to bring about a virtuous cycle in society. Therefore, we
have planted vegetation in the entrances, dining areas, window
sills, streets, and other areas. We frequently bring in plant
maintenance specialists to help with the store's vegetation
management. AN-SHIN FOOD headquarters also grows green
plants to beautify the office environment. During special
festivals, plants will be used for decorating in order to empha-
size the festival's theme. By doing this, we create a first-class
dining atmosphere, beautify the city, make the living environ-
ment more pleasant, and contribute to the beautification of the
surroundings and the preservation of our planet.

C Huayin Jingzhan Store )

C Keelung Shenmei Store )

CHeadquarters Greening Management)

2 .19 MOs Environmental Education Activities i

March 12

MOS Burger 33rd Anniversary Birthday
Celebration,Inviting Customers to Community
Cleaning for Environmental Maintenance

April 30

MOS Burger Takes Action to Love the Earth:
Removing Invasive Plant Species at Yangmingshan
National Park

Promoting Environmental Protection and
Biodiversity Conservation: MOS Café Good
Friends Series Newly Launched

MOS Burger celebrated its March 12 birthday with
community cleaning activities. All employees and

MOS Burger is committed to providing a safe and low-carbon

k g . Y - € - To promote environmental protection and biodiversity
sustainable dining environment, practicing the spirit of "Mountain,

conservation, AN-SHIN FOOD launched newly upgraded "MOS

operational partners conducted cleaning at stores
nationwide and invited customers to participate, demon-
strating care for the community and environment. The
activity conveyed the spirit of "it is more blessed to give
than to receive," creating a positive social atmosphere
and realizing the corporate mission of happiness, health,
and joyful living.
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Sea, and Sun Day," and encouraging employees to actively partici-
pate in environmental protection activities. Due to invasive plant
species severely affecting the habitats of Taiwan's native plants, on
April 30, 2024, MOS colleagues participated in an environmental
education activity at Datun Nature Park to remove the invasive
species "Brazilian Dayflower" and called on consumers to jointly
protect the Earth's environment.

Coffee" and "Latte Coffee" in November 2024, using 100% Rainfor-
est Alliance certified coffee beans, and simultaneously partnered
with the Forestry and Nature Conservation Agency of the Ministry
of Agriculture to design MOS Café Good Friends series characters
and peripheral items featuring 6 endangered Taiwanese animals.
The conservation animals were also incorporated into dining tray
paper designs, with themed decorations at 10 stores nationwide,
hoping to reach more consumers.

In December 2024, the "Come to MOS to Drink Coffee and
Love the Earth - Draw and Enjoy Great Gifts" activity was launched,
inviting consumers to learn about conservation animals through
drawing. After completing the drawing activity, participants could
redeem a 3-choice meal discount at MOS Burger. The activity
attracted a total of 2,748 participants, successfully conveying
conservation concepts to more people.
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AN-SHIN Smart Farm

In order to reduce the impact of extreme weather, ensure the stable supply of food materials
and solve the problems of pesticide residues in soil-cultivated crops, AN-SHIN FOOD took the lead
in establishing "AN-SHIN Smart Farm" among other fast-food catering companies. AN-SHIN Smart
Farm is a "full-environment-controlled" vertical farm that utilizes hydroponic cultivation, vertical
cultivation, automated management, environmental control, and LED lighting or supplemental
light, thereby maximizing production capacity. AN-SHIN Smart Farm maintains a consistent output
all year round, effectively conserves water, and surpasses the hindrances of continuous cropping,
among other land and climate limitations. Currently, AN-SHIN Smart Farm mass-produces more
than dozens of crops, including Boston cream lettuce, oak leaf lettuce, green flame lettuce, red
flame lettuce, curly leaf lettuce, kale, and sesame leaves. Production volume is about 40 tons per
year and mass production continues in a steady and stable state. In order to meet the requirements
for the advancement of farming techniques, three experimental planting racks have been
established, and more than thirty varieties of crops have been produced through experimental
planting. With a commitment to food safety and deliciousness, AN-SHIN FOOD is continuing to
progress and innovate, striving to become a major player in the chain fast food industry to branch
out into the market for plant factories. We look forward to furnishing customers with an unprece-
dented dining experience and also furthering industrial innovation.

Special Reports

‘ Goal Provide Safe Vegetables That Are Most

Hydroponic
planting

Vertical
cultivation

Environment
control

Automated
management

not affected by weather

L 9 Transparent Food Safety and Environmental Sustainability

@® Business Strategy

Highest food
safety standard

Year-round supply

More applications

Edible raw

Year-round supply

Cleanest vegetable -
quality assurance

Larger scale - More
channels and applications

@ Healthy Vegetable Features

AN-SHIN Smart Farm has created a vegetable factory with fully con-
trolled environment. Strict environmental control enables the farm to
stably supply pesticide-free and pest-free vegetables that are hygienic
and reliable throughout the year.

1.Clean and safe

Healthy and safe vegetables are
grown indoor under an environ-
mental control equivalent to clean
rooms to ensure zero pesticides,
zero heavy metals, zero insect eggs,
and zero parasites.

2.Fresh, tender and delicious

Every bite is tender and delicious,
suitable for children who do not like
vegetables.

3.Easy cooking

Save time for picking and washing
vegetables. Use clean drinking
water for light washing to enjoy the
most natural taste of vegetables.

4 .Fresh and healthy

The plants retain the roots and
sponge, and can be stored for
8-12 days in the refrigerator.
(AN-SHIN vegetables can be
stored longer than ordinary veg-
etables.)

5.Smart planting

With the environmental control
technology, data collection, and
data analysis to adjust to opti-
mal conditions for growing
plants, we can supply fresh and
healthy vegetables with consis-
tent quality.
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Since2019~

At the Food Taipei Mega Show, we revealed
our venture into the smart farming sector,
with AN-SHIN Smart Farm as the theme of
the opening ceremony.

50 MOS ESG Report

® Continue to improve results in produc-

tion. AN-SHIN Smart Farm mass-produc-
es more than dozens of crops, including
Boston cream lettuce, oak leaf lettuce,
green flame lettuce, red flame lettuce,
Kyoto mizuna, and curly leaf lettuce. Pro-
duction volume is estimated to be about
40 tons per year, 30% increase in annual
output.

® The strawberry farm has reaped commer-
cial benefits by providing products for
Japanese restaurants since 2022.

® Expand the production scale and distri-

bution network of AN-SHIN Smart Farm.

© Expand AN-SHIN Smart Farm's vegetable

sales channels, including: high-end
hotels, hot pot restaurants, regional agri-
cultural product distributors, etc.
Increase the proportion of external sales
from 10% to 25% in the second half of
this year, and prepare for the Phase-II
expansion of AN-SHIN Smart Farm's veg-
etable farm. Expand the vegetable pro-
duction capacity of 48 tons/year in the
future. Increase the demand for vegeta-
bles from MOS Burger, affiliated catering
companies, and external channels,
enabling more consumers to taste safe,
healthy, high-quality vegetables and
enjoy healthy ingredients.

History of AN-SHIN Smart Farm "

2022 2023 2024

Expand the production scale (84 tons a
year) and distribution network of
AN-SHIN Smart Farm.

AN-SHIN farm vegetables are marketed
to retail channels such as Carrefour
supermarkets and Wellcome supermar-
kets, launching various AN-SHIN healthy
lifestyle vegetable boxes and bagged
vegetables, allowing more people to pur-
;:hase vegetables from AN-SHIN smart
arms.

A LINE@ official account has been estab-
lished to regularly share product infor-
mation.



Special Reports

Crafting an Upscale
Chain Restaurant Brand

Always committed to the maintenance of food safety and the improvement of self-management
of the food sanitation, AN-SHIN FOOD has participated actively in the““Hygienic Grading Assessment
of Catering Industry”~organized by the health authorities of various cities and counties. MN°t 34 AN-SHIN
FOOD ~ s six voluntary management items, namely, food sanitation management, personal sanitation
management, equipment and utensil management, environment and health management, production
process and quality control, and food safety information disclosure ¢ Y all meet the Good Hygiene
Practice for Food (GHP), transcending high quality goals in terms of food health, environment
sanitation, and catering. AN-SHIN FOOD has proactively participated in the ““Hygienic Grading Assess-
ment of Catering Industry”” programs organized by local health bureaus across various counties and
municipalities. As of 2024, the company operates a total of 303 stores nationwide. Among these, 296
stores registered for assessment in accordance with local government evaluation programs N°t¢ 3%, and
all registered stores successfully obtained hygiene certification, achieving a 100% certification rate.
Stores in 20 counties and cities, including Taipei City, New Taipei City, Keelung City, Taoyuan City,
Hsinchu City, Hsinchu County, Miaoli County, Taichung City, Changhua County, Yunlin County, Chiayi
City, Chiayi County, Tainan City, Kaohsiung City, Pingtung County, Taitung County, Hualien County, Yilan
County, Penghu County, and Kinmen County, have seen their capability of food safety and sanitation
management affirmed by the respective health bureaus, and were given the catering industry grading

mark (Table 2) (Note 36)
Hygienic Grading
Assessment of Catering
Industry over the years 2 8 O 2 8 7
stores stores

(Table 1)

Food sanitation self-management

Ingredients sanitation Strictly implementation of purchase preservation, ingredients preservation, and
management ingredients use

Personal sanitation
management

Ensure employees dress code, hand hygiene practices, disinfectant processes,
comprehension of food poisoning, and annual health check-up

Primary attention on the hygiene management of preparation utensils, instrument

SRS R E: sanitation, rags, and temperature management.

Environmental sanitation

N Maintain toilets in a hygienic state and manage waste and cooking oil disposal
maintenance

Process and quality control Consistently inspect store operations and verify adherence to safety and sanitation
regulations
Food safety information Integrity of food businesses * registered information, ingredient source, and signs
disclosure posted by health management personnel

The Food and Drug Administration of the Ministry of Health and Welfare has implemented the
Restaurant Hygiene Management Classification Assessment System since 2010. Assessment teams
composed of local health personnel and expert scholars conduct evaluations of restaurant operators.
The assessment focuses on whether hardware equipment, environmental hygiene, process quality,
personnel hygiene, and storage comply with Good Hygiene Practice (GHP) standards, and confirms the
completeness of food business operator registration data, food ingredient sources and preservation
records, posting of hygiene management personnel identification plates, waste management,
enhanced guidance for personnel on food poisoning concepts, and improvement of personnel hygiene
habits.

(Table 2) Hygienic Grading Assessment of Catering Industry for 2023 and 2024

L 9 Transparent Food Safety and Environmental Sustainability

4 1 3 0 2026.12.31
Keelung City

1 1 0 0 2025.12.31
Taipei City 112 112 0 0 2026.12.31
New Taipei City 56 56 0 0 2026.12.31
Taoyuan City 25 25 0 0 2026.12.31
Hsinchu City 6 4 2 0 2025.11.08
Hsinchu County 8 8 0 0 2025.11.30
Miaoli County 3 3 0 0 2026.12.09
Taichung City 30 30 0 0 2025.10.19
Changhua County 2 2 0 0 2025.10.30

Nantou County 0 0 0 2 =
Ui County 1 1 0 0 2026.12.31
2 2 0 0 2025.12.31
Chiayi City 3 3 0 0 2026.12.31
Chiayi County 1 1 0 0 2026.12.31
Tainan City 11 11 0 0 2026.11.01
Kaohsiung City 19 19 0 0 2026.12.31
Pingtung County 3 3 0 0 2026.11.13
Taitung County 1 1 0 0 2026.12.31
Hualien County 1 1 0 0 2026.12.31
Yilan County 5 5 0 0 2025.10.17
Penghu County 1 1 0 0 2026.12.31
Kinmen County 1 1 0 0 2026.11.30

Total 296 291 5 2

(Note 34) The evaluation is carried out against the ““Sanitation Management Grading and Evaluation System of the Catering

Industry”” and ““Notes for Sanitation Management Grading and Evaluation System of the Catering Industry>~

promulgated by the Food and Drug Administration of the Ministry of Health and Welfare.
(Note 35) The data is based on the number of AN-SHIN FOOD stores that registered during 2023-2024.
(Note 36) In 2024, AN-SHIN FOOD proactively took part in the Hygienic Grading Assessment of Catering Industry evaluation

organized by the health bureau of each county or city government; all participating stores were granted a mark

showing they had passed the Hygienic Grading Assessment of Catering Industry. By December 31, 2024, stores in

the counties/cities yet to obtain a grading mark were those located in Nantou county, primarily due to the

Company not taking part or the health bureau of the county/city not holding the event.
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s1ybry uewnH/A1a100s

Medium/
General Topics

Material
Topic

Employment —_

Labor/Manage-
ment Relations

Social and Economic

Regulatory Compliance

Education and
Training

Occupational
Safety and Health

Indirect Economic
Impact

- Local Community

Meaning to AN-SHIN FOOD

AN-SHIN values every employee, and the Company
believes that only respected employees work with dignity
and happily so that the employee cohesion for the corpo-
rate can be achieved.

The Company provides various transparent communication
channels to listen to employees = opinions and feedbacks,
In addition, the Company also performs coordination,com-
munication and response promptly, in order to promote
healthy and friendly working environment, thereby achiev-
ing AN-SHIN * s goal of sustainable operation.

Proper social and economic regulatory compliance is an
important basis for an enterprise to achieve stable growth
and sustainable operation.

All employees are important assets of the Company, and
the Company provides education and training in order to
allow employees to contribute efforts and to grow with the
Company jointly.

The right to life is far more important than the right to
work, and employee safety is the most important labor
criteria that AN-SHIN and all employees must protect and
maintain with best effort jointly.

MOS Burger with community type of stores as the main
business model is committed to the promotion of local
prosperity while valuing the positive interaction with local
neighborhood communities and residents.

Over the past years, the Company has continued to organize
social welfare activities in order to contribute love and care to
all parts of Taiwan and is committed to become a friendly
neighbor of the local community.

L 9 Talent Development and Social Co-prosperity

Policy and Commitments

Accordingly, the Company has established and announced the ““Work Rules””

and ““Employee Code of Conduct””. We comply with relevant labor-manage-

ment and labor laws, protect reasonable working hours and income of
employees, and aims to establish a healthy working environment, in order to

contribute efforts jointly with employees.

AN-SHIN comply with International Bill of Human Rights and relevant laws and
regulations, such as gender equality, the right to work, and prohibition on
discrimination, etc., and human rights policy has also been established. In
addition, to protect the rights and obligations of both labor and management,
to allow both labor and management to collaborate and to achieve business
development jointly, the Company has established the Work Rules according to
the regulations of the Labor Standards Act and also requests all employees to
comply with relevant regulations.

Accordingly, AN-SHIN complies with social and economic laws and regulations,
and also reviews relevant regulatory requirements periodically.

AN-SHIN FOOD has established the ““Employee Education and Training
Operation”” and provides diverse education and training. All department
heads and store partners are able to receive these professional management
training in order to allow AN-SHIN to continuously provide quality services to
customers under such fast changing business environment.

As an employer, AN-SHIN complies with labor laws and regulations, fulfills
corporate social responsibility and implement employee care and protection
properly, and the safety and health policy has also been established.

The business philosophy of ““Contribution to the mankind and society”” is
implemented thoroughly.

The business philosophy of ““Contribution to the mankind and society”” is
implemented thoroughly.
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Performance Medium-term Goals

Material/
General Topics

Long-term Goals

Measurement
(5-10 Years)

L Goals for 2025
Indicators

Action Plan for 2024 2024 Achievements

(3-5 Years)
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Employment

Training and

Talent
Recruitment

School campus

recruitment

The number of official
employees recruited for
the annual operation was
adjusted to 341 people.

10 people recruited for the
intermediate and senior

Cultivate domestic and
overseas stationed

Talent recruitment and job
vacancies are implemented
and maintained periodically
according to the target set
for each month.

Most of the campus field

recruitment events were
changed to online recruit-

Organize operation and

In 2024, the actual number
of official operation
employees recruited was
245 people.

The Company participated in
34 sessions of campus
recruitment events, and 2
people reported for the

In 2024, 3,176 people complet-
ed the professional competence

Continue to recruit profes-
sionals, and provide employ-
ment opportunities.

The Company continues to
participate in each campus
recruitment event, and provides

The Company will continue to

Establish a positive corporate
image and reputation, attract
more outstanding profession-
als, and maintain a stable
employee turnover rate.
Strengthen cooperation with
colleges and universities, continue
to participate in campus talent
recruitment activities, attract and
train more outstanding young

events supervisor trainees. —— positions of intermediate and employee opportunities, in order ent o become leaderim e
senior supervisor trainees. to cultivate new young force. industry.
Freshmen ceremony is In 2024, Freshmen Welcome  The Freshmen Ceremony and Continue to improve the new
Freshmen 200 people attended the organized, and tranysparent Party was organized, and a  Freshmen Welcome Party will fﬁggfgggrt{?rr:cljnt?a?filr?;ftcr)ﬂgetwhen
Ceremony freshmen ceremony. communication channel is  total of 218 new employees  continue to be organized, in order employees to integrate into the
provided to freshmen. became part of the AN-SHIN to allow freshmen to become workplace, and improve their loyalty
wn Food. familiar with the workplace swiftly. —and work efficiency.
(@) .
(@] Human guman_ttResourc?_ Evaluation :En ZIOZ?.’ 2 I—éuman_thesource The Human Resource Evaluation Ensure the efficiency and effective—
— Resource Two meetings are convened ~OMMItt€e Meetings are valuation Lommittee Committee meetings will continue  Ness of the people's evaluation
[0} Evaluation I organized, and the list of meetings were convened, to be organized, and two meetings meetings, establish a fairer and more
-+ Committee G, personnel for promotion is and 18 employees were are convened aﬁnuall tfagspaﬂ?nttalent ?Valuatlon Sysktem,
< Meetings sulbmiiiedl, promoted. y. and motivate employees to work.
~
T Labor/Man- Meetings are convened to Lab ; il Establish a solid labor-manage-
Labor-Man- o discuss and resolve labor-man- 4 1&bor-management ) abor-management meetingsWill - ment relationship, promote
c agement agement At least one meeting is agement related issues of Meetings were convened in  continueto be organized,andat  communication and understand-
= . Meetings convened quarterly. the Company, and to review 2024, and 17 proposals least one meeting is convened ing getwleen bOE)hI partuesaqnd
D Relations the content o‘f Work Rules. V€' passed. quarterly {/f/’gké?f?c\ignﬁ):gfo e andimprove
>
. . 3 Remuneration Committee The Remuneration Committee :
. . N N X N i Evaluate the remuneration system
;_U_ Remuneration At least two meetings are sResTeumnearr?ctilorQ a:Jr:gtitz)ennse;I:e meetings were convened in  meetings will continue to be on aregular basis, adjusttheysalary
o) Committee convened annually. Yy ted 9 2024, and 9 proposals were organized, and at least two level reasonably, and attract and
= S RONLEC passed. meetings are convened annually,  "étain outstanding talents.
—+
w
) « Strengthen the internal publicity
Social and internal educational In 2024, a total of 8 labor-man- and knowledge transfer at the
_ Implement labor-manage- nr er;ni_ enucnad ItohnaL bor  29ement regulatory internal < inemal educational promotion il i};’i;’i;‘gcg‘ggfe”,}?;rf;‘gemiiﬁng
Economic Legal ment regulatory compli- gte?nd(:lrlgs :Ct relaieg © educationa! pron_notions continue to be implemented during  and service quality. .
Compliance ance educational promo-  traini ized were organized, in order to  the monthly store manager meeting.  *Strengthen the content sharing
Regu Iatory ) raining are organize reduce the risk of violation  «Share casesin meetings participated ~2nd €xchange of section meetings
tion. during the monthly store _ : ) among districts, promote learning
) . of labor-management by sections of each region.
Com ||ance manager meeting . and collaboration among districts,
P : related laws and regulations. and improve overall operational

efficiency.

Formulate comprehensive training
programs, enhance the professional-

_ T"’}Ien.t operating and manage- headquarte_rs manage_m_ent HfgZ'Sgésvzgoeiﬁmft?gmﬂge’md cultivate operation and manage- ET;r?:;fﬁ(ﬁ'&?ﬂggﬂgg?ggﬁ;?m
Education Cultivation staff education and training. and the total number of training ~ment talents. tional structure and operational

ment talents.

hours was 328 hours.

efficiency.
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Material/
General Topics
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Performance
Measurement
Indicators

Maternal
Health and
Protection

Prevention for
Occupation
Induced Cere-
brovascular and
Cardiovascular
Disease

Illegal Infringe-
ment Preven-
tion

Ergonomic
Musculoskele-
tal Injury
Prevention

Subsequent
Follow-up,
Investigation
and Improve-
ment of Acci-
dents

Goals for 2025

» Maternal health and
protection is promoted
during the monthly store
manager meeting.

* Group classification is
implemented for manage-
ment.

» Heath risk assessment for
100% of employees under
the maternity program has
been completed.

» Continue to track and
implement relevant
prevention methods to
each individual.

* Official employees
overwork evaluation form
completion reaches 78%.

» 2~ 3 session of stress relief
seminar and course is
organized annually.

® 1 session of illegal infringement
prevention seminar is organized
annually.

® Assessment and survey is
performed during field service,
and the result is provided to each
store.

Hazard verification
completion rate is 81%.

Subsequent follow-up is
performed and recorded for
employees of occupational
injuries, and educational
promotion and hazard
precautions are provided for
occupational injury hazards
monthly, in order to increase
Employees ~ awareness on
occupational injuries.

Action Plan for 2024

Equipment maintenance for
the breastfeeding room.
Obtained the Outstanding
Breastfeeding room,
Excellent Level, Certificate,
and implement maternity
protection program
promotion/case acceptance.
Health care and evaluation
for female employees under
protection.

Physicians assist individuals
of the maternity protection
program through consulta-
tion and evaluation.

An overload program is
established, and cooperating
with the physical examination
schedule, an overwork
evaluation is conducted along
with subsequent analysis.

Job assignment and improve-
ment plan.

Relevant seminars are arranged.

Workplace violence program
educational promotion is
implemented.

Internal and external illegal
infringement assessment is
performed.

Relevant seminars are arranged.

Musculoskeletal symptom
survey questionnaires are
implemented according to the
physical examination schedule.
If there is any subsequent
musculoskeletal issue related to
work, workplace onsite analysis
is performed and improvement
recommendation is provided.

After the job resumption
program, the number of
employees assisted to resume
their jobs is 34 persons-time.
The Company will continue to
improve job resumption
program, measures and to
enhance the effectiveness of
job resumption.

2024 Achievements

In 2024, a total of application
management employees was
37 people, and risk assess-
ment completion rate for
each workplace reached 89%.
In addition, for employees
under maternity protection
program, maternity
protection interviews and
appropriateness evaluations
were performed for female
employees under pregnancy
and within one year after
child birth.

Based on the occupational
assessment for cerebrovascu-
lar disease risk levels, 3,373
individuals do not require
interviews, 92 are recom-
mended for interviews, and 2
need interviews. Overwork
assessment interviews are
scheduled during each
month's on-site service.

A total of 5 case was reported for
the year, and investigation was
performed immediately. In
addition, the Company continues
to perform illegal infringement
internal and external risk
assessment.

» After the survey, a total of
3,373 questionnaires were
recovered, of which 693
showed musculoskeletal
s¥|mptoms.

® The second stage further
inquiries relevant parts and
levels for the discomfort
symptoms and a detailed
explanation thereof. After
assessment, they have been
determined to be non-work
related ergonomic hazards.

The subsequent follow-up,
investigation and imﬁ)rove—
ment of accidents will
continue to be tracked.

L 9 Talent Development and Social Co-prosperity

Medium-term Goals

(3-5 Years)

The Company will continue
to care maternal health and
protection.

Continue to prevent
occupation induced
cerebrovascular and

Implement the execution
of illegal infringement
prevention plan.

Prevention of ergonomic
musculoskeletal injury is
implemented properly.

Establish a comprehensive
accident investigation and
improvement mechanism
to reduce the occurrence of
accidents and improve
safety protection measures.

Long-term Goals
(5-10 Years)

Establish a sound maternal
health protection system,
provide comprehensive
support and protection, and
create a female-friendly
work environment.
Establish a sound maternal
health protection system,
provide comprehensive
support and protection, and
create a female-friendly
work environment.

Implement health promotion
activities to raise employees’
health awareness, and
reduce the incidence of
occupational-induced
diseases.

Strengthen the illegal
infringement prevention
plan to protect the personal
and property safety of
employees.

Continue to implement the
prevention plan of
human-induced musculo-
skeletal injury to reduce the
incidence of industrial
accidents and protect the
health of employees.

Subsequent follow-up is
performed and recorded for
employees of occupational
injuries, and educational
promotion and hazard
precautions are provided for
occupational injury hazards
monthly, in order to increase
Employees ” awareness on
occupational injuries.
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3.1 Fortune Workplace EE
- -+ and Inclusion

The criteria for fortune workplace includes providing competitive salary and benefit,
allowing employees to work securely, providing two-way communication channels,
respecting and listening to employees * feedbacks, and providing stage for employees ~
performance, in order to allow employees to develop and improve continuously. AN-SHIN
Food ”s employment imposes no restriction on the age, educational background and
experience. All job applicants with passion in the catering service industry are welcome.
After job applicants are selected by the Company internally, pre-service practice training
and job shift system are arranged, and complete job promotion program is also provided,
in order to cultivate outstanding management talents.

Talent Recruitment Website

Human Rights Policy

3.2 Talent Diversity

I 1 m m 1 m [ OO (T
[ (18 I I O O O 1

AN-SHIN FOOD is committed to creating a warm and personable workplace where every team

- N ) ; O S b Total Number of Employees and Ratio Classified According to Employment Type,
member can experience the beauty of genuine interaction through sincere communication, enriching their

Contract and Gender for Past Years(Note D(Note 2)

own life stories. AN-SHIN is an international enterprise, and the Company's headquarters and stores
employ outstanding catering talents from different countries along with the promotion of fusion of diverse 2022 2023 2024

groups. In addition, employees area able to learn the merits of different countries and mutual inclusion. Up Year Male Male Male
to December 31, 2024, the total number of employees of AN-SHIN FOOD is 5,778 people, among which e
150 people are foreign employees, including diverse talents from Japan, Canada, China, Hong Kong, mar g A ons 32 60 35 61 31 50
Malaysia, Indonesia, Vietnam, Myanmar, South Africa, and Philippine, etc., and the number of employees b " E——
remains consistent with the number in last year without a seasonal difference. For 2025, the Company 'e\‘#]mloeggs SRS 23 48 21 47 26 47
expects to expand the recruitment to approximately 341 people. Among the senior professional manageri- (Clifssiilied Operating . 99 158 90 175 99 161
al officers, there is 1 manager from Japan, and the number of R.O.C. citizens in the senior professional according to | oomentpositions
managerial officer positions accounts for 75% with details as described in the following: emp;oyment Store employees 175 293 158 252 162 245
type
Distribution of Domestic and Foreign Total Number of Employees and Ratio Part-time employees®™*9 9 462 3016 1,542 3,144 1552 3,405
Senior Professional Managerial Officers Classified According to Domestic and
Foreign Nationalities for Past Years Total 1,792 3575 1,846 3,679 1,870 3,908
. Number of i ote
. . . . . Ratio Male Female employees Official employees Met4 1,791 3,575 1,846 3,679 1,870 3,908
DCci)tin;c:?]t;c 97% %ég(?n? %’e?sgg gilca;rs('jfi'r?d o Temporary employees Mo %) 0 0 0 0 0 0
Foreign 40 110 I 9
, Ve ver reatetant . Nationality 3% persons  peisons employment Total 1,791 3,575 1846 3,679 1870 3,908
President President  President Vice President Audit contract)
Total Number of Employees and Ratio Classified According to
AN'SHIN FOOD advocates gender Managerial Position and Gender for Past Years (Note 1) Employee data collection coverage scope refers to Taiwan.
equality and ensures female employees . . .
have the opportunity to participate in 250 — 65% o 70% (Note 2) The calculation of total number of employees refers to the full-time and part-time employees up to December 31.
the Company ~ s decision fully, and also 200 = u 0 60% (Note 3) The internal part-time employees of the Company refer to employees without guaranteed minimum or fixed
reallzes.fgmale i.amployees , _fa'r Cha'?ce 61% 50% working hours. According to the regulatory requirements, the maximum monthly working hours is 214 hours, and
to participate in the decision-making - o ' . _ _ . .
and leadership at all level of the corpo- 150 — 35% 38% 40% the Company's internal regulations specify that the maximum working hours for part-time employees must not
rate hierarchy of the Company. In 2024, 100 .:_39%//-_——_d 30% exceed 190 hours/month. The Company encourages employees to rest appropriately and also supervises and
there We_re 21]_‘ _fema_le employees . at 20% manages employees of low (<20 hours/month) and zero working hours, in order to understand the employee work
managerial positions (including admin- 50 |
istrative management and operation 158 99 236 125 211|131 10% it @Eme e PRy
management), a decrease of 25 female 0 T . e . T ' 0% (Note 4) Official employees refer to full-time and part-time employees signing non-fixed term contract.
employees from 2023. Currently, female (Note 5) Temporary employees refer to employees signing fixed-term contract.
management staff accounts for 62% of Number of male managers Number of female managers

the total management staff.
~m- Percentage of male managers(%) -m- Percentage of female managers(%o)
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Total Number of Employees and Ratio Classified According to Job Rank,
Age Group and Gender for Past Years

2022
Employee type

Male

0

Administrati
manag(gnrggf\tr;a)ol\éﬁions 0 0 25 56 7 4 92 3
General employees 6 26 15 21 2 1 71 6 20
O ti
manageFr)T?g?\tlr;;%sitions 36 54 63 oo 0 5 257 24 55
Store employees 128 176 45 92 2 25 468 104 137
Part-time employees 1,095 1,312 289 976 78 728 4478 1,121 1,198
Numb f part-ti
ume(rer:[g’lol;gcres me 0 0 0 0 0 0 0 0 0
Total number of employees 1,265 1,568 437 1,244 89 763 5366 1,255 1,413

Employee Ratio According to Managerial Position, Non-managerial Position, and Gender®°t®

2022 2023 2024

O e e | e AR o | s SRR o
O manaoes 4 0 01% 4 0  01% 2 1 01%
e evelery 29 60  17% 32 64 17% 30 50  1.4%
B oS 100 158 48% 90 175 48% 99 161 4.5%
e e e o 1,658 3,357 935% 1,720 3440 934% 1,739 3,696 94%

New Employee and Employee Turnover Structure for Past Years Note?)

