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Embracing a healthy new lifestyle with biotechnology



Bs%

Contents

1 EEBE RS 01
Competing in the world with a solid foundation
HABEW KRR

Maintain humility for self-cultivation with an aim for sustainable growth

2 BIEEIE 5lEmhim 05
Leading the market with value creation

BEEmR EX RS High-quality products lay down an everlasting foundation

k¥ Monosodium glutamate

EERM Instant food

B5K / BR®l Packaged water / Beverage

AXZREM Major Food Materials

B5 /L@ Trade/ Franchise products

2= / (REE/RER Health materials / Health care products and skincare products

3 BEHRIE BIFRL 14

Smart manufacturing with innovation as the priority

FAEIZR 2R X A= 1E Continuously endeavor to create the future

B#AZES (LYS) Lysine (LYS)

B EXIZES (v -PGA) Poly-Yy -glutamic acid (v -PGA)

SHE R (GA) Glutamic acid (GA)

IEEFEBEEEE R (C.M.S) Condensed molasses fermentation solubles (C.M.S)




EAFRE BIFR R &R 19
Keeping up with the times and a global outlook

AERK IENER Insight into the future and extraordinary vision

I hE BEEEK Originating from the Asian network, Vedan now strides
towards the whole network
FREBESSE Green smart manufacturing

E£7ITEZ BB Comprehensive marketing and layout

UABRD EmHER 23

People-oriented, unlimited mission

fBERESE =i@mE A happy and healthy life
HEBEERERFKEESL Social responsibility and future outlook

ERERHBL HERRERI{L Consumerize health foods and make
consumer foods healthy

iR 7R1e SHEE 28

Begin with the goal in mind and practice excellence

IR BE Brief history of Vedan



2K / A0 Tasteful /Humility

BEERE
mﬁﬂﬂl

Competing in the world
with a solid foundation




NOILYIOJYOD 3SI¥d¥I LNT NVYAIA




HRAEW XiEMR
Maintain humility for self-cultivation
with an aim for sustainable growth

IR EERFHEMBEERZLEN » BNREESERGREVRIEED - RAEEERERIVH
EEREE -

1954 5 » EERIPABRKERMREPTIERILRE » BIXIIKIERGRM - 1960 F - ERA I
SYBBERN) TEBRKE - SRARERBREC AR - ERBIFARIN - BEFIREE
BN RIZE G A RS BIZBEER) - 1970 &F - IRAIERIEDNGEE -

Vedan Enterprise Corporation adheres to the core technology of microbial fermentation,
and is committed to raising the quality of the various fields of food and biotechnology to

become a new provider for a healthier lifestyle.

In 1954, Sheng-Po Yang, founder of Vedan, brought in his brothers and established Ve
Cheng Food in Beishi Village, Shalu District, Taichung City, Taiwan. In 1960, the Corporation
utilized microbial fermentation technology to produce glutamic acid products, converting
natural sugar cane molasses into monosodium glutamate. This glutamic acid fermentation
process was not only a breakthrough technology but also received a patent from the
Taiwan Central Standards Bureau of the Ministry of Economy. Vedan was officially launched
in 1970.




IR 2B 1SO 22000 ~ FSSC 22000 ~ TQF ~ HACCP ~ GMP+FSA 55338 » %8 TEIRER
BERESE (EVREH) | R BEEYENEEXRER (BEBR) | B FRIESEER
SHVEEEEE ~ TAREUITKE - MEVBBRERERER  RENES ESSRETE - KHGE
BERZINMEE @ fAFS]  TARRRE - £VREREE » BIIIEENRE -

Vedan is the owner of ISO 22000, FSSC 22000, TQF, HACCP, GMP accreditations + FSA
registration, and has won a gold medal in the Biotechnology Category of National Bio
& Medical Care Quality Award, followed by a group award of the Annual Outstanding
Bio-Technology Industry Development Award. With our tightly integrated business
management, innovative product research/development, microbiological fermentation
applications, and environmental awareness, Vedan has been widely recognized in the food
biotechnology industries. We are firm in our core competence of food and biotechnology
when it comes to enhancing competitiveness and establishing a solid foundation for future

development in food manufacturing and biotechnology.
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Leading the market with value creation
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BEEmR BEXRE

High-quality products lay down a sustainable foundation

o K5 -

Monosodium glutamate (MSG)

AANRYRERZ B EEGSE /) —MEBNEERRK  SHMEFBHNERK - REAE
SAFBAOEVEEDR - FUFIRERDASE © IRIREWK » (TEHBEERER -

RAHER R B SN TIZBE R IR ~ KR ~ IKIE ~ RBFAZmME » AFEaEREEFEHELESS
BEEXR  EEARLIIKERERIBREME °

MSG is a natural food ingredient crystallized through fermentation over time. A small
spoonful can add a unique flavor, known as "Umami." With the natural umami flavor, we
continue to develop and refine delicious flavors, resulting in a variety of enjoyable gourmet
food.

Vedan owns well-known brands such as Vedan, Weiyou, Ve Cheng, and Tung Hai in the
global Monosodium glutamate market and enjoys a high market share in both Taiwan and
the international market. Vedan has established itself as a leading manufacturer in the

amino acid industry in Asia.

B FSSC 22000 RRZEEE R

SEDEX XIS BT EREREE

Vedan was awarded the FSSC 22000 Food Safety Management System.
SEDEX (Suppliers Ethical Data Exchange) Corporate Social Responsibility
Ethics Data Verification.




