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Professional Manufacturer of Bakery Equipment

The information contained in this presentation, including all forward
looking information, is subject to change without notice, whether as a
result of new information, future events or otherwise, and Sanneng
Group Holdings Co., Ltd. (the “Company”) undertakes no obligation
to update or revise the information contained in this presentation.

NoO representation or warranty, either expressed or implied, is
provided in relation to the accuracy, completeness or reliability of the
Information contained herein, nor is the information intended to be a
complete statement of the Company, markets or developments

referred to in this presentation.
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Professional is our service to
/ customers.

iy

PROFESSIONA

Integrity is our commitment

\ to customers. Eﬁk‘[’é

INTEGRITY
/ st

INNOVATION

\a(

/

Innovation is our responsibility
to customers.



=@ se Company Information

San Neng - KY was established in Apr 2015

* 1982/06 —San Neng Taiwan

e Squires Kitchen Jul. 2017
° 2000/08 — San Neng WUXi { e Xin Neng Wuxi Apr 2019
° 2010/08 — San Neng Japan * San Neng GuangZhOU Jan. 2022

e 2015/11-San Neng Indonesia

Chairman and General Manager: 5& 33 % (Mr. Jui-Jung Chang)

Paid in Capital : NTD$607.5 Million

Number of Employees : 718 people (End of Feb. 2023)

Main Products : Baking Molds, Baking Utensils, Customized Products,

Household Appliances, Ingredients and Others
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Professional Manufacturer of Bakery Equipment

San Neng Taiwan San Neng Japan  San Neng San Neng Taiwan San Neng KY was San Neng Wuxi  San Neng Wuxi  San Neng Wuxi
was founded in was established  Indonesia was Setup A+ Industrial  |pQO in TWSE, invested Xin invested San got 1ISO 50001
Taichung Wuri established in innovative R&D plan code : 6671 Neng Wuxi Neng Guangzhou certification
District Jakarta
<
PARBRIM

1982 2000 2004 2010 2013 2015 2016 2017 2018 2019 2020 2022 2023

ki SQUIRES = =
= : :KITCHEN : e B . O
San Neng Wuxi  San Neng Wuxi San Neng Taiwan Dali San Neng KY San Neng Wuxi invested ~ Building D of ~ San Neng Wuxi got
was established purchased new Factory officially organization in Squires Kitchen San Neng Wuxi the intellectual
in China factory plant for  operation restructured Sugarcraft Limited in completed property management

expansion China system certification
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@) se Investment Structure

San Neng - KY
CAYMAN (6671)

| 100%

East Gain Investment Limited
SAMOA

100% ‘ 100%

San Neng San Neng Hong
Taiwan (TW) Kong (HK)
100%

San Neng Wuxi (WX)

100%

San Neng Japan

(JP)

San Neng
Indonesia (ID)

55% 52.48% 100%
Xin Neng Bakeware Squires Kitchen San Neng Guangzhou
(XN) Sugarcraft (SK) (G2)

ofessional Manufacturer of Bakery Equipment
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Gender Structure The core of diversity
® Male = Female M General Director  ® Independent Director ® Baking Equipment m Baking Utensils
® Baking ingredients m Baking Product
m Accounting | Law
® Production Quality R&D
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Professional Manufacturer of Bakery Equipment

Business Performance
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202282021 Consolidated Balance Sheets

In thousands of NTD
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Account Title\ Period
Cash
Amortized cost financial asset - current
Accounts receivable
Inventories
Other current assets
Total current assets
Amortized cost financial asset - noncurrent
Property, plant and equipment
Other noncurrent assets
Total noncurrent assets
Total assets
Current liabilities
Noncurrent liabilities
Total liabilities
Capital stock
Others equity
Total equity

2022.12.31
297,331
287,402
222,766
280,882

36,942
1,125,323
176,320
859,953
58,974
1,095,247
2,220,570
424,547
109,400
533,947
607,500
1,079,123
1,686,623

2021.12.31

540,081
19,053
262,302
341,676
32,876
1,195,988
173,760
906,930
59,284
1,139,974
2,335,962
510,287
128,020
638,307
607,500
1,090,155
1,697,655

+/-
(242,750)
268,349
(39,536)
(60,794)
4,066
(70,665)
2,560
(46,977)
(310)
(44,727)
(115,392)
(85,740)
(18,620)
(104,360)
0
(11,032)
(11,032)