New employees

New Employee and
Employee Turnover
Structure for Past Years

2022 2023

Under 30 years old 31-50 years old  |Above 51 years old (inclusive) Total Under 30 years old 31-50 years old Above 51 years old (inclusive)
| Male | M

119 116 124 137 141 114

L @ Talent Development and Social Co-prosperity

2023 2024

Under 30 years old 31-50 years old
Total e Total

| Male | | Male |
28 55) 7 3 96 0 0 27 45 5 3 82
15 25) 0 2 68 6 17 20 26 0 4 73
63 112 3 8 265 24 39 72 114 S 8 260
58 90 1 25 410 107 109 51 105 4 31 407
331 1,097 90 849 4,686 1,031 1,199 410 1,256 110 950 4,956
0 0 0 0 0 0 0 0 0 0 0 0
490 1,379 101 887 5525 1,168 1,366 580 1,546 122 996 5,778
Employee Educational Background Distribution
Year 2022 2023 2024
| Headcount | __Ratio | Headcount |__Ratio | Headcount | _Ratio |
Under bachelor ”s degree 2,687 50.1% 2,605 47.1% 2,497 43.2%
Bachelor 2,647 49.3% 2,883 52.2% 3,241 56.1%
Master 32 0.6% 37 0.7% 40 0.7%
Doctoral degree 0 0% 0 0% 0 0%
Total headcount 5,366 5,525 5,778

Resigned Employees

2024 2022 2023 2024

42.3% 47.9% 43.5% 36.4% 48.6% 37.1%
=3 162 57.7% 126 52.1% 161 56.5% 239 63.6% 149 51.4% 193 62.9%
2 | vale | Female] ratio | waie [Female| Ratio | wale |Female| rato | waie |Female| Rato | waie [Female| rato | wale |Female rato |

S Under 30 years old (inclusive) 94 116 74.7% 77 79 64.5% 77 89 58.2% 96 177 72.6% 94 95 65.2% 64 109 56.4%
§ Above 31 and under 50 years old (inclusive) 22 41 22.4% 33 40 30.2% 41 54 33.3% 39 54 24.7% 38 43 27.9% 40 70 35.8%
= Above 51 years old 3 5 2.8% 6 7 5.4% 6 18 8.4% 2 8 2.7% 9 11 6.9% 10 14 7.8%
Taipei, Taoyuan, Hsinchu 191 68.0% 174 71.9% 165 73.4% 276 73.4% 203 70.0% 217 70.7%
P Central region 45 16.0% 33 20.0% 57 13.0% 49 13.0% 50 17.2% 45 14.7%
‘g. Southern region 40 14.2% 32 18.9% 54 13.0% 49 13.0% 34 11.7% 36 11.7%
= Hualien, Taitung 4 1.4% 3 2.5% 7 0.5% 2 0.5% 2 0.7% 6 2.0%
Kinmen 1 0.4% 0 0.7% 2 0% 0 0% 1 0.3% 3 1.0%

New employment/turnover rate (%) 5.0% 4.0% 4.9% 7.0% 5.0% 5.3%

Total headcount 281 242 285 376 290 307

(Note 6) AN-SHIN FOOD ~ s definition for managers is as follows:
Senior managers: Managerial officers
Intermediate level managers: Headquarter managerial positions
(rank of director and above) -operation managerial positions (rank of section chief and above)
Entry level managers (operation): Operation management positions (rank of store manager and above)

(Note 7) Since the change of part-time employees is relatively frequent, presently, the number of new
full-time employees are statistically counted only.
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[T ] [T
Employee voluntary resignation rate and non- voluntary resignation rate I Ratio of minimum wage of each region and employees receiving minimum wage  FLHIL]

Item content 2022 2023 2024
Item content 2022 2023 (Subject: Operation PT, FT, FT3) N ST R St

Regional average hourlywage =~ 161 156 161 177 177 178 185 184 185

Store employee voluntary

resignation rate 6.0% 3.0% 6.4%
Percentage of store employees
Store employee non-voluntary Less than 0% Less than 0% Less than 0% receiving minimum wage 0% 0% 0% 0% 0% 0% 0% 0% 0%
resignation rate in the region

Total Number of Employees and Ratio Classified According to Job Rank, Nationality and Gender for Past Years MNote®)

Thailand
| vale JFemalel Male [Female] vale [Femald viale [Femalel Male [Femalel Male [Femalel Male [Female| vale [Femalel Male [Femaiel Male [Femalel viale [Female] viale |

Administratye agadement 1780 50 | O 0 1 0 0 0 0 0 0 0 0 0 0 0 0 0o o 0 0 0 0 0 81
General employees 25 47 0 0 1 o o o o0 o0 O 0 o o 0o o o0 o o0 o o o0 o0 0 73
Operating maregement 98 161 1 0 o0 o o o o0 o0 O 0 o o o0 o o0 0o 0 o o o0 o0 0 260
Store employees 156 235 0 1 0 0o 0o o0 o0 1 0 o 4 5 1 2 0 1 0 o0 0 o0 1 0 407
Part-time employees 0 o 0o o0 0 o 0o o 0 o0 O 0 o o o0 o0 o0 0o o0 o o o0 o0 0 0
Number oraret™ 15213305 0 24 0 0 0 1 2 14 2 1 2 9 17 38 8 11 0 1 0 1 0 0 4957
Total number of employees 1,830 3,798 1 25 2 0 0 1 2 | s | a 1 6 14 18 40 8 12 0 1 0 1 1 0 5778

Employee Information of Each Business Location Mot ®

Employee type

Administrati t
minis r%(ljvseietirgggagemen 31 50 0 0 0 0
General employees 26 47 0 0 0 0
Operati t
P 99 161 0 0 0 0
Store employees 162 245 0 0 0 0
Part-time employees 1,552 3,405 0 0 0 0
Numb f part-ti
e 0 0 0 0 0
Total number of employees 1,870 3,908 0 0 0 0

(Note 8) It refers to employees of Taiwan only, excluding MOS Xiamen and Australia.
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3.2.1 salary Bonus System and Various Benefit Systems E

To promote social, economic and political fusion, all employees of AN-SHIN FOOD are entitled to
salaries and benefits equally without difference due to gender, age, nationality, physical/mental disability,
race or other criteria, and the Company also actively provides employment opportunities to people of re-em-
ployment and people of disability. In addition to compliance with the Labor Standards Act and other relevant
labor laws and regulations, AN-SHIN FOOD also conducts employee work performance evaluations periodi-
cally. For store employees, evaluation is performed according to the ““Regulations Governing Employee
Performance””, and the aforementioned evaluation result is used as the reference basis for employee job
promotion, transfer, salary, profit sharing, bonus issuance, education and training as well as career planning,
etc. AN-SHIN FOOD upholds the principle of profit sharing with employees and compliance with Labor
Standards Act and other relevant labor laws and regulations. In addition, the Company also reviews salary and
job promotion system periodically via the Remuneration Committee and Talent Development Committee
along with the Human Resource Evaluation Committee for objective review, such that through overall salary
and bonus system, employees are able to enjoy their works and find personal value, thereby promoting
diverse employment and social stability. AN-SHIN cooperates with employee career development needs and
provides diverse benefits, including travel allowance, language learning allowance, maternity allowance,
children s education subsidy, annual physical examination and group insurance health care, etc. In addition,
the Company also provides opportunities for outstanding talents to participate in overseas training and
visits, allowing them to have the opportunities to utilize language skills to accumulate experience, to improve
competency and achieve personal goals. All benefit expenses of AN-SHIN FOOD are appropriated according
to the laws, and relevant details of salary information is as follows:

Starting salary for university/college freshman

Job duty

Operation management Intern team lead (FT)  NT$

Average monthly
salary in 2022

31,000~33,000

Average monthly
salary in 2023

31,000~33,000

Average monthly

salary in 2024

32,000~39,000

trainees
P e NT$  27,500~28,500  27,500~28,500  30,000~34,000

Headquartersassistant ~ Assistant (STAFF) ~ NT$ 26,000~31,000 28,000~31,000 29,000~31,000

Headquarters
assistant specialist

Assistant NT$

specialist (STAFF) 30,000~36,000

30,000~36,000
35,500~37,500 35,500~37,500 36,500~38,500
(including (including (including
monthly performance monthly performance monthly performance
bonus 2,500~3,500) bonus 2,500~3,500) bonus 2,500~3,500)

31,000~36,000

Intermediate and
senior supervisor
trainees

Intern team lead (FT)  NT$

Annual total compensation ratio and annual total salary and Male and female employee
compensation change ratio salary ratio Mowo

2022 2023 2024

Managerial position %  293% 296% 286% Headquarters o5 17 31
Non-managerial position % 104% 119% 24% Non;)ng;rt‘liignerial % 14 38

Average and median of annual salary for non-managerial positions

(s,

Average annual salary of

non-managerial positions m(’}t-ls-f;shd 603 621 623 \
Median of annual salary for ~ NT: ‘ 0 %
non-managerial positions moma 548 562 574 e K

Number of employees of People 950 975 954 K E

non-managerial positions Mot 10

(Note 9) This data is calculated based on the indicator definition provided by the domestic Ministry of Labor.
Reference website: https://www.gender.ey.gov.tw/gecdb/Stat_Statistics_DetailDa-
ta.aspx?sn=EysMabrhMoWtwK3!e0N8hQ%40%40&d=m9ww90dNZAz2Rc500j%24wIQ%40%40

(Note 10) For 2024, the number of full-time employees of non-managerial positions is disclosed according to Article 4 of the Rules
Governing the Preparation and Filing of Sustainability Reports by TWSE Listed Companies.

m m m
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Part-time employee benefit and security

Bonuses and
allowances

Benefits and
subsidies

Retirement
System

Employee Welfare
Committee

Lifetime learning

Group insurance (accident injury/ accident health care) / travel allowance (allowance
provided according to the years of service and working hours) / employee meal
discount/affiliates home appliance at employee discount price / stores and the Company
organize irregular gathering and entertainment events / friends introduction and sharing

coupons / job referral bonus.

Complete employee security (entitled to labor/health insurance, labor pension appropri-
ation).

Birthday gift money / Dragon Boat Festival gift money. Mid-Autumn festival gift money.

Birthday gift money / Dragon Boat Festival gift money. Mid-Autumn festival gift money.

Official employee benefit and security

Bonuses

Benefits and
subsidies

Retirement
System

Employee Welfare
Committee

Lifetime learning

Employee profit sharing and stock subscription for capital increase / stock ownership
trust program for outstanding employees / performance bonus / various target achieve-
ment bonus/ participation in employee remuneration distribution / year-end bonus.

Employees receive periodic health examination allowance / group accident injury
insurance/ store personnel work meal allowance/ periodic employee gathering and
dinner events / employee friends sharing coupons / subsidies for wedding and funeral /
childbirth incentive money / Accommodation for employees from external counties and
cities / physician's periodic store onsite service and outpatient / affiliates home appliance
at employee discount price / irregular external product and contracted supplier discount
events / remote area salary allowance/ employee rent subsidy / job referral bonus /
transfer bonus / maximum subsidy of NT$20,000 per club established after one year.

The Company complies with the regulations of the Labor Standards Act, stipulates
employee retirement related regulations, and has also established the ““Labor
Retirement Reserve Supervisory Committee””. For new employees and original employ-
ees selecting the new retirement pension regulations, 6% of the monthly wage is

appropriated for depositing in the personal pension account of the Bureau of Labor
Insurance; For original employees selecting the old system of pension regulations and
original employees selecting the new pension regulations with the preservation of
original seniority, pension payment standard is calculated and appropriated according to
the original employee retirement regulations in order to appropriate the proper amount

nk of Taiwan. Present-
ment while all other

of pension reserve for depositing in the dedicated account at the
ly, approximately 0.1% of the employees select the old system of
employees select the new retirement system.

Annual travel allowance of NT$2,000 to NT$6,000 per person per year / festival gifts and
year-end party event/ Dragon Boat Festival and Mid-Autumn bonus/ birthday gift
money/ Dragon Boat Festival and Mid-Autumn gift money / employee emergency relief
fund.

Employee education and training / Internal electronic newsletter / Manager reading
session / Outstanding employee selection for overseas training / Providing external
course and seminar information / Foreign language education subsidy. For employees
qualifying the subsidy criteria, each person is entitled to the incentive fund of NT$5,000 to
NT$10,000 / Language subsidy of NT$1,500 to NT$2,000 per person per month.
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Emergency Relief Fund Account ot

AN-SHIN FOOD upholds the philosophy of ““One Family for
MOS Employees”?, in order to provide support and care to employ-
ees. To care employees encountering accidents in their lives such
that they are facing difficulties and requiring emergency aids,
AN-SHIN FOOD has announced the ““Regulations for Employee
Emergency Relief Fund Establishment and Application®?, on April
2013 in order to establish the emergency relief fund account. During
the reporting to job of employees, the relief fund amount is signed
according to personal will, and it is deducted as donation during the
issuance of monthly salary. The relief fund donation is managed and
under the custody of the Employee Welfare Committee as a special-
ized fund for emergency relief of employees with needs. Accordingly,
limited resources can be utilized and people ”s love and care are
gathered to provide timely care and assistance to employees with
needs, in order to assist them to overcome difficulties. In case where
there is any family emergency and living difficulty or where any
employee is subject to major injury or disease such that he or she
cannot attend to work to receive remuneration, a special case can be
applied and discussed in order to apply for the emergency relief
fund.

AN-SHIN FOOD *s emergency relief fund account is able to
satisfy special needs not covered by the insurance, in order to
provide approbate support to employees within the shortest time.
The account budget source is from the employee donations of their
own free will, and after accumulation of small amounts, sufficient
budget can be achieved. Since the implementation of the Regula-
tions for Employee Emergency Relief Fund in 2013, more than 88
employees have received subsidies and support, with the subsidy
amount exceeding NT$6.35 million, in order to assist employees with
needs to overcome difficult time and to also assist employees ~
families to face difficulties.
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AN-SHIN FOOD provides subsidies to events organized each year, and also releases the ““Employee Stock
Ownership Trust”” program, in order to stimulate and retain management talents. All entry level managers
achieving certain standards are eligible to participate in the program, and employees appropriate 10% of their
monthly salaries while the Company also appropriates a corresponding amount for depositing in the personal
trust account, in order to allow employees to invest in the Company’ s stocks in a fixed term and fixed amount
approach. In other words, employees participating in the stock ownership trust program are able to achieve
stable financial management effect and to share the business outcome with the identity of a shareholder. In
order to ensure all employees can enjoy travel subsidies and avoid missing out on benefits due to time
constraints, the AN-SHIN FOOD Welfare Committee adjusted the travel subsidy program in 2024, changing it to
allow employees to receive points on the platform that can be used to redeem shopping, transportation, travel,
accommodation and other related benefits. These points have no expiration date.

2022 2023 2024

Iltem Activity/Event Content Number of Subsidy Number of Subsidy Number of Subsidy
People Amount People Amount People Amount
Benefited NT$ thousand Benefited NT$ thousand Benefited NT$ thousand

Activity and Event Subsidies for Past Years

According to the club assessment score and number of
club members, different subsidies are provided. The
Club Subsidy Nete11)  maximum amount of subsidy that can be applied by each 200 183 200 310 199 290
Y club is NT$20,000. If a club applies for an event project,
after it is reviewed, an additional maximum amount of
subsidy of NT$15,000 may be provided to each club.

Improve employee benefit, increase employees = cohesion

Stock Ownership Trust I:Oormthgn Company, and share business outcome of the 230 11,050 266 11,793 231 11,526
. . V_Vhes any.emplo_yee s child qualifies all academic subjects
Crirgntdication  (ncuciog physicsl scucation snd eihies without i 63 | 119 | 84 | 187 | 111 | 160
education subsi_dy: o »
Travelallowance o e e ements MY PP 960 4378 989 4422 1045 4546
Marriage subsidy  mahts may aply for he mariage subsidy for thémseives. 11 213 15 337 8 112

After the end of the maternity leave and resuming to one's

Maternity subsidy g&r;i{;)yb, the employee may then apply for the maternity 5 54 5 84 2 6

In case of death of an employee *s parent, foster parent,

Maternity subsid step parent, spouse, child, he or she may apply for the
& Y relative funeral subsidly. 80 435 84 628 55 218

Total 1,549 16,432 1,653 17,711 1,646 16,858

(Note 11) The number of people benefited refers to the total number of club members of all clubs (total of 9 clubs).
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AN-SHIN Club Events ElFE

The AN-SHIN FOOD Employee Welfare Committee (referred to as the Welfare Committee) is committed to creating a workplace with work-life balance, encouraging employees to establish clubs to promote
interaction and provide leisure options after work. Employees can also make cross-departmental friends through these clubs. In 2024, a total of 9 clubs were in operation. To effectively manage welfare funds and
achieve the original purpose of club establishment, the Welfare Committee will re-register clubs in 2025 to reorganize resources.

2024 club Introduction

The purpose of the establishment is to allow employees to develop the habit of routine
exercise while enhancing friendship among employees. The mountaineering club organizes Charity Club
: : mountaineering activities annually in order to allow club members to improve their health
Mountaineering jointly and to get close to the nature while enhancing the exchange and bonding among

Club each other, thereby improving team cohesion and establish excellent interpersonal relation-
ship among personnel of headquarters and stores. Mountaineering club also participates in
the co-organization of environmental and ecological education activities, in order to arouse Through the sports of cycling, club members are able to achieve the effects of aerobic fitness

people ~s love and care of the great nature. LOHAS and improvement of cardio-pulmonary function while exploring the city landscape at the
Cycling Club same time. Accordingly, employees may have greater understanding on humanistic ecology.

The purpose of the establishment is to provide service to the disadvantaged, remote children
or elderly, and also visit relevant institutions, in order to share love and care to children and
elderly through activities.

It is presently the largest club with the greatest number of members. Through the sports of
Badminton badminton, club members are able to exercise, to relieve from stress and to promote the

Club exchange and conversion among employees of different departments while improving i o .
one ~ s physical strength and bonding with each other at the same time. Chinese Club members are able to develop team work skills and the spirit of never give up through
Professional ball game watching and appreciation of baseball s power and charm. In addition, club

The purpose of the establishment is to allow female employees to achieve physical and RN IRCEIy activity can also be combined with employee travel, allowing club members to watch ball

mental relaxation through yoga as working women may feel stress from work and family. Research Club games at different stadiums, such that employees are able to achieve physical and mental

Yoga club provides beginner and advanced classes step by step in order to allow students to relief during their free time.

Yoga Club learn proper body extension, to strengthen cardio-pulmonary function, to maintain proper

posture and to enhance muscular endurance, thereby achieving physical and mental o . . . o

balance. International Singing is one of the best ways to relieve stress from busy lives. International Happy Singing
Happy Singing Club organizes regular activities to enhance exchanges and friendship among employees

It is a club established by the Operation Department, and the goal is to provide a stage for Club and build cohesion as a team.

Badminton operation employees at Hsinchu, Taichung, Changhua and Nantou to enjoy the joy of
Club singing. In addition, club members are able to achieve stress relief through the club activities
and to enhance the exchange among each other.

The club is established to improve exchange interaction among employees and interperson-

The maximum subsidy per club per quarter isNT 1 s
al skills. In addition, the club also provides additional recreation choice to employees during $ O’OOO
hertslerlellls] their free time after work, allowing employees interested in board games to participate in

Ir 1L ) ) r in other words, each club is entitled to the maximum subsidy of
activities together. Accordingly, employees are able to achieve stress relief after work and to A
learn team work skills and problem solving skills, etc. during the game process, and diverse Club Budget Sub3|dy NT$40 OOO per year.
)

topic interest and exploration may also be stimulated.

. Chinese Professional
Number of Club Activity Participants for Past Years (Note 12) LOHAS Cycling Club Baseball League Research Club

club oo e 2022 2023 _
: il
Mountaineering Club 90 8 92 12 96
Badminton Club Sports prDXImately Approximately
(1Club, 2 Club) (Note 13)  gpe 2018 9 207 46 é::ersessmn 45 é;e%gessiorle
Yoga Club 4 272 5 210 5) 246
L Approximately 15-20 About 60 p"’x"“ate'y
Singing Club Emem— §2020) 2 people persession 4 people in total 4 1per2 He
Board Game Club S 2021 3 45 3 42 1 15
Seni
Charity Club iy 2 30 2 30 3 92
LOHAS Cycling Club senice. | 202212 24 4 45 2 20
Chinese Professional type 5 35 6 24 4 physicalsessions, 45 participants at
Baseball League Research Club live broadcasts physical sessions (Note 12) The calculation method of number of participants refers to the total of number of partici-
International Entertainment .
Happy Singing Club o 2023 5 43 6 60 pants for all sessions for the whole year of 2024.

(Note 13) The statistics refers to the number of sessions and number of participants of activities
organized by Badminton Club 1 and Club 2 in total.
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MOS Charity Club

Public Welfare Activities

2024.3.30

Food Education Activity, Good
Shepherd Social Welfare Foundation

Spreading Warmth and Love Through Food Education Activities

In March 2024, MOS Burger Charity Club collaborated with
Good Shepherd Social Welfare Foundation to host a food educa-
tion activity, allowing love to be continuously transmitted. In
addition to club members, there were also MOS partners who
volunteered to participate, sharing nutritional knowledge with
children through relaxed and interactive methods.

During the activity, children learned to make honey-glazed
grilled chicken cheese burgers, sequentially adding cheese, vegeta-
bles, and grilled chicken thigh to burger buns, stacking nutritious
and delicious burgers with their own hands. Looking at the
children's satisfied smiles, our partners felt deeply gratified, and the

o
O

a

~
MOS Sports Dg'y

children's soft "thank you" made everyone feel even warmer. The i 1
Charity Clug Cﬂnveys love and care thr:ough food %dufcation BUIldIng a Healthy Workplace and
activities and will continue to promote such activities in the future, g R 0
implementing I\/II)OS Burger's philosophy of "Contributing to Strengthenlng Partner COhGSlon,
Humanity, Contributing to Society." E . .

njoy Work,Embrace Life!

To create a healthy workplace and strengthen partner cohesion, MOS
Burger held the MOS Sports Day at the National Taiwan University of Arts store,

2024.11.15 realizing work-life balance through the Olympic spirit. Store Managers'
Team-Building Event

Keelung BIOOd Store managers dressed in red sportswear symbolizing unity participated

Donat| on Drlve enthusiastically in an energetic event featuring motivational talks and warm-up
activities, showcasing their energy through team name designs and interactions.

. P The event included five competitive games testing eyesight, hand speed,
In November, the Charity Club invited teamwork, and strategic planning. Store managers gave their best effort,
partners to roll up their sleeves and help those demonstrating sportsmanship while gaining joy and communication opportuni-
X i . . ties throughout the competition. After the competition, the top three teams

in need with their blood donations. were rewarded to symbolize the honor and achievement of their efforts.
Participants shared their experiences and gains from the event with store
partners, embodying MOS Burger's philosophy of "making customers feel happy
and friendly" and continuing to convey the spirit of "enjoying work and being

passionate about life" to all partners.

2024.3.30

Visit of Elderly Living Alone with
Huashan Foundation

Elderly Visitation and Care Activities Bringing
Warmth and Love in Winter

MOS Burger Charity Club collaborated with the Huashan Founda-
tion in 2024 to organize visitation activities for elderly people living
alone. Through the caring response of partners, nearly 300 MOS Burger
charity items were collected and delivered to the elderly's homes by
Charity Club members and MOS partners in groups. During the visits,
partners built closer relationships through caring greetings and conver-
sations, while documenting the elderly's daily needs and important
reminders. This information was provided to the organization after the
activity to help deliver resources that better meet their needs. Through
listening and interaction, partners deeply understood the importance of
respect and patient communication, and extended this care to their daily
service.

The Charity Club cares for the disadvantaged in society through
practical actions and will continue to spread love and warmth in the
future, implementing MOS Burger's philosophy of "Contributing to
Humanity, Contributing to Society.
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3.2.2 Middle-aged and Elderly Recruitment Plan E

Re-employment personnel tend to have stable emotion
and extensive social experience, and AN-SHIN FOOD looks
forward to pass on their rich life experience to young store
employees, in order to create harmonic store atmosphere,
thereby providing warm and friendly services to customers.
Accordingly, since the establishment of AN-SHIN FOOD, the
Company continues to provide employment opportunities to
re-employment working women and middle-aged and elderly
job applicants. In 2024, the number re-employment people of
AN-SHIN FOOD of the age group exceeding 45 years old and
still under employment was approximately 1,192 people,
accounted for 20.6% of the total number of employees, an
increase of 0.1% from the same period of last year. In addition
to fulfilling the corporate social responsibility, the Company
also aims to reduce the gap between different age groups and
to establish diverse workplace culture, in order to achieve social
harmony.

Middle-aged and elderly il i
3.2.3 experienge camp yE

AN-SHIN FOOD collaborated with external unit to organize the middle-aged and
elderly friendly enterprise visits and product creation experience event. Through the
collaboration method, the Company aimed to recruit re-employment people and elderly
employees with passion in the service industry or equipped with store management
expertise, in order to allow to exploit their talent at the workplace. Middle-aged and elderly
employees are equipped with not only extensive experience but also great skills in customer
service and handling, such that they can serve as the role model for young employees. In
2024, a total of 3 workplace experience camps and recruitment events for mid-to-senior
aged workers were held, with 62 participants in total.

First step toward employment:
experience first, interview later

MOS Burger has partnered with employment service stations across various
counties/cities and community organizations to launch the "Workplace Experience"
program, providing valuable opportunities for job seekers—experience the job first, then
proceed to interviews.

This program allows job seekers to personally experience the working environment,
understand job responsibilities and corporate culture, and collaborate with current employ-
ees to gain practical experience and workplace advice before formal interviews. Through this
experience, job seekers gain increased confidence while helping companies select more
suitable talent, creating a win-win situation. Additionally, this program helps job seekers
integrate into the workplace more quickly, while enabling companies to more accurately
assess applicants' actual abilities and adaptability, reducing the risk of turnover due to poor
job fit. We sincerely invite employment service stations and community organizations from
all regions to join our promotional efforts, working together to create a smooth employment
pathway, generating more job opportunities and better lives for society.
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MOS's Employment Policy for

Middle-aged and Elderly People
Fulfilling Corporate Social Responsibilities,

Activating the Energy of Senior People and

Promoting the Inheritance of Experience

Number of employees over 45 years old (people)
Employee ratio (%)

04 —
25.00% 20.50% 20.:30% 1400
2000% - 16.80% " 1200
- 1000
15.00% — 800
10.00% |~ 600
5.00% 400
A (N
1192 200
0.00% : : '0
2022 2023 2024
Number of employees over 45 years old (people) B~ Employee ratio (%)

MOS's
Employment Using el

Policy for recruitment
Middle-aged and v
Elderly People

Adjusting the

MOS Received Awards for Service of Senior Employees

MOS Burger was certified by New Taipei City
as an age-friendly workplace

In response to the government's policy promoting employment for
middle-aged and senior workers, MOS Burger has once again been honored
with the "New Taipei City Age-Friendly Workplace Certification for
Middle-Aged and Senior Workers." Moving forward, we will continue to create
an age-friendly employment environment. To address changes in the employ-
ment population structure, AN-SHIN FOOD will continue supporting employ-
ment opportunities for middle-aged and senior workers, providing quality
employment opportunities and environments, encouraging second-career
seekers and middle-aged job applicants to try boldly, demonstrate their
self-worth again, and fulfill the company's management philosophy of
"Contributing to Humanity, Contributing to Society.”

MOS Burger has been awarded the Taipei City
Age-Friendly Enterprise Certification for
Middle-Aged and Senior Workers

MOS Burger has once again been awarded the "Friendly Enterprise
Certification for Middle-aged and Senior Citizens" by the Taipei City Govern-
ment. In response to changes in the employment population structure,
AN-SHIN FOOD actively supports the employment of middle-aged and senior
citizens by participating in multiple workplace experience activities for seniors
organized by silver hair resource centers across Taiwan. Through these
activities, job seekers not only gain in-depth understanding of the corporate
culture and job content, but also promote exchange and learning among MOS
partners who coordinate the activities. MOS Burger advocates for a diverse
and inclusive workplace environment and provides quality employment
opportunities, encouraging second-career seekers and middle-aged job
applicants to bravely try again, demonstrate their self-worth, and implement
the corporate management philosophy of "Contributing to Humanity, Contrib-
uting to Society."”
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Intermediate and Senior
3.3 Supervisor Trainee System HE

To cope with the future development of the Company, AN-SHIN FOOD has
organized the intermediate and senior supervisor trainees recruitment event since
2010. Up to the present day, a lot of administrative outstanding employees have been
cultivated and are assuming managerial positions in various departments of the
headquarters. In 2024, the Company continued to implement the elite talent training
model in order to actively cultivate talents of comprehensive skills. After employees
enter the company through the intermediate and senior supervisor trainee selection
program, the Company will arrange a series of pre-service education, on-job training
and job duties. The method of job
transfer once every six months is
adopted in order to perform appropri-
ate talent and position training in
practice. After the training is complete,
the Company will then assign appropri-
ate department and position according
to personal expertise and evaluation,
or trainees may also be assigned to
overseas or affiliates for further career
development. AN-SHIN FOOD aims to
cultivate greater outstanding manage-
ment talents through the intermediate
and senior supervisor trainee system.

331 Intermediate and Senior H

Supervisor Trainee Seminar

To cultivate future senior managerial talent and establish a long-term talent
pipeline, the Company is recruiting mid to senior-level reserve staff and implementing
a 2.5-year development program. The program is divided into two phases: operations
and headquarters.

The first phase focuses on operations training, where participants learn funda-
mental store and team management. Monthly specialized learning discussions are
conducted based on their learning progress.

After completing the first phase, trainees return to headquarters for departmental
training, which is further divided into two stages. The first stage involves rotation
through two departments to gain experience and learn professional skills. During their
first year at headquarters, trainees will gain clearer understanding of how different
departments operate through presentations by department managers who share their
work responsibilities and expertise. Related discussion topics are established, such as:
"Process Improvement and Work SOP Development"”, "Marketing 2025 Lunar New Year
Theme Event Planning”, "Social Media Promotion SP", "Methods to Enhance Customer
Satisfaction at Stores". In addition to specialized departmental courses, the program
includes general management courses covering: time management, listening and
communication skills, presentation skills. Course training is provided to lay the founda-
tion for professional knowledge and management skills for reserve staffs.

A comprehensive and systematic training program for intermediate and senior
supervisor trainees, in order to allow them to understand the overall operation mecha-
nism of the Company, thereby improving their thinking and enhancing various job
skills. Through diverse cultivation of courses and work reports, etc., supervisor trainees
are able to advance with the current trend, to develop innovative thinking and key
communication, analysis and decision making skills in the future, thereby becoming
talents of great potential for the Company in the future.

64 MOS ESG Report

/ Cradle for Cultivating New Talents

\ guiding partners

MOS % Dedication to

Talent Cultivation

—MOS Burger Training Store

MOS Burger's training stores serve as cradles for
cultivating new talents, not only imparting skills but also
emphasizing work attitude.

Mr. Hung-Wen Lai, Store Manager of Zhubei Wenxing
Store, shares that he joined MOS 20 years ago as a part-time
employee. He deeply appreciates MOS's emphasis on food
safety in the kitchen and has always led by example, demon-
strating professionalism and persistence to reassure custom-
ers. During the preparation process for the training store, he
conveyed to his partners the commitment to customers and
witnessed the team’s growth, ultimately successfully passing
certification. He hopes to extend this persistence to more
stores, ensuring that all customers can enjoy safe and
delicious products.

Ms. Xiang-Yi Wang, Store Manager of Taoyuan Arts
Plaza Store, states that her goal at MOS is to lead the store to
become a training store. During the preparation period, she
focused on passing evaluations, striving for excellence, and
motivated partners through interviews and guidance,
ultimately achieving her goal successfully. She is committed
to passing on MOS' philosophy, helping employees love their
work, learn correct concepts and integrity values, and create
a warm and friendly store atmosphere to attract more
customers and talents to join the MOS team.

Store manager Hung-Wen Store manager Xiang-Yi

~

guiding partners / \

/ Evolution of district manager training \

—Building outstanding talent to drive
store growth

District managers not only guide store operations and
talent development but also serve as crucial bridges between
the Company and store partners, communicating company
philosophy and strategies to stores while helping store
managers implement and optimize these strategies. They
play a key role in store operations management, which is why
we have designed comprehensive training programs to help
district managers grow. The course content covers skill
enhancement, specialized seminars, and cross-field manage-
ment sharing, expanding District Managers' perspectives and
thinking through diverse learning approaches to further build
an elite team and create high performance.

The training focus for 2024 is team communication and
guidance, including external instructor lectures and book
club activities. The book club is divided into three parts:
“Shared Reading, Shared Knowledge, and Shared Creation."
Through exchanging perspectives, more innovative insights
are sparked, achieving mutual growth and progress.

AN

Youth-Elderly Inclusion Workplace X Customized Training
—Creating a Happy Workplace, Achieving Self-Fulfillment

AN-SHIN FOOD actively provides opportunities for young people and second-career seekers,
while encouraging employment of middle-aged and elderly individuals, creating an intergenerational

inclusive workplace environment. To meet the needs of different generations, we use MOS's exclusive
MAPS learning roadmap to conduct interviews with new partners, clearly plan learning and promotion
paths, and develop personalized growth plans based on individual characteristics, helping partners find
the most suitable work roles and achieve self-growth and accomplishment.

Before officially starting work, partners undergo pre-employment training through video
materials on the digital learning platform to establish a basic understanding of their jobs. Next, dedicat-
ed instructors (OJT) provide practical training to ensure partners can communicate promptly and adapt
to their work. Furthermore, to enhance learning efficiency, we optimize workstation teaching aids,
visualize operating procedures, and utilize color management, allowing partners to memorize more
easily, quickly get up to speed, and reduce learning pressure and anxiety. AN-SHIN FOOD is committed
to creating a happy and friendly workplace where every employee can develop with peace of mind and

fully demonstrate their capabilities. We continuously promote the mutual growth of employees and the
Qompany, aiming to achieve a win-win situation and sustainable operations.

MAPS Learning Mapj




Diverse Industry-Academia
3.4 Integration with Youth Power ﬁ

AN-SHIN FOOD is dedicated to the cultivation of young talents in the catering industry,
and collaborates with numerous colleges and universities annually. In addition, the Company
also welcomes internal employees to participate in continuing education at schools, and hopes
that every employee of AN-SHIN FOOD is able to grow together with the Company.

School departments of diverse industry-and academic collaboration model

Dlvelse |na%%s;tart)l(ozra1nr(agcadenuc 2022 2023 2024

Industry-academia collaboration program 3 5
Sandwich internship program 93 94 95
Summer internship program 9 9 9
Dual-system training flagship program 2 ~(Note 14) ~(Note 15)
Department continuing education course 1 1 0
Department employment-oriented 1 1 0
credit course
Industry academy program 2 3 2
Total 111 113 115

(Note 14) The Ministry of Education terminated the project in 2023.

3.4 .1 AN-SHIN Learning Program ﬁ

To cultivate industry talents and to strengthen job skills for chained catering brand
operation and management practice, to reduce the gap between school learning and job
skills, to allow students to develop pre-service competitiveness during school learning period,
to mitigate difficulty in adapting to workplace learning of students, and to overcome the issue
of job turnover, etc. AN-SHIN FOOD has actively engaged in industry-academia collaboration
with universities in 2019, in order to establish a ““AN-SHIN Learning Program”” suitable to
each university. The ““AN-SHIN Learning Program”” adopts the corporate class lecture model,
allowing school and industry teachers to plan courses jointly, such that field experience and
scenarios can be introduced into the course, allowing students to participate in an internship
at the workplace as a full-time employee after completing the course and qualifying the
corporate evaluation. Accordingly, freshmen graduating from school are able to enter the job
field smoothly without difficulties.

In 2024, AN-SHIN FOOD continued to organize the ““AN-SHIN Learning Program””
with the Expert Academy of National Pingtung University of Science and Technology. A total of
13 courses were provided with 9 internal lecturers, and 9 students from different departments
applied to participate in the program. AN-SHIN FOOD looks forward to cultivating the
front-line managerial officers for the corporate group via the method of customized industry
collaboration method in conjunction with the professional educational capability of TECO
Catering Group, and to further cultivate outstanding catering talents in Taiwan.

