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Disclaimer

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.

No 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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Corporate Culture

Become the leading brand of professional, service and
trustworthy food ware in Asia

Promoter of safety, environmental protection, energy
saving and carbon reduction of food ware

-Professionalism, integrity, innovation

Improve the level of baking technology in Asia
and jointly create a baking ecosystem
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Company Information

San Neng - KY was established in Apr 2015

* 1982/06-S5an Neng Taiwan _ Squires Kitchen Jul. 2017 Lo

¢ 2000/08 —San Neng Wuxi § « Xin Neng Wuxi Apr. 2019 T
« 2010/08 — San Neng Japan -~ ¢ San Neng Guangzhou Jan. 2022 ©

e 2015/11-San Neng Indonesia

e 2024/02 — San Neng Indonesia Industry
Chairman : 5R3% 28 (Mr. Jui-Jung Chang)
CEO: = 8/ll& (Mr. Kai-Feng Hsiao)
Paid in Capital : NTDS607.5 Million

Number of Employees . 753 people (End of Nov. 2024)



附件/手工製造時代.wmv
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Investment Structure

San Neng - KY
CAYMAN (6671)

’ 100%

East Gain Investment Limited

Professional Manufacturer of Bakery Equipment

San Neng

Taiwan (TW)

SAMOA
100% 100% 100% 100%
San Neng Hong San Neng Japan San Neng
Kong (HK) (JP) Indonesia (ID)
100%

San Neng Wuxi

(WX)

59.78%

52.48%

100%

Xin Neng Bakeware
(XN)

Squires Kitchen
Sugarcraft (SK)

San Neng Guangzhou
(G2)

100%
San Neng Industry

Indonesia (ID)
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Professional Manufacturer of Bakery Equipment

Our Brands

B to B market B to C market B to B market ||Bto B/C market

———
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unopan
" SANNENG
Premium SAN l E N G

Professional || Family/ Premium /

/ Quality Heartwarming | Professional Beautitul Lite
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Professional Manufacturer of Bakery Equipment

Main products: R&D, manufacturing and sales of various baking and
food utensils products

Food
& Others

Homeware
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Our Products

Baking Moulds Baking Trays, Loaf Pan, Cake Mould, Pie Pan, Mousse Rings....
= ‘:.:“qi S &

Professional Manufacturer of Bakery Equipment

Whisks, Bowls, Knives, Brushes, Cake Stands...

C&'
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Profession ufacturer of Bakery Equipment

Our Products

Home Products

unopPaAn

Bring your chef home

IREARENREVZBR - KARBSEBEF

FECHEE BEERNE
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>rofessional Manufacturer of Bakery Equipment

Our R&D Capacity }A;ofNOV.,zm

Area
Taiwan
Patents
and
R&D
Achieve hi
ments  CNina
Japan

Patents and R&D Achievements

A total of 50 patents

San Neng Taiwan secured Taichung City Small Business Innovation Research
(SBIR) Subsidy.

San Neng Taiwan secured Ministry of Economic Affairs’ Low Carbon and
Smart Upgrading and Transformation Program for Small and Medium-Sized
Manufacturing Enterprises

A total of 157 patents

San Neng Wuxi consecutively awarded the High-Tech Enterprise
Certification three times from 2015 to 2024.

San Neng Wuxi secured "Certification for Specialized, Sophisticated, Unique,
and Innovative Enterprises”.

San Neng Wuxi obtained Intellectual Property (IP) Management System
Certification"

A total of 9 patents
11
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ional Manufacturer of Bakery Equipment

a Business Performance

12
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202482023 Q3 Consolidated Balance Sheets In thousands of NTD
Account Title\ Period 2024.09.30 2023.09.30 +/- +/- Ratio
Cash 534,671 253,882 280,789 110.60%
Amortized cost financial asset - current 69,310 446,798 (377,488) -84.49%
Accounts receivable 204,252 232,282 (28,030) -12.07%
Inventories 309,068 296,212 12,856 4.34%
Other current assets 40,399 62,260 (21,861) -35.11%
Total current assets 1,157,700 1,291,434 (133,734) -10.36%
Amortized cost financial asset - noncurrent 167,351 0 167,351 -
Property, plant and equipment 852,621 837,445 15,176 1.81%
Other noncurrent assets 73,154 54,538 18,616 34.13%
Total noncurrent assets 1,093,126 891,983 201,143 22.55%
Total assets 2,250,826 2,183,417 67,409 3.09%
Current liabilities 415,755 393,513 22,242 5.65%
Noncurrent liabilities 79,431 95,857 (16,426) -17.14%
Total liabilities 495,186 489,370 5,816 1.19%
Capital stock 607,500 607,500 0 0.00%
Others equity 1,148,140 1,086,547 61,593 5.67%
Total equity 1,755,640 1,694,047 61,593 3.64% 13
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202482023 Q3 Consolidated Income Statement