+/- Ratio
-44.95%
1408.43%
-15.07%
-17.79%
12.37%
-5.91%
1.47%
-5.18%
-0.52%
-3.92%
-4.94%
-16.80%
-14.54%
-16.35%
0.00%
-1.01%
-0.65%

11



—
A —
—

@ se 2022&2021 Consolidated Income Statement

BURS i L MO T
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In thousands of NTD

Account Title \ Period 2022 Total 2021 Total +/- +/- Ratio

Operation Revenue 1,861,962 2,067,136 (205,174) -9.93%
Gross Profit 675,102 767,824 (92,722) -12.08%
Gross Margin 36.26% 37.14% -0.88% -2.37%
Operation Expense 479,965 518,836 (38,871) -7.49%
Net Income 195,137 248,988 (53,851) -21.63%
Net Income Rate 10.48% 12.05% -1.57% -13.03%
Non-operating Income 9,471 6,500 2,971 45.71%
Pre Tax Income 204,608 255,488 (50,880) -19.91%
Pre Tax Income Rate 10.99% 12.36% -1.37% -11.08%
Tax Expense 59,036 48,062 10,974 22.83%
Net Profit After Tax 145,572 207,426 (61,854) -29.82%
Net Profit Margin 7.82% 10.03% -2.21% -22.03%
EPS(NTD dollar) 2.43 3.50 (1.07) -30.57%

ufacturer of I

3akery Equipn

1ent
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Professional Manufacturer of Bakery Equipment
Revenues and EPS
2,100,000 4.00
2,067,136

2,050,000 3.66 3.50

3.00
2,000,000

2.50

1,950,000 243

1,913,403 2.00
1,900,000

1,861,962 1.50
1,850,000

1.00

1,800,000 0.50
1,750,000

2020 2021 2022
B 'eVENUE e FPS
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Projects

Debt-to-asset ratio (%)

Professional Manufacturer of Bakery Equipment

Financial
Structure

Long-term capital accounts for real

Debt-paying
i\ 11114Y;

Days’sales in
inventory

estate, plant and equipment ratio (%) 192.51 201.30 208.85
Current ratio (%)
Current ratio (%) 279.98 234.37 265.06
Quick ratio (%) 211.33 162.26 193.55
Interest earned ratio (times) 80.99 85.62 53.59
Accounts receivable turnover (times) 771 7.71 7.36
Average collection period 47.40 47.34 4959
Inventory turnover (times) 361 3.57 3.23
Days sales in inventory 101 102 113
Property, plant and equipment
turnover (times) 201 2.22 2.10
Projects 0.85 0.89 0.81
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Projects

Return on assets (%)

Profe

:ssional Manufacturer of Bakery Equipment

Profitability

Return on shareholders' equity (%) 13.33 12.27 3 60
E:;Il(t)a(l)z (y(‘));)erating profit to paid-in 45 33 5 2512
S:;ﬁa?z (Z)re-tax profit to paid-in 46.82 i .
Net profit rate(%) 11.51 10.03 7.81
EPS 3.66 3.50 243

15
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Professional Manufacturer of Bakery Equipment

Analysis of the gross profit structure

Year
N 2021 2022
ategory

Analysis of the revenue structure

Year
ategory

Customized 28.88% 33.29% Customized 30.99% 28.21%
Baking mold 38.35% 36.39% Baking mold 39.80% 39.96%
Baking tools 23.93% 21.79% Baking tools 42.10% 43.30%
Household 1.77% 2.08% Household 35.84% 37.51%
Food 2.27% 2.44% Food 30.28% 23.22%
Others 4.80% 4.01% Others 31.93% 38.49%
Total 100.00% 100.00% Total 37.14% 36.26%

16
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Professional Manufacturer of Bakery Equipment

Analysis of the revenue structure Analysis of the gross profit structure
Year Year
2021 2022 2021 2022
Brands Brands
N 91.16% 91.47% SN 37.62% 36.48%
UN 1.77% 2.08% UN 35.84% 37.51%
Agent Brands 7.07% 6.45% Agent Brands 31.40% 32.71%
Total 100.00% 100.00% Total 37.14% 36.26%
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Analysis of the revenue structure