AN-SHIN Learning Program Series of Courses for Past Years

Schools collaborated Schools 1 1 1

Departments collaborated Departments 8 8 3
Number of courses Courses 9 9 I3

Enterprise lecturers People 7 7 9
Number of students benefited Courses 20 20 16
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National Pingtung University of Science and Technology
industry-academia course

3.4 .2 Campus Workplace Experience Camp ﬁ

AN-SHIN FOOD actively collaborates with various schools to cultivate chained catering brand operation
and management practice industry talents, in order to strengthen competency and to cultivate outstanding
supervisor trainees, to apply school knowledge and skills at work, thereby promoting sustainable operation
of the industry. AN-SHIN FOOD continues to organize ““Workplace Experience Camp”” through cooperative
education collaboration. The key focus of the event is to allow students to understand the workplace early and
to provide job opportunities to students willing to participate in the catering service industry. In addition, the
Company also looks forward to allowing students to understand the importance of food safety and to
establish proper knowledge through food safety related courses.

In 2024, a total of 5 sessions of cooperative education collaboration workplace experience events were
organized with a total of 218 participants. During the date of the event, the corporate development history of
AN-SHIN FOOD, corporate business management philosophy and AN-SHIN FOOD * rigorous service process
were introduced. In addition, students were also invited to enter the simulated kitchen to experience the
product manufacturing process and to taste the burgers and salads made by them through hands-on experi-
ence. Accordingly, students were able to understand how AN-SHIN FOOD controls food safety through the

Industry-Academia

event.
3.4.3 Collaboration PrOJect

Number of sessions of workplace experience camp
and number of partlupants or past years
2022 | 2023 | 2024
Number of sessions of

To assist young students with relatively little social experience to successfully enter the job field from
school and to develop professional competency early, in recent years, AN-SHIN FOOD continues to expand
the implementation of cooperative education collaboration projects with various colleges and universities. In
2024, AN-SHIN FOOD increased the cooperative education collaboration program with 2 new college and
university departments. For those with outstanding performance during the internship period, they are
qualified to apply for scholarship according to the scholarship regulations. In 2024, 12 students qualified the
criteria, and a total of NT$78 thousand of scholarship fund was issued. To retain outstanding talents and to
allow them to become the main job force of AN-SHIN FOOD, AN-SHIN FOOD has provided numerous great
benefits to attract students of cooperative education program to continue to stay at their job positions after

school graduation, and such benefits
include retention bonus, performance Departments of colleges/universities under cooperative
bonus, salary adjustment after qualifying education collaboration program and number of interns

attending to work reaching certain fixed Departments of colleges/

working hours in the current month for universities collaborated 97 111 113
some of the job ranks, and benefits equiva-
lent to official employees, etc.

workplace experience camp ~ >o>1O" 4 8
Number of participants of
workplace experience camp  Headeount 108 285

Number of interns 46 29 47
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3.4 .4 various Incentive Systems HE

AN-SHIN FOOD engages in three-party collaboration dual-system
training program with schools and the Ministry of Labor, in order to
allow students to provide service to the Company while continuing their
studies at schools. In addition, for students with qualified academic
performance at the end of each semester, completing weekly report on
time and submitting score cards within the deadline, they are qualified
to receive scholarship for the semester as an encourage to such
students. In 2024, a total of 2 students qualified the criteria, and a total
of NT$6 thousand of scholarship fund was issued. In addition, to encour-
age employees to refer jobs to outstanding talents, the Company has
established the job referral bonus system, and for those qualifying
relevant criteria and submitting job referral bonus applications, job
referral bonus is issued. In 2024, a total of NT$85 thousand of job
referral bonus was issued, and the number of people benefited was 88
persons-time.

Issuance of Scholarship for Past Years

6

TS 33 18

Dual-system trainee thousand
semester scholarship

People 9 5 2
NT$
thousand Issuance 161 672

Job transfer bonus suspended

People 25 107

NT$ 36.5 785 85
Job referral bonus thotisand

People 37 92 88

(Note 15) The figures in the 2022 ESG Report are incorrect. Please use
the data of this year as the main source.
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Creating Employment Training Academy
3.4.5 for People with Physical or Mental Disability

People with physical or mental disability have been
seen as social liabilities for a long period of time; however,
we believe that people with physical or mental disability are
innocent and kind in general as angels. Accordingly, the
internal of the Company called this group of employees
““Little Angels”?, and we believe that ““they have the
capability of handling works as long as the work is divided
into small tasks, and they are able to perform tasks proper-
ly””. Little angels also need to be provided with job opportu-
nities and as long as they can be guided progressively to
become familiar with the job, they are able to enter the job
field to contribute efforts.

To eliminate education inequality, and to ensure
disadvantaged group has the proper channel to receive
education and occupational training, AN-SHIN FOOD
collaborates with regional physical disability departments
for a long period of time, in order to allow MOS Burger to
become a school supporting community employment.
AN-SHIN FOOD has employed people with physical or
mental disability for a long period time, and we hope that
with the corporate power,
their image in the society
can be altered in order to
become assisting labor
force to the society. In
2024, the total number
of people with physical
or mental disability
employed by  the
headquarter and stores
was 181 people, account-
ed for 2.9% of the total
number of employees.

| wmmn
EEEHEE

Employment Status of People With Physical or
Mental Disability for Past Years

2.9%
2.8%
2.8%
2022 2023 2024
B Number of employees with physical or mental disabilities
] Ratio of employees with physical or mental disabilities

Number of on-job employees with physical or mental
disability and ratio for past years

Administrative

management positions il 2 0
General employees 2 1 1
Operating
management positions 1 2 0
Store employees 2 2 5
Part-time employees 149 163 175
S 155 170 181
Ratio over total number
of mployess 2.8% 2.8% 2.9%

3.4.6 8th Term of Freshmen Welcome Ceremony

and Freshmen Seminar

AN-SHIN FOOD has organized freshmen
welcome ceremony and freshmen seminar since
2016, which has become a tradition of the
Company, and up to 2024, a total of 1020 people
have attended the ceremony and seminar.
Through a series of activities, freshmen with
energy and passion in love of MOS Burger are
able to understand the corporate culture of 110
AN-SHIN FOOD. During the freshmen welcome
activities, in addition to the visit of affiliates of
TECO Catering Group, on-job employees are also
invited to share their experiences, and freshmen
representatives also share their thoughts and 2022
feelings in order to promote two-way communi-
cation. In 2024, AN-SHIN FOOD organized the
9th term of freshmen welcome ceremony and
freshmen seminar, and a total of 218 new
employees became part of the family of AN-SHIN
FOOD.

persons

191 218

persons persons

2023 2024

Number of people partici
pating in freshmen welcome
ceremonies and parties

for past years



3.5 Listento Internal Feedbacks H

AN-SHIN FOOD is committed to the protection of the rights and interests of employees, and all
comments and thoughts reflected by employees are understood and handled by the Company timely.
AN-SHIN FOOD has always valued labor-management relationship harmony, and we have established
numerous communication channels in the internal of the Company. ““Independent Director Contact
Mailbox””, ““Audit Office Mailbox”” and ““Employee Feedback Mailbox”” are set up on the website.
Responsible unit is also set up to handle relevant affairs. In addition, employees sharing the same
interest and concept are also encouraged to establish clubs. In 2024, a total of one case was received
through the employee suggestion box. In the past, most cases handled were related to labor-manage-
ment communication or inquiries about employee welfare policies. All cases were resolved within the
same year they were received.

Number of case received through
employee feedback mailbox for past years

PalPalyad

2022 2023 2024

Employee feedback i
Setion Investor section

3.5.1 Headquarters monthly meeting

AN-SHIN convenes headquarters monthly meeting during the last week or each month, and the
main purpose of the meeting is to allow each department to convey important information, to recog-
nize outstanding personnel, and to allow headquarters employees to gather together, in order to
promote exchange and achieve sufficient communication. Apart from other general enterprises, we
adopt the Japanese corporate culture of convening meetings with attendees standing instead of sitting
at desks, and the purpose is to replenish the meeting content and to reduce meeting time. In addition,
the standing posture allows meeting attendees to have a sense of tension such that it is able to
indirectly stimulate active discussion. Furthermore, a standing posture is able to stimulate thinking.

At the monthly headquarters meeting, appreciation was expressed to
the Japanese specialist who has been stationed in Taiwan for many
years for their dedication to AN-SHIN FOOD.

Monthly headquarters
meeting routine
announcements
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3.5.2 store manager meeting

AN-SHIN FOOD regularly convenes regional store manager monthly meetings on a monthly basis
and also convenes national store manager meeting quarterly. In addition to allowing headquarters
managers to convey important information to Operation Department, speeches are also arranged by
inviting outstanding store managers to share their experience. Furthermore, operation rewards are also
presented in order to encourage stores of outstanding performance. AN-SHIN FOOD looks forward to
promote internal exchange through the national store manager meeting and gathering store managers in
Taiwan, thereby achieving the effect of mutual encourage at the same time.

Group photo at the Store Managers Conference on March 18, 2024

3.5.3 Recognition for Outstanding Personnel

AN-SHIN FOOD has always valued customer service, and the service subject of the ““operation
end”” is ““customers””, and the service subject of the ““headquarters end”” is ““operation employees””.
In other words, ““operation employees”” are the ““customers”” that the headquarters end must focus
on. It is imperative to listen to customers ” voice in order to understand the needs and feedbacks of
customers. Accordingly, the headquarters end must value the needs of the operation end and treat them
as its own customers by listening to their needs carefully and providing assistance timely. Through survey
on the satisfaction of the operation end on each department of the headquarters end, the employees of
headquarters are reminded to listen and value the voices and feedbacks of ““customers””.

For departments or employees with outstand-
ing performance, AN-SHIN FOOD provides recogni-
tion and rewards publicly. Accordingly, the Opera-

Departments recognized and total
reward amount for past years

tion Management Section conducts the ““Opera- $60,000 - $53,000 30
tion satisfaction on each unit of headquarters”” on $50.000 - L $41,000 o5
the operation end quarterly, and ranking is also '
arranged sequentially. Departments and employees $40,000 - $34,000 20
of outstanding performance are reported by n
managers, and public recognition is presented $30,000 15
during the headquarters monthly meeting of each
month. In 2024, a total of 24 departments and $20,000 10
employees received the recognition and rewards.

$10,000 — 5
5 ,

2022 2023 2024

Headquarters unit receiving recognition

Headquarters unit
receiving recognition  Departments 15 16 24

Totalrewardamount N8 = 53 34 41 ~ el d o
otal reward amoun
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Recognition for
3.5.4 Senior Employees

AN-SHIN FOOD appreciates employees ” long term contri-
bution and effort, and accordingly, the Company organized the
senior employee recognition meeting on March 18, 2024. In
2024, there were a total of 108 employees ““with seniority of 10
to 25 years”?, and for those ““with seniority of 20 years and
above~””, a golden coin was presented to each of the senior
employees. Through the recognition and reward presentation
meeting, AN-SHIN shows its appreciation for employees' effort
and encourages employees to continue their effort. AN-SHIN
FOOD deeply believes that employees are the most important
cornerstone of corporate management, and it is important to
stand together with employees in order to allow employees to
understand the business policy of the Company, to recognize the
business philosophy, and to achieve corporate consensus,
thereby establishing greater future for the Company.

| Social laws and regulations

Title:

Taichung City Government Labor Affairs
Bureau Assessment and Disposition Letter
Type of payment:

other expenses (customer compensation
and settlement costs, fines)

|Social laws and regulations

Title:

Adjudication and Penalty Notice from the
Employment Discrimination Review Commit-
tee of the Tainan City Government Labor
Bureau

Type of payment:

other expenses (customer compensation

| Social laws and regulations

Title:

Administrative Penalty Notice from Yilan
County Government

Type of payment:

other expenses (customer compensation
and settlement costs, fines)

[ OO
-1 I

Social Regulatory
3.5.95 Compliance

AN-SHIN comply with International Bill of Human Rights and
relevant laws and regulations, such as gender equality, the right to
work, and prohibition on discrimination, etc., and human rights policy
has also been established. In addition, to protect the rights and obliga-

tions of both labor and management, to allow both labor and manage-
ment to collaborate and to achieve business development jointly, the
Company has established the Work Rules according to the regulations
of the Labor Standards Act and also requests all employees to comply
with relevant regulations. In 2024, there was a total of 3 case violating
the social laws and regulations, and the penalty fine was approximately
NT$12 thousand. The reason for relevant department violating the laws
and regulations had been understood, and improvement strategy was
proposed, in order to prevent occurrence of similar mistake.

| Cause

On December 16, 2024, the Labor Affairs Bureau

of Yilan County Government sent a letter, Ref.

No. Fu-Lao-Zi-1130179724, accompanied by a

R‘enalty notice and payment receipt for a fine of
T$50,000.

and settlement costs, fines)

| Cause
Penalty Document for AN-SHIN FOOD SERVICES CO.,
LTD.

The respondent AN-SHIN FOOD SERVICES CO., LTD.
was reported for allegedly violating Articles 17 and
21 of the Gender Equality in Employment Act. After
review by the 3rd meeting of Tainan City Employ-
ment Discrimination Evaluation Committee in 2024,
the committee determined that the respondent’s
violations were established. Accordingly, this bureau
imposes a fine of NT$20,000 in accordance with

| Cause

On August 16, 2024, the Company received
notification letter No. 1130229180 from Taichung
City Government informing of the penalty result,
stating that the reporting unit violated Article 24 of
the Labor Standards Act. The penalty notice and
paK‘ment receipt were attached, with a fine amount
of NT$50,000.

Article 38, Paragraph 1 of the same Act.
Explanation on
violation of
social laws and
regulations

Loss amount for violating social laws and regulations
Item content 2022 2023 2024
Total amount of monetary loss due to
violation of Labor Standards Act 50,000 40,000 120,000
Total amount of monetary loss due to 0 0 0
violation of employment discrimination

e Improvement measures e

1. The Company acted accordin

to the law and the finance unit was requested to
assist in paying the fees within the deadline.

2. Please request operations managers to propose improvement strategies and
implement proper management to prevent recurrence.

1

Where a worker has

After receivij
ng t
advance notic% rgfee-

Ired to in the Preced-
,a

Where a worker has in
. g para
worked continuously | worker agraph

Exp:l_al?atlon onyviolation of
social laws and regulations

Wh
W?ri(,;% ac Worker hg

7 . er ma
. S _ : : ‘f"t’)?”r(ﬁgrgophtg:]u?#rﬂg for “more tinuous]y| for more than three egl\jgsogfavgg’rlg,ugéﬁ for
ompany complies with regulations of Article 11 or the proviso of RSyt %/ear by one| years, the notice shall || the pyppa2sence for
icle 13 of the Labor Standards Act, where an employer terminates [ PRV PPN hree yeqrs t%ss than | be given thirty days anew job, Such fadin
labor contract pursuant, the minimum period of advance notice shall” be given ten g’gall. ALE "AT/Ot:ce In advance. exceod ?@%’v'\',aoy oL
shall comply with the following requirements: days in advance. Ysina enty er week. Wages Sy
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3.6 Talent Training Management System [#]

N-SHIN FOOD has established a comprehensive training management system, and starting
from new employee stage, employees have received solid training. In addition to learning accord-
ing to the clear learning road map, employees are assisted to improve various operation skills and
management competency. Furthermore, corresponding courses are also planned according to the
strategic goal of the Company for the current year, in order to facilitate the Company to achieve the
annual goal.

For operation employees, AN-SHIN FOOD has established a competency improvement
program, including the Company's operation policy and strategy, food safety professional knowl-
edge, product creation and sales process, understanding of customer demands and future product
trends, etc. In addition, during different stages, relevant hands-on drills related to store operation
management are also arranged. Furthermore, we also plan project courses according to the opera-
tion field demands or annual strategy goal of the Company, in order to strengthen the professional
skills of employees. Therefore, in 2024, in addition to basic competency courses, AN-SHIN FOOD
arranged a special project course on "Store Manager Mindset Development and Management
Enhancement" for partners newly appointed as store managers, to help new store managers
improve their competencies and overcome management bottlenecks.

In terms of headquarters staff, in addition to continuously strengthening colleagues' general
management capabilities, multiple project courses and seminars were held in 2024. For instance,
building upon the SOP and process establishment course project from 2023, a more advanced
"Process Design and Cross-departmental Communication” course was launched. This not only
established processes but also achieved process optimization and facilitated cross-departmental
communication, improving personnel management capabilities and efficiency. Additionally, the
"Leadership with People and Heart - DiSC Team Communication Skills" and "Stellar Decoding"
team management and communication courses were offered to help managers enhance team
strength and create better team performance.

In addition to courses, multiple professional seminars were held in 2024, such as: ESG
seminars focusing on the Company's annual goals, food safety for internal management, legal
compliance seminars, and information security seminars. Through these seminars, we hoped to
enhance partners' awareness of current ESG and food safety trends, as well as relevant regulations
that should be observed in their positions. Sharing, growth and care are the core values consistent-
ly maintained by AN-SHIN FOOD during the talent training process. Accordingly through compre-
hensive talent training management system, the Company aims to cultivate outstanding talents.

TTQS Bronze Medal TTQS Bronze Medal valid

period extension official letter
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36.1 Diverse Systematic HE
- Y.L Education and Training

AN-SHIN FOOD continues to provide diverse education and training to employees. Through such
professional management training, AN-SHIN FOOD is able to lead and to continuously provide quality
services to customers under such fast changing business environment. To eliminate education
inequality, AN-SHIN FOOD has established a comprehensive employee education and training system,
which is divided into orientation training and on-job training. In addition, through internal and
external two-way training methods, the foundation of sustainable operation and development of the
Company are maintained. To strengthen the completeness of employee training and to improve the
continuing-education channel, department managers and employees may be assigned or may
self-apply for the participation in the courses and training held by external agencies depending upon
the needs, in order to improve the employees * professional competency and core competitiveness.
In addition to the regular education and training courses arranged based on the job grade and the
need, we organize project-based courses based on the Company's vision and strategic goals, including
training related to management skills and external professional competence training. For the training
courses of management, we provide annual budget for each unit at headquarters and employees can
apply for funds to take external courses. In 2024, employees spent a total of NT$478,879 on external
training (Note 16),

Not limited to classroom learning and professional seminars, experiential learning activities and
various fun operational competitions represent the diverse and engaging talent training direction that
MOS Burger strives for. We have organized "Burger Express,” "Cashier Express,” "Blackboard Drawing
Competition,” "Creative Rice Burger Design Competition,” and others. In 2024, we held the MOS
Ironman Challenge. Inspired by the triathlon competition, which consists of swimming, cycling, and
long-distance running, where each event must be completed to achieve victory, this challenge reflects
how MOS Burger store partners provide meals from ingredient preparation, production to
packaging—no step can be overlooked. Not only must operations be implemented accurately, but
quick and agile action is also an essential condition. Therefore, in the competition, we designed four
stages to test professional knowledge and skills:

Stage 1

Quick-response
professional
knowledge quiz

This is a quick-re-
sponse  professional
knowledge quiz where
contestants must use
their work expertise
to intuitively answer
correctly within 10
seconds. Having the
right professional
knowledge is essen-
tial to perform well
in the competition.

Stage 2

Quality
Control

When preparing
products, it's not just
about following assem-
bly steps - contestants
must accurately assess
ingredient  freshness.
They need to use all five
senses to select the
correct ingredients and
products for quality
control, including evaluat-
ing color, taste, aroma,
and texture.

Stage 3

Product
preparation

After correctly
preparing products,
they must be quickly
provided to custom-
ers, with every detail
completed attentive-

ly.

Stage 4

Food safety
and sanitation

Rules must be
followed at each
stage to earn points.
Rigorous food safety
and hygiene control
is essential to truly
provide customers
with safe and reliable
products.

The competition stages are planned differently from previous years. To give outstanding store
team members an opportunity to perform, the MOS Iron Man Challenge restricts store managers to
serving only as coaches, guiding excellent team members to participate in the competition. From
preliminaries to finals, 176 skilled competitors from central and southern stores represent their
locations to compete for glory. Through this operational competition, we hope to strengthen work
awareness among team members, promote exchange between stores, establish healthy competition,
inspire each other through interaction to create new possibilities, drive work passion and enhance
capabilities, and serve as learning models for other team members.

(Note 16) The business-related expenses were NT$209,300 and the headquarters-related expenses
were NT$269,579.
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The operation training course is mainly to train
supervisor trainees of operation, and the training
course for new employees is mainly to learn the
knowledge related to the Company's philosophy,
food safety and health, product operation standard,
and customer service concept, etc. After completion
of courses, employees are arranged to perform
actual operation learning at training stores.
Through the combination of OFF JT. and OJT
training, new employees are able to apply and use
basic knowledge learned to the store operation in
practice. The new employee training ratio over the
overall training courses is 23.2%. The manager
talent and skill training is mainly to improve the
management skill in principle, and it accounts for
9.5% of the overall training. Professional competen-
cy training focuses on the knowledge and skills
necessary for the store operation management,
such as: customer service, inventory taking, work
shift, OJT guidance skills, etc., and it accounts for
70.3% of the overall training. The last one is the
1.4% general education. Greater professional
management talents are cultivated through
training, and the overall management capability of
store is improved continuously, in order to provide
greater service and delicious products to custom-
ers, thereby allowing the brand of MOS Burger to
continue to grow and to achieve sustainable opera-
tion.

AN-SHIN Knowledge Electronic
Newsletter
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Training for new
employees

General knowledge
training

Supervisor
skill training

Professional
occupational training

AN-SHIN Manager Management
Electronic Newsletter

Training for new employees

After new employees reporting to work at the headquarters and stores,
AN-SHIN FOOD will request all new employees to proceed to the Tamsui AN-SHIN
Academy for the four-day new employee basic training and hands-on operation
course. New employees are able to understand AN-SHIN FOOD s business
philosophy and corporate culture during the training process as well as to further
realize AN-SHIN FOOD *s commitment and effort in ““customer”” and ““food
ingredients””. AN-SHIN FOOD aims to allow employees to have basic understand-
ing on the store operation works through course teaching and hands-on
operation, such that they are able to become familiar with the working environ-
ment and to contribute effort at work. In 2024, a total of 4,161 persons-time
participated in the new employee orientation.

After the new employee orientation, the partners to be appointed with the
position as operating officers go to the internship shop for a six-week practical
training. The goal is not only to improve their basic operational skills, but also to
understand the corporate culture in depth and learn correct work concept and
attitude, in the hope that they can independently provide professional services
after returning to the service store. All new employees at headquarters must
complete orientation and undergo a two-week internship at a store. After getting
to know the store's operations through the internship, they can better understand
the roles they need to play in the future and the assistance they can provide in the
operations. In addition, after the internship, the "pre-employment training" at the
headquarters will be held after entering the headquarters. The courses include
work attitude and workplace etiquette, company organization overview, and
establishment of premium internal customer relationships. In 2024, “pre-employ-
ment training for managers" was arranged for new managers to quickly
understand the company's relevant organizational and personnel regulations. In
2024, a total of 65 people participated in the pre-employment training (employ-
ees and managers) at the headquarters.

New employee orientation -
Corporate introduction

New employee orientation -
Kitchen hands-on practice course

New employee orientation -
Kitchen hands-on practice course

Digital Course Development Plan

The pandemic has changed our lives and learning approaches. Although the pandemic has ended, the course
transformation plan continues. Considering that MOS Burger has over 5,000 partners distributed throughout Taiwan, in
order to reduce the fatigue of long-distance travel, we have implemented online learning platforms and revised course
materials. Synchronous or asynchronous courses have replaced the original physical courses, continuously enhancing our
partners' work competencies.

In addition to the expanded use of asynchronous courses, the main focus of courses in 2024 includes continuing to
build knowledge-based asynchronous courses. Digitalization and blended learning have been the key focus in recent years.
Partners first learn basic knowledge through asynchronous courses, while classroom time is dedicated to practical applica-
tions and case studies. For example, in the "Duty Manager Management Course,"” managers first learn basic shift manage-
ment operational knowledge on the learning platform, while the physical course involves discussing work planning and
staff allocation for different time periods. Diverse learning resources and materials enhance the practical nature of the
courses, significantly improving course effectiveness.
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ESG education and training

Sustainable development has become one of the important strategies in business opera-
tions for many companies, especially with the increasing attention to ESG sustainable develop-
ment. To enhance employees' basic knowledge about ESG and to understand the company's
initiatives and implementation in environmental sustainability, multiple seminars were organized
in 2024 for headquarters managers and operational store managers.

These seminars included a synchronous online ESG lecture hosted by Hong-Xian Li, Senior
Specialist of the Business Planning Department, who shared the Company's internal ESG strategic
planning and implementation results with headquarters partners. The sessions covered basic ESG
knowledge, current store implementations, and future execution goals to facilitate sharing with
store managers. To enhance employees' understanding of environmental, social, and governance
issues, the Company specifically arranged for section-level managers and above from headquar-
ters and operational unit managers to attend the annual AN-SHIN FOOD lecture series (featuring
external experts). PwC Sustainability Development Services Company President Jui-Ting Chang
was invited to share practical knowledge about ESG net-zero carbon emissions, enabling manag-
ers to understand how to implement net-zero carbon emissions in their work. This aims to
strengthen internal collaboration and cultural transformation within the enterprise, while elevat-
ing brand image and market competitiveness. | Special Assistant Ya-Ting Lin attending the class

Average education and training hours of employees of headquarters and operation

2022 2023 2024

E Total training hours | Total persons-time [Average training houry Total training hours | Total persons-time |Average training hours| Total training hours | Total persons-time |Average training hours|
mployee type
urs) (people) (hours/person) ) (people) (hours/person) (h ) (people) (hours/person)

Adm‘“‘“';‘;vgtrgggagemem 4135 6295 77 147 5.37 4.28 267 483.2 75 139 3.6 35 1,280 2,008 140 338 9.14 5.94
General employees 887.6 18034 227 472 3.91 3.82 672 1,692 156 391 43 43 550 681 74 129 7.43 5.28
Operating management positions 2,151.1  4,011.4 298 523 7.22 7.67 1,998 4,301 326 678 6.1 6.3 5803 7,060 237 370 2449  19.08
Store employees 4386.8 7,4155 452 775 9.71 957 4,746 7,304 160 248 29.7 29.5 76 324 2085 4,105  0.04 0.08
Parttimeemployees®™ 47571 9119.2 4,283 7,774 111 117 34205 61258 1,679 2,965 2.0 2.1 3401 5318 324 506 1050 10.51
Total 12,596.1 22,978.9 5337 9,691 = 27.3 265 11,1035 19,906 2,396 4,421  50.3 50.2 11,110 15392 2,860 5448  82.1 75.7

(Note 17) Store part-time employees are distributed at various parts of Taiwan and offshore islands, and since 2015, the online E-learning system has
been implemented in order to adopt the remote teaching to replace the classroom teaching method.

Average training hours for occupational safety and health external training

2022 2023 2024

Tioe Total training hours | Total persons-time [Average training hour§ Total traini Total persons-time |Average training hours| Total training hours | Total persons-time [Average training hours|
yp urs) (people) (hours/person) (people) (hours/person) (people) (hours/person)

)

Occupational safety®™°? 27 27 2 2 135 135 21 21 1 3 21 16 90 330 15 45 6 7.3

Fire prevention administrator 30 42 & 6 10 7 12 12 1 11 12 7.5 42 138 4 13 10.5 10.6
First aid 19 16 2 1 9.5 16 24 24 2 1 12 12 21 84 7 28 3 8

Total 76 85 7 9 P25 36.5 57 57 4 14 45 955 153 579 24 88 6.3 6.5

(Note 18) The labor safety course includes Class C labor safety and health manager re-training, Class B labor safety and health manager re-training,
TSMC labor safety courses, etc.
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r

Outstanding Store Manager
Election Contest

The TCFA Outstanding Store Manager
Selection is a major event for chain stores.
For store managers representing their
companies in the competition, it serves as
both recognition and encouragement.
Therefore, MOS Burger sends excellent
store managers to participate in the compe-
tition each year. To make these outstanding
store managers role models for their
colleagues, AN-SHIN FOOD not only
encourages them to participate in the
Outstanding Store Manager Selection but
also arranges development courses for
them. The main competencies being trained

4 ~

Writing skill training

Most of the store managers are unfamiliar with
describing the ““store management experience” and
““store  commercial circle innovative business
method”” of store managers in writing. In addition to
the different between written document and verbal
expression, modern people tend to use social software
and to express in partial sentences and phrases.

+

We implement training on store managers to
allow them to write down their thoughts in notes, and
the re-organize the content they wish to express
again, followed by using the list type of approach for

summarization, in order to improve their writing skills.

+

Outstanding store manager
competency training

Expression skill training

““Communication”” is an important skill to store
managers, and understanding how to express one's
own thoughts is the key to communication. During
daily work, store managers must provide response to
customer timely in the operation field and they may
also need to react and handle matters immediately.
Accordingly, despite that their reaction capability is
normally higher, their expression may be incomplete
or may cause misunderstanding as they tend to seek
fast response and reaction.

+

The training focus is divided into two parts. The
first part is related to ““how to convert thoughts in
one's brain into logical texts that can be easily under-
stood by others”?, and the second part refers to the
training of ““ability to tell stories””. Such training is
able to allow their expression content to become rich
and to also increase the listener s willingness to
accept messages, thereby achieving effective commu-

focus on the following two directions: nication.

\S

In addition to enhancing individual competencies, improving store service capabilities is also quite important
during the selection process. Through internal mystery shoppers and self-assessment by store staff, weaker areas of
the store are identified. The manager and team members collectively brainstorm how to make adjustments and
improvements to enhance product and service quality, providing consumers with better experiences and allowing both
the store manager and the store to grow together.

Beyond internal courses, the process of exchanging ideas with excellent store managers from the same and differ-
ent industries can bring different inspirations and broader perspectives to the store, further enhancing store opera-
tion and management capabilities. In 2024, six outstanding store owners, namely Yi-Hun Chen, Yuan-Hsun Chen,
Chia-Chun Chen, Yung-Ze Lin, Wei-Liang Lin, and Chi-Jing Weng, were sent to the excellent store owner contest. A
total of 30 outstanding store owners in the gastronomy category participated in the contest, and seven of them were
selected as excellent store owners. MOS Burger this year saw the outstanding cross-generational leadership perfor-
mance of I-Han Cheng, manager of the Kang Ning store, who was honored as the 2024 National Outstanding Store
Manager; and Wei-Liang Lin, manager of the Kaohsiung Zhongzheng store, who serves as a MOS Coffee ambassador
and has captured customers' hearts through his unique coffee management philosophy, winning the Excellence in
Store Management Experience Award.

February 24, 2025, President Ching-Te Lai meets with the
“27th National Outstanding Store Managers"

(Pictured on the right is MOS Burger National Outstanding
Store Manager - I-Han Cheng from the Kang Ning store)

Number of outstanding store manager election contest awards for past years Count

Number of excellent Number of outstandin
Year Best Innovation Award Store Sanitation Award Store Affairs Excellence Award

2022
2023 7 1 1 1 0
2024 6 1 0 0 1

Received the honor of 2024 TCFA national outstanding store
manager award and the outstanding store manager election
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3.7 Talent Cultivation System ¥4

3.7.1 AN-SHIN Academy

MOS Burger *s Tamsui Education and Training Center ““AN-SHIN Academy”” is located at Tamsui, a
place with great view and landscape. Since the establishment in 2012, it has been established for over 10
years and has always been an important learning site for MOS Burger to train employees. The academy has
trained a lot of ““energetic, open, passionate, honest and righteous”” employees of MOS. Since the acade-
my has complete software and hardware facilities, it is a place suitable for talent training and organization
of group events. The academy is provided not only for internal education and training of AN-SHIN FOOD
but also for external groups to organize experience camp courses. For the training courses from the new
employee basic education and training course at the beginning to a series of store manager cultivation
training courses, employees are able to learn how to prepare safe and delicious meals and how to become
a trustworthy manager or leader in an appealing, warm and friendly learning environment.

At AN-SHIN Academy, trainees are able to learn professional knowledge during the training courses.
In addition, interactive games are designed for trainees monthly according to holidays and festivals such
that they are able to learn from playing games and have fun during learning. Accordingly, trainees are able
to learn professional skills from the courses and to also learn communication skills during the interaction
process, thereby discovering each other s merits and strengths. For example, during Halloween, trainees
were divided into teams to subdue monsters, in order to learn teamwork spirit and to contribute efforts to
their teams. During Thanksgiving, trainees were requested to write to the people they thank the most and
were also encouraged to express their appreciation to those people in person, thereby allowing trainees
to learn how to express gratitude. For the Christmas event, trainees were divided into teams to participate
in contests, in order to learn how to complete tasks more efficiently in a team. Through the lively and
interesting holiday and festival games organized monthly, employees are able to relieve work stress such
that under progressive learning, employees are able to learn the attitude and the role necessary for their
personal jobs or teamwork, which is also beneficial to enhance the team cohesion of MOS employees.

Holiday and festival events
2

1 AN-SHIN FOOD prize quiz event

Small Blackboard of MOS

Lantern festival riddle guessing event
MOS birthday event
Earth day bingo interactive event
Mother's day event
Dragon boat festival event
Coloring event

International homeless animals bingo

© 00 N O 0 b~ W DN

Guess the burger event

=
o

Halloween event

[
=

Guess the burger event

W NN FP NMNDN B DN W PR

-
N

Christmas origami event

Total

N
[e3]

AN-SHIN Academy
Facebook

AN-SHIN Academy
Thanksgiving blackboard
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entertainment facilities, such as

are provided for trainees * use freely.

