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Haisheng Mile Stones

Haisheng Introduction

@ 2 2 Years Focus on Global Fruit and Vegetable Industry

US Office Established Strategic Agriculture Transformation
1996 2005 2019
—Q - -
1998 2012
® - ®
Company Public Listed in 1 2 Juice processing plants
Founded in Hongkong 68 EU standard orchards

Xi’ an, China
Total Acreage 10,000 Ha
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Business Units

Haisheng Introduction

Haisheng Group

*

Compound Juice

Herbal Extract

Juice Concentrate

it

Modern Agriculture
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Haisheng Processing and
New Business
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22 Years in Juice Processing
Haisheng Processing GIVGUdonG K“ﬁoma
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Mid East 20%

- The global Leading Juice Concentrate - 16% of global supplying volume - Corporation with famous brands all

Supplier

- 10 fruits processing factories across
China

over the world

- International Certificates

Resource: China Custom Export Data
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http://www.widexs.ru/res/?id=146
http://www.widexs.ru/res/?id=146

Core BU - Processing (By Product)

New Business Diversification

@ Focus on utilization of the raw material and capacity

* Collection during juice processing

: < Y Flavor
. Aople Pectin-& Citrus Pectin * Type: 600/1200/1600 fold Green/Red
PP Apple Flavor/300-fold Strawberry Flavor
> Ll Ll e [k * Current Annual Capacity: 2000MT ( 200
* Current Annual Capacity - 2,000MT Pectin Fold); 300MT (600/1200 Fold)
e Add on citrus pectin production e Citrus Flavor will be developed in the
future
Puree & New

* We provide recipe solutions Varieties
* Raw Material Supply: Optimize

resources

* Puree & Concentrates

© Research: R&D + Sales Compound Juice * Varieties: Apple, Pear, Peach
* Production: Capacity Utilization Apricot Sweet potato etc
* Formulation: Technical after * Customized variety

sales support, guiding market . L

trend Organic Juice

” * Flavor add back AJC



Diversification in Processing - Beverages, Foods

New Business Diversification

Breakfast Natural Fruits Fruits Crackers
Fruits Cereals Jam (99%)

Lactobacillus Beverage (50%
Juice Content)

Sales Channels

E-Commerce

Traditional

Customer Distributor Wholesalers
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Modern Agriculture
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Modern Agriculture

Apple : 42 Orchards, Total 4857 Hectare
Citrus : 17 Orchards, Total 3266 Hectare
Berry : 11 Orchards, Total 820 _H

" Baby Carrots 5 Orchards, Totanl 87- I*\-Iectare o

I
Greenhouse : 5 Hectare TongChuan 12 Hectare Ping Liang |

Others : Pear, Kiwi, Cherry, Candy Tomato

Total Growing Area 10,000 Hectare from 2012 - 2018
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Temperate Fruit BU

Development of Haisheng Apple Planting Bases

The number and planting areas development of apple bases

of Haisheng during 2012-2018 and estimationin 2019
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-al Fruit BU
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Berry BU

Strategy layout total 11 Orchards
820 Hectare.

Distributed in 5 provinces of China

% Blueberry base: 4 with total are a of 533
Hectares

Taibai. _
Binxian

Strawberry base: 4 with total area 67 Hectares
Raspberry base : 3 with total area 20 Hectares

Pomegranate base: 1 with area 200 Hectares

dSH=NG

Pinching.
Huidong

Qe @



Vegetable BU

Taipushiqi Neimeng 33 Ha
Wuwei Gansul1333 Ha(being built ,will be finished in 2019 )
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Weining Guizhou 33Ha

Shaotong Yunnan 67Ha
Mengzi Yunnan 267 Ha

5 Orchards , 687 Ha , 3 Processing plants , Max daily capacity 70MT
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Vegetable BU

Fresh Food

Fashionable More choice of the flavor Diversified Cooking Style
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Facility Agriculture BU

Stable Running :

. Pin Liang : Hectare Tomato Greenhouse ;

Pin Liang. Zhang Ye. Wu Wei,

Tong Chuan : = Hectare Strawberry Greenhouse ;

In Construction :

Zhang ye section | : | ' Hectare Tomato & Bell pepper Green
House ;
Yan Cheng : ' © Hectare Tomato Greenhouse ;

Signed & In Schedule :

«  Zhang Ye section Il : ' Hectare ;
«  WuWei: | Hectare ;
Tong Chuan « BaiYin: [ Hectare ;
G Total Hectare growing area In

ASH=NG



Fresh Market and Branding
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Dangshan Haisheng Pectin
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Background Introduction

Haisheng Pectin

@ Dangshan Plant

* Dangshan Haisheng Pectin Co. Ltd. is a subsidiary Corporation fully
owned by Anhui Dangshan Haisheng Fresh Fruit Juice Co. Ltd.