Year
2021 2022

Areas
China 66.23% 65.60%
Taiwan 19.76% 19.39%
Asia 11.79% 12.77%
Europe, America 2999, 2249%
and others
Total 100.00% 100.00%

sional Manufa

Analysis of the gross profit structure

Year
2021
Areas

China
Taiwan

Asia

Europe, America
and others

Total

38.02%
34.85%
37.18%

31.32%

37.14%

2022

34.40%
37.70%
43.43%

37.29%
36.26%

cturer of Bakery Equ

ipmen

1t
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Product and
market introduction
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Professional Manufacturer of Bakery Equipment

Production value of Taiwan's baked

NTD Billion and steamed food manufacturing industry

450
400 388
350

370
206 322 313 322 2 330
300 269 268 2%
250
200
150
100
50
0

2012 2013 2014 2015 2016 2017 2018 2019 2020 2021 2022 Year
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Professional Manufacturer of Bakery Equipment

s . Annual
Amount Sales of China's Baking Industry
(RMB 100 million) growth rate
4,500 18%
4,000 16%
3,500 14%
3,000 12%
2,500 10%
2,000 8%
1,500 6%
1,000 4%
“ 1 )
0 0%
2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2
o o o o 0 0 O 0O O O O O O O 0 0 0 0 0 O
o o o o o 1 1 1 1 1 1 1 1 1 1 2 2 2 2 2
s 6 7 8 9 o0 1 2 3 4 5 6 7 8 9 0 1 2 3 4
Baking industry scale Annual
— (100 million yuan) == growth rate

Source:
Zhiyan Consulting Group "2004-2023 China's Bakery Food Industry Market Competition Status and Investment Strategy Research Report" 21
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RE BrandS

I

BtoB

Brand Image:
Professional / Quality

ofessional Manufacturer of Bakery Equipment

BtoC

unopPaAn

Bring your chef home

e * IEUNOPANBEYS

Brand Image:
Family/Heartwarming

22
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= @ g« UNOPAN Products

unopPAN

Bring your chef home

IREKENREVIZER - XARIESBEF
BESHLE BEERNE

BHNEERE  BAEERE - Z22VBERES




R&D Achievements
&
Future R&D Plans
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As of Feb 28, 2023

Subsidiary Patent type Got Applying | Subtotal 202301 2022Q1 +/-
Model patent 25 1 26
TAIWAN Design patent 3 0) 3 37 25 12
Invention patent 5 3 8
Invention patent 10 10 20
Utility model
CHINA  patent 100 8 108 137 119 18
Appearance
patent 9 . :
Utility model 3 1 9
JAPAN ~ Patent 9 8 1
Invention patent 0 0) 0)
VIETNAM  Model patent 0 1 1 1 1 0
Total 160 24 184 184 153 ‘ 31 ‘

wfacturer of Bakery Equipm

ent
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Annual

2022

Professional Manufacturer of Bakery Equipment

R&D achievements R&D benefits

Unibody Forged Cake Stand = No Joints, would not hide dirt, and stronger

Cake Mould Coating Baking cake smoothly, and easier to clean than anodization process
Flexible Cake Cooling Rack Movable structure, easy to fold and store, save space.

Enamel Pan High surface hardness, scratch resistance, easy to clean

Silicone Mould Replace imported products

Mille-Feuille Baking Pan Easy to operate and improves the efficiency of making puff pastry.

27
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Unibody Forged Cake Stand
LU O

REVOLVING CAKE STAND

e i)

BHAE  ROEA  EMNE PENE gosE

-I- h eca ke Sta N d h as No MEME  WETE  MERE  REER  EAEM

<

joints, would not hide dirt on e ‘

=

——

Benefits:

and the strength is

Increased.

28
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Cake Mould Coating

Benefits:
Baking cake smoothly,
and easier to clean than

anodization process.

Professional Manufacturer of Bakery Equipment

DEEP ROUND CAKE
PAN-REMOVABLE
BOTTOM
(NON-STICK)

ENERE(FRRIIA D)

ERASLE
BRETAR, ERHHEE

YBEITZ
FRBSHE,
HEHRTEA

BARHH

Biattesr, RIS&A

SSSSSS

29
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Flexible Cake Cooling Rack

Benefits:
Movable structure, easy to

fold and store, save space.

Professional Manufacturer of Bakery Equipment

RIS iy

:" % L

®EF 1790895

e mamEARERLER

®A A CERRBRRGHEAT

30
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Professional Manufacturer of Bakery Equipment

Enamel Pan

Benefits:
High surface hardness, scratch

resistance, easy to clean.