The 2nd and 3rd floors of the academy provide
accommodation space for trainees, and several
lounges are also provided with recreation and

fitness

equipment, table tennis room, etc., and they

The first floor space includes classrooms and a
large lecture hall available for rent, an honor
system store for energy replenishment anytime,
and recreational facilities such as a social lounge.

D

events were held with 262 participants

AN-SHIN Academy also organizes different activities
according to holidays, such as the Lantern Festival
riddle-guessing event in February, the Dragon Boat
Festival activities in June, etc. In 2024, a total of 28

L

AN-SHIN Academy dragon MOS birthday event

boat festival blackboard

Guess the burger event Halloween event
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Dormitory use status for past years

Dormitory distribution 2022 2023 2024

AN-SHIN Academy

Resource Sharing

Dormito ry for All Em p|0yeeS INn Talwan Employee dormitory Jilin Training Center 6 6 6
Beds
Store employee dormitory 49 46 52
To solve the accommodation problem of employees from external counties and
cities during the training period, the AN-SHIN Academy and Jilin Training Center of jotal — — i
AN-SHIN FOOD are equipped with employee dormitory in order to provide free AN-SHIN Academy 544 699 848
accommodation to trainees participating in the Company's training. In addition, the Internal - . F——
Company also upholds the philosophy of resource sharing, external department employees JilinTraining Center t?ersggi;) - - -
application for accommodation is also provided. Furthermore, after becoming official i Store employee dormitory Ime 378 388 355
employees, the Company also provides dormitory for the areas of Tianmu, Shidong, Use subject
Beiyi Wuxing, Beian, Linku Zhulin, Sanchong, Taichung Zhonggang Chengching, etc., External AN-SHIN Academy 644 721 1,007
in order to provide accommodation to non-local county or city employees at discount unit Jilin Training Center Persons- 0 0 0
rent. AN-SHIN FOOD plans to continue to increase the employee dormitories at differ- ) time
ent areas in 2024, in order to allow employees to work securely and to service the Store employee dormitory - - -
public. Total 1566 1,808 2210

(Note 19) It is provided for temporary rental of internal employees under training only; therefore, its
utilization rate is not statistically calculated.

(Note 20) The number of people (in person-time) getting accommodation is the sum of the number of
people (in person-time) getting accommodation in all the months for the year.

Explanation on classroom use status for past years

Internal A
Training ~ employees Persons-time 1,192 1,291 1,877
classroom ;
EXE‘;rirt‘a' Persons-time 1,301 1,643 2,332 w

Number of people benefited from external group place leasing for past years

2022 2023 | 2024 |

Activity/Event Content Number Number Number
of People of People of People \
Benefited Benefited Benefited

»

-

1

AN-SHIN Academy is
equipped with comfortable
and quiet environment. In
Rental discount —addition to internal training 1,301 1,643 2,332

and accommodation of employ-
ees, the academy is also provid-
space ed for leasing by external groups

at reasonable price, in order to
AN-SHIN Academy Dormitory share resource.

for recreation
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3 8 Promotion of Safety Culture and E
- O Establishment of Healthy Workplace

Safety is an important living requirement next to
physiological needs, and health is also an essential
criteria for maintaining human health and improving
living quality. Accordingly, it is imperative to care the
occupational safety and health of employees, which is
also an important factor to ensure health and to
promote welfare for different age groups, to achieve
social advancement and civilization development. As an
employer, to ensure the occupational safety and health
of employees, AN-SHIN has established a Safety and
Health Section to implement a safety management
system in order to comply with the labor laws and
regulations, to fulfill corporate responsibility and to
properly implement employee care and protection.
Furthermore, the Company has also established a safety
and health policy while requesting employees to have a
certain understanding on occupational safety and health
regulations close related to their works. Furthermore,
employees have the obligation to comply with such laws
and regulations in order to protect their own safety at
work. Accordingly, the Safety and Health Section also
utilizes various innovate method to protect the health of
employees with dedication, such that during daily work,
employees are able to be aware of their own health
condition.

Occupational

safety and health

inspection

Accident and

injury/disease

tracking

iy

Safety and
health policy

Regulatory compliance,
education and training.

Hazard prevention,
continuous Improvement.

Health promotion,
participation of all employees.

Promotion of safety
culture Establishment
of healthy workplace

Safety and

health education
and training

Health promotion

and management
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[ e

Headquarters toilet wall posted with
health related educational knowledge

In 2024, AN-SHIN FOOD continues to update the workplace health promo-
tion and education posters monthly, and washrooms are posted with propa-
ganda posters, in order to assist employees to further increase health relat-

ed knowledge and to care for their own health.

o Headquarter office health exercise

The Safety and Health Section plays health exercise activity video at
15:00 every day, so partners at the headquarters can take a break from work

for health exercise at this time in the afternoon.
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3.9 Occupational safety and -H .
- health inspection

To eliminate workplace hazards, the Safety and Health Section of AN-SHIN FOOD continues
to perform safety and health inspection at each store monthly, and the occupational safety and
health management personnel proceeds to each store for inspection. Hazard identification and
risk assessment are performed on each operation in advance, and prevention control measures

for hazards are proposed, in order to ensure the occupational safety of employees at the
workplace.

cperstoo Enaronment R (808 0 .
3.9.1 Measurements

AN-SHIN FOOD complies with laws and regulations, and entrusts operating environment
monitoring institutions approved by the Ministry of Labor to perform carbon dioxide measure-
ments every six months, in order to ensure that the carbon dioxide concentration of the custom-
er seating area and work area of each store is within the value specified by the regulations,
thereby protecting the working environment safety of employees. In 2024, all stores of AN-SHIN
FOOD complies with the statutory acceptable concentration of 5,000ppm and below.

3.9.2 Safety and health education and training

AN-SHIN FOOD has established comprehensive occupational accident network reporting
mechanism. With such mechanism, the accident type of employees can be analyzed, and the
recovery status of victim of occupational accident can be tracked, and reinstatement of work is
also evaluated. According to the accident type analysis result, the most common accidents of
employees refer to cutting injury, burn injury and falling. Accordingly, education and training
seminars and promotion have been particularly organized for employees. Furthermore, to
significantly reduce all types of violence at each area and to cooperate with the government's 5
occupational safety laws, the Company establishes document files and organizes courses
related to workplace illegal infringement, workplace mental health and workplace musculoskel-
etal injury prevention, maternity protection plan promotion, etc.

:. Occupational accident .‘,

& Dreventive measures <«
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Field service session 162 216 216

Number of |
N arcipatod | 432 218

Organization session 10 (Q(Note 21) 3

Number of participants 558 (Q(Note 21) 45

Accident and Occupational
3.10 Injury/Disease Tracl?king .

Accident refers to unforeseeable incident or unfortunate occurrence caused by intention,
fault, improper conduct or negligence of the involving party. The cause and effect exit between
the bodily illness and hazardous factors at work; therefore, illness may become occupational
injury/disease. Occupational injury/disease is also classified into occupational injury and occupa-
tional disease. Occupational injury refers to acute illness, and occupational disease refers to
chronic illness that tend to occur after a longer period of time. Accordingly, it is imperative to
““prevent®” occupational injury/disease. To implement occupational safety and health control,
AN-SHIN FOOD has established an implementation organization with responsibly allocation, in
order to enhance prevention of occupational injury and to head toward the goal of establishing a
workplace of outstanding sanitation standard.



3.10.1 Occupational Accident EHH (m
. *=~ Reporting Mechanism 4

AN-SHIN FOOD declares its statistical analysis of occupational accidents online monthly in
compliance with relevant regulations of the Occupational Safety and Health Act. To provide guidance
to the handling of occupational accidents occurred, the Company has established the occupational
accident reporting mechanism, in order to timely understand the occupational accident status of
employees. In addition, we also analyze the cause of accident of employees and implement improve
measures. Furthermore, the recovery condition of occupational accident victim is also tracked in
order to perform job allocation and reinstatement evaluation. The Safety and Health Section also
conducts accident investigation immediately, in order to perform accident investigation analysis,
handling and establish improvement measures. Relevant
safety and health matters are promoted periodically, in
order to prevent re-occurrence of similar accidents.

AN-SHIN FOOD declares its statistical analysis of
occupational accidents online monthly in compliance with
relevant regulations of the Occupational Safety and Health
Act. The statistical data on occupational hazards were
compiled on the basis of the indicators of critical disability
injury announced by the Ministry of Labor and GRI
Standard for selection of disability injury frequency rate
(FR) and disability injury severity rate (SR) in the calcula-
tion (the statistical data exclude traffic accidents in
commuting)

Explanation of calculation equation:

Disability injury frequency rate (FR)=Total number of people with disability injury of the
whole year + Total number of working hours x 1,000,000

Disability injury severity rate (FR)=Total number of days lost due to disability injury of the
whole year + Total number of working hours x 1,000,000

Occupational disease rate = (Number of times of occupational disease/Total number of
working hours lapsed) x 1,000,000

Absence rate = (Total number of days of absence / Total number of working days) x 100%
Average number of days lost due to disability injury = Total number of days lost/Total
number of people suffered from injury and death

Disability injury statistics (excluding traffic accident data due to
commute to/from work) (Note 22)

Gender Male Female Male Female Male Female
Disability injury frequency rate 0.69 2.07 1.09 2.19 0.30 1.69
Disability injury severity rate 25 59 17 39 4 31
Occupational disease rate 0 0 0 0 0 0
Wptmelemdee | 0 0 0 0 0
Absence rate 0.22% 0.27% 0.09% 0.1% 0.08% 0.16%
Average number of lost days 28 36 16 18 14 19

due to disability injury

(Note 22) XX Chen at Zhongxiao Store 2 slipped and applied for 90 consecutive days of leave.
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3.10.2Employee Job E

Reinstatement Evaluation

For employees that cannot return to the workplace, AN-SHIN provides occupational guidance
evaluation, and after various testing and evaluation, job transfer advices are provided to employees.
Occupational accidents are unexpected accidents, and minor type of accidents may cause employees
to lose their financial source, and severe type of accidents may cause partial disability, full disability
or death, and employees may even lose faith to return to the workplace. For those suffered from
severe injuries, they may have certain level of post-trauma stress symptom and other mental condi-
tions. Since 2016, the Safety and Health Section has established the job reinstatement program based
on the philosophy of assisting employees to return to their works and to implement the measures of
job allocation of recovered employees after reinstatement, appropriate job assignment for pregnant
employees, proper job assignment for employees suffered from illegal infringement with workplace
adjustment, etc.

From 2016 to 2024, after the job reinstatement program, the number of employees assisted to
resume their jobs was 34 persons-time. The Company will continue to improve the job reinstatement
program, and measures and enhance the effectiveness of job reinstatement. At the end of 2020, for
the outcome and implementation efficiency of the job reinstatement program, record forms and
tables were updated, in order to allow evaluation personnel to record the process of evaluation of
personnel more efficiency during evaluation. Since the second half of 2021, through the measures of
informing personnel the issuance of job reinstatement diagnosis, numerous times of telephone
interviews and care through mails, etc., the record content has been improved, allowing evaluation
personnel to properly understand the condition of the reinstated personnel via face-to-face
interviews or video conference interviews, such that evaluation of high efficiency and precision can
be achieved. After the reinstated employees have returned to the workplace for a period of time, the
Company also inquires the work status via telephone interviews in order to understand whether they
are able to handle the current job after returning to the workplace.

Furthermore, we also properly use resources provided by hospitals at Northern, Central and
Southern regions and Hualien, such as the work hardening centers of National Taiwan University
Hospital. Taipei Veterans General Hospital and Shuang-Ho Hospital at the Taipei area, Chung Shan
Medical University Hospital and Changhua Christian Hospital at the Central Region, National Cheng
Kung University Hospital and Kaohsiung Medical University at the Southern Region, etc., in order to
link employees with the professional work hardening centers of local medical centers for occupational
rehabilitation and therapy, such that post-injury employees are able to access professional medical
care and rehabilitation. Prior to returning to the workplace, the Work Hardening Center performs job
competence evaluation and provides competence evaluation report, following which the employee
health service physician and the occupational rehabilitation physician conduct workplace environ-
ment evaluation jointly, in order to adjust needs and assistance necessary for the employees.

Reinstatement Service Guide

Case Diverse reporting method
acceptance

(LINE platform, Google online reporting, e-mail, telephone).

Injury/disease
tracking

Nurses (personnel condition related),
human resource (insurance related).

J

- N
Megg:\?ilcgsegggent r Providing appropriate health education and advice via telephone and

health education kemail. Planning for work enhancement, occupational rehabilitation, etc.

r Reinstatement interview frequency (before reinstatement, )
1st month and 3rd month after reinstatement) Reinstatement
k follow-up frequency depends on the recovery condition of employees. )

Appointment for
interview
evaluation

Reinstatement arrangement is made according to the physician’s )
Job diagnosis and advices in conjuncti ith the reinstat t advi
. o g junction wi e reinstatement advices,
reinstatement work limit and prohibition, etc. determined by the employee health
k service physician.
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Illegal Infringement Prevention and

Accident Handling Mechanism

Illegal infringement in the course of job performance is known as ““workplace violence””.
Workplace violence refers to events where a worker is subject to abuse, threat or attack at a
work-related environment, such that it explicitly or implicitly causes challenges to his/her
safety, benefit or physical/mental health. AN-SHIN plans and adopts necessary safety and
health protection measures according to the Occupational Safety and Health Act and guide-
lines, and also lists such protection measures in the occupational safety routine work items, in
order to implement workplace environment risk assessment and hazard identification. Further-
more, illegal infringement prevention measures are also implemented for the operating
environment, such as internal and external illegal infringement risk assessment and hazardous
risk identification, in order to identify possible hazardous risks early such that engineering or
administrative improvement can be made to reduce the risk of employees suffering from illegal
infringement.

To protect employees from infringement of rights, AN-SHIN has established the illegal
infringement reporting system, such that in case of occurrence of illegal infringement incident,
it can be handled according to the illegal infringement prevention and incident handling
process. For regular illegal infringement prevention promotions, through internal headquarters
monthly meeting, store manager monthly meeting, internal contact form, and knowledge and
literacy educational training organized periodically, or irregular manager meeting, managers
are able to self-evaluate and understand illegal infringement at the workplace. AN-SHIN
FOOD s Chairman also leads the employees to take the oath on ““Zero Tolerance”” for illegal
infringement, and has established the organizational culture of anti-illegal infringement at
workplace.

Illegal infringement incident
handling flow chart

Written declaration for prevention
of workplace violence
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Evaluation and Interview Program for Prevention

of Cerebrovascular and Cardiovascular
Disease Induced by Abnormal Overloads

The cause of cerebrovascular and cardiovascular disease, except for personal factor (such
as original illness or living habit, etc.), is related to workload; therefore, AN-SHIN has planned
relevant evaluation and interview programs. After the collection of data through questionnaire
survey, backend evaluation scores are performed and files are created, in order to establish
personal overwork table for submission to the physician for evaluation. In addition, Brief
Symptom Rating Scale (BSRS-5) is also used to perform personal overall evaluation. Interview
consultation is conducted during the field service. If an employee is determined to have the
need for consultation with professional physician or requiring treatment, it is hospital referral
advice and assistance are provided immediately, and suitable job allocation evaluation plan is
arranged.

2024 pre-field service 10-year risk and overload risk assessment

Overload evaluation and
recommendation table



Maternity Protection Reporting Mechanism

Risk identification and hazard evaluation are performed during the employee health field service,
and working environment for maternity protection is also one of the essential items of the evaluation.
Based on the consideration of gender equality and protection of female employees with childbirth
plan, the Company adopts measures to reduce concerns of female employees on the workplace
environmental safety during the
pregnancy period and postpar-
tum job reinstatement, in order
to enhance the maternal
workplace friendliness. Since
2016, AN-SHIN has followed and
complied with the guidance of
the Occupational Safety and
Health Administration, Ministry
of Labor to implement maternity
protection properly. Since 2020,
in addition to the maintenance of
electronic reporting system, the
Company further provides a
female pregnancy badge for their
wearing during work, and the
Company insists to provide the
latest information from the
pregnant women care website of
Health Promotion Administra-
tion, thereby achieving the effect
of warm reminder and allowing
mothers of newborns to feel
security.

Health Examination
3.10.3 Subsequent Follow-up

Maternity notification Interview with pregnant female employees

i
[am—)

Every employee may use the QR Code provided onsite during the annual health examination in
order to complete the electronic health examination questionnaire survey, and the backend of the
system is able to display the statistical analysis of the questionnaire survey, in order to further track
and understand the health promotion demands of employees. For employees determined to require
further interview after the questionnaire survey screening, including ergonomic hazard prevention
evaluation, overload evaluation table, Brief Symptom Rating Scale, routine health awareness,
four-cancer examination demand and the conditions of smoking, betel nut chewing and drinking, etc.

Waist (cm) Male>110 ; Femalex100 People 155
BMI (kg/m*m) >35 People 149 163 196
Blood pressure (mm-Hg) SBP>180 ; DBP=110 People 55 54 70
cholesterol (mg/dL) >300 People 31 32 B85
Triglycerides (mg/dL) >500 People 12 9 13
Low-density lipoprotein (mg/dL) >200 People 41 34 44
Alanine aminotransferase/ALT (IU/L) 2200 People 2 8 8
Creatinine (mg/dL) >2.5 People 3 3 2
Glucose (AC) (mg/dL) >126 People 94 81 142

3 11 Health Promotion and
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In 2024, Taiwan faces various infectious disease E
3.10.4 challenges, requiring mutual reminders and
prevention efforts for

After the downgrade of COVID-19 prevention measures, more people are removing masks, and
the public is gradually relaxing vigilance against the epidemic. However, since February 2024,
infectious diseases such as typhoid fever, measles, adenovirus, dengue fever, and influenza have
broken out successively. Therefore, it is still necessary to enhance self-protection awareness,
strengthen disinfection, block the transmission of pathogens, ensure partners can work in a safe
environment, and track health status in a timely manner to provide necessary assistance and care.

1 1T 1
OO O] I

Management
3.11.1 Employee Health Examination

AN-SHIN FOOD provides employee health examination service superior to the regulatory
requirements annually according to the Regulations of Labor Health Protection and Regulations on
Good Hygiene Practice for Food, and its content includes the catering industry meal service physical
examination and general physical examination. After the physical examination, the physician of
employee health service establishes health examination report classification for health examination
abnormal items according to the health examination classification management of Regulations of
Labor Health Protection. In addition, management and care are also implemented and provided, in
order to ensure that catering food practitioners are of good health condition without infectious
diseases. To prevent overwork of workers, the Company complies with the requirements specified in
the ““overload prevention clause”” of the Occupational Safety and Health Act (Paragraph 2 of Article
6 and Paragraph 1 of Article 21 of the Occupational Safety and Health Act, Article 324-2 of the Regula-
tions for Occupational Safety and Health Facilities), employer shall adequately plan and adopt the
necessary safety and health measures to prevent ailments induced by exceptional workload, such as
working shifts, working at night, and long working hours.

In 2023, with the overload questionnaire, Brief Symptom Rating Scale, Framingham 10-year
cardiovascular disease risk prediction along with the personal health report, the Company imple-
mented classification management from Level O to Level 4. For Level 1 to Level 4, nurses perform
telephone interviews via e-mail and telephone periodically on a weekly to monthly basis, in order to
provide health education consultation and to track outpatient status, as well as to arrange field
service and employee health service, following which physician then performs consultation via video
conference or face-to-face method.

During the annual physical examination, employees must use the QR Code provided at the
physical examination field onsite in order to complete electronic version of health examination
questionnaire survey, following which the system backend is able to display the statistical analysis of
the questionnaire survey, and the employee s health promotion needs can be further tracked and
understood. For employees determined to
require further interview after the question-
naire survey screening, including ergonomic
hazard prevention evaluation, overload
evaluation table, Brief Symptom Rating
Scale, routine health awareness, and the
conditions of smoking, betel nut chewing
and drinking, etc.

After the collection of data through
questionnaire survey, backend evaluation
scores are performed and Excel is used for
files creation, in order to establish personal
physician evaluation forms. In addition,
Brief Symptom Rating Scale (BSRS-5) is also
used to perform personal overall evaluation.
Interview consultation is conducted during
the field service. If an employee is
determined to have the need for consulta-
tion with professional physician or requiring

Annual number of employees subsidized
for regular health check-ups

2022

2023 2024
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Employee Health Examination Questionnaire

During the past week, have you felt troubled or angry ? During the past week, have you felt anxious ?
Number of
responses
Percentage
311.2 Health Promotion Label of Health X Y .7 .
. - £ Promotion Administration ORI} OO GO

To promote all employees to establish health knowledge and to implement health promotion, since
2017, AN-SHIN FOOD has retained Chi Hsin Clinic to provide assistance on the organization of health
workplace activation program for a period of four months to a total of 16 hours of health activities and
seminars. The contents includes the courses of personal weight management, nutrition knowledge, and
exercise, etc. With professional health management lecturer, nutritionist and exercise instructor, along
with smart pedometer, employees are encouraged to participate in person, such that employees are able
to achieve health at workplace, and making the workplace a healthy place capable of providing employ-
ee health benefit and care rather than work fatigue.

In 2017, AN-SHIN obtained the activation label certificate, and also applied for the health promo-
tion label in 2018. Furthermore, the promotion label has been expanded to all stores in Taiwan, encour-
aging all employees to participate in the program and to achieve healthy workplace jointly. In 2018, the
healthy workplace activation label continued to be implemented, and under the joint effort of all
employees, the healthy workplace promotion certification was obtained, and chained store certification
was also obtained. In 2021, the Company actively pursued the health improvement label and obtained
the certification again. The Company will continue to upgrade the knowledge of health for all and
improve health for all. From 2019 to 2020, the Company regularly organized health promotion events to
protect the right of the partners in health. The COVID-19 pandemic was not over in 2022 such that group
activities still could not be organized completely. Nevertheless, the health improvement plan of the
Company was not suspended due to the pandemic. In addition to internal announcement, and the supply
of promotional materials, all of the topics included balanced diet, home fitness exercise, health educa-
tion on diseases, and psychological counseling. The Company provides the most hearty and warm care
to employees through dynamic presentation of the idea. Employees participate in various health promo-
tion activities, extending from headquarters staff to all operational employees of all stores in Taiwan, in
order to allow health promotion to be deep-rooted in every employee *s mind. In 2025, the Company
aims to head toward a healthy workplace with outstanding performance.

80 MOS ESG Report

Number of
responses

Percentage

During the past week, have you felt depressed or low in mood?

Number of
responses

Percentage

Healthy workplace and health promotion certification
(January 1, 2022 - December 31, 2024)



a4

9 Talent Development and Social Co-prosperity

Health promotion activities

'd . : N
g Traffic safety seminar D,

In April, the Operation Department organized the
traffic safety seminar, and employees were guided to
understand the importance of motorcycle riding safety
during the course, and proper riding and important
matters related to vehicle driving were taught in the
seminar and relevant case were also shared, thereby
ensuring that partners are able to work securely and

organized in 2024

AN-SHIN's Workplace
7~ AED+CPR first-aid education N

and training course

For the regular first-aid education and training cours-
es in 2024, the education course of initial training and
re-training were performed for headquarters staff, and a
total of 3 courses were organized. The completion rate was
85%, and a total of 92 headquarters staff completed the

7~ Handcrafted aroma diffuser =\
\_ with dried flowers workshop s

Handcraft-related workshops have become one of
the popular healing arts in the past decade. They can help
partners at headquarters reduce stress by creating handi-
crafts that are both beautiful and practical. These
creations add a touch of nature and artistry to living
spaces while enhancing concentration and creativity. In

safely at the workplace. In 2024, the number of partici-
pants was 316 people in person-time.

4 - N\
\Needle felting workshopJ

To provide partners at headquarters with more stress-relief and wellness methods
during their busy work schedules, the Safety and Health Team has invited a professional
needle felting instructor to teach how to use soft wool to create unique, personalized
keychains. This activity not only cultivates patience and creativity but also results in practical
everyday items that add a touch of warmth to daily life. In 2024, the number of participants
was 12 people in person-time.

2024, the number of participants was 15 people in
person-time.

e

\Coffee relaxation worksho D

The Safety and Health Team will arrange for partners to learn about coffee while enjoying
it, including hand-brewing techniques and understanding how to pair coffee with suitable

desserts. By immersing in the aroma of coffee, participants will discover that relaxation can be
simple and accessible. In 2024, the number of participants was 20 people in person-time.

4
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MaternnitylRrotection

AN-SHIN FOOD complies with the ““Act of Gender Equality in Employment”” and the
““Regulations for Implementing Unpaid Parental Leave for Raising Children”” in order to
provide unpaid parental leave for raising children related benefits to employees. When an
employee has serviced the Company for one full year, he or she may then apply for the unpaid
parental leave for raising children before his or her child reaches the age of three years old,
and the maximum period of leave must not exceed two years.

Statistics of application rate for unpaid parental leave for raising children,
reinstatement rate and retention rate in the most recent three years

Male 6
Number of employees qualifying for
application of parental leave Female 25 23 30
Total 31 30 40
Male 2 7 5
Actual number of employees
applying for parental leave Female 11 21 25
Total 13 28 30
Parental leave application rate (Note23) 42% 93.3% 75%
Male 2 6 5

Total number of employees expected

(required) to reinstate after parental leave Female 11 10 25
Total 13 16 30
Male 2 4 4
Total number of employees actually
reinstated after parental leave Female 4 10 15
Total 6 14 19
Parental leave reinstatement rate Note 24 46% 87.5% 63.3%
Male 0 5 6
Total number of employees actually
reinstated after parental leave in last year Female 10 13 23
Total 10 18 29
Number of employees completing the Male 2 4 4
parental leave and remaining at job position Female 4 5 20
12 months after reinstatement
Total 6 9 24
Parental leave retention rate (Note 25) 60% 50% 82.7%

(Note 23) Parental leave application rate: Actual number of employees applying for parental leave /
Number of employees qualifying for application of parental leave x 100.

(Note 24) Parental leave reinstatement rate = Total number of employees actually reinstated after
parental leave / Total number of employees expected (required) to reinstate after parental
leave x 100.

(Note 25) Parental leave retention rate = Total number of employees completing the parental leave
and remaining at job position 12 months after reinstatement / Total number of employees
actually reinstated after parental leave during the previous reporting period x 100%.
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The Safety and Health Section has established the online
reporting form, and reporting can be made via mobile phones
or computers. For female employees reported, the Safety and
Health Section provides protection measures, working
environment hazard identification risk assessment, and
periodic tracking in order to provide care and assistance. In
addition, we provide relevant health education and consulta-
tion channels during the maternity protection period to
indirectly enhance the health care for next generation. To
protect female employees and to provide safe and comfort-
able working environment, stores are able to adjust suitable
job content or work location according to the willingness of
female employees.

According to the Female Maternity Workplace Protec-
tion Guideline, Gender Equality in Employment Act, and
Standards for Establishment and Administration of Public
Breastfeeding (Collecting) Rooms, since 2015, the Company
has set up breastfeeding room at the headquarters. In 2016,
the Company also applied and approved for the government
breastfeeding room budget subsidy, in order to further
improve and qualify the outstanding breastfeeding room
evaluation. In 2017, the Company obtained the outstanding
breastfeeding room certification label presented by the
Department of Health, Taipei City Government, in order to
provide private and comfortable breastfeeding room to
employees of AN-SHIN FOOD. Due to the pandemic impact,
the outstanding breastfeeding room was extended to August
2021 according to the regulations of the Department of
Health. In 2022, in addition to the establishment of the breast-
feeding room, due to the relocation of the company address of
he headquarters, the Safety and Health Section also re-ap-
lied and qualified the outstanding breastfeeding room
by the Department of Health, Taipei City Govern-
eastfeeding (collecting) room was recognized as
utstanding again by the Department of Health,
rnment in 2023.

Nursing Room Experience Sharing

AN-SHIN FOOD Headquarters Ms. Li

very grateful to the Safety and Health Team at headquarters for providing such a
table nursing room. Initially, | was concerned about whether | could continue breast-
ding after returning to the workplace. On one hand, | worried about the inconvenience of
bringing a breast pump to the office daily, storing milk, and cleaning and sterilizing the pump
equipment.

However, the nursing room at headquarters is well-equipped, allowing me to use it with
peace of mind. | can store breast milk in the refrigerator specifically designated for breast
milk, and there is also a sterilizer available for use. It is truly convenient, enabling me as a
working mother to work with confidence while successfully continuing to breastfeed!

‘ Postpartum video interview

Postpartum video interview result notice ‘




AN-SHIN FOOD Friendly
Workplace Promotion Plan

In 2024, AN-SHIN FOOD continues to
promote human rights and a friendly
workplace, with the Human Resources
Department and the Safety and Health Team
working together to protect employee rights
and health. Since 2023, we have actively
promoted the campaign "Maintaining a
Friendly Workplace is Everyone's Responsibil-
ity" through announcement contact forms,
in-store promotional materials, and informa-
tion posted at headquarters to remind
colleagues to create a safe working environ-
ment together. In 2024, we have further
strengthened workplace safety and employee
care measures. The headquarters office
continues to display promotional slogans on
"Employee Health, Prohibition of Sexual
Harassment, and Rejection of Illegal Infringe-
ment,” reminding employees to pay attention
to health and prevent illegal infringement. In
addition, the Safety and Health Team has
launched "Do You Need Us?" information
cards, providing resources for sexual harass-
ment reporting, legal consultation, and free
psychological counseling appointments in
various counties and cities, ensuring that
employees can receive timely assistance to
protect themselves and others.

Through these actions, AN-SHIN FOOD
is committed to creating a safe, friendly, and
happy workplace environment, allowing
every employee to work with peace of mind
and grow happily.

3.12
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Strengthen Community m om
Influential Power Eﬁ B

To implement the business philosophy of ““Contribution to the mankind and society®”, AN-SHIN FOOD organizes various public welfare activi-
ties in order to extend to different counties, townships and communities, such that stores are valued as communication bridge with community
residents, in order to maintain proper interaction relationship with community residents and to spread warm as well as to exploit the social positive
influential power, thereby establishing a warm and friendly community environment jointly. AN-SHIN FOOD utilizes the LBG/B4SI framework to
summarize the public welfare activities and social contributions in 2024.

3.12.1 Public Welfare Activities

In addition to implement the business philosophy in the daily work, store managers also seek solutions for expanding the spirit of ““Contribu-
tion to the mankind and society”” with employees continuously. Accordingly, store employees participate or organize various public welfare activities
spontaneously in order to implement the corporate management philosophy through actual actions, thereby conveying the business philosophy of
MOS to greater number of people and to exploit stronger influential power, such that love can be shared and extended further.

Invoice Charity

-

Contribution

Donation

AN-SHIN FOOD has set up the ““Invoice and Petty Cash Donation Box”” for a long period of time
to allow customers to donate invoices or petty cash freely. Consumers may also donate electronic
invoices to Good Friend Mission Foundation via ““Charity Code 101”” or may also use MOS Card
Purchase to bind with the electronic invoice for donation.

GOOD FRIEND MISSION set up "Receipt Donation Boxes" in MOS Burger stores across Taiwan in 2024, collecting a total of NT$385 thousand through prize
redemption, while "Small Change Donation" collected NT$413,365. These charitable funds were used to support services for 1,184 children, adolescents and
their families at the Taiwan Children's Home, providing them with necessary resources and assistance. The service content covers multiple aspects, including:
Addressing the needs of disadvantaged children and adolescents, committed to providing equal opportunities and resources to help them overcome adversity.

G Among these, living assistance for children and adolescents helped 219 person-times, with subsidies including medical expenses, emergency relief, New Year
red envelopes for self-reliant youths, as well as daily necessities and childcare fees for economically disadvantaged families.

9 The Foundation provides after-school meal services every Thursday at children and youth care centers (Daqiao Center and Xinxing Center), currently serving
approximately 50 children.

e To enrich the growth experiences of children and adolescents, the Foundation also organizes diverse learning activities, including outdoor exploration activities
such as hiking, camping, and cycling, as well as different types of learning experiences such as mobile game competitions and professional speaker sessions,
serving a total of 234 person-times. In addition, 14 table tennis learning activities, 17 basketball learning activities, 6 e-sports learning activities, as well as
drama, table tennis, cooking, and various other learning activities were held, with cumulative total service person-times exceeding 1,000.

Q Besides diverse learning, the Foundation also arranges tutoring teachers to assist children and adolescents with low academic achievement through remedial
teaching and companionship. At the same time, for children and adolescents who have experienced trauma or emotional instability, physical and mental care
methods such as rehabilitation, massage, and yoga help them learn to pay attention to their physical conditions and practice emotional regulation to enhance
social adaptation abilities. A total of 148 individuals were served.

Q Living assistance is provided to families facing sudden difficulties, offering immediate aid through financial support, material resources, or psychological
support. This helps alleviate economic pressure, ensures basic living needs are met, and reduces the psychological burden on caregivers. For families facing
illness, medical subsidies enable them to actively pursue treatment and recover sooner.

e Not only does this fulfill children's basic nutritional needs and safeguard their physical health, but it also creates a safe learning environment, enhancing
educational equity. The program supports the development of disadvantaged children and youth, reducing family impacts on their health and education.
Helps youth learn new skills through recreational activities while exploring career development.

Q Enables children and youth to learn body awareness and practice being present in the moment, alleviating emotional instability to restore social adaptation
functions. Focuses on children and youth who have experienced traumatic events and currently face physical and mental instability, attending to their health
and well-being through physical care approaches.
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/ In 2024, a total 7 sessions of goods
ofelpliglelflilels) and supplies donation events were
organized by stores

o Moo Hsin Food Bank

Location : Douliu Store
Time : August 01,2024 ~ August 23, 2024

Content :yunlin County has the most serious youth
outflow problem among all townships in Taiwan,
with a population consisting mostly of elderly
residents. In a situation where there are few young
people available to provide care, the store hopes to
help them through donation activities.

