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Yeast - a Magic Partner of Human Health

Yeast has been a partner of human kind since over 4000 years ago,
when the ancient Egyptians built the pyramids, and ate fermented
bread as staple food, and when the ancient Chinese people made
liquor with distillery yeast, but at that time people did not know that
yeast played an important role in fermentation. In the 17th century,
Leeuwenhoek discovered the yeast through a microscope, marking
the history of human using yeast. With the rapid development of
science, yeast has become an important material for biological
engineering and genetic engineering, giving full exertion of its value
through human wisdom.

Yeast is an excellent master of pastry. It helps ferment dough during
the process of Making bread, steamed bun and other staple food.
Yeast not only makes the pastry soft and delicious, but also adds
more nutrients to it in the yeast fermentation process. It decomposes
the phytic acid in the wheat flour that hinders the absorption of
nutrients and allows people to easily obtain calcium, iron, zinc and
other mineral nutrients.

Yeast is a great master of brewing. It converts sugar into alcohol,
helping people make delicious wine, whisky and Chinese liquor. To
fight against the present energy shortage, yeast converts a variety of
carbohydrate into ethanol, providing clean renewable energy for the
human kind.

Yeast is a genius of gourmet.YE is the latest generation
of umami substances, and it is natural, nutritious, delicious, which
makes the food taste better.

Yeast is a specialist in biological fermentation.YE is rich in organic
nitrogen and various vitamins that are vital elements for the growth of
microorganisms, so it has been widely used in biological laboratories
and the fermentation industry to promote the development of life
sciences and bio-industry.

Yeast is a wonderful master of nutrition. Yeast, rich in high quality
protein, amino acids and vitamins, is a natural and balanced source of
nutrition, yeast glucan and other polysaccharides are ideal
immune-enhancers for humans . Yeast can convert inorganic trace
elements into organic ones and produce selenium yeast, zinc yeast,
chromium yeast in large-scale, making it the best trace element
supplement for human life.

Yeast is the guardian of animal health. Presently, increasing attention is
paid to food safety. The wide use of yeast source bio feed in animal
breeding can enhance animal immunity and improve the quality of
animal products, and hence promote food safety, and nutrition and
health of the mankind.

Yeast, nutritious and natural, is a magic partner of human health.



ExEFRY RS2

History of Yeast
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Archaeologists exploring Egyptian heritage

About 4000 years ago, ancient Egyptians
used yeast to make bread.

sites found early grinding stones and baking
chambers for making yeasted bread, as well
as drawings of 4000-year-old bakeries

and breweries.
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The picture shows the

bread made by ancient
Egyptians and gallipot

used in making bread.
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As early as in the Yin and Shang dynasties over 3,000
years ago, ancient Chinese used yeast to make wine.
In the Han dynasty over 2,000 years ago, Chinese
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This Egyptian was preparing

beer barrel.
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fERE . (BANANHANERESRESEMEY In the 17th century, Dutchman Antonie van
WEREREEE(EA. Leeuwenhoek observed yeast under a

In the late Ming dynasty (17th century),the word book

began using yeast to make steamed bread, cake and
other pastry desserts.

microscope for the first time.
recorded that “Fermentation is leavening dough with
wine yeast”, “Fermentation is when the dough is
swelling”. But at that time, people did not know that
yeast and other microorganisms played an important role
in brewing wine.
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(Antonie van Leeuwenhoek)
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Yeasts observed under a microscope
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In the mid-1980s, modern production of yeast began in China.
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In 1857, French microbiologist Louis Pasteur confirmed ﬁ"fﬂ’&ﬁj%‘#‘ %E;‘EIME%EM%{{EFE’\JIEHJ[ y
it is the active yeast but not the chemical catalyst that B Eﬁjﬂﬂ:ﬂ‘|‘| %m*%%k N Tﬁﬁ%fj{@%ﬂi?ﬁéﬂ °

played a role in alcohol fermentation through experiment.