In thousands of NTD
Account Title \ Period 2024 Q3 2023 Q3 +/- +/- Ratio
Operation Revenue 1,464,662 1,403,625 61,037 4.35%
Gross Profit 549,713 534,874 14,839 2.77%
Gross Margin 37.53% 38.11% -0.58% -1.52%
Operation Expense 396,421 374,649 21,772 5.81%
Net Income 153,292 160,225 -6,933 -4.33%
Net Income Rate 10.47% 11.42% -0.95% -8.35%
Non-operating Income 22,378 23,086 -708 -3.07%
Pre Tax Income 175,670 183,311 -7,641 -4.17%
Pre Tax Income Rate 11.99% 13.06% -1.07% -8.16%
Tax Expense 40,258 50,418 -10,160 -20.15%
Net Profit After Tax 135,412 132,893 2,519 1.90%
Net Profit Margin 9.25% 9.47% -0.22% -2.37%
EPS(NTD dollar) 2.19 2.13 0.06 2.82%

>rofessional Man

ufacturer of I

3akery Equipn

1ent

14
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Professional Manufacturer of Bakery Equipment
2,500,000 250,000
2,000,000 200,000
1,500,000 150,000
1,000,000 100,000
500,000 50,000
2019Q4 2020Q4 2021Q4 2022Q4 202304 2023Q3 2024Q3
= AU A (Revenue) 1,895,403 1,913,403 2,067,136 1,861,962 1,905,839 1,403,625 1,464,662
e K HA 5K ( Net Profit After Tax) 187,793 220,416 207,426 145,572 178,477 132,983 135,412

15
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Professional Manufacturer of Bakery Equipment
Historical Financial Performance and Dividend Policy
96.46% 100%
3.66
85.71%
3.50 ° 86.51% 90%
81.97% 82.30% —
3.11
3.00 3.00 3.00 80%
2.89
70%
243 2.50
219 60%
2.00

50%
40%
30%
20%
10%

0%

2019Q4 2020Q4 2021Q4 2022Q4 2023Q4 2024Q3
. 5 & ER(EPS) mm 35 & JZFl| (Cash Dividends) — IR & WA ZE I (Cash Dividends Rate) —JER]Z (Yield)

16
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Financial Ratios

Professional Manufacturer of Bakery Equipment

Debt-paying
Ability Quick ratio (%)

Days’ sales in

Projects 2022 2023 2024 Q3
Debt-to-asset ratio (%) 24.04 22.19 22.00
Financial Long-term capital accounts for real
Sl =n | estate, plant and equipment ratio (%) 208.85 22046 21522
Current ratio (%)
Current ratio (%) 265.06 291.38 278.45
193.55 206.55 203.64
Interest earned ratio (times) 53.59 61.02 88.18
Accounts receivable turnover (times) 7.36 844 9.15
Average collection period 49.59 43.24 39.89
Inventory turnover (times) 3.23 3.44 3.53
T:\=11ae | Days sales in inventory 113 106 103
o B T AT
Total asset turnover (times) 081 0.86 0.87

17
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Professional Manufacturer of Bakery Equipment

Financial Ratios (Continued)

Projects

2024 Q3

Return on assets (%)

Return on shareholders' equity (%) 8.60 10.49 10.40

Ratio of operating profit to paid-in

e 32.12 36.29 33.64
Profitability

Ratio of pre-tax profit to paid-in

et 33.68 42.00 38.55

Net profit rate(%) /.81 9.36 9.24

EPS 243 2.89 2.19

18
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Professional Manufacturer of Bakery Equipment

Six Major Categories

Analysis of the revenue structure Analysis of the gross profit structure

Year Year
Category 2023 Q3 2024 Q3 Category 2023 Q3 2024 Q3

Customized 30.96% 34.07% Customized 30.89% 31.64%
Baking mold 39.90% 39.15% Baking mold 40.08% 39.48%
Baking tools 22.27% 20.68% Baking tools 4411% 44.01%
Household 1.39% 1.29% Household 35.97% 33.47%
Food 1.72% 2.15% Food 29.48% 22.16%
Others 3.76% 2 66% Others 45.81% 48.28%
Total 100.00% 100.00% Total 38.11% 37.53%
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Areas