Waiting-for-Home Babies Association

- AN-SHIN Fruit and Vegetable Sponsorship

. . Waiting-for-Home Babies Association- 6 F., No.
Location : 85, Sec. 4, Ren'ai Rd., Da'an Dist., Taipei City

Store Participant : Chiayi Store
Time : August 04, 2024 ~ August 20, 2024

Content : Inviting everyone to participate in fruit
box donations, allowing the association and Taiwan's
eco-friendly small farmers to deliver the freshest
fruits to units in need, ensuring the nutritional

health of children in orphanages.

1 Donated a batch of supplies to the Moo Hsin Service Association.
2 Invited everyone to participate in donating gold points, and after the event, the Douliu
store provided MOS tea for the Huashan Foundation to use in charity sales at a public

baseball game.

3 Donated 8 boxes of curry packs, 48 cans of soy milk, and 24 bottles of mineral water to

partners of the "Taiwan Fund for Children and Families.”

4 |nitiated a campaign with store partners and customers to donate MOS membership card

points to redeem products for children in institutions.

5 Donated 6 boxes of fruit (totaling 30 catties) to the "Waiting-for-Home Babies Associa tion."

6 Donated a total of NT$2,000 to World Vision Taiwan.

7' Mobilized store partners to collect gold points for redemption and personally prepared
caring meals delivered to the Eden Social Welfare Foundation.

2
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9 Huashan Foundation

Location : Douliu Store
Time : August 01, 2024 ~ August 23, 2024

Content : Participating in a charity baseball game
event together with the Huashan Foundation,
collecting love points from everyone and
exchanging them for MOS classic black tea, which
will be provided to the Huashan Social Welfare
Foundation for charity sales on the day of the
baseball game.

@ Love collection (World Vision)

Location : MOS Burger Kang Ning Store
Store Participant : Kang Ning Store
Time : August 16, 2024 ~ August 23, 2024

Content : The Company provides balanced and
stable meals for children through fundraising to
improve their life care and learning.

Goods and supplies -
donation

9 Accompanying children to
grow up well

. . Southern Kaohsiung Office, Taiwan Fund for
Location : Children and Families

Store Participant : Kaohsiung Zhongzheng Store
Time : August 05, 2024 ~ August 25, 2024

Content : goods and supplies donation events
were organized by stores.

Convey Happiness

9 Catholic An Ren Family-MOS
Gold Point Free Food

R . An Ren Family-No. 272-1, Suantou Village,
Location : Liujiao Township, Chiayi County

Store Participant : Chiayi Store
Time : August 04, 2024 ~ August 18, 2024

Content : Initiated a program with store partners
where customers can donate MOS membership
card points, which are then exchanged for
products provided to institutional children.

(Eden Social Welfare Foundation)

Location : Eden Social Welfare Foundation
Store Participant : Kang Ning Store
Time : August 26, 2024

Content : Through the concept of "Bringing
Happiness Through Food," store partners were
mobilized to raise funds and prepare caring meals
for the Eden Social Welfare Foundation, allowing
friends with disabilities to experience warmth and
happiness while enjoying the meals.

quickly and enabling more people to participate in charitable events.

taged children in society.

while also raising partners' awareness about disadvantaged children.

Through fundraising activities, the store manager experienced the hard work of social service units and will continue to implement
charitable activities in the store in the future to help more people in need.
The store helped promote activities through posters and promotional materials, allowing charitable activities to spread information more
Through timely help and warm care, everyone became more concerned about child and youth issues, contributing efforts to disadvan
Through these activities, children who were forced into institutions due to family problems could experience warmth and human kindness,

Through this activity, we can continue to attract more participants, improve the quality of life for children in orphanages, while supporting

environmental protection and the development of friendly agriculture, bringing positive social and environmental benefits.

initiative and encourage more people to contribute to helping these children.
The Eden Social Welfare Foundation is dedicated to serving vulnerable populations and providing various social welfare services to friends
with disabilities. Through this campaign, our stores enable partners to support these vulnerable groups.

5

6 6

Many economically disadvantaged children in Taiwan face insufficient meals and nutritional deficiencies. This fundraising campaign aims
to provide them with balanced and stable meals to improve their living and learning conditions. We hope to spread awareness of this

7 7

—
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’- Blood Donation Event

In 2024, stores organized a total
of 3 sessions of elderly care events

B

Donate one bag of Love in blood
blood to save one life donation

Store Participant : Luodong Station Store | Store Participant : Kang Ning Store
Time : August 16, 2024 Time : August 14, 2024

Blood Donation - g Blood donation 6 Blood donation
Let love be infinite youth event together

Store Participant : Douliu Store Store Participant : {3ofSung Store Participant :5@3;‘3"5‘{‘0%5“0"9'
Time : August 23, 2024

Time : August 26, 2024 Time : August 25, 2024

Proceeded to 5 blood
Output donation sites to participate m
in blood donation
Allow store employees to under-
stand that ““one small contribution

Yunlin blood donation station

Kaohsiung blood donation center -

Wuchia donation room is able to assist others?~, and blood

Kaohsiung blood donation center - MRT
Fengshan blood donation room

Luodong blood donation vehicle
Xizhi blood donation room

donation is one of the methods for
us to contribute to the society.

= PN P N
N

"Chrysanthemum Cup™ Celebration,

Happy Father's Day r

Elderly Care

In 2024, stores organized a total
of 3 sessions of elderly care events

g Double ninth festival thanksgiving tea party

G Caring for the Elderly and Bringing Warmth

Location : Agape Elderly Care Charity Association

Store Participant : Kaohsiung Wuchia Store 2

Time : July 16, 2024 ~ August 14, 2024

Content : to ensure elderly individuals living alone can supple-
ment their nutrition, regain strength, and enjoy their meals, our
stores are collecting food items with longer shelf life such as

curry packs and soy milk. These provisions will allow seniors to
replenish their energy when needed.

Output

1 Donated 8 boxes of soy milk and 6 boxes
of curry packets.

2 Co-hosted a "Double Ninth Festival

Thanksgiving Tea Party" with the
Huashan Foundation.

Participated in Father's Day activities held

at the Huashan Foundation. having fun.

Location : Luodong Station Store
Store Participant : Luodong Station Store
Time : October 17, 2024

Content :In collaboration with the Huashan Foundation, we are
hosting a "Double Ninth Festival Thanksgiving Tea Party,"
inviting elderly individuals living alone to participate in
hamburger-making activities. We aim to accompany these
seniors in celebrating this traditional festival together.

1 Due to the aging population in today's society, there are many
elderly people living alone. Through the Agape Elderly Care Charity
Association, we hope to enable store partners and more customers
to contribute to society.

During the process, our partners discovered that interacting with
the elderly is a very interesting experience. Through educational
and entertaining activities, we helped the elderly eat healthily while

This allowed the elderly to enjoy the heartfelt gifts from store
partners and customers during Father's Day, creating a sweet

celebration.

Location : Luodong Station Store
Store Participant : Luodong Station Store
Time : July 01,2024 ~ August 05, 2024

Content : The Store Manager hoped that disadvantaged elderly
individuals at the Huashan Foundation could also enjoy a happy
Father's Day. Therefore, the manager proactively contacted the
Huashan Foundation and encouraged store partners and
customers to participate in this meaningful event and send love
together by personally delivering donated konjac products to
the elderly's homes.
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Caring for the

‘ Contnuten H_eld one event_caring for the
- disadvantaged in 2024

Disadvantaged

‘e

Content :- During the summer holiday, store managers initiated a fundraising campaign
at the stores, inviting craft teachers to join them at the Taiwan Fund for Children and
Families to enjoy DIY Korean felt doll activities with children from disadvantaged families.
While playing and learning, the children developed creativity, concentration, and imagina-
tion as they made their own unique felt dolls.

""Passing Warmth from Hand to Hand"" - Heartwarming Handmade Sponsorship

Location : Puzi Office, Taiwan Fund for Children and Families,
3F, No. 2, West Sec., Puzi 2nd St., Puzi City, Chiayi County

Time : August 04, 2024 ~ August 24, 2024

e

They visited the Puzi, Chiayi Through these activities that care for the disadvan-
taged, we hope that our partners remember to
practice MOS Burger's business philosophy of
"Contributing to Humanity, Contributing to Society"
while working, and consciously care for disadvan-
taged groups to foster greater social harmony.

Office of the Taiwan Fund for
Children and Families to
participate in the DIY craft

activities.

Love and Care Animals
In 2024, two animal welfare

events were held EE

""Stray Love Food Gathering
- Extending the Love"

Location : Kaohsiung Wuchia Store 2

Contribution

9 Stray Love, Food Gathering! r

Location : Kaohsiung Zhongzheng Store 2

Time : July 1, 2024 ~ July 31, 2024

Content :Some store managers keep stray cats and also serve as
foster homes. They hope that through pet food donation activi-
ties, promoted via Facebook and store posters, more customers
and store partners can show their love, allowing more stray
animals to enjoy a good meal and extending love to more
places.

Output

o A total of NT$10,000 was raised, and food
was donated to ““Help Dogs”” unit.

9 A total of NT$4,000 was raised, and food
was donated to ““Help Dogs”” unit.

86 MOS ESG Report

Time : August 05, 2024 ~ August 25, 2024

Content :Store managers who keep pets often see news about
caring individuals working hard to help stray animals. Through
this fundraising initiative, they hope everyone can contribute
to helping these furry friends.

Influence

Through the event, partners were
able to demonstrate their love and
care for animals and care about the
issue of stray animals more actively.
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3.13 Community Contribution

B

i M

MOS Food Education Event Development

3.13.1
MOS | Love Mom Event

To spread love and positive energy, since 2017, AN-SHIN FOOD organizes ““lI Love Mom~~
event in May of each year. Up to the present day, the number of participants has exceeded
26,855 people, and the accumulated event prize amount has reached NT$734 thousand.

MOS Burger's food education events began in 2007, initially planned by the training
unit, inviting students from nearby elementary schools to participate. The activities not only
share the history of hamburgers but also allow children to make honey-grilled chicken
burgers by themselves and learn about the nutritional value of ingredients, such as the
nutritional components of lettuce, shredded onions, and chicken thigh meat. In addition, the
activities emphasize the importance of proper handwashing habits, not being picky about

Contribution

In May 2024, "Parent-Child Sharing Meal" food promotion was launched, inviting mothers and children to
enjoy meals at MOS Burger and participate in drawing activities. After completing the drawing activity,
they could redeem a medium cup of MOS coffee (market price NT$50) at MOS Burger.

2022 2023 2024
Number of participants

Output

® In 2024, the total number of people for the
drink redeeming and event discount was
4,181 people. Note 20)

@ Up to 2024, the event price total amount has

been accumulated to NT$734,195.

2022 2023 2024

Accumulated event prize
amount (unit: NT$)

Influence

The number of participants increased by 1,052
people from 2023, and the social influential
power increased by 33.6% from 2023.

(Note 26) Due to errors in the number of participants in 2022 and 2023, the figures
have been recalculated and corrected this year.

food, and cherishing food.

Since 2020, MOS Burger has further expanded its food education program by designing
specialized courses for children aged 3-6. The main focuses include:
@Through interactive teaching, children learn concepts such as colors, numbers, and
sizes, establishing connections with everyday foods and developing basic identification

abilities.

@®Through engaging stories, children are guided to learn proper dining etiquette and

good living habits.

@Through parent-child interactive learning, family bonds are strengthened, creating

memorable experiences.

These programs reflect MOS Burger's
food education philosophy and objectives.

S e

Unlike traditional workplace experience
activities, MOS Burger's food education
program goes beyond simply allowing
children to experience working in the food
service industry. Instead, it aims to cultivate
children's correct understanding of healthy
eating through actual participation. This
educational model integrates food education
cultures from both Japan and Taiwan, enabling
children to learn about food sources, nutrition-
al knowledge, and gratitude while enjoying the
experience.

Furthermore, with the global push for
ESG trends, food education and agricultural
education have become important issues
drawing attention worldwide. Through its
activities, MOS Burger hopes to help children
understand the importance of valuing food
and environmental protection, further
developing care for the land and nature.

N

N

Future Outlook: Continuing to Deepen
the Impact of Food Education

TN T e

MOS Burger has promoted food
education activities for many years, but
continues to consider how to improve and
ensure that its core values are truly implement-
ed in society. In the future, MOS Burger will
continue to help more people understand the
importance of food education through
innovative  course designs, community
collaborations, and parent-child activities,
contributing to the promotion of food
education in Taiwan. MOS Burger hopes to
convey the concept of "coexistence of
delicious taste and health" to more consumers,
making food education a learning opportunity
shared by all.
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Contribution

Children Food Education Event

Location : Agape Elderly Care Charity Association
Date : Organized irregularly in stores

Purpose :

® To allow children to develop correct concept of diet
through the event, and to understand the hard work of
farmers, as well as to appreciate farmer *s effort and
treasure food.

Parents and grand parents are invited to participate in
the event in order to learn the correct food concept with
children, and to enhance parent-children bonding and
interaction.

Method :

® Organize food and farmer event at stores, and one session
of even for approximately 1 hour.

For different age groups, the ““Kids”” version suitable for
children of 3~6 years old and the ““Elementary School*”
version suitable for elementary school students have been
designed.

Food education event section is set up on the Company
website with event information announcement.

e It has been 18 years since we began to organize
children's food education activities in 2006.

* More than 26,166 people have participated in the
event since 2015.

® In 2024, more than 19 sessions of food education
events were organized for a total of more than 38
hours, and the number of participants reached 851
people.

2022 2023 2024

Number of Participants in food education event

@ To assist children to develop correct food and diet concept,
in order to understand the importance of balanced diet.

@ To allow children to establish the concept of treasure food
and to increase the awareness of ““leftover issue””.

@ To provide agricultural education opportunity to busy
parents nowadays, and to also increase the parent-children
interaction time.

@ To convey the concept of "coexistence of delicious taste and
health" to more consumers, making food education a
learning opportunity shared by all.

Kids version of food Elementary school version of
education teaching materials food education teaching

\_ 4 y materials )
Store food education event
organization process
HualienlzhongshanlStorel lilan[New[MognIStore]
kangiNingiStorel
DongxingiStore} iilan[NevjviooniStore] [CuodongiStationiStore] Rechng hang vng Stere
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3.13.2.1
MQOS Art and Culture Activities

MOS Burger adheres to the natural spirit of "Mountain, Ocean, Sun,"
valuing cultural heritage and artistic exchange. In 2022, MOS Burger created
the new "MOS Arts and Culture Academy" at its Ximen Chengdu store—a
space that integrates diverse arts. This venue combines music, painting,
handcrafts, and other rich artistic and cultural activities, allowing art to
become part of customers' daily lives through their neighborhood MOS
Burger. Additionally, MOS Burger has partnered with the Sweet Pea Piano
Quintet to launch charity performances throughout Taiwan, enabling
customers to experience a multi-sensory feast interweaving taste, hearing,
and vision while enjoying food at MOS Burger.

Guidelines for borrowing
and renting, MOS Art Academy

L 9 Talent Development and Social Co-prosperity

3.13.2.2 Arts and cultural activities
-

MOS Burger Collaborates with Sweet

Peas Piano Quintet for Concert Tour Musical Feast

Event locations : Linkou Chang Gung Memorial Hospital, Yangming Hospital, Taichung Veterans General Hospital, Mackay
Memorial Hospital Zhongshan Branch

Content : AN-SHIN FOOD has partnered with Taiwan Creative Industries Development Foundation and the Sweet Peas Piano
Quintet for a concert tour. These charity performances at medical institutions feature small concerts that connect
"cuisine, art, music, and culture.” Through enjoying MOS Burger food and appreciating art, the events create a
refined lifestyle with an artistic atmosphere.

2024.04.09 2024.04.10 2024.04.11 2024.04.17
Performance at Linkou Chang Performance at Yangming Performance at Taichung Performance at Mackay
Gung Memorial Hospital Hospital Veterans General Hospital Memorial Hospital

\_ J

MOS Chiayi Xinmin Store Concert

Event locations :

MOS Tainan Ximen Store Concert

Event locations :

(MOS National Taiwan University of Arts\
Store, Kanghua Store Concert Tour

4 Opening Concert at )
Tainan Bei An Store

Event locations : Event locations :

MOS Burger Chiayi Xinmin Store

Content :

AN-SHIN FOOD partners with Taiwan
Creative Industries Development Founda-
tion to host a charity music performance.
This event creates a feast combining
music and cuisine, allowing customers to
enjoy wonderful melodies while dining in
a cozy atmosphere.

\ 2024.08.01

MOS Burger Tainan Ximen Store

Content :

The event brought a new sensory experi-
ence to in-store dining customers, inviting
local community leaders and residents to
enjoy art and cuisine together.

\ 2024.08.31 )

MOS Burger Tainan Bei An Store

Content :

Conductor Chin-Tung Hsu led the Sweet
Pea Piano Quintet in a charity perfor-
mance at the Tainan Bei An store. Distin-
guished guests in attendance included
Tainan City Council members Hsin-Liang
Kuo, Li-Chin Chou, Yi-Chen Chen, and
Chung-Cen Li, who all participated in the
celebration.

2024.09.01

National Taiwan University of Arts Store,
Kanghua Store
Content :

MOS Burger partnered with the Sweet
Pea Piano Quintet, led by Conductor
Chin-Tung Hsu, for performances at the
National Taiwan University of Arts store
and Kanghua store. The events offered a
heartwarming musical feast, inviting
local community residents to enjoy the
beautiful melodies together.

2024.12.28 )
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Meaning to AN-SHIN FOOD

-hile facing operating environment
of greater changes, regardless of the
factors of natural disaster, climate
change or trade barrier, enterprises
must be aware that any one issue
may cause material impact to the
business operation. Only through
continuous enhancement of the out-
come, response and recovery capa-
bility of corporate governance, en-
terprises are able to overcome chal-
lenges encountered.

Meaning to AN-SHIN FOOD

The Company upholds the basic
principle of ethics and the business
philosophy of ““Contribution to the
mankind and society”” in order to
continuously release innovative
products and new services, thereby
providing healthy and secure meals
as well as convenient and quality
services to consumers, such that the
brand new value can be achieved
continuously.

Policy and Commitments

To strengthen AN-SHIN ” s ethical corpo-
rate culture and sound development, to
improve management performance and
to establish proper business operation
structure, we have stipulated and
announced the ““Ethical Corporate Man-
agement Best Practice Principles””, ““Pro-
cedures for Ethical Management and
Guidelines for Conduct””, ““Work Rules””
and ““Employee Code of Conduct”” in
order to ensure the sustainable operation
of AN-SHIN.

Policy and Commitments

The Company is committed to provide
health and safe food to consumers
based on the principles of ““Security,
safety and confidence, healthy and de-
licious food prepared with dedication,
customer satisfaction and security””. In
addition, the Company also provide
innovative quality services along with
the introduction of new technology
applications, in order to improve new
consumption experience of customers.
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Material Topic

Performance
Measurement
Indicators

Goals for 2025

Action Plan for 2024

2024 Achievements

Medium-term
Goals (3-5 Years)

Long-term
Goals (5-10 Years)
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Investor
Relationship
Maintenance

Corporate
governance
improvement

Implement
operation systems
of board of directors
and shareholders
meeting

Implement functional
committee operation
system

Continue to expand
new stores and renew
contract for existing
stores, and expand
market share

Membership
management

« For changes involving manage-
ment team, directors, data update
shall be completed within 2 days
from the occurrence date.

« Convention of investor conference.

- Corporate governance evaluation
ranking maintained at top 5%.

- Convened a total of 6 sessions of
board of directors * meeting for
the whole year.

* Convene general shareholders =
meeting in May of each year.

- 9 major functional committees,
and 35 meetings convened for the
whole year.

- In response to commercial district
transitions, the Company is adjust-
ing store quality (replacing under-
performing locations with new
ones).

- Increasing stores in hospital shop-
ping areas and technology indus-
trial park locations.

« Increase number of members, and
drive customer return and revenue
through exclusive events/services.

- Increase digital utilization.

- Corporate shareholder letter receipt
and telephone reception, corporate
investor meeting, company website
investor section & stakeholder
section maintenance.

*Completed corporate governance
self-evaluation operation, reviewed
questions without score points and
implemented improvement.

*Periodically convene board of direc-
tors 7 meetings.

-onvene general shareholders
meeting in May of each year.

*The Procurement Committee held 5
meetings and the Store Expansion
Committee held 8 meetings, while
other committees met as needed;
on average, each committee meets
at least twice per year.

+Actively expand stores to new areas
in the central and southern regions.

-Implement store quality improve-
ment for Taipei and New Taipei
areas, and perform re-distribution
according to the business circle.

Expansion of drive-through type of
DT store.

*Organize quarterly membership
return, exclusive lottery event, and
annual exclusive products.

*Member exclusive services - secure
pickup event, order meal from
seats, monthly new product launch
event.

-Responded to questions of inves-
tors and analysts through
telephone calls and emails for a
total of 2 inquiries.

*Convened 2 sessions of investor
conference.

*Ranked top 6%~20% for the 10th
term of corporate governance
evaluation.

«In 2024, a total of 10 sessions of board of
directors * meeting were convened, and
resolutions were made for 40 proposals.

«In 2024, 1 session of general sharehold-
ers ” meeting was convened, and
resolutions were made for 3 proposals (4
report matters, 2 ratification matters,
and 1 discussion matter).

«In 2024, 1 session of extraordinary share-
holders = meeting was convened, and
resolutions were made for 1 proposal (1
discussion matter).

+In 2024, 9 major functional com-
mittees convened a total of 38
meetings.

« As of the end of 2024, the total number
of stores was 303 stores.

< With profit improvement as the main
objective, the Company closed stores
with lower operational efficiency includ-
ing Nangang Station, Carrefour Chongx-
in, Gezhi, Shilin Fulin, Taichung Tiger City,
Muzha Zoo, and Taichung Tunghai,
effectively reducing company losses.
The Company conducted market assess-

«ments of highly profitable technology
parks and actively negotiated new
locations, successfully establishing
presence in key areas such as Southern
Taiwan Science Park and TSMC Hsinchu.

«In 2024, the number of members
exceeded 165 thousand (members
with valid mobile phone number
verification).

« Continued to maintain proper
communication relationship with
investors.

Continued to enhance corporate
governance, to participate in
corporate governance related
evaluation, and to strengthen
corporate governance system.

Continue to implement the opera-
tions of board of directors and
shareholders = meeting.

Continue to implement operations
of functional committees.

Expanded store network in central and
southern Taiwan to increase store cover-
age and strengthen regional market
competitiveness.

Optimized store quality by closing
unprofitable locations to enhance overall
operational efficiency and increase
company profits.

Expand new locations, aggressively
establish presence in emerging residen-
tial areas, technology industrial parks,
and commercial districts around hospi-
tals to expand market territory.

Continue to strengthen member
management, and maintain
proper interaction with members.

* Establish solid investor relations,
hold regular investor exchange
meetings, and provide accurate
and transparent information to
enhance investors' confidence in
the Company.

Establish an efficient corporate
governance framework, partici-
pate in external evaluations, and
continuously improve the gover-
nance system to enhance the
efficiency and transparency of the
Company's operations.

Ensure the fair and effective opera-
tion of the board and the share-
holders' meeting, and enhance the
training and professionalism of
board members.

Establish a sound functional com-
mittee operating mechanism to
ensure that each functional com-
mittee plays its role effectively and
improve decision-making efficien-
Cy.

Continue to expand the coverage
in business districts, establish new
stores, and enhance the service
quality and depth of existing stores
to improve customer satisfaction.
Reduce the number of loss-mak-
ing stores and improve the overall
profitability of the Company by
reasonably adjusting the store
management strategy.

Establish a comprehensive mem-
bership management system,
continue to maintain good inter-
action with members, and increase
members 7 loyalty and their
consumption frequency.

92 MOS ESG Report



Material Topic

Performance
Measurement
Indicators

Goals for 2025

Action Plan for 2024

- Develop products according to

2024 Achievements

in areal-time manner.

L 9 Responsible Governance and Sustainable Operation

Medium-term

Goals (3-5 Years)

Long-term
Goals (5-10 Years)

Q « Implementation of LinePay/JKO-
. Di i i i o Pay/EasyWallet.
o g Diversification of ordering/pay  Expansion of KIOSK installations, provid- . L.
é = ment methods. ing convenient and quick ordering * Continue to optimize the opera-
- Service innovation - communit; experience. . . . i individu-
=0 T i Ir— . Creatg b(and value an_d custom_- e e 5 Cor:nmunityinteraction: Organizingfood ~ * Continue to increase single store tllon and ma_nagementhof individu
50 . er-satisfying consumption experi- ¥ ning. education activities and employment  revenue and profit. al stores to increase the turnover
® = ofsinglestore ences jointly. * Environmental experience - local  service workshops. and profitability of each store and
5 QD element and seasonable decora- - Single store social gré)up manage?fwenti increase the Company's overall
-+ i H _utilizati encouragement to become an officia T
O D tion / idle space re-utilization. member, and broadcasting of informa- profitability.
(0] tion on new product promotion events

* Develop new products according to
consumer demands and market
analysis in order to respond to the
market change.

Develop food processing plants to

» Implemented according to annual
product plan.

- Develop more competitive prod-
ucts in terms of quality and price
through our own food processing

gender, age, meal time, take
out/delivery, business circle
type, eating habit (vegeta-
ble/healthy/hypoallergenic,

Product market
launch planning

« In 2024, 55 new products were

+ Launch of 50 new products. launched.

9JdUBUIBNOD
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Local food

. : * Expected to develop 4~6 products
ingredient use

Customer satisfaction ° Customer satisfaction > 86 points.

Customer complaint  Customer complaint < 0.001%.

- Secret visitor evaluation > 90

Secret visitor points.

etc.), catering trend
(plant-based product/fusion,
etc.)

» Arrangement according to product
annual plan.

- Utilize online questionnaires on the
Cloud to perform collection, sum-
marization and feedback, analysis
and recommendation, in order to
report to relevant units for refer-
ence.

« Customer comment contact/han-
dling and follow-up.

* Timely/periodically summarize
customer comments on the Cloud
system.

- Report to relevant units for plan
and strategy establishment.

* Implement secret visitor audit.

« In 2024, 15 products were launched.

« In 2024, all goals were achieved, and
the average score was 88.39 points.

- Average complaint rate in 2024:
0.014%.

* In Q1~Q3 2024, all goals were
achieved, and the average annual
score was 89.86 points.

plant.

« Arranged according to annual
product plan.

« Continue to improve customer
satisfaction.

- Continue to reduce customer

complaint rate.

« Continue to implement secret
visitor audit system.

supply products to external chan-
nels.

All types of products use rice raw
material.

Establish a customer satisfaction
assessment mechanism for contin-
uous improvement to improve
customer satisfaction and enhance
brand loyalty.

Analyze the causes of complaints,
continue to improve the service
process and quality, reduce the
customer complaint rate, and
increase customer satisfaction.

Establish a comprehensive mystery
visitor audit system, continue to
track store service quality, and
provide a reference for continuous
improvement.
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4 .1 Responsible Governance

As investors  concern on the benefits of incorporating the environment, society / human rights and
corporate governance (ESG) in the investment continues to increase nowadays, to allow investors to realize
the long-term value of an enterprise, responsible governance has become an important constituting element
of the investment process. For AN-SHIN, ESG management is advantageous to the communication with
investors in order to establish stable and long-term relationship. The board of directors also play the supervi-
sory and guiding role. Each year, the ESG Committee convener reports the implementation outcome of the

current year to the board of directors.
mui) Muni) Men) Meu) e
Eainy \Qaniny \Qaniny Waniny asui)

The board of directors of the Company is the highest decision making body for the operation aspect of the
Company. The board of directors  meetings are convened at least once quarterly. In addition, the ““Rules of Proce-
dure for Board of Directors Meetings ““has been established according to the ““Regulations Governing Procedure for
Board of Directors Meetings of Public Companies”” in order to serve as the meeting procedure guidance principle of
the board of directors  meeting. In addition, director * s conflict of interest recusal principle has also been estab-
lished. The Company has enacted the diversity guidelines of the members of the Board of Directors pursuant to the

“Corporate Governance Best-Practice Principles for the TSEC/TPEx Listed Companies,” which determines the operat-
ing status, marketing strategy, the demand of development, and the professional knowledge with which the Company
implemented it. Considering the border-free development of the food and beverage industry in the future, the Com-
pany expects more than 25% of the Directors to be foreign nationals/corporations. Currently, 4 Directors are Japanese,
which accounts for 36% of the total of 11 seats of Directors. The Company also values gender equality on the Board
and reserved at least 1 seat of Director for female candidates. Currently, there are 2 female Directors (including 1 Inde-
pendent Director) on the Board. Of the members of the Board of Directors, those specialized in business management,
operating business, industry, crisis handling, leadership, and decision making include Chairman Huang, Mao-Hsiung,
Director Kao, Shun-Hsing, Director Shirley Huang, and Director Lin, Chien-Yuan, Director J. C. Jang. In addition, there
are Director Jun Takifuka, Director Akio Fukumitsu, and Director Hirayama Haruo with an international market perspec-
tive. Independent Director Liu, Wei-Chi, President, Chung Hua University, who previously acted as the Chairman of
Taiwan High Speed Rail and worked at the IBF Financial Holdings Co., Ltd. and the International Bills Finance Corpora-
tion, has considerable knowledge and experience of finance and accounting. Independent Director Gong, Reng-Weng
once acted as the Vice President of the Institute for Information Industry and is specialized in (technology and innova-
tive technology; Independent Director Lai, Seh-Jen also once acted as the Director General of the Tourism Bureau with
professional knowledge and experience in catering and tourism. The Board of Directors members are all elites and
executives from various industries, possessing diverse industrial and academic backgrounds, capable of providing
professional opinions from different perspectives, which greatly benefits the improvement of the Company's opera-
tional management and business performance. Economic, environmental, and social issues related to corporate
governance are handled hierarchically by senior managers or directly delegated to relevant departments. Among
these, economic performance issues are the responsibility of the President, who regularly reports important business
matters to the Board of Directors. AN-SHIN FOOD convened a total of 10 board of directors = meetings in 2024.

eeo

Director Type Director Gender Director Nationality

Independent
1 Dire(?tors 27%

4.1.1 Board of Directors

| Female 18% | Japan 36%
Equipped with o
| tefrlﬁl;floeyrgéty of 18% | Male 82% | Taiwan 64%

General 55%
Directors

94 MOS ESG Report

3.0 5.0

2.0 4.0

1.5 3.0

1.0 2.0

0.5 1.0 -
0

Lessthan 6 years  3to9years Under59yearsold 60to69yearsold Above 70 years old

Independent Director

Director Age Grou ersons
Seniority (persons) g PP )

| Lessthan6years 1 | Under 59 years old 4
| 3to9years 2 [ 600 69 years old 2
| Above 70 years old 5

To implement corporate governance and to enhance the functions of the Board of Directors, the Company has
stipulated the Rules for the Evaluation of Performance of the Board of Directors based on the approval of the directors of
the board. According to these guidelines, at the end of 2024, a performance evaluation was conducted. The evaluation
subjects included the overall operation of the Board of Directors and functional committees (such as the Audit Commit-
tee and Remuneration Committee), and self-assessment was conducted for individual directors. On February 27, 2024,
the Remuneration Committee summarized and analyzed the evaluation results, and after review, submitted an assess-
ment report to the Board of Directors on February 29, 2024. The evaluation results according to the Regulations for
Performance Evaluation of Board of Directors surpassed the standards significantly. Furthermore, according to these
guidelines, the Company engages an external professional independent institution to conduct an evaluation once every
three years. In early 2024, the Company commissioned the "Taiwan Corporate Governance Association" to conduct the
2024 external performance evaluation of the Board of Directors through "document review," "questionnaires,” and
"interviews." They provided observation conclusions, evaluation reports, and optimization recommendations, which
were submitted to the Board of Directors for review in April 2024.