: ) Angel is the first enterprise to embark upon modern
According to the experiment, the famous “Pasteur

o 6 bt production of yeast in China, and is presently Asia’s
effect” came into being. largest and the world’s third largest yeast producer.
S - BERE ¢ e

( Louis Pasteur )



ERISSEMIBETR
Distilled Spirits
& Biofuels

4

BMES

lof
! BENE

Plastic Packing
BFES

o.z.’ E-commerce

ARl

Enzymes

1
Sugar Business

By SFheEss

Focus on Yeast Biotechnoloy
Innovate for Healthy Life

Plant Nutrition
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Microbial Nutrition
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Yeast Extract
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Angel fully utilizes biotechnology and focuses on the
development and application of yeast technology. We follow
our product philosophy of ‘natural, nutritious, healthy and
delicious’, and insist on pursuing value for our customers and
developing the world's leading yeast products. Angel’s
business mainly serves the fields of baked wheaten food, food
seasoning, brewing and bioenergy, microbial nutrition, human
nutrition and health, animal nutrition, plant nutrition, etc.,
continuously promoting the safety, nutrition and health of
food, and meeting people’s aspirations for a better life.
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Our Company
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Angel Yeast Co., Ltd. (hereinafter referred to as “Angel”), growing
out of the Yichang’s Edible Yeast Base, was founded in 1986. Over
more than 30 years’ development, Angel has become a leader in

China’s modern yeast industry and a benchmark yeast enterprise in
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China, and it is the world’s fastest growing yeast brand through
technology advancements. After achieving the goal of building itself
into an international and yeast-specialized company, Angel is
stepping to the new vision of becoming an international and
specialized biotechnology company driven by sustainable

FREE155Z M ERMMBEX
Products have been exported to over
150 countries and regions
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10 production bases and 15 yeast
production lines

development".

AR RO 3 S8
13 business groups with yeast business
as core
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BERFHRHE—FR
‘Won The National Science and Technology
Progress Award twice. Won The first prize
for Provincial Science and Technology
Progress Award 8 times

2018FEMIHEWANGTIZTT

Achieve sales revenue of 67 billion yuan
in2018

SBESREMER
13ZERMIMNEER
3 experts awarded allowance by state

council, 12 provincial level and foreign
experts
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Business Philosophy

IvfEds: REEWMRHY, QITRRER
Our Mission: Developing Yeast Biotechnology, Innovating
Healthy Life.
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Our Vision: To be an international specialized biotechnology
group.
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Work Style: Being meticulous and doing things right away.
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Our Commitment: For you, we go all out.

+=FRx:

The objectives to be achieved during the
period of 13th Five—Year Plan
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During the 13th five-year plan period, Angel Yeast shall focus on the
vision of being an international specialized biotechnology group.
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The company will continue innovating and improving its capability of
internationalization, this is to realize the target of a steady growth

HEIBITAVERSS

The administrative role in the industry
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Vice Chairman of China Biotech Fermentation Industry Association, and
Chairman of China Biotech Fermentation Industry Association’s Yeast
Committee

FEEEREREF R LIHSEIESK. B89 SESEK

Vice Chairman of China Association of Bakery & Confectionery Industry,
and Chairman of China Association of Bakery & Confectionery Industry's
Baker-master Committee

FERRFSEIESEK. AEERSSSK
Vice Chairman of Chinese Cereals and Oils Association and Chairman of
Chinese Cereals and Oils Association's Fermented Pasta Committee

IS BREHE K THE
Company Spirit: Pursuing satisfaction, but never being
satisfied.

BOMMER: RTAR, BRAR, RARENED
Core Values: Employee - oriented, User - based, Technology
and Quality as priority.

FBANL: BB, 0. HRER. BHR
Team Characteristics: Passionate, Cooperative, Fast and
Straightforward.

ANBRES: BBFRILIEAGEE
HR Concept: Regarding Key Staff as Cooperators.
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of operation scale, an improved operation quality, an enhanced
innovation capability and more breakthroughs in new business units.