e Capacity: Designed 4,000 MT Standardized Pectin Products on two
phase approaches

* Phase 1: 2,000MT HM Apple Pectin, Production from Dec 2015
e Citrus pectin are produced since 2017

* Member of the International Pectin Producer Association (IPPA) since
2019




Haisheng Pectin Project Timeline

Haisheng Pectin

St e

Aug 2014 -Workshop construction
started

May 2015 - Installation of

March 2016 - Sales of HM
supporting facilities facilities in workshop complete pectin products

* Fast installation and plant operation
* Professional technical and management team
e Target on products quality and improvement

*  Production and sales ratio: 92%

ZACH=NG



Apple pomace
/ Citrus peel

Acid

Hot Water

Alcohol

Sugar

Haisheng Pectin Processing Flow

Haisheng Pectin

Peel Waste
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Haisheng Pectin Production — Facilities

Haisheng Pectin

ﬁ ,

.’:"A "‘ﬂ.ﬂﬂ ‘!’ J

® Unipektin Evaporator ® RO Water treatment UF 4, 20T/H ® GEA Centrifuge
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Haisheng Pectin Products

Haisheng Pectin

Entire products supplying capability
HM Apple and Citrus category

LMC and LMA range

20+ Types current products

Colour of Apple pectin is improved by varies of technical
break through

Used in applications as confectionary, jam, beverages,
dairy, pharmaceutical, etc.

NATURAL
PECTIN

BRI

Quality, Food
Safety Monitoring
and Controlling




Pectin Product List

* HM APPLE PECTIN

Type of Pectin DE° Characteristics & Properties Main Area of Application
Apple Pectin .
HSA101 >709 )
SA10 0% Ultra rapid set SAG 150°%5 Jams, Juices
Apple Pectin .
_ V)
HSA102 68 - 70% Rapid set SAG 150°+5 Jams, Juices
Apple Pectin . .
1 - 689 D
HSA103 65 - 68% Medium rapid set SAG 150°£5 ifferent packing of Jams
Apple Pectin .
_ (V)
HSA104 62 - 65% Slow set SAG 150°+5 Jams, Confectionery
Apple Pectin .
_ o
HSA105 58 - 62% Extra slow set SAG 150°+5 Confectionery
HSA181 70 - 78% . Ap.ple Pectin . Yoghurt Drinks
High pectin stable capacity
Apple Pectin .
_ V)
HSA151B 58 - 62% Buffer salt extra slow set Confectionery, Gums
Apple Pectin

HSA121 >70% Beverages

4% solution viscosity 400-500CP



Pectin Product List

* HM CITRUS PECTIN

Type of Pectin DE° Characteristics & Properties Main Area of Application

Citrus Pectin
1 2 - o ' i
HSC10 68 - 70% Rapid set SAG 150°%5 Jams, Juices

Citrus Pectin
Qo . :
HSC103 65 - 68% Medium rapid set SAG 150°+5 Different packing of Jams

i Pecti
HSC104 62 - 65% Slowc;::; A gclt;r(\)o +5 Jams, Confectionery

Citrus Pectin
- o L3
HSC105 58 -62% Extra sl set SAG 150°+5 Confectlonery

HSC181  70-74% __ CitrusPectin__ Yoghurt Drinks
High pectin stable capacity

HSC151B 58 -62% Citrus Pectin Confectionery, Gums
Buffer salt extra slow set

Citrus Pectin
HSC121 >709 B
> 0% 4% solution viscosity 400-500CP EVErages

Citrus Pectin
> 0,
HSC123 70% 4% solution viscosity 500-600CP Beverages



Pectin Product List

* LMC APPLE PECTIN

Type of Pectin  DE° Characteristics & Properties Main Area of Application
HSA300  30-35% Apple Pectin ___ Low sugar jam,
Very high calcium reactivity fruit preparations
HSA310 36 - 40% _ Apple Pectin Low sugar jam,
Medium calcium reactivity fruit preparations
Medium calcium reactivity Low sugar jam,
_ o,
HSAS10FB 36 - 40% High stability for bakery fruit preparations, fruit filling
* LMA CITRUS PECTIN
Type of Pectin DE° DA° Characteristics & Properties Main Area of Application
HSC200  25-30% 20 -25% __Citrus Pectin _ Yogurt, low sugar jam,
High calcium reactivity fruit preparation, glazing
: Pecti .
HSC210  30-35% 15-20% _ Citrus Pectin__ Low sugar jam,
Medium calcium reactivity Fruit preparations
HSC220  35-40% 10-15% Citrus Pectin Low sugar jam, fruit filling

Low calcium reactivity



Haisheng Pectin Further Steps

Haisheng Pectin

@ Pectin Projects

Based on current supply of raw material and market, we will keep improving our
production capability and products quality.
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