Procedures for Regulations for
Acquisition or Loaning Funds to
Disposal of Assets Others

Articles of
Incorporation

SPEfaotlmg Procedures for Procedures for
fc:(r)(li/?alsi;es Preventing Preventing Insider
9 Insider Trading Trading

Endorsements and Guarantees

Regulati
egulations Rules of Procedure
for Performance

Evaluation of for Shareholders *

Board of Meeting
Directorsrantees

Operation
Procedures for
Handling Internal

Material Information
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Measurement Items of Evaluation Measurement Items for Board Member Performance Evaluation

Level of

participation in mProvement Composition Election and Comprehension el o Managementiand MProfessionalism

. ——. vag—

Internal

. of board’s ongoing education
the Company's of the Board going Zontrol

ofjtheCompany;s BF Eirectors' rticipati Communication and/ongoing
. i . uty,awareness interna Ty,
operations decision quality of Directors of directors targets and ¥/ te ] control

missions

Board Members

Nationality]  Job title Gender Key Educational Background and Experience

* Master ”s Degree, Department of Economics, University of Pennsylvania

Chairman Huang, Male * Chairman, TECO Electric and Machinery Co., Ltd.
Mao-Hsiung «» Chairman, Chinese National Association of Industry and Commerce
A * Master ”s Degree, Graduate Institute of Technology Management, Kaohsiung Polytechnic Institute
Vice Kao, g aqy g [¢] v

Male * Department of Industrial Engineering, Tunghai University
* President of the Company
* Executive Vice President, Royal Host Taiwan Co., Ltd

Chairman  Shun-Hsing

— i Lin, Male * PhD, Department of Traffic Engineering, University of Washington, U.S.A.
%’. Chien-Yuan - Professor, Graduate Institute of Building and Planning, National Taiwan University
Q Director : * Enterprise Economic Research, University of Cologne
S Fritz J. C. Mal * Chief Secretary, Chinese National Association of Industry and Commerce
Jang ale * Consultant, Frankfurt office, Bank of Taiwan
* Secretary to the Chairman of the Board and Advisor to the Board of Directors of TECO Electric & Machinery Co., Ltd.; supervisor of the Company
. * PhD, School of Management, Northwestern University
Liu, Male * Chairman, Taiwan High Speed Rail Corporation
Wei-Chi * Chairman, International Bills Finance Corporation
* President, National Sun Yat-sen University
Independent et « Master Degree, Department of Management Science, National Chiao Tung University
Director al, Female ° Director-General, Tourism Bureau, Ministry of Economic Affairs
Seh-Jen * Chairman, China Pacific Catering Services Ltd.
* President, Taiwan Visitors Association
* PhD, Business Management, Macau University of Science and Technology
Gong * Graduate School of Business, Stanford University, USA
Reng-Wen Male * Associate Executive Officer, Institute for Information Industry
9 9 « Director, Institute of Innovative Application Service
* Expert, Institute for Information Industry
. * Bachelor Degree, Department of Psychology, International Christian University
Shirley Huang Female * Chairman, ABC Cooking Studio Taiwan Co., Ltd.
(&)
Q Jun Takifuka Male * Department of Food Economics, College of Bioresource Sciences, Nihon University
8 « Executive Managing Director, International Department, MOS Food Services, Inc.
S Director
i i * Graduated from the Department of Management and Information Sciences, School of Management and Information Sciences, Tama University
Hirayashi Mal
u Atsushi ale « Executive Director, International Department, MOS Food Services, Inc.
Akio Male * Department of Economics, Faculty of Economics, Soka University
Fukumitsu * Manager, International Sales Department, MOS Food Services, Inc.
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4.1.2 Training Hours of Directors H@

For new directors, the Company has established initial office seminar system, in order to
assist new directors to understand and perceive the Company ~ s industrial status, financial
status, responsibility and obligation, in order to exploit their functions properly. AN-SHIN *s
board members are equipped with ethics and extensive industry related experience. In addition,
various training courses are arranged according to directors = demands and professional
needs. In 2024, a total of 11 people participated in relevant courses, for a total participating
hours of 75 hours, an average of training hours of 7 hours per person.

Board of Directors Training Hours Overview Table for Past Years

- Huang, Mao-Hsiung

Kao, Shun-Hsing
Shirley Huang
Lin, Chien-Yuan
Fritz J. C. Jang
Jun Takifuka
Hirayashi Atsushi
Akio Fukumitsu
Liu, Wei-Chi
Lai, Seh-Jen

Gong, Reng-Weng

hours 9 6
hours 6 6
hours 6 6
hours 6 6

hours (Notel) 6

hours 6 6

hours (Note2) (Note 2)

hours 6 6
hours 6 9
hours 6 6
hours 6 6

9

12

(Note 1) Served as a director from May 30, 2023.

(Note 2) The original director was Mr. Hirayama Yoshio, and Mr. Hirayashi Atsushi

was appointed as a director on April 1, 2024.
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4 .2 Ethical Corporate Management

AN-SHIN actively implements the concept of ethics, integrity and moral value, strengthens corporate gover-
nance and risk control, and also establishes ethical corporate culture, in order to improve the corporate manage-
ment. We have stipulated and announced the ““Ethical Corporate Management Best Practice Principles””, ““Pro-
cedures for Ethical Management and Guidelines for Conduct””, ““Work Rules”” and ““Employee Code of Con-
duct””. The responsible unit for the promotion of ethical management is the Talent Development Department.
AN-SHIN upholds on the principles of fairness, honesty, trustworthiness, and transparency to engage in business
activities, implements ethical management policy and actively prevents unethical conducts, in order to substantial-
ly govern matters requiring attention of the personnel during execution of duties. In 2024, we continued to offer
online courses related to corporate governance (ethical management, information disclosure and insider trading,
trade secret protection, and non-competition). All managers, assistants, and new employees have completed the
continuing education and passed the test. As of 2024, 25 people have completed the total continuing education
for the year with a total of more than 28 hours; for the legal compliance and awareness, the head of the legal
affairs department provided legal compliance and awareness courses for employees at headquarters. The topics
include: understanding law and right. Universal Declaration of Human Rights, ethical corporate management,
prohibition of insider trade, information security and protection of personal information, Sexual Harassment
Prevention (Act), and other legal rules that the office staff always violated inadvertently. There were 54 participants
in the class for a total of 114 hours of training. Related files on the summary of the training were placed at the
internal learning website for the viewing of the employees at any time. In pursuing ethical corporate management,
the designated body has reported to the Board in the session held on November 8, 2024.

All Employees

e The Company has established the ““Ethical Corporate Manage-
ment Best Practice Principles, ““Procedures for Ethical Manage-
ment and Guidelines for Conduct””, ““Work Rules””, ““Employ-
ee Code of Conduct””?, and ““A Letter to Employees of AN-SHIN
- Employee Code of Conduct”?, in order to rigorously request
employees to comply with relevant regulations related to ethi-
cal management for all transaction counterparties.

Suppliers

» The first page of the suppliers section discloses the ““Ethical Man-
agement Policy”” of the Company.

® The Procurement Section issues the ““Notice of Ethical Conduct”” to
all employees and suppliers before important holidays and festivals,
in order to convey and promote ethical management policy.




Notice of Ethical Conduct

Ethical Management Policy

AN-SHIN FOOD has not been subject to any major ethical violations and there has been no penalty
fines due to violation of laws or regulations, and no sanction other than penalty fines. The Audit Office is
responsible for the supervision and reporting to the board of directors periodically. AN-SHIN FOOD has
established the independent audit process and whistleblowing channel (internal-auditor@mos.com.tw)
through the Audit Office, and the reporter s identity and report content are kept confidential, in order to
protect reporter from unfair treatment or revenge act due to the reporting matter. In addition, the Compa-
ny also perform audit and handling of such matter actively.

Procedures for Ethical AN-SHIN FOOD
Management and Employee Code of
Guidelines for Conduct Conduct

Ethical Corporate
Management Best
Practice Principles

4.2.1 Internal Audit Management H

The purpose of the internal audit is to inspect and assess deficiency of the
internal control system of the Company and to measure the operational benefits,
and to provide improvement recommendation timely, in order to ensure that the
internal control is implemented continuously and effectively, thereby assisting the
board of directors and managerial officers to fulfill their responsibilities properly.
The job nature of the internal audit is provide management assistance, such that all
operation records and handling procedures are proper without deficiencies. In
addition, various information is collected and reported to the management at all
time, in order to provide reference for decision making or plan stipulation. )
AN-SHIN FOOD ~ s independent directors have direct communication channels Internal audit
with the internal audit officer and the CPAs. They regularly inspect the Company's organization and
financial and business conditions through telephone, email, and instant messaging operation
software communication.

Communication Status of Independent Directors with Internal Audit Officer and CPAs

Communication :
. . N H 3 meetings
Audit report Monthly Audit Committee (ONEREIN meeting of CPAs annuallg

and governance unit

Independent directors Audit report internal audit Report audit (review) result,
provide comments and feed- implementation, internal con-  and communication matters
backs after receiving the audit  trol self-evaluation and audit  specified in other relevant
report, and the audit officer finding improvement status. laws and regulations.
performs independent busi-

ness report according to the

request proposed by each

independent director.
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4.2.2 Risk Management

The Company is affected by various financial risks during the normal operation, including
market risks (including exchange rate risk, interest rate risk, and price risk), credit risk and
liquidity risk. The overall risk management policy focuses on unforeseeable matters in the
financial market and seeks solutions capable of reducing the potential unfavorable impacts on
the financial status and performance. Risk management is performed by the Management
Support Center according to the policy approved by the board of directors. The Management
Support Center cooperates closely with each business unit of the Group, and is responsible for
the identification, assessment and avoidance of financial risk. The board of directors has
established written policy for the overall risk management as well as for specific scope and
matters, such as credit risk and investment with remaining current capital.

4.2.3 Functional Committees HHE@@@

Functional committees are an important aspect of the governance mechanism of the Company.
Through professional work allocation and independent position to assist the decision making of
board of directors, the management activities of the management can be effectively supervised. To
improve supervisory function and enhance management capability, AN-SHIN established the
““Audit Committee”” on June 3, 2020 to replace the original supervisor system. The committee is
composed of three independent directors, and all members have elected from among themselves
the convener and chair of committee meetings. The operation method is handled in accordance
with the Company s ““Audit Committee Charter”?, and its functions and powers include the Com-
pany s financial statements, auditing and accounting policies and procedures, internal control
system, material asset or derivative product transactions, and fundraising or the issue of securities,
the appointment, dismissal, or remuneration of CPAs, and the appointment and dismissal of finan-
cial, accounting, or internal audit officer, etc. With independent directors having professional back-
ground to act as the Audit Committee members, professional and objective opinions can be provid-
ed to the board of directors in order to assist the board of directors to make decisions most advanta-
geous to the Company.

To improve the risk management and to strengthen the board functions, on July 9, 2021, the
board of directors of the Company has reached a resolution on the establishment of the Risk Man-
agement Committee formed by more than half of the independent directors, and its purpose is to
implement corporate governance and to provide reference for the board decision making, to effec-
tively manage various internal and external risks, to timely understand and handle such risks, and to
promote the continuous growth and stable operation of the Company. To improve the Company ~s
risk management mechanism, based on the existing operation regulations, the Company improves
the risk management coordination, effective assessment and risk control bearing capability, and
establishes response strategy as well as reviews the internal control procedure compliance status, in
order to ensure the and planning of medium and long term strategy and the achievement of goals
of the Company.
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The relevant risk type, control risk method and responsible unit are as follows:

Functional Committee

ESG

juswuoJIAuT

s1ybry uewnH
/K18100S

9JduUrU.IaN09
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Responsible
Unit

ESG
Committee

Procurement
Committee

Remuneration
Committee

Talent
Development
Committee

Store
Development
Review Committee

Audit Committee

Financia
Management
Committee

Digital
Transformation
Committee

Risk
Management
Committee

Risk Type

Sustainable Development Risk
(Sustainable development manage-
ment performance and improve-
ment)

Climate Change Risk and Market
Change Risk

(Effective procurement operation and
control effect of high quality and
lowest cost)

Remuneration and relevant welfare
policy risk

Catering industry labor shortage risk

Store operation risk
Store expansion (closure) operation
risk

Operational risk and management
risk (operation management
performance and system improve-
ment)

Investment in financial products, real
property financial product risk and
fund application risk

Digital technology rapid develop-
ment risk

Food safety risk, information security
risk, financial risk and labor safety
risk

Risk Control Method

Assist the Company to review risks and
opportunities faced with respect to the
sustainable development, and establish
sustainable development policy and response
measures.

Use supplier selection and unit price
determination as the criteria for performing
procurement operation, and perform review
or approval in advance.

Assis the board of directors to review and
evaluate the overall remuneration and
relevant welfare policies of the Company.

To cope with the continuous growth of
various businesses of future operation
(domestic, overseas), automated operation of
two ends of supply and demand, systematic
education and training as well as cultivation
system and content are established.

Establish store expansion (closure)
related regulations, and review and
approve various store expansion (closure)
related matters.

Assist the operation, management and
audit of the Company.

Assist the Company to establish fund
application plan, and assess investment
benefits.

Assist the Company to face changes of
virtual sales market development
environment, such as the internet, mobile
communication and technology, etc.

Implement corporate governance and
provide reference to board decision
making, and effectively various manage
internal and external risks.

Number of
Conventions(times)

2

11

11

)

2

2

2022

Rate (%)

10096

10096

10096

9%

959%

10096

10096

100

10096

Attendance

2023
Number of Attendance
Conventions(times)  Rate (%)

2

5%

100%

100%

92

93%

100%

100%

100%

15%

2024

Number of
Conventions(times)

2

Attendance
Rate (%)

5%

1009

1009

10096

1009

1009

1009

1009

1009



ESG Committee

To improve the corporate social responsibility system, the Company established the Corporate Social Responsibility Committee formed by directors and independent directors on August 13, 2014. In 2021, it was renamed
the ESG Committee and an ESG project team was established under the Committee. The board of directors authorizes Director Fritz J. C. Jang to act as the Chairperson, and President Ching-Hui Hsieh to act as the convener of
the team. The Corporate Social Responsibility Best Practice Principles have been established for compliance. The representatives from each department fulfilled the CSR within the scope of their functional units. The ESG Com-
mittee convenes at least 2 meetings annually. In 2024, the average attendance rate of all Committee members in person was 100%, and a total of 11 ESG related proposals (including reports, discussions and extraordinary
motions) were discussed. The convener of the Committee is Director J. C. Jang, and the committee consists of six members: Director J. C. Jang, Chairman Huang, Mao-Hsiung, Independent Director Gong, Director Lin, Chien-Yu-
an, Director Jun Takifuka, and Director Hirayashi Atsushi. The Chairperson is responsible for supervising the ESG implementation outcome, hosting and determining relevant proposals, and assigning ESG project team to estab-
lish annual ESG strategy plan, to implement corporate sustainable development related affairs planning and implementation, and to report the implementation outcome to the board of directors periodically.

The ESG Committee held 2 meetings in 2024, and has reported to the last session of the Board on the result of operation and corrective action taken. The content of the proposal includes (1) identification of the topics of
sustainability for concern and making corresponding plans; (2) Determination of the goals for the topics of sustainability and the revision of related policies; (3) Monitoring of the proper pursuit of sustainable development in
operation, and assessment of the pursuit and measures for improvement. The board of directors held the board meeting on August 09, 2024 to report the ESG sustainability. The content included the discussion of various
sustainability topics raised by the operational departments, and the formulation of future strategies.

Board of
Directors

AN-SHIN FOOD ESG Committee
Chairperson:
Director Fritz J. C. Jang
Audit Committee
Charter ESG Project Team

Convener:
President Hsieh, Ching-Hui

Director Ge
Executive Secretary

Brand Environmental

Supplier
Management
Section

Corporate
Governance
Section

Employee

] an Social
Management Sustainability Care Section | Welfare Section

Section Section

ESG Committee Organization

Audit Committee

AN-SHIN has established the ““Audit Committee”” in June 2020 to replace the original supervisor system. The independent directors (3 seats) of the board of directors act as the
Committee members, and all Committee members elect one independent director to act as the convener and the meeting chair. Convener of the Audit Committee of the current term:
Independent Director Liu, Wei-Chi The responsibilities of the Audit Committee include supervising the appropriate presentation of the financial statements of the Company, appoint-
ment (dismissal) of CPAs and their independence and appropriateness, effective implementation of internal control of the Company, the Company *s compliance with relevant laws and
regulations, and control of existing or potential risks of the Company. The Committee operates in accordance with the Company's "Audit Committee Charter,” and its review scope
covers: the Company's financial statements, audit and accounting policies and procedures, effectiveness assessment of the internal control system, major asset or derivative transac-
tions, fundraising or issuance of securities, appointment, dismissal or remuneration of the independent auditor, as well as the appointment and dismissal of financial, accounting or
internal audit officers. According to the ““Audit Committee Charter??, in 2024, the Audit Committee convened 9 meetings with attendance rate of 100%, and a total of 28 relevant pro-
posals were reviewed.
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Remuneration Committee

To improve the remuneration system for directors and managerial officers, we have established the Remuneration Committee in August 2011, and its organization charger has also
been established for compliance. The Committee members are appointed according to the resolution of board of directors, and the total number of Committee members shall not be less
than 3 and must include at least 1 independent director. In addition, all of the Committee members have elected Independent Director Lai, Seh-Jen to act as the convener and the meeting
chair. Formulation of Audit Committee responsibilities and regular review of the policies, systems, standards and structures of the performance evaluation of and remuneration for directors
and managerial officers. According to the ““Remuneration Committee Charter””, the Remuneration Committee convenes at least 2 meetings annually. In 2024, the Remuneration Committee
convened a total of 3 meetings, and the average attendance rate of all Committee members in person was 100%, and a total of 8 remuneration related proposals were discussed.

Remuneration Policy:

The responsibilities of
the Company's Remunera-
tion Committee are to evalu-
ate the Company's directors
and managerial officers’
remuneration policies and
systems as a prudent admin-
istrator from a professional
and objective point of view.
It shall meet at least twice a
year and may hold meetings
at any time as needed and
shall provide suggestions to
the Board of Directors as a
reference for its deci-
sion-making.

I8 The responsibilities of the 2
Company's Remuneration Committee

1.Regularly review the Company's remuneration 1.
policy and propose suggestions for improve-
ment.

2.Formulate and regularly review the policies,
systems, standards, and structures of the per-
formance and remuneration of the directors 2.
and managerial officers of the Company.

3.Regularly evaluate the remuneration of the
Company's directors, supervisors, and mana-
gerial officers.

When the Remuneration Committee performs its
functions and duties, it shall comply with the following
standards

With respect to the performance assessments and remuneration of
directors and managerial officers the Company, it shall refer to the
general pay levels in the industry and take into consideration the
reasonableness of the connection between remuneration, individual
performance, the Company's business performance, and future risk
exposure.

It shall not guide the directors or managerial officers to engage in
activities to pursue remuneration, exceeding the risk appetite of the
Company.

. It shall take into consideration the characteristics of the industry

and the nature of the Company's business when determining the
ratio of bonuses for the performance of its directors and senior
managerial officers and the time at which the variable pay is distrib-
uted.

<

The performance appraisal results of
managerial officers and employees are
the reference for promotion, transfer,
remuneration, distribution of bonuses,
education and training, and career
planning. The Remuneration Committee
and the Human Resource Evaluation
Committee jointly review the remunera-
tion and promotion system regularly
every.year on an objective basis.

| Remuneration paid to the President and Vice President

Remuneration of Directors

Director remuneration includes compensation, business execution Chairman thousand 11,241 9,957 10,176
expenses, and rewards. Among these, compensation and business execution . . NTS$
expenses are determined by the authorization of the Board of Directors in Kao, Shun-Hsing FEHETET EEE ) (NG
accordance with the Articles of Incorporation, and are based on the responsi- Shirley Huang NTS$

Huang, Mao-Hsiung et Remuneration (A)

. i - P ) _ Remuneration of directors (C) thousand  0:475 7,723 2,927
bilities shouldered by the directors, their contribution to the Company's perfor- Jun Takifuka Remuneration
mance, with reference to industry standards, to provide reasonable compensa- Director Hirayama Haruo ®o=? of directors  pynenses for the execution of business (0)  mowena 1,205 1,197 1,767
tion. Director rewards primarily take into account the Company's operational Akio Fukumitsu
results, and comprehensively evaluate individual director performance, days in Lin, Chien-Yuan Percentage of the aggregate amount of A, % 1454 11.27 2242
office, and attendance at Board meetings. According to the regulation, the Fritz J. C. Jang B, C, and D among net income after tax (%) ' ' '
Company shall set aside 1% to 2% of the annual profit of the year as the
employee bonus, and no more than 5% is appropriated as directors > remuner- -

oy ’ ; ) 15 epprop ) ) Salary, bonuses, and special disbursement (E) goueng 4,699 5,227 5,565
ation. The Remuneration Committee and the board of directors have reviewed
the performance evaluation and rationality of remuneration, and the remunera- Re'eva”tt_ Retirement pension (F) W8 108 108 180
tion system is reviewed depending on the actual operating conditions to Liu. Wei-Chi CEMEMEIEIR
achieve a balance between sustainability and risk control. In 2024, the remuner- Independent 1ef, STiEm reCZ'_Ved by Employees * remuneration (G) e . 162 202 140
ation of directors slightly increased from 2023, and it was mainly due to the Director ' adjunct

gy M Gong, Reng-Weng employees

decrease of the net profit after tax in 2024 in comparison to 2023, such that the
ratio of the remuneration after tax increased in comparison to the same period
of last year.

Percentage of the aggregate amount of A+B

% 18. 14.
+C+D+E+F+G among net income after tax (%) ? R BS

31.29
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| Remuneration paid to the President and Vice President

NT$

Vice Chairman Kao, Shun-Hsing  Salary (A) thousand 8,080 7,789
) ) ) . NT$
President Hsieh, Ching-Hui salary (A) thousand - -
: . NTS$
Retirement pension (B) thousand 216 216
: NTS$
Bonuses and special allowances (C)  nousand 964 1,948
. : Akio Fukumitsu . ) NTS$
Vice President Ho, Chi-Yin Employees ~ remuneration (D) thousand 381 202
Percentage of the aggregate amount o
of A, B, C, and D among net income % 7.41 6.06

after tax (%)

L 9 Responsible Governance and Sustainable Operation

| Employee remuneration to managers

3,270 President Hsieh, Ching-Hui™et=3

1,423 arcountng Liao, Chien-Ying F7x - = 285
72 President Kao, Shun-Hsing®ote3 75 601 240 285
464 sl AU Chen, Hung-Tao ff75 601 240 285

0 ifoar Cordorats Govonanse Shih, Chi-Yin 7T 601 240 -

Officer/Assistant Vice President

8.16 Vice President Ho, Chi-Yin ff7t 601 240 -

. Percentage of the aggregate amount % 0.46 0.14 0.43

among net income after tax

I Remuneration for Directors, President and Vice Presidents

Total remuneration amount of directors thousand 18,921 18,877
Total remuneration of directors as a percentage of the

net income after tax (%) % 14.54 11.27
Total remuneration amount of president and vice president th;\lfgnd 9,641 10,155
Total remuneration of the President and Vice Presidents as a % 7.41 6.06

percentage of the net income after tax (%)

(Note 3) The President was originally Mr. Kao, Shun-Hsing, and was later
changed to Mr. Hsieh, Ching-Hui on May 10, 2024 after the resolution

IRemuneration of Employees and Directors

14,870
Employees * remuneration NT$ 3,237,613 2,896,390 1,463,610

22.42

8,026
Dividend to Directors NT$ 6,475,228 7,723,706 2,927,220

12.1

4.2 .4 Crisis Management

In addition to the functional committees and responsible Audit Office to control
risks, promote risk management and establish crisis management mechanisms, as
well as allow employees to develop awareness on risk management crisis handling, in
order to achieve the objective of corporate sustainable operation, the internal of
Company has established the ““Risk Management Procedure”” and ““Crisis Handling
for Continuous Operation Management Procedure”’. We also combine various risk
management early prevention handled by each key responsible business unit,
post-event emergency handling, subsequent review and preventive measures estab-
lishment, internal control and the implementation of relevant affairs. The Company
further implements proper relationship management with the external and consum-
ers, such that MOS Burger becomes a favorite brand to customers. Up to the present
day, the Company has received great recognition, and in recent years, there has been
no change of the corporate image that affects the caproate crisis management.

Risk management
early prevention

Perform source management,
daily tracking, strengthen
review mechanism and
enhance supplier evaluation,
etc.

Risk management
early prevention

Crisis

Subsequent review
management

The key responsible
business unit convenes
emergency project meet-
ing.

L
Post-event .
emergency handling

All records are properly pre-
served and reported to the
board of directors.

Subsequent
review

Post-event
emergency handling
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Emergency Major
Event Handling

Since the establishment of AN-SHIN, the Company
complies with relevant laws and regulations, actively
enhances internal management and improves manage-
ment quality and performance, and also maintains har-
monic labor-management relationship, in order to
maintain proper corporate image. In addition, the Com-
pany also develop customer relationship in depth, in
order to maintain AN-SHIN FOOD *s corporate image
as being a favorite brand to customers. In recent years,
there has been no corporate image change that affects
the corporate crisis management. Key responsible units
for the emergency major event handling are as follows:

Emergency major Key
event handling scope responsible unit

Natural disaster
(earthquake, typhoon, flood)

Engineering Section,
Operation Control Section,
Operation Unit

Engineering Section,
Repair Section

Infrastructure

General Affairs Section,

Environmental impact . 1
Repair Section

Occupational safety and
health disaster, major epidemic
(infectious) diseases

Safety and
Health Section

Product quality Quallt)f ,iks_surance
Division

Supbly stabilit General Procurement
PRl Y Section

. Human Resources

Labor-management disputes .
Section

Customer service
section

Customer service

Public Relationship

Media affairs A
Section

Ethical management issues Audit Office

According to the key

Others . . .
responsible service unit
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4.2.5 Participation in Organizations of Unions and Association @

AN-SHIN FOOD also actively participates in events and exchange of other relevant industry unions and organizations, in
order to promote industrial development based on the purpose of public welfare. In addition, the Company participation in rele-
vant regulation establishment and discussion in the same industry, in order to sufficiently fulfill the corporate social responsibili-
ty. The following table is a list of organizations of unions and associations participated by AN-SHIN in 2024. Except for the peri-
odic payment of membership fees, the Company has not provided any large amount of funding or subsidy.

List of Organizations of Unions and Associations Participated

Whether the
Company
participates in
its project or
committee

Membership

qualification

with strategic
meaning

Position in
union or
association

Name of Charters, principles,

or other advocacy rules (summary)

organization

Based on the common principle of ““operators in the same
industry are not competitors, and operators of different sectors
can be teachers””, and regardless of the industry and business
type, all operators sharing the same vision for the chained
business model and development may engage in collaboration
of research and development of chained business technologies
in order to establish ideal business environment and to achieve
prosperous development of chained industry.

Taiwan Chain Director for 1 seat
Stores and Franchise

Association

NO NO

Member for 1 seat

» Promote internal audit academic researches and enhance
contact with international internal audit organizations.
q « Convey internal audit theories and practices.
'f‘s“t“te o.f '"tem?' » Promote sound development of domestic internal audit
Auditors - Chinese Taiwan  system.
« Assist corporate and agency groups to improve operation
management system.

Member for 1 seat NO NO

Its purposes are to improve professional quality of procure-
ment personnel, to promote procurement personnel exchange
activities, to assist corporates and agency groups to develop
sound procurement management system, and to promote
international procurement academic exchange activities.

Supply Management

Institute, Taiwan Member for 1 seat NO NO

. . . . . Chairman Huang, Mao-
To assist the Taiwan industrial and commercial groups, -Hsiung acted as the

i ; > Honorary Chairman
enterprise members to establish cooperation and exchange

Chinese East Asia

Economic Association Elatform, in order to enhance the economic trade relationship for 1 seat Yes Honorary Chairman,
etween Taiwan and Japan as well as other countries in East Director for 1 seat Director Lin, Chien-Yuan
Asia. acted as the Director
) X To improve the understanding of Taiwan on the economy, . Chairman Huang, Mao-
Taiwan India society, culture and other relevant fields of India, and to Honorary Chairman Y -Hsiung acted as the
Business Association promote the exchange and cooperation between people of for 1 seat es 9

Taiwan and India. Honorary Chairman

Combine the power of the government and industrial/commer-

Director Lin, Chien-Yuan

Taiwan-Turkey cial sectors, and promote the economic and trading Managing Director 5
Business Association relationship between Taiwan and Turkey. fgr 1gseat Yes g(i::gg:rs the Managing
i ) As one of the leading industrial and commercial organizations A
Chinese National in Taiwan, Chinese National Association of Industry and _ Honorary Chairman NO Chairman Huang, Mao-
Association of Commerce aims to connect domestic and foreign industrial and -Hsiung acted as the

Industry and Commerce

commercial companies and organizations to enhance
understanding and collaboration

for 1 seat

Honorary Chairman



Response to Government @
4.2.6 Policy on Financial Subsidy @&

AN-SHIN has actively promoted various government policies of the youth employment and
re-employment of middle-aged and elderly people, innovative service, talent training develop-
ment, and local agricultural product promotion, etc., for a long period of time. In 2024, to achieve
the goals of digital transformation and green transformation, AN-SHIN FOOD applied for multiple
subsidies to facilitate implementation. The details are as follows:

[ List of Government Policy Financial Subsidies

Project description 2022 2023 2024
45

Innovative Innovative R&D, innovative service NT$
SaRviER program thousand 1,113 -
Dual-system training flagship program,
Improvement youth employment pioneer program, NT$ 2870 2 466 1.664
of talent corporate training subsidy, employment thousand ! ! !
incentive
development
Local agricultural Characteristic rice spotlight product NTS$ 0 952 952.38
product promotion mass production promotion plan thousand '
COVID-19 pandemic impact industry
GrZ\llinfnfT::t relief and revitalization measurespro- tho'\‘ﬂgnd 24,722 73 =
motion plan (Note 4)
Environmental Re_squrce Circul_ation Admin_istration, NTS
sulesiles Ministry of Environment - Circular cup thousand = 1,095 2455
subsidies
Work-life balance 2022 work-life balance promotion NT$ _ 14 _
subsidies subvention program thousand
NT$
Total thousand 27,637 4,604 2,883

(Note 4) The figures for 2022 were incorrect and corrected in this edition.

4.2.7
Economic Regulatory@
Compliance

AN-SHIN complies with relevant laws and
regulations of the Company Act, accounting
and tax fraud, corruption, bribery, competi-
tion, trust and monopoly, etc.

AN-SHIN FOOD did not violate any
economic laws and regulations in 2024. -
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4 .3 Product Innovation

In recent years, the impact of the COVID-19 pandemic, dramatic changes in the global political and eco-
nomic environment, and epoch-making technological developments are accelerating changes in human
lifestyles and consumption patterns. Facing the constantly changing market, we will continue to learn new
knowledge and respond flexibly to challenges to meet consumer needs and ensure sustainable operation of
the brand.

4.3.1 Product Development Motivation

AN-SHIN FOOD adheres to the philosophy of "sincere service, delicious food, clean environment, and
quick response,” and is committed to developing products that conform to the concept of "medicine and
food from the same source," emphasizing "delicious, reassuring, safe, and healthy." We select high-quality
ingredients and natural foods, paired with abundant vegetables and fruits, and incorporate culinary flavors
from various regions to provide dining options that satisfy diverse needs.

In 2024, AN-SHIN FOOD will focus on consumer trends, concentrating on expanding the use of local
ingredients, meeting special dietary needs, and promoting environmentally friendly directions, embedding
market trends and consumer demands into product features. At the same time, we will further strengthen
our sustainable development concept, implement commitments to environmental friendliness and healthy
eating, and provide products that are friendly to both people and the planet. In terms of research and devel-
opment investment, a total of 6.73 million was invested in 2024, and approximately 6.77 million is planned
for investment in 2025. We will maintain steady growth depending on operational conditions to solidify our
market positioning and ensure the brand's long-term competitive advantage.

Annual R&D Funds Invested

NT$

R&D expense Mot s thoussnd 6,670 6,700 6,730
Consolidated net operating revenue thovena 5,725,450 5,993,760 6,045,581
Percentage of research and development
expenses to consolidated revenue % 0.12 011 011

(Note 5) R&D funds include Taiwan and other regions, of which Taiwan accounts for more than 99%
of the overall R&D expense.

New Product Development Process

Confirmation of
product New product
development proposal proposal
direction

Tasting Determination Microbiological
of preliminary risk
specifications assessment

- . Evaluation of
Provision of Final cost supplier s

study records and proposal supply
conditions

Introduction of stores
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4.3.2 New Product Sales EEE

The 2024 new product development plan will respond to changes in the food and beverage market environment and combine brand development strategies, focusing on the
following core directions: "Expanding Product Categories,” "Increasing Use of Local Ingredients,” "Meeting Special Dietary Needs," "Promoting Environmental Friendliness,” and "Ad-
vocating Sustainable Living." We are committed to developing products that are closer to consumer needs and bringing more innovative choices to the market. At the same time, we
are actively seizing domestic and international exchange opportunities to learn the latest ingredient applications, product trends, and service models to enhance technical exchang-
es and expand product development horizons. Furthermore, we will refer to domestic and international market survey results, and gain professional insights through expert seminars
as important references for our internal research and development. Furthermore, MOS Burger Japan also dispatches product development experts to Taiwan periodically for guid-
ance and exchange, deepening technical cooperation to ensure product innovation and quality improvement.

4.3.3 New Product Introduction Course Training H

MOS Burger launches new products according to annual plans. In addition to ensuring differentiation and uniqueness, we also incorporate the concept of "medicine and food
from the same source" into every product design. Before each new product launch, we arrange "New Product Introduction” courses to help store partners thoroughly understand
product characteristics and learn the correct preparation methods, ensuring that every item presents the best flavor.

Process from product development to store introduction is as follows:

Product Development
Section

« New product design plan
completed.

Product Development
Section

Education on Operation
Training Section to learn

new product (including
product characteristic,
food ingredient explana-
tion, food ingredient
weighing practice, prod-
uct preparation, etc.).

Operation Training
Section

e Prepare and edit teaching

materials, including manuals
and teaching videos, etc.

Prepare and edit the correct
operation steps, key points
and product knowledge into
teach material that can be
learned by internal employ-

Operation Training
Section
e Teach operation regional

supervisors to learn the new
product.

New product introduction
course content: Course
description, food ingredient
weighing practice, and prod-
uct preparation.

Operation Regional
Supervisor

e Teach regional store manag-
ers to learn the new product.

e Planning of new product
introduction course for each
region.

Store Manager

e Implementation of new
product introduction course
of each store, and prepara-
tion of pre-market release of
new product.

ees.