2020FE MR NIAZIB01ZITLA £, 20214FAFI100127T, 15
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The plan is to reach an operating revenue of 8 billion RMB in the year
0f 2020 & 10 billion RMB in the year of 2021, it will strive to

SEF NS ERGEHETNERE, BAOMASKRARNTESM
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double the revenue and profit, so to narrow the gap between
international counterparts, and make efforts to become the largest
manufacturer of dry yeast and yeast extract globally.

FEAKRNSESEK. BRERENELERSTE

Vice President of China Condiment Industrial Association and Director of
China Condiment Industrial Association's Seasoning Food Ingredients
Committee

FEEmAMIFIARHSEIESK. RARIENVERSEF
Vice President of China Food Additives & Ingredients Association and
Director of China Food Additives & Ingredients Association's Natural
Extracts Committee

FEEREEFSRIEEK
Vice Chairman of Chinese Association of Animal Science and Veterinary
Medicine
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International Development
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Angel, proposing the objective of "being a large international specialized
yeast company" in 2000, has now become one of the main suppliers in the
global yeast market.

Global market: Angel's products are exported to more than 155countries
and regions including the United States, Japan, and the European Union.

Global technology: Angel has developed extensive international
communication and cooperation on R&D, production, information
technology, engineering technology, etc.

Global management: Angel has adopted the SAP S/4 HANA enterprise
management business suite, with the introduction of the performance
excellence standards and a series of third party certifications and
management systems.
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Headquarters Yeast factory
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Overseas agent Technology center YE factory
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Global manufacture: Angel's 1st overseas factory in Egypt was put into
production 2013, and its 2nd overseas factory in Russia was built in 2019.

Global talents: Angel has trained a large number of high-quality talents
with international competence, and has a team of global high-tech talents.
90% of staff working in Angel's factories in Egypt and Russia are local people.

Global brand: Angel has applied for registration of 1,083 trademarks in
more than 155 countries and regions, and 583 trademarks have been
granted. Angel’s brand influence is in the leading position in some
international markets.

Global financing: Angel has obtained the qualification of "centralized
management of foreign exchange funds of transnational corporations"
granted by Bank of China, to conduct the overseas trade financing

and direct financing of overseas financial institutions.
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Being customer-oriented, Angel takes ‘Focus on Yeast Biotechnology,
Innovate for a Healthy Life’ as its mission, and develops innovative

products based on yeast and yeast derivatives. It has established

a series of technology R&D platforms including yeast breeding,
yeast fermentation, solid fermentation, yeast hydrolysis, yeast
nutrition research, YE food seasoning and environmental
governance and conservation, as well as a complete technology
system embracing production technology, product technology and
application technology development and services.

Angel is dedicated to building a technology R&D platform of
“first-class subjects, first-class equipment, first-class talents and
first-class efficiency’, and advocates the talent concept of ‘regarding
key staff as collaborators’, through which it has built a first-class
R&D team.

Neaterie
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The company has obtained 520 patents authorized at home and
abroad. Angel has presided over or participated in the establishment
of more than 30 national and industry standards, to enhance the
advanced nature and internationalization of the yeast products.

It is now leading the development of China's yeast industry,
promoting the technical progress of the related application areas.

1997 2005
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Technology center identified as
state-level enterprise technology

The Prize for National Science
and Technology Progress Award

center
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JERMA T {Euk The Prize for National Science

Postdoctoral scientific research and Technology Progress Award

station

2001 2014
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Quality Management
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Testing Equipment
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Intelligent Workshop
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Quality Control Concept
Angel adheres to its core values of "technical and quality for life",
"quality first", and "source control, prevention first, and zero defect".

Quality first: quality comes before the quantity, the planed progress, and

the economic benefit.

Four things that Angel should not let go: the cause of the accident that
has not been cleared up; the preventive measures that have not been
implemented; the responsible persons that have not been dealt with; and
the relevant personnel that have not shared information and lessons.