Analysis of the revenue structure

rofessional Manufacturer of Bakery Equipmei

Analysis of the gross profit structure

Year

2023 Q3 2024 Q3
Areas
China 068.24% 66.12%
Taiwan 16.22% 16.03%
Asia 13.11% 14.98%
Europe, America 2429 2 87%
and others
Total 100.00% 100.00%

Year

2023 Q3 2024 Q3
Areas
China 36.31% 35.23%
Taiwan 38.78% 39.84%
Asia 45.90% 44 .38%
Europe, America

41.99% 41.96%
and others
Total 38.11% 37.53%

it




Competitive Advantage
Analysis

21
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Professional Manufacturer of Bakery Equipment

omprehensive and

Industrial resource

anele ntegration capabilit

distribution system

Competitive Advantage
Analysis

Customized
research
and

New product

development

leads the market Development

capabilities

a complete

solution

22



=@ s BERG ~ it 2 L SR B

Professional Manufacturer of Bakery Equipment

1. Comprehensive and stable distribution

Taiwan's domestic market base

371 distributors across Taiwan
As of Nov., 2024

23
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China‘s domestic market base

North China Area II

L5 | 574

Wes‘tﬂghina_ Area Il
T/

L ;ﬁ;‘fﬁrea I

East China Area Il  East China Area 1
Westcﬁhina Area I EFRE=RX 5K

East,China A I
_él \—E
Fujian

BE

“E—K

‘ South China Area 1

Professional Manufacturer of Bakery Equipment
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856 distributors across China
As of Nov., 2024

24
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Professional Manufacturer of Bakery Equipment

% 2. Industrial resource integration

capability

.« > Well-known brands in the
S baking industry

SINMAG

25
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Professional Manufacturer of Bakery Equipment

» Co-branded with chain store / famous bakers
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» Industrial alliance co-branding

GONVECTION OVEN
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r sional Manufacturer of Bakery Equipment

9
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TAIPEI INTERNATIONAL BAKERY SHOW ‘

B

)

P s i
.

World Bread
Champion
Chef Strategy
Alliance

-

28



YCustomized research anc

development capabilitie
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3. Customized research and
development capabilities

» Fast Food Tray

*
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3. Customized research and
development capabilities

Professional Manufacturer of Bakery Equipment




3. Customized research and

development capabilities
» Starbucks customized produc

ts

Professional Manufacturer of Bakery Equipment

32



3. Customized research and development capabilities

» JBCW Customized-Grilled Fish Plate
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Professional Manufacturer of Bakery Equipment

. New product development leads the market

> Dessert Spoon E

K-DESIGN
AWARD'19)

GRANDPRIZE

SANNENG

Premium

&H an ~J

34
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Carving knife/paring knife
= [ CARVING KNIFE
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4. New product development leads the market
» IFREE GROUP ~ Transformers Burger Mould
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» Disneyland~Groot Burger Mould > Disneyland~lron Man Burger Mould

-

37
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4. New product development leads the market
» Clould Shape Loaf Pan

38



5. Provide complete solutions - diagnostic servnces

» Baguette Stacking Problem -
Rimless Baguette

-
-~
-
-
-,
-~

=
—
—
—
-
—
-~ -
- ¥
e [
—
p—
=

8000000000000 0000

Al
AAAAAAS ’ AAALLDD
A o
P NENARARARER A DS -

No borders, easy to stack, save

space; Reduce weight and save seeeeeessccecs’
costs; Reduce the accumulation '
of dirt and evil; Easy to clean
and better demolding
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Professional Manufacturer of Bakery Equipment

» The labor-intensive problem of product removal -
Slant baking pan

/’v
Feature

& 15 it
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G Future Qutlook

ional Manufacturer of Bakery Equipment

41



BERS ~ B Aha HLE SSRGS

= (&) Be

rofessional Manufacturer of Bakery Equipment

Future Outlook

* Live broadcast (course)
« we media
 operating Agency

2. Industry aspect 4. Product aspect
- Catering Products » In Line with ESG

« Outdoor Products 'rJ Principles
» Trends of the Times
1. . R&D aspect 5. Market aspect
* In Compliance with ﬂ  Expanding the
Laws and Regulations J '

Southeast Asian market

« Automated Process o
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fessional Manufacturer of Bakery Equipment

Surface
Treatment

Development of next-generation anti-stick coating
technology for surface of food utensils
PVD titanium plating process application development

Replace sandblasting process development
Surface hydrophobic treatment technology of steel
plates and aluminum plates

ESG Product

Plastic reduction products product development

Research of biomass material

Development of heat-resistance plastics application

R&D of more energy-saving baking equipment
43
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Manufacturer of Bake