MOS Burger upholds the philosophy of "creating
delicious products that bring a smile after tasting,”
closely monitoring every step of the product develop-
ment process and striving to create products that are
"delicious, reassuring, safe, and healthy." Before new
products are launched, we arrange for operations
managers to participate in "New Product Introduction
Courses" to ensure that every partner fully under-
stands the product characteristics. In 2024, a total of
338 people received training through the new product
introduction courses. At the same time, the business
training courses also upload new product introduction
manuals, presentations, and videos to the E-Learning
platform for store partners to download and learn,
ensuring that every employee can master the knowl-
edge and preparation techniques for new products.

Online courses on

new product introduction

N\

Physical courses on new product introduction
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New product sales for past years

2022 2023 2024

New product
Sales quantity Sales revenue Sales quantity Sales revenue Sales quantity Sales revenue
Type ltem R%tlo R%tlo ltem R%tlo R%tlo ltem R%tlo R%tlo
(thousand units) A) (thousand units) A)) (thousand units) A)) (thousand units) A)) (thousand units) /0) (thousand units) A;)

Main meal / 23

broakfast 3971  36% 328322 55% 4685  41% 467515  8.0% 4242  37% 432889  7.3%
Snacks 11 3,331  30% 198405  3.3% 7 3853  3.3% 223,634 3.8% 16 1,986  17% 112,077  1.9%
peeea 18 1,227  11% 78139  13% 16 832 0.7% 56,719  1.0% 20 1,777 15% 114,430  1.9%
Others 41 158  01% 38579  0.6% 48 158 01% 16450  0.3% 69 307 0.3% 43424  0.7%
Total 93 8,689  7.8% 643446 10.8% 99 9528  83% 764,318 13.0% 130 8311  7.2% 702819 11.8%

A4 4 Customer Feedback
Management

Customer opinion feedbacks are beneficial to our review and
improvement of our products and services. We see customer com-
plaints as valuable information. Through customer feedbacks, we

are able to understand the direction of customer demand, such Number of
that we are able to further understand and manage the store oper- customer
ation status. Furthermore, through customer communication, feedbacks
proper customer relationship can be established. Over the past
years, we have provided diverse feedback channels to customers, 19,660
such as customer feedback box on the Company website, MOS

Order APP, 0800 telephone direct line, Call Center, customer satis- 16.185
faction questionnaires, and official social media platforms, etc. !
AN-SHIN FOOD has established comprehensive customer feedback
handling process. For consumer feedback events, we properly 16,203
determine the issue and accountability, and file is saved and
recorded through information system, in order request relevant
department to perform improvement and review. We aim to solve
customers ” problems within the shortest time, in order to not only
protect the rights and interests of customers, but also to drive our
continuous growth.

Customer feedback statistics
for past years

MOS ESG Report 105



e Responsible Governance and Sustainable Operation )

In 2024, AN-SHIN FOOD received a total of
16,203 customer opinions, an increase of 21 cases
compared to 2023 (16,185 cases). Customer feedback
channels were primarily divided into six categories,
with the official website mailbox (78.9%) being the
most common, followed by the 0800 telephone ho-
tline (21.05%). Customer opinions were systematical-
ly categorized into five types, with complaint catego-
ries mainly focused on "Service Process/Attitude"
(16.66%), "Production Quality" (12.39%), and "Wait-
ing Time" (9.63%) having the highest proportions.
AN-SHIN FOOD provides these complaints to the op-
erations department, requiring them to review and
propose improvement measures, which are then
closed after confirmation by the department manag-
er. AN-SHIN FOOD values customer feedback.
Regarding customer complaints, we always maintain
a proactive attitude toward handling them, aiming to
improve our service and resolve issues, striving to
meet customer needs. To continuous improve service
quality, we will also share and discuss the actual
cases occurred with the store employees, in order to
prevent re-occurrence of similar cases, thereby
improving the overall store service standard and
increasing customer satisfaction.

Telephone
080
21.05%

Others
(advertising/store)

0.06%

E-mail
78.90%

2024 Customer Feedback Source Ratio
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Online customer
satisfaction
questionnaire

FB official
EQEWWSIRCE

1
Company website
mailbox

CUSTOMER COMPLAINT
DIVERSE CHANNEL

N an
‘0 m
Store feedback

and response

Toll-free telephone
0800-208128

Lal
"o

Call center
02-4492626

Feedback Complaint
6,617 4,791

Praise
487

Suggestion
(request for improvement) .
855 Inquiry
3,453

2024 Customer Feedback Type Distribution

Customer
(Complaint/

Customer 080
(Telephone call)

appraisal/feedback/
inquiry)

Company website
customer service
e-mail box

System record filing

Customer

determination and handling
method(Response to customer)

service personnel

Distribute to handling unit
according to case type

CUSTOMER FEEDBACK
HANDLING FLOW CHART

Online instant response
'd (General inquiry/discount event
period/QA, etc.)

"

v

Contact store (regional)

manager

(Response to customer)

¢

Contact Operation
Department Supervisor
(Response to customer)

v
Major event reporting
(Public relations/legal affairs/
quality assurance, etc.)

A
J

v

CONFIRM CASE CL
EM FOR CASE CLOSURE

SURE RESULT ON

Preparation
quality

12.3

Environmental
sanitation
1.73%

N

Others
52.81%

9%

Service
procedures
16.66%

Wait for
too long
9.63%

Service
attitude

2024 Complaint Main Category Ratio



Customer Satisfaction
4.5 Survey

Customer satisfaction depends on realization level of customers ~
expectation on products and services, and their feedbacks on the con-
sistency between expectation and actual products or services. As the
awareness of consumerism increases, AN-SHIN continues to pay atten-
tion to the topic on how to satisfy customer demands and to achieve
customer satisfaction.

In 2024, we continued the online questionnaire form. Customers
only needed to scan the QR code on the poster at the store and the QR
code on the invoice with their mobile phones to fill in the satisfaction
questionnaire on-line and to encourage customers to fill in the form.
We also organized a lucky draw event in conjunction with the marketing
activities. Winners are published on the official website every month. In
addition to obtaining a higher number of responses to improve the
reliability and validity of the questionnaire, this approach can reduces
the printing amount of paper and contributes to environmental protec-
tion. In 2024, the goals of the Company's monthly customer satisfaction
rating and the overall average value were achieved. If there are stores
failing to reach the expected standard for 3 consecutive months, the
internal of the Company then issues the ““Abnormality Handling Form=>
and the store is requested to implement corrective measures.

Issue abnormality
handling form to the
store failing to reach

the standard

Corrective measures
for failing to reach

expected standard of
customer satisfaction

Perform customers
satisfaction survey

Propose improvement|
strategy to store forlitem]
ofrelatively poor,
satisfaction

Superior supervisor verifies
and tracks the
improvement status;

Actively respond to environmental protection:

The QR code is used in all
customer satisfaction surveys!

In 2022, AN-SHIN FOOD replaced the original paper-based
customer satisfaction survey questionnaires in all stores with
dissemination announcements and by providing online survey
QR code on sales statements to collect satisfaction questionnaire
data. As estimated, about 120,000 pieces of questionnaire paper
will be saved every year.

Online Customer Satisfaction Survey

Announcement of Winners

in Online Customer Satisfaction

Survey

1 1 |

1 1
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I \ [

Regular Customer cm
STl Feedback Data Erasing

\

AN-SHIN FOOD has established privacy policy and rigorous internal process
and regulations. In addition, for the customer questionnaire information collected
online, the form indicates that information is provided for AN-SHIN ~ s analysis
only, and the Customer Service Section removes the ““Customer Satisfaction
Survey Data”” preserved to reach the period of 3 months on a monthly basis, and
each deletion of data, it is recorded in the ““Customer Satisfaction Survey Data
Deletion Record Table””, in order to ensure that the personal information of

customers is deleted properly.

Received O cases of customer
complaint related to personal
information

sstisfaction
Year questionnaire A‘(’gg‘)’e
2022 164,172 88.53
2023 153,045 88.17
2024 139,425 88.39

Number of customer
complaints related to personal
information in survey data for

the past years

Number of complaints

related to personal
information

Privacy statement
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4 .6 Annual Service Role Model Partner

We often receive customer letters or messages encouraging our outstanding service employees. To Since the use of the system statistical
inspire the service passion of greater employees, AN-SHIN FOOD selects representative customer apprais- data in 2017, we have accumulated more than
al contents during the monthly meeting to share with the employees of AN-SHIN, and also published on

the MOS LIFE newsletter issued monthly. The stores provide the MOS LIFE newsletter for customers *
reading, and customers may also visit the Company website platform to read the contents. We hope that
by sharing these real cases and the most genuine voices from customers, we can spread positive influence

not only within the Company but also to society as a whole. AN-SHIN FOOD has been using a system to

collect statistical data since 2017, and has accumulated over 3,300 cases of customer compliments to date.

In 2024, we received a total of 487 letters from customers giving us encouragement. We thank the con- . .

sumers who have continuously supported MOS Burger, giving us more motivation to keep moving appraisal feedback cases. Each issue of MOS Life

forward and improving. monthly magazine online
version

Yong'an Pingtung Taipei Shizheng Minquan West
Store Zhongzheng Store Bridge Store Wenxin Store Road Store

Hong Yufen Huang Meihui Chen Bohan Wu Yuxuan Qiu Yuzhen

Awarm greeting Staying calm when Paying attention to customer Warming customers' hearts Friendly, proactive, and
Starts the customer's day problems arise Evacuating step needs Providing timely with a smile thoughtful MOS Burger is
beautifully by step without panic assistance truly heartwarming

11th term of Chained Store
Outstanding Business Service Angel Award

AN-SHIN FOOD attended the Taiwan Chain and Franchise Association (TCFA) 1st "Service Gold Certifica-
tion" and 11th Chain Business Performance Excellence "Service Angel Award" ceremony in May 2024. This year,
the award winners from MOS Burger were Ko Yi-Chien from the THSR Chiayi store and Shih Yi-Ling (pictured
right) from the Talent Development Section of the headquarters. Colleagues MOS Burger consistently maintains
customer service as its core focus and will continue to encourage employees to improve service quality and
strive for excellence in the future.
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Implementation of offline/online credit
card payment, in order to provide diverse
and convenient payment methods.

The development testing of meal deliv-
ery robot continues to be performed and
improved. In the future, AN-SHIN FOOD
will continue to invest in innovation
E YA

(3]

Start to collaborate with affiliates and to
promote the delivery fleet to provide the
meal delivery service.

Commitment in the development of e-commerce, and
establishment of ““Internet Development Business
Office”” to manage the promotion of electronic and
internet e-commerce marketing business.

Promotion of 449-2626 telephone call meal
order service and implementation of internet
online meal order service.

2009 > 2019
2012 2015 2016 2018

Store test and introduction of service type meal delivery robot, and
some of the stores with the introduction of Kitchen Display (KD) system,
in order to improve the overall meal output and delivery efficiency.

Implementation of first MIT self-order meal machine in the
fast food industry, and release of MOS 2nd Generation
Card, equipped with mobile payment function and optimi-
zation of MOS Order App meal order system function.

Release of first meal order application of MOS
Order APP as the first in the fast food industry
in Taiwan.
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Progressively replace the tradi-
tional slide type of Menu Board
and introduce the electronic
display board in order to present
lively menu and video design.

Arrangement of ““Order from Seat””
service, and QR Code is placed on the
dining tables in the store, and through
the APP link application, in-store custom-
ers are able to order/make payment
through their mobile phones on their
seats without line-up at the counter, and
to wait for meals delivered to their table
after ordering.

Implementation of diverse pay-
ment methods, such as electron-
ic vouchers (EasyCard, iPass),
third party payment (LINE PAY,

JKOPAY). In order to provide more convenient payment services, AN-SHIN FOOD not

only offers mobile payments such as Easy Card, LINE Pay and JKO Pay, but
also fully launched the credit card service in 2023. Customers with a credit
card can make purchases at the stores.

Official establishment of the
electric vehicle delivery fleet to
provide the meal delivery
service, in order to service
customers who enjoy meals of
MOS Burger.

AN-SHIN releases new function on

MOS Order APP - ““MOS Secure and <<MOS Secure and Warm

Warm Gift””. Members may use the Gift”” integrates the gift

““MOS Secure and Warm Gift 7 on function with daily greet-

APP to purchase various products. In ing. Electronic gift vouchers

addition to discount for purchase with greeting and holiday

exceeding certain amount, members greeting card electronic gift Food service technology has become mainstream,

may also transfer their vouchers to vouchers are released, in with self-service ordering providing convenient,

other members as gifts. Customers order to facilitate the send- personalized service while alleviating labor shortage

may present their vouchers to any ing of greeting of Happy issues. MOS Burger pioneered Taiwan's first self-ser-

store in Taiwan to redeem the Birthday, Thank You and vice ordering kiosk in 2016, integrating MOS Card,

vouchers, making the voucher con- Cheer Up, etc. to others. mobile payment and other functions with simple,

venient for own use or gifts for smooth operation that improves accuracy and reduces

MOS Secure and Warm Gift others! customer waiting time. As of the end of September, all

162 stores across Taiwan have installed this equip-
ment, and usage rates have been increased through
reward competitions and exclusive promotions.
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The first generation of
delivery vehicle e-moving
““Small Red Motorcycle”” was

customized, and delivery service
was implemented for 50 business
locations in Taiwan. Each e-mov-
ing vehicle's daily delivery
distance was approximately 20
km, and each vehicle could drive
approximately 50 km after fully
charged.

2013

MOS Green Service

Deliverv Electric B

As the technology advanc-
es and the living and eating
styles of modern people also
change, various delivery platform
service operators emerge in the
market. To expand service to
customers, AN-SHIN FOOD has
invested in the establishment of
food delivery company in order
to handle the food online
purchase and delivery business
operation.

Vehicle Fleet

The market scale of delivery services has continued to expand in recent years. Particularly, since the
COVID-19 pandemic in 2020, various types of delivery platform service operators have emerged in the market.
MOS Burger starts from small scale of delivery service and also collaborates with delivery platform operators. In
2019, MOS Burger collaborated with affiliates to provide delivery of hot meals for Daan, Songshan and Zhong-
shan Districts of Taipei City, and also provided the delivery fleet meal delivery service. In addition, in 2020, the
Company has officially established the delivery electric vehicle fleet. The full use of electric vehicles for delivery is
able to improve the issue of carbon emissions of traditional fuel combustion vehicles, such that the environmen-
tal impact of the commercial activities can be reduced, in order to contribute effort to the environmental protec-
tion. AN-SHIN FOOD is expanding the scope of its food delivery service every year and adjusting the demand

for food delivery services in different regions in response to the business type of each store.

The Company then started
to collaborate with affiliates and

to provide the delivery fleet meal
delivery service. During the early
stage, the Company provided
delivery of hot meal service in
Daan, Songshan and Zhongshan
Districts of Taipei City.

2019

11 e

<

In 2022, as the government's epidemic
control regulations were relaxed progressively,
AN-SHIN FOOD adjusted the business strategy
in order to increase/decrease the demand for
delivery personnel according to the needs of
each region. Up to 2022, there are a total of 74
delivery people distributed in 18 districts of

Taipei City, New Taipei City and Taoyuan City.

2022

The Company then officially
established the MOS Burger
delivery electric vehicle fleet and
stipulated relevant delivery rules.
52 units of KYMCO ionex new
electric motorcycles were
purchased to expand the Com-
pany's own fleet service scale.

In 2021, AN-SHIN FOOD
further expanded the store fleets
for 24 districts, and the delivery
personnel increased to 90
people, an increase of more than
3 times greater than the number
of people in the same period of
previous year.

The business status of each
store has recovered after the
COVID-19 pandemic. To improve
the overall work efficiency of op-
erators, the Company abolished
the practice of dispatching deliv-
ery drivers to the stores and ad-
opted a flexible approach that
allows the stores to deploy deliv-

ery workers based on the operat-
ing status of each store to
achieve the effect of adapting
measures to local conditions.
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4.8 Secret Yisitor Survey System

Secret visitors are primarily selected from
our customer base, external candidates recom-
mended by the operations department, or
partners from associated companies. The eval-
uation items mainly include six major aspects:
"ordering/serving speed," "friendly greeting,"
"ordering process," "store cleanliness," “prod-
uct quality," and "suggestions and feedback."
Through secret visitors who visit stores as reg-
ular customers, we aim to gather authentic
dining experiences and consumer evaluations.
Additionally, through continuous monthly ob-
servations, we enhance the secret visitors' pro-
fessional evaluation skills and observational
sensitivity to provide stores with more
in-depth feedback and assessment recommen-
dations. With such information, the store is
able to clearly understand feedbacks provided
by customer. In addition, based on the pros
and cons provided by the secret visitor, issues
can be reviewed and discussed in order to fur-
ther improve the service level of the store op-
eration.

In addition to the routine checklist inspec-
tion items, we also incorporate specific investi-
gation topics each quarter. In 2024, we mainly
focused on customer satisfaction surveys re-
garding restroom sink maintenance conditions
(Q1), dining environment (equipment) verifica-
tion (Q2), air conditioning confirmation (ap-
pearance/operation) (Q3), and ordering/prepa-
ration/waiting time verification (Q4). We ask
mystery shoppers to provide feedback on rele-
vant conditions and opinions. Through regular
on-site inspections by external personnel, the
Company can more objectively monitor store
operations and understand customers' most
genuine thoughts and feelings. According to
the data, performance in Q4 of the current year
showed a decline, with the main difference
being in staff service attitude. In response to
this, we will continue to observe and track this
issue, enhance staff service awareness, and
strengthen related education and training. As
stated in our service philosophy: "Serve with
sincerity and dedication, think from the cus-
tomer's perspective; and receive every custom-
er with gratitude.”
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Recommendation
and Feedback

Product Quality

Meal Order/
Serving Speed

Friend Greeting

Secret visitor
Survey System

Meal Order
Process

Store Cleanness

| Secret Visitor 7 s Specific Survey Topic Item

Personnel selection

Our customers and employees
as well as managers of affiliates
are selected as representatives,
and they are also changed
irregularly.

Store Survey and
Evaluation

Random survey and evaluation
is performed monthly, and
survey is conducted at desig-
nated stores in Taiwan accord-
ing to the evaluation form

provided.

P D

Subsequent
Feedback

In addition to provision of fixed
evaluation items, the secret
visitors also perform specific
topic evaluations quarterly and
provide their own dining expe-
rience feedback.

Improvement C A
Measures

The information provided by
the secret visitors is uniformly
summarized by the Customer
Service Section of the head-
quarters, followed by providing
feedbacks to each store, such
that each store may then
engage in review and provide
response on improvement
strategy with the managers
jointly.

Iltem 2022

Specific Survey

Topic

Customer satisfaction survey

1st Quarter propaganda poster

Store cooking smell and smoke
2nd Quarter sensation survey

» Store air conditioning operation
3rd Quarter —
Meal order/preparation/waiting
time verification, etc

4th Quarter

l 2024secret visitor evaluation aspect distribution of each quarter

100

80

60

40

20

[ ____J
A Friendly

84.04

36.21
32.80

Q1

[ ____J
C Cleaning D Product quality

83.42 84.64 82.50

35.94 36.07 36.10
32.60 32.70 33.12
17.33 17.44 17.52

Q2 Qs Q4

B Implementation

17.41

2023

Customer seating area/recycling
station cleaning

2024

Store hand-washing station
maintenance status

Investigation of MOS Secure
E-coupon usage

Store dining environment
(equipment) confirmation

Store air conditioning confirmation
(appearance/operation)

Store air conditioning confirmation
(appearance/operation)

Meal order/preparation/waiting
time verification, etc

Meal order/preparation/waiting
time verification, etc

lTrends in the evaluation results of secret visitors in the last three years

- 2022 e 2023 e 2024
g 91.37
91.5
9L | 9049 90.06
90.5
90 90.39
90.27 90.07
895 90.0!
89 2024 full-year average: 88.30
89.86 points (out of 100 points) )
88.5
88

Q1 Q2 Qs Q4



AN-SHIN FOOD PCI MOS Has Obtained Information Security
Certificate Certification to Enhance Customer Privacy

March 1~Apri| 30, 2024 o, Promotion of
PClI certification, short for Payment Card Industry Data Security Standard, is an MOS LOHAS Market &Q iL(Z;Crzldfi%zgs
information security standard established by the payment card industry to ensure that
organizations processing credit card data can effectively protect data to prevent
improper use or theft. This standard establishes technical and operational standards MOS supports the use of local ingredients in Taiwan
suitable for businesses, merchants, and payment card transaction service providers. PCI and has been working with social enterprises to buy
certification is obtained by complying with standards and corresponding verification. tomatoes and lemons from small farmers, to ensure
Credit cards are important transaction tools, so PCI certification is essential for income and reasonable profits for farmers. To help moti-
AN-SHIN FOOD. Data protection concerns customer privacy and payment security. vate people to savor seasonal vegetables and back
Data access by unauthorized parties may lead to risks such as credit card fraud. small-scale farmers, we host the LOHAS Markets in stores
AN-SHIN FOOD obtained PCI certification in November 2024, demonstrating its excel- throughout Taiwan from March to April annually. This way,
lent performance in information security to ensure the security of payment card trans- not only do customers have the pleasure of tasting freshly
actions. cooked meals at MOS Burger, they can also handily pur-

chase fresh vegetables/fruits, eggs, and ready-to-eat
meals that can be quickly prepared. At the same time, we

MQOS DevelopS Local FOOd |ngredients L International also sell vegetables produced by AN-SHIN Smart Farm.
and Links to International Market Actively = Food Exhibition

TECO Catering Group held the opening press conference for the 2024 Taipei International
Food Show on June 26 at Nangang Exhibition Hall 1. The event, themed "Integrating Local Prod-
ucts, Connecting Internationally, Safe Catering, and Green Sustainability," was attended by Chair-
man Huang Mao-Hsiung, along with Taiwan External Trade Development Council Chairman
James C. F. Huang, Australian Office in Taiwan Acting Deputy Representative Daniel Bowman,
Council of Agriculture Executive Yuan Chief Secretary Fan Mei-Ling, Ena City, Gifu Prefecture,
Japan Vice Mayor Oshio Yasuhiko, and Taitung County Magistrate Yao Ching-Ling, among other
domestic and international guests, to promote Taiwanese local ingredients and advance interna-
tionally.

This year's exhibition brings together over 80 international brands from 10 prefectures in
Japan, South Korea, the Philippines, Australia, and India, showcasing more than 200 products. It
also incorporates agricultural and fishery products from Tainan, Kaohsiung, Pingtung, Taitung,
Hualien and other regions to promote culinary exchange and demonstrate Taiwan's innovative
food power. The event also featured a special showcase of AN-SHIN's agricultural science factory.
This food factory and logistics center located in Pingtung is expected to produce rice burgers
and baked snacks, comprehensively enhancing food processing and innovative technology to
meet domestic demand and expand into international markets.

TECO Catering Group continues to uphold the concept of green sustainability, promoting
"Food at TECO, Truly Reassuring," and participated in the 2024 Kaohsiung International Food
Show from October 24 to 27 with many brands within the group. The Group's brands include
MOS Burger, Royal Park - creative Western cuisine crafted with refined Japanese techniques, and
Miss Croissant - a croissant specialty store, satisfying consumers' taste buds in pursuit of Japa-
nese delicacies.
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2024.3.8-4.15
Sugar Apple Gift Box

Firm and chewy texture, tangy
pineapple aroma, tropical flavor.

2024.3.8-4.15
Sugar Apple Gift Box

Smooth and creamy texture, soft
with a slight chewiness, subtle

2024.4.30-7.12
Organic Golden Diamond
Pineapple Gift Box

Sweet flavor, fine and
subtle fibers, strong and
rich fragrance.

D

2024.5.20-6.2
Yuhebao Lychee Gift Box

The fruit is plump like a purse, the
pulp is juicy like jade, the color is
ruddy and the seeds are small,
hence the name Yuhebao Lychee.
One production per year! Don't
miss it!

2024.5.24-7.7
HEERiER

Production and sales
traceability, friendly
farming, direct shipping
from the place of origin.

floral fragrance.

[ Hualen
2024.8.21-9.12

Land of Milk and Honey
Organic Pomelo Gift Box

Organic, pesticide-free,
and fertilizing-free
planting method with
sweet fragrance.

[ einan §
2024.8.21-9.1
Premium Pomelo Gift Box
Production traceability,

dual certification of
production site.

2024.8.21-9.12

Grandparents’ Heirloom
Pomelo Gift Box

Using the old rice
grown for 40 years, and
the fruits are even more
exquisite.

MOS Supports Local Agricultural Products in
Taiwan and Collaborates with farmers associa-

tions to Release Gift Boxes

AN-SHIN FOOD continued to collaborate with local farmers * associations in 2024 by
releasing gift boxes for customers to support Taiwan's local agricultural products. At
the same time, AN-SHIN FOOD promotes and market Taiwan's best agricultural
products throughout.

2024.11.25-12.20
2024.10.8 - 10.27 Sugar Apple Gift Box
LaLand Sweet Pear Gift Box

Tender and smooth with a slight

No sour core, fine flesh texture, chewiness, delicate floral aroma

refreshingly sweet taste

2024.12.20 - 2025.1.12
Orange Gift Box

Large fruit size, golden orange
color, perfectly balanced sweet

and tangy flesh.

2024.10.30-12.9
Highland Sweet Persimmon
Gift Box

Fresh and crisp.

D G2 €D
2024.7.26-8.25
Avocado Gift Box

Rigorous quality inspection to
ensure the best taste and nutrition,
which is an ideal choice for people
who focus on health, fitness, and

wellness.

(pingtung

2024.12.20-2025.1.12
Black Pearl Wax Apple Gift Box

Perfect shape with vibrant
color, juicy and delicious, sugar
content above 10 degrees.



OS GREEN SUPPLY CHAIN

S Food Factory in Pingtung Agricultural Science
rk Expected to Begin Operations in 2025

AN-SHIN FOOD held a topping-out ceremony for its food processing plant in the Pingtung
Agricultural Biotechnology Park on March 27, 2024. The processing plant is located in the
Pingtung Biotechnology Park in Changzhi Township, Pingtung County. The facility includes a
four-story building and an advanced logistics center, with a total floor area of nearly 30,000
square meters. The facility is expected to be fully operational in 2025, with plans to further
enhance food processing and innovative research and development technologies, contributing
to local economic growth and creating more employment opportunities. In the future, it will
further strengthen comprehensive control from farm to table and from ingredients to meals,
providing full-scale protection for consumer food safety.

This plant adopts the latest high-standard building specifications and complies with
domestic and international food safety regulations and development trends. The factory interior
is equipped with automated and semi-automated warehousing systems to improve operational
efficiency and product quality. Meanwhile, Magic Food Company and TECO Catering Group's
Royal Park brand will be the first to move in, providing rice cake production capacity for MOS
Burger locations throughout Taiwan. In addition, we plan to process Taiwan's high-quality agri-
cultural and fishery products for export to international markets, and collaborate with universities
and research institutions for technological innovation and talent development. We expect to
continuously expand production capacity and drive the development of upstream and down-
stream related industries over the next 3 to 5 years.

AN-SHIN FOOD's processing plant is established in Pingtung, southern Taiwan, an area
rich in agricultural resources. This advantageous geographical location provides competitive
procurement prices and shortens the distance from farm to processing, further optimizing the
supply chain, reducing carbon footprint, and maintaining ingredient freshness. In addition, it also
created more business opportunities for the Company and promoted the diversified develop-
ment of local industries.

Improvement of food process and innova-
tion of R&D technology.
Expand market planning to promote local
economic development.

il
@
5

Food ingredients selected from Taiwan's
local agricultural and animal husbandry
products.

Implement rigorous control on entire
process of food ingredients from production
origin to meal served on table, in order to

reduce carbon footprint.
Manage food safety control of the upstream,
midstream and downstream from origin to

i
B &=
i3

production line and factory shipping.

Engage in industry-academia collaboration,
and develop local industry and talents.
Drive development of upstream, midstream
and downstream related industries.

Export quality agricultural and fishery r
products in Taiwan to overseas markets !

worldwide . ——- @ =
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5.2 GRI Standards Index

GRI Standards

GRI2 :
General Disclosure 2021

Disclosure

1.The organization and its reporting practices

2-1 Organizational details

2-2 Entities included in the organization's sustainability reporting
2-3 Reporting period, frequency and contact point

2-4 Restatements of information

2-5 External assurance

2. Activities and workers

2-6 Activities, value chain and other business relationships

2-7 Employees

2-8 Workers who are not employees

3. Governance

2-9 Governance structure and composition

2-10 Nomination and selection of the highest governance body
2-11 Chair of the highest governance body

2-12 Role of the highest governance body in overseeing the management of impacts
2-13 Delegation of responsibility for managing impacts

2-14 Role of the highest governance body in sustainability reporting
2-15 Conflicts of interest

2-16 Communication of critical concerns

2-17 Collective knowledge of the highest governance body

2-18 Evaluation of the performance of the highest governance body
2-19 Remuneration policies

2-20 Process to determine remuneration

2-21 Annual total compensation ratio

4.Strategy, policies and practices

2-22 Statement on sustainable development strategy

2-23 Policy commitments

2-24 Embedding policy commitments

2-25 Processes to remediate negative impacts

2-26 Mechanisms for seeking advice and raising concerns

2-27 Compliance with laws and regulations

2-28 Membership associations

5.Stakeholder engagement

2-29 Approach to stakeholder engagement

2-30 Collective bargaining agreements

L @ Appendix

Pages /comments

0.1 About This Report : P3 ; 1.1 Business Overview : P15-16 Brand Story : https://reurl.cc/mDbkb9
1.1 Business Overview : P15-16

0.1 About This Report : P3

1.1 Business Overview : P15

0.1 About This Report : P3

1.1 Business Overview : P15-17 ~ 2.3 Supplier Evaluation Mechanism : P30-32
3.1 Fortune Workplace and Inclusion : P56-58
3.1 Fortune Workplace and Inclusion : P56-58

1.1 Business Overview : P15-16 AN-SHIN FOOD Corporate Governance : https://reurl.cc/b9bdRy
4.1 Responsible Governance : P94-96

4.1 Responsible Governance : P94-96

No such situation, not applicable

4.2.3 Functional Committees : P97-100

0.2 AN-SHIN FOOD' s Commitment to Society : P4

1.4 Catering Current Status and Industry Development : P19-21
4.2.3 Functional Committees : P97-100

4.1 Responsible Governance : P94-96

4.1 Responsible Governance : P94-96

4.1 Responsible Governance : P94-96 - P100-101
Remuneration Committee : P100-101

Remuneration of Directors : P100-101

0.2 AN-SHIN FOOD' s Commitment to Society : P4

4.2 Ethical Corporate Management : P96-103

Management Approaches : P23 ~ P53 ~ P91

Management Approaches : P23 ~ P53 ~ P91 ; 4.2 Ethical Corporate Management : P96-103
4.2 Ethical Corporate Management : P96-103

4.2 Ethical Corporate Management : P96-103

4.2.5 Participation in Organizations of Unions and Association : P102

0.6 Stakeholders Communication : P10

AN-SHIN FOOD has established an Employee Welfare ommittee.Please refer to page 39 of the 2024 Annual Report for more
information.Although AN-SHIN employees have not formed a labor union and therefore no collective agreement has been signed,
regular labor-management meetings are held to ensure smooth communication between employees and the company.
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GRI Standards

GRI3 :
Material Topics 2021

118 MOS ESG Report

Disclosure

3-1 Process to determine material topics

3-2 List of material topics

Food Traceableility

3-3 Management of material topics

Food Traceableility

GRI416 : Customer-Health-and-Safety-2016

3-3 Management of material topics
416-1 Assessment of the health and safety impacts of product and service
categories

416-2 Incidents of non-compliance concerning the health and safety
impacts of products and services

GRI403 : Occupational-Health-and-Safety2016

3-3 Management of material topics

403-1 Occupational health and safety management system

403-2 Hazard identification, risk assessment, and incident investigation

403-3 Occupational health services

403-4 Worker participation, consultation, and communication on
occupational health and safety

403-5 Worker training on occupational health and safety

403-6 Promotion of worker health

403-7 Prevention and mitigation of occupational health and safety impacts
directly linked by business relationships

gl)gsst-esmWorkers covered by an occupational health and safety management
403-9 Work-related injuries

GRI 404 : Training-and-Education-2016

3-3 Management of material topics

GRI 401 : 2016 Employment-2016

404-1 Average hours of training per year per employee

404-2 Programs for upgrading employee skills and transition assistance
programs

404-3 Percentage of employees receiving regular performance and career
development reviews

GRI 402 : LaborManagement-Relations-2016

402-1 Minimum notice periods regarding operational changes
GRI 201 : Economic-Performance-2016

3-3 Management of material topics

201-1 Direct economic value generated and distributed

201-2 Financial implications and other risks and opportunities due to
climate change

201-3 Defined benefit plan obligations and other retirement plans
201-4 Financial assistance received from government

Product and Service Innovation

3-3 Management of material topics

Product and Service Innovation

Pages /comments

0.6.1 Materiality Analysis : P11
Material Topic Comparison : P12

Material Topic Comparison : P12 + Management Approaches : P23 ~ P53 ~ P91
Not applicable to non-GRI indicators. AN-SHIN FOOD Traceability Management : https://reurl.cc/3MNvWO

Material Topic Comparison : P12 ; Management Approaches : P23
3.8 Promotion of Safety Culture and Establishment of Healthy Workplace : P75 ; 3.9 Occupational safety and health inspection : P76