Quality Control Equipment

The company has realized automatic and intelligent whole-process
quality control. The production lines have achieved fully integrated
automation with SIEMENS PCS7 process control system.Angel adopts
technologies and devices such as intelligent image recognition
technology, automatic weighing, loose package detection technology,
iron separator, metal detector, and X-ray machine to ensure food safety.
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Metal Detection

Quality Control Model

Angel’s ‘CIP Aseptic Management Model” has received the ‘National Quality
Benchmark Award’.

C: This model is a 5C best practice for customer focus, source control,
introduction of advanced management methods, continuous improvement,
integrity and self-discipline, etc.

I: The four management systems of ISO9001, ISO22000, ISO17025 and
ISO14001 systematically manage the processes.

P: Taking ‘Performance Excellence’ as the lead in evaluating management and

method maturity.
Finally realizing zero defect in products and no hidden dangers in management.
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Marketing Service
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Angel insists on taking the market as the center, the
customer as the focus and the realization of customer value
as the basic way to realize enterprise value.

Angel has more than 50 overseas agencies, 8 regional
headquarters (technical centers), more than 2,000 market
service teams and more than 10,000 distributors, forming a
market service network with sensitive information, rapid
response, smooth channels and efficient services.

Developing products based on customer value, Angel
provides more than 300 innovative application technology
solutions each year.

Angel takes SAP-ERP as the platform to create a convenient
payment system for online orders, online payment and quick
settlement.

Angel has implemented such value-added services as credit
financing, ‘good partner service’ and ‘new generation
training’.

Angel has established a logistics system backed by
production factories and multiple distribution centers so as to
achieve efficient delivery. By using an online logistics
information system, it can achieve transparency in efficient
supply and logistics delivery.
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Investor Relationship
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Angel has advocated a transparent, open and long-term communication
mechanism with its investors. It has established an ‘Investor Relations’
platform on its website and an investors’ WeChat exchange group, and
carried out such rich experience activities as DIY to promote
communication with investors.

Angel attaches importance to internal standard operation and a good
external capital market environment. Its external directors account for
more than 50% of all directors, supporting the scientific nature of the
company’s decisions.

Angel has established a scientific, continuous and stable profit
distribution decision-making and supervision mechanism through
which it actively sends returns to its shareholders. Since being listed,
Angel has distributed cash dividends for 18 consecutive years.

With regulated information disclosure, continuously increasing revenue
scale and a good profit level, Angel has realized maximum shareholder
interests and creditor rights, gaining the appreciation of its overseas
investors.

Angel has been honored as one of the 2017 “Top 100 Listed Companies
on the Chinese Main Board’ and ‘2017 Best Investment Company and
Industry Champion of Listed Companies — A-share Listed Companies
Industry Champion’.
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Developement History
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EatTREErT&E phase of technical
HEmT transformation was
In 1986, Angel started completed, and its yeast
the construction of its production capacity
first instant dry yeast reached 4000 tons per
production line with year, making Angel the
annual output of 2000 largest yeast production
tons in Yichang base in China
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In 1993, the high active
dry yeast production line
with annual output of
2000 tons firstly reached
its target output. All the
products were sold out.
Angel entered a healthy

development stage

%.

I REHEMERBGRER
AR A EMPAIARIRT
Wt LIEERRNERA

= . BRI L -
In 1998, Hubei Angel il
Biological Group In 2000, Aneel Yeast

Company nitiated the
establishment of Hubei
Angel Yeast Co., Ltd
together with other units

share was listed on the
Shanghai Stock Exchange
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BRAFE ) In 1999, Angel successfully
In IOL)7~_1hC H“bC‘ acquired its first subsidiary
Angel Biological Group company—Angel Yeast

Company was

established

(Binzhou) Co., Ltd. as a
fresh yeast production
base
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In 2002, the postdoctoral
scientific research station
was established