31
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fessional Manufacturer of Bakery Equipment
sl e )
Hemisphere Cake Mould

Silicone Mould

HHERRS

FB(SILICONE)

[ ]
Benefits: YRT—

2 EmEER: |
3 MSTE ;
A—RpEE | TCIbF. Zifit.

R&D independent, would

replace imported products

SN9701
295x175x20mm

Jo5xtTenstmm S FEFERE

32
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Mille-Feuille Baking Pan
Benefits:

Easy to operate and improves the efficiency of

making puff pastry.

onal Manufacturer of Bakery Equipment

33
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Annual R&D achievements R&D benefits

Long-lasting cold preservation, easy to whip the

Condensation Whisk Bowl cream, and good molding effect.

Metal and plastic are directly injection-molded,
Unibody Whisk which can be directly boiled and sterilized without

2023 water.

Reduce mold cost and increase market

Splicing Laser Welding competitiveness.

Fiber-planted plastic Wood fiber is recycled and reused economically,
products reducing the use of plastic by 25%~30%.

34
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Condensation Whisk Bowl

Benefits:

Long-lasting cold
preservation, easy to whip
the cream, and good
molding effect.

Professional Manufacturer o

24CMERITER Ll

&

RREAR | 3047HH | —RSH | ZRTE

* X %
KW
URih =T A
mmmn

*
****

IN30018 24cmid BT R - WK _lms 25 n I RR- N N30016 acmnmn nE

® @Eza0x105mm I H1§240x105nm

aws B TEN-T - EZMAE ® 04RRA m-...n zﬂn sof Tom-x.
)m (Ms!»ﬂ "?&5”"

f Bakery Equipment
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Unibody Whisk

Benefits:

Metal and plastic are directly
iInjection-molded, which can be
directly boiled and sterilized

without water.

Whisks
P\A Handle

\\
W
304 RN \
REREMEITER . O
HERE 3

oK RE
RLIZES L 28 N
BRI

EEXRt
HEER, $H=a

36
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Splicing Laser Welding

Benefits:
Reduce mold cost and increase

market competitiveness.

ional Manufacturer of Bakery Equipment
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Fiber-planted plastic products

Benefits:
Wood fiber is recyc

reused economical

ed and

y, reducing

the use of plastic by 25%~30%.

Professional Manufacturer of Bakery Equipment

WOOL PASTRY
BRUSH
BARRFETER

Five B3 il FH

MBIHER I 25 %~3 0% 28

WEE
o] B %S

— P ENE
RIEMNTR, RRTE

SN4044

1.0mmis& 5
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Professional Manufacturer of Bakery Equipment

Development of anti-stick coating technology on the surface of next-
generation food utensils

Development of more energy-efficient baking utensils

Surface hydrophobic treatment technology of steel plate and
aluminum plate

Product development of antibacterial plastics and plastic
reduction products

Product development of heat-resistant plastic products
Product development of PVD titanium plating products

Product development of outdoor products

39



BERS ~ B Aha HLE SSRGS

Professional Manufacturer of Bakery Equipment

omprehensive and
stable
distribution system

Industrial resource

ntegration capabilit

Competitive Advantage
Analysis

Customized
research
and

New product

development

leads the market Development

capabilities

a complete

solution
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Professional Manufacturer of Bakery Equipment

Comprehensive and stable distribution system
Taiwan's domestic market base

374 distributors across Taiwan

41
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Professional Manufacturer of Bakery Equipment

Comprehensive and stable distribution system (continued)
China‘s domestic market base

North China Area II

FZKX

£F 82 ER—E45

ER"E7S8

- .:__North_{China‘Area‘, I -
West China_Area I
i"EE—

East China Area I East China Area 1 —&62
Westicﬁhinairea 1 ﬁ?F\EE 5—&55\—8 FEH_E 18
Fastghinadee I 21— 65
_+l N — x oo
Fujian EH—E 142 o
w2 £4= 63 =h_Ea4
Y 790 distributors across China
EE—X

‘ South China Area 1
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Professional Manufacturer of Bakery Equipment

Industrial resource
integration capability
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CERTIFICATE

The largest baking lesson
consists of 500 participants
and was achieved by Jiangsu Daddy
Sweety Catering Management Co.,
Ltd. and SANNENG (both China)
in Suzhou, Jiangsu, China,
on 1 August 2020