Equipment

2. Industry Aspect--Catering/Outdoor Products

» Catering Market
Mds 8 JiX 173 AT
. | | Hidilao hot pot

YANGGUOFU

STARBUCKS"®

44



Eﬁ*&\z:*'tﬂ %ﬁ SEME(S L DECH—TT ¢
DIRERE RN AN
SREREHS MARER




2. Industry Aspect—-Catermg/Outdoor Products
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Professiona a urer of Bakery Equipment

» Manual Coffee Brewing Equipment - Main Product

Latte Art Milk Pitcher Pour Over Kettle Coffee Server

CUITON

Clever Dripper Filter Paper Coffee Cup Digital Scale 47
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Professional Manufacturer of Bakery Equipment

» Manual Coffee Brewing Equipment - Accessory Products

Thermometer

: -
ll
x

Air Blower Cupping Spoon Coffee Bean Canister

48
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2. Industry Aspect--Catering/Outdoor Products
» Products sale in the outdoor market

SANRENG s @sAnrENG

OUTDSOR







Bk ~ ey LSRG AT RS

=@ se
3. Channel aspect—Live broadcast (course)

e Sanneng actively participates in and
executes the live broadcast (such as Tmall
and Tiktok etc.) and we media (such as
wechat, Tiktok Xiaohongshu etc.) through
SK Company.

* Currently, we also develop and provide
live broadcast solutions for many alliance
companies.

*rofessional Manufacturer of Bakery Equipment

2 Zeelandia
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3. Channel — we media
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Professional Manufacturer of Bakery Equipment

=HERRR (%) ARAS

36 1412 3016 " mme ) (o) 2163 3% 615 83417
MiE W EREEE - :
& Ta Z{RHIBAR

BR A TMRRBIAR > Tl RS > EBNASEE
f£d - RBBARERHRSES HABROETF ;

RE ¢ RAEMBERARKE » SIRBEESE ;

© BEARIE O EEHE

LNE

HRXE Y LNH v

AL IKOE %
¥ W Ny

é'é aman) sans

T AR

:‘" U, {]%

8w




~ B ey HOEEUEERETBGE

=@ ze

3. Channel — we media
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Professional Manufacturer of Bakery Equipment
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3. Channel — Operating Agency
» Operating Agency by SK Company |ncrease operating income and the added

W value of fans
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4. Product aspect—products and processes are in P

line wnth ESG trends
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TEaAmERRT FTAREEDY

rofessional Manufacturer of Bakery Equipment

56



4. Product aspect—products and processes are in
line wnthESG trends

> flocked fiber
products

wood fiber powder
Oyster shell powder
coffee grounds

Annual plastic use
of 222 metric tons
of plastic produces
approximately 600
tons of carbon
dioxide




4. Product aspect—products and processes are in line with ESG trends
> Energy-saving products-low sugar toast mold
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4. Product aspect—products and processes are in line with ESG trends
» Non-stick treatment process

Environmental protection Recoating Process

O
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ssional Manufacturer of Bakery Eq

4. Product aspect—products and processes are in line with ESG trends

Can\ SANNENG

[\_leNS _ _
Professional in Bakeware

Chinese Grill Fish Pan Korean BBQ grid

60
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Professional Manufacturer of Bakery Equipment

5. Market aspect — expanding the
J o Southeast Asian market
Korea

=7 Based on Taiwan, deep in Asia, and
Japan go global!

HA

Asia Layout

¥

Westward : Strengthen industrial resource cooperation
and jointly serve major customers

Southward : Gradually expand ASEAN market based on
Sanneng Indonesia

Malay5|a
!.ﬁr;al@

Northward : Explore Korea market at the right time, in

addition to Sanneng Japan

61
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Professi

ssional Manufacturer of Bakery Equipment

5. Market aspect — expanding the Southeast Asian market

> Location :
Rent an existing factory in Solo, Jawa Tengah, Indonesia.
Factory area is approximately 2,400m’ =726 Taiwanese ping.
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sional Manufacturer of Bakery Equipment
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* Non-stick Production Line - Sandblasting Equipment

Manual Sandblasting Machine Automatic Sandblasting Machine

Professional Manufacturer of Bakery Equipment

64
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ional Manufacturer of Bakery Equipment

* Non-stick Production Line - Spray Coating Equipment

Manual Spray Coating Automatic Spray Coating Robot
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Professional Manufacturer of Bakery Equipment

* Non-stick Production Line - Baking Equipment

Automatic Contlnuous Baklng Machine (32 m) Box Furnace
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Professional Manufacturer of Bakery Equipment
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Professional Manufacturer of Bakery Equipment
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Professional Manufacturer of Bakery Equipment
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