5| EASAP-ERPR S
In 2002, the SAP-ERP
system was introduced

into Angel
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In 2005, the Technology
Center of Angel Yeast
Company became a national
technology center
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In 2013, the yeast
production line of Angel’s
the first overseas (Egypt)
Company was established
and put into production
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In 2016, the controlling
subsidiary of Angel Hubei
Hongyu New Packaging
Materials Co., Ltd was listed
on the new 3 boards
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In 2018, Angel Company

was nominated for China

Quality Award Angel

Company was elected as

the champion demonstration

enterprise in manufacturing
industry
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In 2012, Angel was
awarded the Third
Yangtze River Quality
Prize in Hubei province
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In 2014, the “key
technology research
and industrialization
of instant yeast”
project won the second
prize for “National
Science and Technology
Progress Award”
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In 2014, Angel E-commerce
(Yichang) Co., Ltd. was
established

RS TR A=
In 2017, Angel Yeast
(Russia) Co., Ltd was built

ANEFEREREZR
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Nominated for China Quality
Award

National Quality Benchmark
Award
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Commitment to food safety and nutrition

Angel adheres to the principles of ‘natural, nutritious, healthy and
delicious’, and develops products in a forward-looking and lead-taking
way.

Angel pays close attention to consumer voices and transforms them into
its R&D motives and improvement direction, thereby guiding the industry
to a higher standard of development on the basis of customer value.

Angel has organized and participated in a number of universal popular
science activities, compiled and published nutritional yeast science books,
and assisted in CCTV’s production of yeast science popularization films.
In addition, Angel has participated in the International Forum on Food
Safety and series of activities about Health and National Nutrient Week,
promotes the elimination of aluminum hazards in food and continuously
disseminates knowledge on nutrition, health and food safety.
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Active participation in public welfare

Angel has organized and co-organized major international and
domestic industry competitions including the Chinese Fermented
Pasta Contest, World Skills Contest, China Bread Technology
Competition, Science and Technology Academic Paper Competition of
the Chinese Condiment Industry, and other activities.

Angel has established scholarships to support such innovative
university activities as university research and development,
sponsorship of college student innovation contests, national career
college creative bread contests and other innovative college activities.

For many years, Angel has organized such activities as the
fermentation pasta industry conference, development of the pastry
chefs” hometown and pasta technology training class, providing
vocational skills training for more than 500,000 people.

Angel implemented long-term targeted poverty alleviation measures in
Waufeng and Changyang. After the occurrence of such major disasters
as the Indonesian tsunami, Wenchuan earthquake and Yushu
earthquake, Angel donated money or provided volunteer services as
early as possible.
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Improvement of energy efficiency
and protection of the ecological
environment

Achievement of both government and
community satisfaction

Angel actively fulfills its civic responsibilities, pursuing the
‘double standards’ of ‘national standards and community
satisfaction” in the field of environmental protection.

Angel improves its production organization in accordance with
the clean production, and vigorously promotes clean production
process, the use of clean raw materials, low energy consumption
equipment to promote technology progress; it upgrades energy
management, including energy data analysis and intelligent
energy saving system; it applies energy-saving technology and
processing equipment to in-depth develop and extend the
environmental protection industry chain and improve the
comprehensive utilization of resources; and it promotes the
paperless office to reduce energy consumption and develop
green plants.
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Baking

To meet the demand of "natural, nutritious and healthy", Angel has innovated and
developed various food raw materials and baking technology solutions, and Angel
has brought together global wisdom to promote the industrialization, modernization,
intellectualization and industrial upgrading of the baking industry.

As Chairman unit of the China Association of Bakery & Confectionery Industry
Baker-master Committee, Angel holds and sponsors a series of activities including
the National Bakery Technology Competition, the Angel Cup Creative Bread Contest
for Vocational School Students, the China Bakery Summit Forum, baking processing
technology trainings, the hometown of baking masters, to assist the innovation

and development of the baking industry.

Angel also builds its family baking business through the integration of the media,
the community and E-business to serve the baking enthusiasts.

Main products: baker's yeast, bread improvers, cake/bread premixes,baking powder,
decroration sugar, releasing oil, dairy products, butter, cranberries, etc.
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Chinese Fermented Wheaten Food

In order to promote the commercialization, industrialization, modernization and
internationalization of Chinese fermented wheaten food, Angel has developed a series
of raw materials and scale development technologies of steamed bread and steamed
stuffed buns; Angel has developed aluminum free deep-fried dough stick leavening
agent injects new vitality to the traditional deep-fried dough sticks; Angel has
developed fermented rice cake mix marked the beginning of the industrialization

a fermented rice products.