3.10 Accident and Occupational Injury/Disease Tracking : P76-79

Material Topic Comparison : P12 ; Management Approaches : P53
3.8 Promotion of Safety Culture and Establishment of Healthy Workplace : P75

3.10 Accident and Occupational Injury/Disease Tracking : P76-79

3102 EmpI%/ee Job Reinstatement Evaluation : P77-79; 3.10.3 Health Examination Subsequent Follow-up : P79;
3.11 Health Promotion and Management : P79-82

3.11 Health Promotion and Management : P79-82

3.11.2 Health Promotion Label of Health Promotion Administration : P80

AN-SHIN Club Events : P60-61 ; 3.8 Promotion of Safety Culture and Establishment of Healthy Workplace : P75
3.10 Accident and Occupational Injury/Disease Tracking : P76-79 ; 3.11 Health Promotion and Management : P79-82
1.1 Business Overview : P15-16 - 3.1 Fortune Workplace and Inclusion : P56-58 - P75

3.10 Accident and Occupational Injury/Disease Tracking : P76-79

Material Topic Comparison : P12  Management Approaches : P53

Average education and training hours of employees of headquarters and operation : P71
3.2.1 Salary Bonus System and Various Benefit Systems : P59-61
3.2.1 Salary Bonus System and Various Benefit Systems : P59-61

3.5.6 Minimum Notice Periods for Operational Changes : P68

Material Topic Comparison : P12 - Management Approaches : P91
1.3.2 Business Performance : P19

2.8 Climate Change and Energy Management : P38-42

3.2.1 Salary Bonus System and Various Benefit Systems : P59-61
4.2.6 Response to Government Policy on Financial Subsidy : P103

Material Topic Comparison : P12 - Management Approaches : P91
Not applicable to non-GRI indicators.
Annual Representative Innovative Products : P18 ; Service Innovation : P109-111



GRI Standards

Other
Non-Material Topics

Disclosure

GRI 202 : Market-Presence-2016

202-1 Ratios of standard entry level wage by gender compared to local minimum wage

202-2 Proportion of senior management hired from the local community
GRI 203 : Indirect-Economic-Impacts-2016

203-1 Infrastructure investments and services supported

203-2 Significant indirect economic impacts

GRI 204 : Procurement-Practices-2016

204-1 Proportion of spending on local suppliers

GRI 205 : Anti-corruption-2016

205-1 Operations assessed for risks related to corruption

205-2 Communication and training about anti-corruption policies and procedures
205-3 Confirmed incidents of corruption and actions taken

GRI 301 : Materials-2016

301-1 Materials used by weight or volume

301-2 Recycled input materials used

301-3 Reclaimed products and their packaging materials

GRI 302 : Energy-2016

302-1 Energy consumption within the organization

302-2 Energy consumption outside of the organization

302-3 Energy intensity

302-4 Reduction of energy consumption

302-5 Reductions in energy requirements of products and services
GRI 303 : Water-and-Effluents-2018

303-1 Interactions with water as a shared resource

303-2 Management of water discharge-related impacts

303-3 Water withdrawal

303-4 Water discharge

303-5 Water consumption

GRI 304 : Biodiversity-2016

304-1 Operational sites owned, leased, managed in, or adjacent to, protected areas and

areas of high biodiversity value outside protected areas
304-2 Significant impacts of activities, products and services on biodiversity
304-3 Habitats protected or restored

304-4 IUCN Red List species and national conservation list species with habitats in areas

affected by operations

L @ Appendix

Pages /comments

3.2 Talent Diversity : P56-58

2 Strengthen Community Influential Power : P83-86 ;

3.1
3.13 Community Investment : P87-88

Help local small farmers : P31-32

AN-SHIN did not experience any relevant incidents in 2024

2.12 Environmental Protection and Energy Saving Investment : P44

2.11 Management of energy, resources, and greenhouse gases : P43-44

2.15 Water Resource Management : P45-46

MOS introduced Rainforest Alliance certified coffee beans :
https://reurl.cc/3xAk99
Promote environmental protection and biodiversity conservation : P48
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GRI Standards

Other
Non-Material Topics
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Disclosure

GRI 305 : Emissions-2016

305-1 Direct (Scope 1) GHG emissions

305-2 Energy indirect (Scope 2) GHG emissions

305-3 Other indirect (Scope 3) GHG emissions

305-4 GHG emissions intensity

305-5 Reduction of GHG emissions

305-6 Emissions of ozone-depleting substances (ODS)

305-7 Nitrogen oxides (NOx), sulfur oxides (SOx), and other significant air emissions

GRI 306 : Waste-2020

306-1 Water discharge by quality and destination

306-2 Waste by type and disposal method

306-3 Significant spills

306-4 Transport of hazardous waste

306-5 Water bodies affected by water discharges and/or runoff

GRI 308 : Supplier-Environmental-Assessment-2016

308-1 New suppliers that were screened using environmental criteria
308-2 Negative environmental impacts in the supply chain and actions taken
GRI 405 : Diversity-and-Equal-Opportunity-2016

405-1 Diversity of governance bodies and employees

405-2 Ratio of basic salary and remuneration of women to men

GRI 406 : Non-discrimination-2016

406-1 Incidents of discrimination and corrective actions taken

GRI 407 : freedom-of-association-and-collective-bargaining-2016

407-1 Operations and suppliers in which the right to freedom of association and collective bargaining
may be at risk

GRI 408 : Child-Labor-2016

408-1 Operations and suppliers at significant risk for incidents of child labor

GRI 409 : Forced-or-Compulsory-Labor-2016

409-1 Operations and suppliers at significant risk for incidents of forced or compulsory labor
GRI 410 : Security-Practices-2016

410-1 Security personnel trained in human rights policies or procedures

GRI 411 : Rights-of-Indigenous-Peoples-2016

411-1 Incidents of violations involving rights of indigenous peoples

GRI 413 : Local-Communities-2016

413-1 Operations with local community engagement, impact assessments, and development programs

413-2 Operations with significant actual and potential negative impacts on local communities

Pages /comments

2.11 Management of energy, resources, and greenhouse gases : P43-44

2.15 Water Resource Management : P45-46 ;
2.17 Source Reduction Management : P46-47

2.3 Supplier Evaluation Mechanism : P30-32

4.1.1 Board of Directors : P94-96
3.2.1 Salary Bonus System and Various Benefit Systems : P59-61

lllegal Infringement Prevention and Accident Handling Mechanism :

1. AN-SHIN Corporate Overview : P15-16

AN-SHIN did not experience any relevant incidents in 2024.
3.5.5 Social Regulatory Compliance : P68

AN-SHIN did not experience any relevant incidents in 2024.
3.5.5 Social Regulatory Compliance : P68

3.6 Talent Training Management System : P69-71

3.5.5 ocial Regulatory Compliance : P68
AN-SHIN FOOD Human Rights Policy : https://reurl.cc/NO8N3q

3.12 Strengthen Community Influential Power : P83-86
3.13 Community Investment : P87-88

P78



GRI Standards

Disclosure

L @ Appendix

Pages /comments

Other

Non-Material Topics

GRI 414 : Supplier-Social-Assessment-2016

414-1 New suppliers that were screened using social criteria

414-2 Negative social impacts in the supply chain and actions taken
GRI 415 : Public-Policy-2016

415-1 Political contributions

GRI 417 : Marketing-and-Labeling-2016

417-1 Requirements for product and service information and labeling

417-2 Incidents of non-compliance concerning product and service information and labeling
417-3 Incidents of non-compliance concerning marketing communications

GRI 418 : Customer-Privacy-2016

418-1 Substantiated complaints concerning breaches of customer privacy and losses of customer

2.3 Supplier Evaluation Mechanism : P30-32

According to the company's bylaws, AN-SHIN FOOD is not
allowed to make political donations in the name of the company.
AN-SHIN FOOD Company Bylaws : https://reurl.cc/z5b0a7

2.5 Legal Compliance Management : P33 ;

Active participation in government programs ~ Voluntary disclo-
sure of independent testing report ~ Voluntary compliant with
laws and regulations : P33-34

4.2.7 Economic Regulatory Compliance : P103

FP1 Percentage of purchased volume from suppliers compliant with company’ s sourcing policy. 2.4 Sustainable supply chain management 31-32

Percentage of purchased volume which is verified as being in accordance with credible internationally 245 - .

.4 Sustainable supply chain management 31-32

FP2 recognized responsible production standards, broken down by standard. pply 9

Nature, scope and effectiveness of any programs and practices that promote access to healthy lifestyles; the . .
FP4 prevention of chronic disease; access to healthy, nutritious and affordable food; and improved welfare for 3.13 Community Investment : P87-88

communities in need.

Percentage of production volume manufactured in sites certified by an independent third party according to .
FP5 internationally recognized food safety management system standards. 2.1 Food Safety Management SyStem P26

Active participation in government programs * Voluntar

FPS Policies and practices on communication to consumers about ingredients and nutritional information beyond discIosurF()e of inpdependent tgstmg report \p\/o untary complian){

legal requirements.

5.3 UN Sustainable Development Goals (SDGs)

with laws and regulations : P33-34

Goal 2 Zero Hunger Green three-in-one procurement policy : P31 ; Help local small farmers : P31-32 ; Goods and supplies donation : P83-86

Goal 3 Ensure healthy lives and promote well-being for all at all ages AN-SHIN Club Events : P60-61 ; Health Promotion and Management : P79-81 ; MOS Food Education Event : P87-88

Courses and Lectures on Food Safety Regulations : P35+ P37 ; Environmental Education Activities : P48 ; 3.4 Collaborative Projects
with Higher Education Institutions : P65-66 ; 3.2.3 Middle-aged and elderly experience camp : P63 ; 3.4.2 Workplace Experience
Camp : P65 ; 3.6 Diverse Systematic Education and Training Employee Education and Training System : P69-72 ; 3.9.2 Lectures and
Promotion of Employee Education and Training : P76 ; Health promotion activities organized in 2024 : P81

Goal 4 Ensure inclusive and quality education for all and promote lifelong learning

3.2.2 Middle-aged and elderly Recruitment Plan : P63 ; 3 Actively recommend positions for young individuals : P64 ; 3.4

Goal 8 Promote inclusive and sustainable economic growth, employment and decent work for all Diverse Industry-Academia integration with Youth Power : P65-66

Goal 9 Build resilient infrastructure, promote sustainable industrialization and foster innovation Research and Development Expenses : P103 ; Green Service : P111

2.18 Environmental greening management : P48 ; 2.19 Environmental Education Activities : P48 ; 3.7.1 AN-SHIN Academy :
P73-74 ; 3.13.2.1 MOS Art and Culture Activities : P89

2.4 Sustainable supply chain management : P31-32 ; 2.17 Source reduction management : P46-47

Goal 11  Make cities inclusive, safe, resilient and sustainable
Goal 12 Ensure sustainable consumption and production patterns
Goal 13 Take urgent action to combat climate change and its impacts Develop environmentally friendly products : P18

Goal 17 Revitalize the global partnership for sustainable development International Food Exhibition : P113 ; MOS Food Factory : P115
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5.4 Task Force on Climate-Related Financial Disclosures (TCFD) Content Index

GOVERNANCE

STRATEGY

RISK
MANAGEMENT

METRICS
AND TARGETS

122 MOS ESG Report

TCFD1(a)
Describe the board's oversight of climate-related risks and
opportunities.

TCFD1(b)
Describe management's role in assessing and managing clima-
terelated risks and opportunities.

TCFD2(a)
Describe the climate-related risks and opportunities the orga-
nization has identified over the short, medium, and long term.

TCFD2(b)
Describe the impact of climaterelated risks and opportunities on
the organization's businesses, strategy, and financial planning.

TCFD2(c)

Describe the resilience of the organization's strategy, taking into
consideration different climaterelated scenarios, including a 2° C
or lower scenario.

TCFD3(a)
Describe the organization's processes for identifying and
assessing climate-related risks.

TCFD3(b)
Describe the organization's processes for managing
climate-related risks.

TCFD3(c)

Describe how processes for identifying, assessing, and manag-
ing climaterelated risks are integrated into the organization's
overall risk management.

TCFD4(a)

Disclose the metrics used by the organization to assess clima-
terelated risks and opportunities in line with its strategy and risk
management process.

TCFD4(b)
Disclose Scope 1, Scope 2, and, if appropriate, Scope 3 green-
house gas (GHG) emissions, and the related risks.

TCFD4(c)

Describe the targets used by the organization to manage clima-
terelated risks and opportunities and performance against
targets.

1. Describe the oversight and governance by the board of directors and
management regarding climate-related risks and opportunities.

2. Explain how identified climate-related risks and opportunities impact the
company' s business, strategy, and financial planning over the short,
medium, and long term.

3. Disclose the financial impacts of extreme climate events and transi-
tion-related actions.

5. If scenario analysis is used to assess the resilience of the company’ s strat-
egy to climate-related risks, disclose the scenarios, parameters, assumptions,
analytical factors, and major financial impacts involved.

4. Describe how the processes for identifying, assessing, and managing
climate-related risks are integrated into the company’ s overall risk manage-
ment framework.

6. If a transition plan has been developed to manage climate-related risks,
describe the plan in detail, including the metrics and targets used to identify
and manage physical and transition risks.

9. Provide details of the company’ s GHG inventory, assurance status, and
GHG emissions reduction targets, strategies, and concrete action plans (refer
to Sections 1-1 and 1-2 for further details).

8. If climate-related targets have been set, provide details on the covered
activities, greenhouse gas (GHG) emission scopes, planning timelines, and
annual progress. If carbon offsets or Renewable Energy Certificates (RECs) are
used to meet these targets, disclose the source and quantity of carbon cred-
its or RECs used.

7. If internal carbon pricing is adopted as a planning tool, explain the meth-
odology and basis for determining the carbon price.

P38

P38-41

P42

P42

P42 - P43

P42

We has not yet adopted
the use of carbon offsets
or Renewable Energy
Certificates (RECs).

We has not implemented
internal carbon pricing at
this stage.



5.5 Sustainability Accounting Standards Board (SASB) Content Index
Sustainability Disclosure Topics & Metrics

TOPIC

enery management

water management

food&packaging
waste management

food safety

nutritional content

labor practice

supply chain manage-
ment&food sourcing

CODE

FB-RN-130a. 1

FB-RN-140a. 1

FB-RN-150a. 1

FB-RN-150a. 2

FB-RN-250a. 1

FB-RN-250a. 2

FB-RN-250a. 3

FB-RN-260a. 1

FB-RN-260a. 2

FB-RN-260a. 3

FB-RN-310a. 1

FB-RN-310a. 2

FB-RN-310a. 3

FB-RN-430a. 1

FB-RN-430a. 2

FB-RN-430a. 3

ACCOUNTING METRIC

(1) Total energy consumed, (2) percentage grid electricity, (3) percentage renewable

(1) Total water withdrawn, (2) total water consumed, percentage of each in regions with High or
Extremely High Baseline Water Stress

(1) Total amount of waste, (2) percentage food waste, and (3) percentage diverted

(1) Total weight of packaging, (2) percentage made from recg/cled and/or renewable materials, and
(3) percentage that is recyclable, reusable, and/or compostable

(1) Percentage of restaurants inspected by a food safety oversight body, (2) percentage receiving critical viola-
tions

(1) Number of recalls issued and (2) total amount of food product recalled

Number of confirmed foodborne illness outbreaks, percentage resulting in U.S. Centers for Disease Control and
Prevention (CDC) investigation

(1) Percentage of meal options consistent with national dietary guidelines and (2) revenue from these options
(1) Percentage of children” s meal options consistent with national dietary guidelines for children and (2) reve-
nue from these options

Number of advertising impressions made on children, percentage promoting products that meet national
dietary guidelines for children

(1) Voluntary and (2) involuntary turnover rate for restaurant employees

(1) Average hourly wage, by region and (2) percentage of restaurant employees earning minimum wage, by
region

Total amount of monetary losses as a result of legal proceedings associated with (1) labor law violations and (2)
employment discrimination

Percentage of food purchased that (1) meets environmental and social sourcing standards and (2) is certified to
third-party environmental and/or social standards

Percentage of (1) eggs that originated from a cage-free environment and (2) pork that was produced without
the use of gestation crates

Discussion of strategy to manage environmental and social risks within the supply chain, including animal
welfare
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In order to offer customers products that are safe
and reassuring, store personnel adhere to the inter-
nally established guidelines for the shelf life of food
ingredients. This is done to ensure the provision of
fresh ingredients to customers. Additionally, any
food items that incur losses are managed through a
food waste recycling process.

Please refer to 2.4 Sustainable supply chain manage-
ment : P31-32 ; The disclosed items include the total
amount of packaging materials purchased and the
amount and proportion of paper packaging materials
obtained with FSC and PEFC certifications.

RBSS

BSS

There were no cases of food poisoning in 2024.

P17

AN-SHIN FOOD did not develop children's meals.

P58
P58

P68

Please refer to 2.4 Sustainable supply chain manage-
ment 31-33

AN-SHIN FOOD considers corporate social responsi-
bility as an evaluation criterion for suppliers and
prioritizes collaboration with suppliers who practice
and aspire to corporate social responsibility.

AN-SHIN FOOD has consistently adhered to the
"Three-in-One Green Procurement policy"”, procuring
locally sourced, traceable products with production
and sales records, and ingredients from contracted
farmers.

MOS ESG Report 123



@ Appendix

)

5.6

124 MOS ESG Report

Rules Governing the Preparation and Filing of Corporate Social Responsibility Reports by Listed Companies (hereinafter referred to
as the““Rules””) Article 4, Paragraph 1 Emphasized Disclosures and Summary of Subject Information Assured

The Quality Assurance Section of AN-SHIN FOOD continuously conducts a sanitation sampling inspection mechanism throughout the year for all MOS Burger
stores across Taiwan "°**21), The inspections cover the hygiene quallt){ of food products sold at’each store, water qualltY, cleanliness of cooking equipment and
utensils, surface swabs from employees' hands, temperature control, and other key sanitation management items. All sampling inspections are conducted in
accordance with the Act Governing Food Safety and Sanitation, the Good Hygiené Practice (GHP) guidelines, and Drinking Water (iuallt Standards, and are
|mE>Iemlented following the ﬁrocedures of the Food Safety Management System (FSMS) and Hazard Analysis and Critical Contfol Point (HACCP) principles.

In the first c#uarter_, comprehensive water quality testing—including ice cubes, filtered water, and tap water—was conducted, and all stores met the required
standards after gwdance. From the first to the fourth quarter, 99.1% of the inspected stores achieved Grade C (Good? or above in the comprehensive sanitation
inspections N°¢22), The remaining stores that did not reach Grade C were all brought up to standard through follow-up guidance and achieved a 100.0%
re-inspection pass rate.

(Note 21) Includin% sampling inspection of water quality for the first quarter and comprehensive sanitary inspection for the second quarter through the fourth
guarlger, extt;lutlilng he stdores whose operation is suspended due to store renovation, the stores closed, and the stores newly opened, in' which case inspection will

e alternatively arranged. . ) ) X ) )
(Note 22) The sampling inspection results are categorized into 4 grades: Excellent, Exceptional, Good, and Underperforming. Stores rated “Underperforming”
will be given a store anomaly visit report, as well as’intensive guidance until passing a re-inspection.

In 2024, we purchased 1,438,629 NT$ thousands of food, roughly 68% of total food procurement, from FSSC 22000-certified suppliers.
In 2024, we purchased 1,799,196 NT$ thousands of food, roughly 86% of total food procurement, from ISO 22000-certified suppliers.
In 2024, we purchased 1,788,378NT$ thousands of food, roughly 85% of total food procurement, from HACCP-certified suppliers.

In 2024 AN-SHIN FOOD acted l()jy the Act Governing Food Safety and Sanitation, Good Hygiene Practice for Food, Enforcement
Rules of the Act Governing Food Safety and Sanitation, Standards for Pesticide Residue Limits in Foods, and Sanitation Standard
for Microorganisms in Foods, and was therefore not subject to any penalties arising from violation of food hygiene management
laws and regulations (Note 14).

Act Governing Food Safety and Sanitation are available on the website of Tajwan

f:Note 14(% Relevant regulations like the = :
Drug Administration of the Ministry of Health and Welfare. Reference URL: https://www.fda.gov.tw/TC/law.aspx?cid=62

ood an

In 2024, we purchased from FSCTM certified factories a total of 76.914NT$ thousands of paper based food packaging materials
such as cups for cold/hot drinks, bags for French fries and fried chicken, outer bags, snack boxes, salad boxes, and gift boxes,
accounting for 81% purchase of papér-based packaging materials of the year.

To guarantee the ongoing progress and successful application of the ISO22000-related food safety management system, we
Passed the certificate renewal certification on January 2025. The purpose of the Changchun Songjiang Store's acquisition of
S$022000 and HACCP certification is to serve as an pilot store putting into practice the [SO22000 food safety management
system. In 2024, the Changchun Songjiang Store's sales made up 0.36% of the net revenue in the Company's parent-compa-
ny-only financial statements.

Evaluation of new suppliers development and new production process L . .

Document review: Verify that registered licenses and other certificates are in line with Ie%al requirements. )

On-site eligibility review: Before new suppliers are apﬁ)rov_ed %Jr new products go on the market, AN-SHIN FOOD will conduct
factory inspections in accordance with Good Hygiene Practice for Food (GHP). Manufacturing site, machinery, raw material man-
agemeént, quality assurance, personne| administration, etc. are all aspects that must be evaluated. X
Suppliers %lven a B rating or above will be enlisted as approved suppliers (scoring 70 points or more): only approved suppliers
are allowed to solicit business, submit proposal, and carry out production on the production line. Suppi_lers rated C may do busi-
Bess with us only after they have remedied their deficiencies under our guidance. We refuse to do business with suppliers rated

In 2024, the Quality Assurance Section conducted on-site factory production line evaluations for 26 suppliers and 55 sessions
involving new suppliers and new product _rocessmg manufacturers with transactions during the year, accounting for 46% of
food ingredient-related procurement suppliers in 2024, with a qualification rate of 98%. Additionally, for non-direct transaction
new suppliers and new product processing manufacturers, on-site factory production line evaluations were conducted for 9
suppliers and 15 sessions, with a qualification rate of 100%.

At the conclusion of the year, the Purchasing Section will formulate the "Annual Supplier Evaluation Schedule" based on the
suppliers' supply amounts and transaction status rankings in accordance with the “Supplier Management Procedures” to con-
tinue to monitor suppliers, so as to ensure the quality of products provided by them complies withthe prevailing standards. The
annual evaluation consists of three main components: business philosophy, product quality, and delivery date and service capa-
bility. In 2024, a total of 48 evaluations were conducted for 38 suppliers related to food ingredients and agricultural/livestock
Pro ucts, accounting for 49% of all such suppliers that year. The pass rate was 100%.Additionally, 12 evaluations were conducted
1%r0%/0 other ttransac ional suppliers, and 12 evaluations for 12 non-direct transactional suppliers, with both groups achieving a
0% pass rate. . . . ) : ;
Existing suppliers are evaluated and divided into three ratings: A, B, and C. Suppliers with an A rating score 70 points or more
and aré the preferential candidates when it comes to purchase or increased orders. Suppliers with a B Tating score more than 60
points but less than 70 points and are regarded as approved suppliers as usual. Su?p iers rated C in an annual evaluation are
required to take corrective actions or otherwise lose their status as an approved supplier.

Water Quality Inspection X L

Following the Guidelines of Good Hygiene Practices in the Food and
Beverage Industry, the Food Safety and Sanitation Management Act,
and thé Drinking"Water Quality Standards, water quality inspections
of stores were conducted in thé first quarter of 2024.
Comprehensive ng!ene Random Samp |ng L

Following the Guidélines of Good nyglene ractices in the Food and
Beverage Industry and the Food Safety and Sanitation Management
Act, and referencing the Food Safety Management Systém and
Hazard Analysis and Critical Control Point % ACCP) procedures,
random comprehensive hygiene inspections of stores were conduct-
ed from the first to the fourth quarter of 2024. The recorded figures
include the percentage of inspection results rated at least Grade C
(Satisfactory) and the reinspection pass rate for stores that did not
initially meet Grade C.

The 2024 figure represents the percentage obtained by dividing the
total amount spent on purchasing products from suppliers certified
with FSSC 22000, I1SO 22000, or HACCP by the total expenditure on

ood ingredients anludlng processed products and agricultur-
al/livestock products) for the same year.

For 2024, the recorded figures include the total
amount of fines imposed, the number of product
removal incidents, and the total weight of products
removed from shelves due to violations of the Food
Safety and Sanitation Management Act, its related
enforcement rules, regulations, and guidelines.

For 2024, the percenta}lg'\z/la is calculated by dividing the
amount spent on FSCTM-certified paper-based food
packa%mg materials by the total expenditure on all
paper-based food packaging materials for the same year.

For 2024, the status of store certifications for ISO 22000
and HACCP s presented, along with the percentage of
net revenue they represent in the Company’ s individual
financial statements for the same year.

For 2024, in accordance with the Good Hygiene Practice
(GHPR_ for Food Operations, the audit items, number o

suppliers assessed, number of assessment sessions, the
percentage of these assessments relative to the total
number of food-related suppliers for the year, and the
pass rate were recorded. In addition, the number of
suppliers assessed, frequency of assessments, and pass
rate for suppliers not engaged in direct transactions were
also reported.

For 2024, the evaluation of existing suppliers covered
audit items, number of suppliers assessed, number of
assessments, the percentage of these suppliers—related
to food mlgred|en s and agricultural/livestock products—
among all procurement Suppliers for the year, and the
pass rate. Evaluations were also conducted for other
transaction-related and indirectly transacted suppliers,
including the number of suppliers assessed, number of
assessments, and pass rate.
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AN-SHIN FOOD complies with Article 9 of the Act Governing Food Safety and Sanitation regarding the definition of importer of
agricultural plant products, frozen, refrigerated, dehydrated; and pickled'mushroom and algae products and their gel or stuffin
products, and veé;etable protein and its products. According to the official announcement Wei-Shou-Shi-Zi No. 107130051
Issued on June 26, 2018, the total number of coffee bean product items registered in the Food Traceability Management Infor-
mation System ("Mandatory Traceability™) was 3 items, accounting for 37.5% of all coffee bean product items for the year.

Microbiological test

Test methods certified by TFDA (Note: Certificate valid from June 12, 2024 to June 11, 2027)

[Food]: Plate count, Escherichia coli, Coliform, Escherichia coli, Staphylococcus aureus, Enterobacteriaceae
Test methods accredited by TAF (Note: Certificate valid from October 8, 2024 to October 7, 2027)

[Food]: Total viable count, coliform group, Escherichia coli, Staphylococcus aureus, Salmonella, Listeria monocytogenes, Entero-
bacteriaceae

[Drinking Water]: Total colony count, coliform group

Test methods by reference to those announced by TFDA

[Food] Bacillus cereus, Staphylococcus aureus enterotoxin, Listeria monocytogenes

[Drinking Water]: Pseudomonas aeruginosa, fecal streptococci (newly added in 2024)

Reference to testing methods accredited by the Association of Official Analytical Chemists (AOAC)

[Food]: Total viable count, coliform group, Escherichia coli, Escherichia coli 0157:H7, Enterobacteriaceae
Other test methods

[Food]: Bacillus cereus, Vibrio Enteritidis, Listeria monocytogenes

Testing methods for total viable count and coliform group in environmental swabs

[Dry Swab]: Tokyo Metropolitan Government Health Bureau inspection method - reference

[Wet Swab]: 3M e.Swab (BPW) swab stick

Chemical attributes test

Rapid detection method for pesticide residues in fruits and vegetables announced by the Ministry of Agriculture, Executive Yuan
[Pesticide Residues]: Organophosphorus & carbamate pesticides

Testing methods for antibiotics and ractopamine in fresh meat, eggs, and seafood

— Antibiotic rapid screening test kit Premi® Test

—Rapid test reagent for detecting the three types of beta-adrenergic agonist (clenbuterol/ractopamine/salbutamol)

—Rapid test reagent for detecting antibiotics (sulfonamides/tetracycline/chloramphenicol)

In 2024, the Food Inspection Center performed a rapid test of in-store food, beverages, ice/water quality, and food ™°t9 for
microorganisms that impact food cleanness and safety M° 7, for pesticide residues in vegetables and fruits, and for animal med-
icine; a total of 3,453 tests were performed, of which 3,260 were qualified, with the total qualifying rate being 94.4%.

(Note 6) The sample is composed of store products sampled by the
manufaclturer, and ingredients from AN-SHIN Smart Farm. ltems’sampled by the Department of Hea
as samples.
gNote 8 The regulations are based on the sanitation standards announced by Taiwan Food and Drug Administration, including
he sanitation standards for milk and dajry E.roducts, sanitation standards for fresh instant foods and mixed instant foods, sani-
tation standards for packaged/bottled drinking water and beverages, sanitation standards for frozen foods and ice, and sanita-
tion standards for other instant foods.

uality Assurance Section, ing?trﬁdieélts p”rovide(? bykthetz
and malls are also’kep

The expenditure of the food inspection center in 2024 amounted to NT$10,007 thousand N°t¢®. The expenditures included
NT$1,952, roughly 15.09% of the operating profits and 0.17% of the operating revenue of the year, for outsourced testing.

(Note 8) Expenditures of the Food Inspection Center encompass; fees for outsourced testing (including instrument calibration
costs), expenditures of laboratory drug supplies, acquisition of miscellaneous apparatus, personnel wages, rent, proficiency test
fees, signing up for external training, and equipment repairs.

For 2024, the Company’ s registrations in the Food
Traceability and Tracking Management Information
System (Traceability Required) included the total
number of coffee béan and cheese slice items. The
percentage was calculated by dividing the number of
coffee bean and cheese slice items registered under
Traceability Required by the total number of all coffee
bean and cheese slice items for the year.

For 2024, the Food Inspection Center conducted test-
ing items using methods certified by TFDA or TAF,
other internationally recognized methods (such as
AOAC), and other proprietary testing methods.

The number of items tested and the overall pass rate for prod-
ucts, beverages, ice/water quality, microbial content in ingredi-
ents, and rapid testing for pesticide residues/veterinary drug
residues in fruits and vegetables were recorded. Pass/fail deter-
minations were based on the Hygiene Standards for Dairy and
Dairy Products, Hygiene Standards for Fresh Ready-to-Eat
Foods and Precooked Mixed Readz—to—Eat Foods, Hygiene
Standards for Packaged/Bottled Drinking Water and Beverages,
Hygiene Standards for Frozen Foods and Ice, and Hygiene
Standards for Other Ready-to-Eat Foods.

For 2024, the relevant expenditures of the Food
Inspection Center and their percentages of the operat-
ing net profit and net revenue in the individual finan-
cial statements for the year were recorded.
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In 2024, the purchased electricity used by AN-SHIN FOOD was 5665.96 kWh, and the total energy consumption was
211,151.33 GJ, or 96.60% of the purchased electricity. The statistical scope covers all stores in Taiwan, the headquarters, the
AN-SHIN Academy, and the smart farm. No renewable energy was used.

In 2024, AN-SHIN FOOD's total water withdrawal was 1,057,523.22 cubic meters (m3), and total water consumption was
18,973.82 cubic meters (m3). The statistical scope includes all stores nationwide, headquarters, AN-SHIN Academy, and
smart farms.

Up the end of 2024, AN-SHIN FOOD had 303 stores with a total floor area of 17,084.21 pings (approximately 50,156.26
square meters).

Total Energy Consumption (GJ) = Purchased Electricity (All stores
in Taiwan Metes1.2, Headquarters o3, AN-SHIN Academy, Food
Inspection Center, Smart Farms, and Pingtung Factory Mot 4) +
Natural Gas (Some stores) Note®

Percentage of Purchased Electricity (%) = (Purchased Electricity
Energy (GJ) + Total Energy Consumption (GJ)) x 100%

(Note 1) MOS stores in Taiwan include those closed during the current year.
(Note 2) Stores without individual electric meters calculate electricity
consumption by dividing electricity expenses by the contracted electricity
price per KWh.

(Note 3) Headquarters' electricity consumption is calculated by multiplying
AN-SHIN FOOD Headquarters' share of the building's electricity expenses
by the building’ s total electricity consumption.

(Note 4) Conversion factor for purchased electricity (1 kWh to GJ) = 1 (kWh)
%36

(Note 5) Conversion factor for natural gas (1 m3to GJ) = 1 L x 5,925 (kcal/L)
x 4.187 (kJ/kcal) x 1/1,000,000

(Note 6) The above conversion factors are based on information published
by the Bureau of Energy.

Water Consumption: The report covers water intake at all opera-
tional locations (all stores in Taiwan M°tes1.2, Headquarters Nete3),
AN-SHIN Academy, Food Inspection Center, Smart Farms, and
Pingtung Factory), detailing the water usage for each period of
the current year based on water bills.

It also includes the sales quantity of freshly made beverages and
soups during the year and their related water consumption, as
well as summarized statistics.

Total Water Consumption (m?3) = Total Water Consumption of
Freshly Made Beverages and Soups (ml) + 1,000,000

(Note 1) stores in Taiwan include those closed during the current
year.

(Note 2) Stores without individual water meters calculate water
consumption by dividing water expenses by the contracted
water rate per unit.

(Note 3) Headquarters' water consumption is calculated b
multiplying AN-SHIN FOOD Headquarters’ share of the build-
ing' s water expenses by the building’ s total water consump-
tion.

The report includes the number of stores and the total store
area for the current year.

Note: Stores are categorized into two types: (1) Street-side
stores, with area measured based on the floor area stated in the
property deed; (2) Market stores, with area measured based on
the contracted space.
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