OFFICIALLY AMAZING

————— o aa e i

7208 kG

ERAPEAKGHIAERT70R
SitEE680KG
IEEREVN, KEW

8A8H, LBKFPILAEEZY
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Professional Manufacturer of Bakery Equipment

2021

T A I PHESI
S ANNENG
S HOW

b

\\\\

i) i

ssg ik, R 'Eﬁ i 18
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Customized research and§

development capabilitie




Customized research and
development capabilities
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Professional Manufacturer of Bakery Equipment
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Customized research and development capabilities
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New product development leads the market

K-DESIGN
AWARD’19

GRANDPRIZE

SANNENG

—  PEMIUM

&H on ™~
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Provide one-stop solution

FHEEE L= (1000FR7IRE )

Loaf Pan (Non-stick Series 1000)(with Lid)
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SEE, FREE
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PROFESSIONAL BAKEWARE

SANNENG

SN2190
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Future Outlook

Catering market, coffee chain market

Co-branded with chain store / famous bakers

Committed to becoming a one-stop home
baking solution provider

Live Broadcast and Course
E-commerce / agency operation
Expand the Asian market

Plastic reduction products, antibacterial products,
new market expansion
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Catering Market

Due to the pandemic, the catering market decreased 2% in 2022.

The sector is still the focus of market expansion in the future.

STARBUCKS®
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Co-branded with chain store / famous bakers
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Professional Manufacturer of Bakery Equipment
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Professional Manufacturer of Bakery Equipment

Co-branded with chain store / famous bakers
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Live broadcast and Course

Live broadcast

* Live broadcast is the most mentioned marketing method
in 2021. Sanneng actively participates in and executes live
broadcast, and has benefited a lot from it.

At present, it also develops and provides live broadcast
solutions for many brother companies
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Professional Manufacturer of Bakery Equipment

Course —
|

A____
* Not only provide a one-stop
shopping scene for baking, we
regularly develop some teaching
courses for customers, including online

and offline courses.

* Current partner colleges:
« ZIRMIIM G

- S EIRHERT

- TRAFEISE R
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Professional Manufacturer of Bake

E-commerce

Wuxi Sanneng e-commerce sales

Unit; RMB Thousand dollars

Category 2021 2022
Operating income 350,468 301,946
Own platform (online shop) 19,086 14,356
Percentage of revenue 5% 5%
E-commerce (dealer) 36,114 37,480
Percentage of revenue 10% 12%
Total proportion 16% 17%

ry Equipment
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Professional Manufacturer of Bakery Equipment

E-commerce

Taiwan Sanneng e-commerce sales
Unit: NTD Thousand dollars

Category 2021 2022
Operating income 498,368 408,222
SOh\(/)vFr;)pIatform (online 9,205 13,424
Percentage of revenue 2% 3%
E-commerce (dealer) 51,259 40,582
E-commerce (others) 3,368 1,419
Percentage of revenue 11% 10%
Total proportion 13% 13.5%
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Professional Manufacturer of Bakery Equipment

Operation Agency & Broadcast Output
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* Existing team help Nanchow to
operate its flagship store to increase .. |
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* Live broadcast team output, use '(arﬂm, . S
existing team and fan resources to -f—wmmﬁ%?m - €l
broadcast simultaneously to increase BCEOO0O

operating income and increase the
added value of fans 74
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Operation Agency Model
Take advantage of platform to integrate resources

@’ﬁTTﬁ SINMAG ® @ # 3 Zeelandia
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Professional Manufacturer of Bakery Equipment

Expanding the Asian market

Based on Taiwan, deep in Asia, and
go global!

Asia Layout

¥

Westward : Strengthen industrial resource cooperation
and jointly serve major customers

Southward : Gradually expand ASEAN market based on
Sanneng Indonesia

Northward : Explore Korea market at the right time, in

addition to Sanneng Japan
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Taiwan Baking Consultancy Service

Improve the level of Asian baking technology and
create a baking ecosystem
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Plastic reduction products, antibacterial products,
new market expansmn
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Professional Manufacturer of Bakery Equipment

Plastic reduction
products

Annual plastic use of
222 metric tons of
plastic produces about
600 tons of carbon
dioxide
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Professional Manufacturer of Bakery Equipment

80



— B - Tl i LR R
= @& AE
Unopon Professional Manufacturer of Bakery Equipment

Antibacterial S N
Products

Food safety
upgrade
Antibacterial
products
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Professional Manufacturer of Bakery Equipment
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