As the chairman unit of the Fermentation wheaten food Branch of the Chinese
Cereals and Oils Association, Angel initiated the Development Conference of
Fermented Dim Sum Industry, the Chinese Fermented Dim Sum Contest, Baking
Master Hometown activities, and pasta processing technology trainings to lead
the development of Chinese fermented wheaten food.

Main products: baker's yeast,Mantou improvers, rice wine leaven, premixes (for
Wowotou, fermented rice cake, sesame glutinous rice ball, Youtiao, etc.),
aluminum-free baking powder, raising agents (for Youtiao, sesame glutinous
rice ball, Mahua,etc.), fillings, sugar, etc.
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Food Seasoning

Yeast extract (YE) is characterized by enhancing flavor, lowering salt, balancing smell, and
strong tolerance and food property. Angel makes use of these characteristics of YE to
develop new products, upgrade the food seasoning industry and make technological
progress, which help promote the salt reduction and "clean label" action in the food
industry.

The YE seasoning products developed on the basis of YE meet the demand of "natural,
nutritious, healthy, and delicious" and "zero addition" of customers and consumers.

Main raw material products: basic YE (KA series, LA series), strong umami taste YE (FIG
series, KU series, LIG series), rich peptides YE (KK series), flavor YE

Main terminal products: granulated chicken bouillon, concentrated seasoning, flavor
powder seasoning, stuffing flavor enchancer, pot-stewed seasoning
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Nutrition and Health

Angel, relying on the yeast technology and taking nutrients as the lead, has developed a
series of yeast nutrition products, which enrich the categories of products in the nutrition
and health care industry, lead the development in the field of baby nutrition, and enhance
the quality of life of consumers.

Angel's nutritional yeast has been included in the National Emergency Commodities
Catalogue.

Angel Nutritech has won the honor as “Top 10 Public Trust Brands of Chinese
Health Care Products” for 5 consecutive times.

Angel's development of yeast source healthy food and skin care products has promoted the
value of many famous brands.

Terminal products: yeast protein powder, yeast selenium, yeast zinc, yeast polysaccharide,
probiotics, yeast essence skin care products, etc.

Raw material products: selenium-enriched yeast, zinc-enriched yeast, chromium-enriched
yeast, yeast $-glucan, personal-care ingredients, etc.
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Microbial Nutrient

Yeast-based microbial nutritional products with such characteristics as ‘high
efficiency, safety, cleanliness and stability’ can boost the low energy consumption,
efficiency promotion, transformation and upgrading of the industrial fermentation
and cell culture industries, and have been widely applied in fields including
microbial fermentation and cell culture, etc.

Through academic exchange activities, Angel actively promotes the application of
new products, technologies and equipment in the bio-industry to promote the green
and innovation-driven development of the bio-industry.

The BIOLAB E-commerce platform provides customers with one-stop procurement
and professional technical services support of O20 integration.

Main products: yeast extract, yeast peptone, animal and plant peptone, yeast
powder, compound nutrient salt and so on.
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Biofuel and distilling spirit

Based on traditional Chinese brewing and focused on the distilling spirit, alcohol and
fuel ethanol fermentation industry, we are committed to the research and application of
multi-strain purebred microorganisms so as to help our clients improve their
productivity, optimize the flavor, enhance quality, save energy.

Angel super alcohol yeast and high gravity fermentation technology, starting from the
Chinese market, and have gradually extended to the main fuel ethanol producing
countries such as the US, Brazil and Thailand, for which Angel has contributed its
wisdom to the development and utilization of new energy in the world.

Main products: ethanol yeast, alcohol yeast, functional yeast, wine yeast, beer yeast,
soy sauce yeast etc.
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Special Enzymes

Angel is dedicated to the research and development and promotion of new type of
enzymes and it has built technology platforms for grain processing, YE, biological
catalysis, to provid our clients with products featuring high conversion efficiency,
better specificity and cost effectiveness, offering customized OEM products and
industrial fermentation services, and promoting the efficient production, green
environmental protection and energy conservation of applied enterprises.

Main products and services: nuclease, deaminase, dehalogenase, ketone reductase
;Product customization, technical services for industrial fermentation, etc.
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Animal Nutrition

With the concept of "serving the healthy culture with biological science and
technology", Angel is committed to promoting green culture, ecological aquaculture,
environmental protection and food safety. Angel has also participated in and promoted
the establishment and upgrading of a number of national or industry standards for yeast
products to lead the industry through core technologies.

The company pioneered the new category of yeast source bio feed products. Functional
nutrients satisfy the intestinal health and nutritional requirements of animals, improve
breeding efficiency, promote the prohibition and reduction of antibiotics, and uphold
food safety and health security for customers from the source.

Main products: live yeast, yeast protein, selenium yeast, MOS, mycotoxin binder, etc.
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Plant Nutrition and Protection

To meet the national sustainable development strategy and people's needs for food
safety and healthy and organic food, Angel provides an organic, green, efficient,
environment-friendly, safe plant nutrition and soil improvement plan for the
agriculture and planting industry.

Angel, with the national standard organic input certification and the EU organic
input certification, help customers improve their product quality and business
value through its organic products.

Main products: yeast source bio-organic fertilizer, organic fertilizer, water soluble
fertilizer, aquatic fertilizer, etc.
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E-Commerce and Informatization

In 2000, Angel put forward the slogan of ‘“Mouse Plus Biotechnology’, gradually
established the SAP ERP-oriented information system, boosted the high informatization
of corporate management and the supply chain, adopted the intelligent manufacturing of
the SIEMENS PCS7 automated control system, built the E-commerce model of the
collateral development of ‘Internet+ Comprehensive Marketing’ cross-border operation,
‘Online and Offline’ integration and interaction, and ‘Vertical and Third-Party Platform’,
and realized highly integrated industrialization and informatization.

Angel has become a national E-commerce demonstration enterprise embodying the deep
integration of information and industrialization.

Business management: Angel uses the SAP S/4 HANA enterprise management business
suite, collaborative office systems, intelligent business systems, and a mobile work
platform for management.

Smart manufacturing: The production lines have achieved integrated automation with
Siemens PCS7 process control system.

Supply chains: Angel has a complete management system for supplychain, including the
customer portal, supplier portal, smart logistics transportation management, and smart
warehouse, etc.

E-commerce: Angel has built the "Internet plus full field marketing" cross-border business,

online and offline interaction, E-commerce mode integrating “the vertical platform and
the third party platform", to build E-commerce supply chain and ecosystem.

E-commerce and media platform for Kitchen: Betty's Kitchen
E-commerce platform for biological reagent supplies: BIOLAB
Nutrition and health E-commerce platform

Cross-border E-commerce
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Plastic Packing

Hubei Yichang Hongyu Plastic Co., Ltd.

Hubei Yichang Hongyu Plastic Co., Ltd., as Angel's holding subsidiary company and a
listed company at the New OTC Market, ranks among the top 100 in the national
packaging industry and the top 20 in plastic printing companies. It has passed through the
1SO9001, HACCP food safety management system certification, and has obtained such
qualifications as "Drug Packaging Material and Container Registration Certificate",
"Entry and Exit Food Packaging Record License". It is a supplier of many famous brands.
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Diary
Yichang Xiwang Food Co., Ltd

Yichang Xiwang Food Co., Ltd is an Angel-owned subsidiary. "Xiwang" is a famous brand
in Hubei Province. It is the leading brand of dairy products in Yichang City and its
surrounding areas. It provides pasteurized fresh milk, yogurt, and milk drinks.
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Sugar

Angel has built a sugar factory in Inner Mongolia with targeted planting, unified
procurement and strict screening of raw materials and carbonization process, providing
various sugar products including berry sugar, soft sugar, etc.
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