EREREM -
Instant food

IKIK A BE Q 1EEE » BEBITRESR » 17588 30 FHEHEAMIKE - IKK—mEES Bk
WARARE » B—0 INKIKE2Ee) - MEFE—NREEE -EE » —BieEmES 2K -
BNEE - EEMREXPENEER  BoRESE  BE—120R  BIZEBERE - 449 &2
HS R ESEAIZGHRR | 2EEREHEBARSRETENEES - BEDICIRER / IRE
HAFAERIERER -

Wei Wei A has fragrant al dente noodles paired with a unique meat sauce packet, creating
a classic unbeaten taste for over 30 years. Premium Wei Wei is characterized by quality
noodles, thick soup, and large pieces of meat, every bite of which gives you the finest
taste. With the No.1 market share in vegetarian instant noodles, you'll experience absolute
satisfaction in just one bowl. As a first in Taiwan, Shuang Shiang Pao contains two large
portions of noodles with thick soup and will make you addicted so that the more you
eat, the more you'll want. 449 Dry Noodles Shop delicious dried noodles will grab your
attention! Jhen Mian Tang is created using unique noodles making technology in Taiwan

with the same standard as Japan, helping busy people to cook delicious noodles JUSt like in

a noodle shop.
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Packaged water / Beverage

REEEEENDEK L IBBEKEF ) RFIEX] IEEXEHESEEGRMEE -2 - K

BERKRZMZR  BIEEMARKERNSE —GhE » SEREXREBRENRE - TTROKER
R E RS CESERMERMEITER » BIKEENERITHERAEX - BnAERE - EF3IBX
MORE R/E8KEse - EBBFHORK -

"More Water" originated from Puli, Nantou and won first place in the ideal brand of
consumers with the attitude that "drink more water and you will be fine, and drink more
water when you are free." Vedan's Herb Tea and Winter Melon Tea are ranked the top
brands in the traditional beverage category. Herbal Tea also got awarded the Health and
Liver Protection Certification. The Charcoal-Filtered Water is filtered and purified by the
special bamboo charcoal to contain the minerals and trace elements. After the minerals
and trace elements are dissolved in water, the Charcoal-Filtered Water becomes alkaline
drinking water which is beneficial for adjusting the body constitution. There are also "MORE

Sparkling Water" products that have a unique texture.



« KREM -
Major Food Materials

BIZB  LFTHEERIERRR AR - thR ~ EIR - DRREES » —RIMEDEER
MM S REBRDER - BERN IENEREIIERIZHE R B RIEREER
PRERFENEERR - LN - EER - HRREANSERL - MREENMSE  JHEH
1B R AR RER -

g : KR TRMENETS  BEEBE0RE - KM _WEEESBRNERESEEIK -
BHEARSIEVIAKREE - RZREIIA - BRI - FERES--SNEE -

Tapioca starch: Native tapioca starch with premium quality is extracted from fresh
cassava root with a series of physical isolation techniques, including peeling, chopping,
grinding, filtration, and drying process. Applying in different food products as thickening
agent, deep-fried coating powder, anti-caking agent, filling agent, and so on, tapioca
starch is also the main ingredient for tapioca pearl and taro ball products. In addition,
tapioca starch is applied as a binder, filler, thickener, or stabilizer in paper, textile, and

feed industry.

Cane sugar: Vedan has strongly cultivated the Taiwan cane sugar market and established
itself as a high-quality and reputable brand. Cane sugar No. 2 of the Vedan brand has
a unique sugarcane molasses flavor, suitable for seasoning and color enhancement of
various popular ingredients. It is popular among food processing factories, beverage

factories, and also the hand-shaken drinks industry.

=) |
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Trade / Franchise products

KAIREEREBENESIEHFEEER : PEENFH - - 5 58NF - ERFEASEN
o - BETLRAUR « DUFE 240 FE-ZFHERWTD - BSHEERILREORXEY SPEY
BLE BB370 FEENBELE—mE  EREEHHEC—NBEEEE - SIZFIKEHH
FSRKERPHER - ABROARMBEMS 2NEFISRFNBEME - RELSHEREBKRS
e -

In addition to its own products, Vedan also markets a variety of international high-quality
franchise products: Qiagia Sunflower Seeds - the leading brand of sunflower seeds in China;
Pepsi-Cola & Mountain Dew - the most popular brands among young people; SPEY Whisky
- brewed with a 240-year-old single malt secret family recipe, resulting in the unparalleled
taste; Gekkeikan Sake - the No. 1 brand in Japan with a history of 370 years that is one of
the royal liquors designated by the imperial family; Kinmen Kaoliang Liquor - brewed using
inherited ancient techniques with the sweet spring water and clean air of Kinmen. Famous

brands such as Kinmen Kaoliang and Vedan can be seen everywhere in daily life.




- BREM / REREG -

Health materials / Health care products
and skincare products

BXRERRE @RS

BEBERETE A00167 5 BEBEEFE A00196 5
BHEREFE A00206 5

National Health Food Accreditation by Department of Health:
DOH Health Food No. AO0167 DOH Health Food No. A00196
DOH Health Food No. A00206

BARENNZNRERGHEENE - #EARENERELEETR - LLABERRENEEIR
TEEBR - KRERIT © RITRR MR ERE - BRMRE  ARMEREBESEDENESZER
Rt » MIREHHESRS - DHA M - $KE - REKE .. FRERET - REBREDE R
MR SENXARMEEEESR » AXKBEINEERRBELER - RESBERZERNZERE
R TRH BIZIN UERINER ... FREMR » Fio BB BREEZNLS -

We are the leading manufacturer of well-known health food products in Taiwan. Owning
a large-scale blue-green algae production plant and exporting high-quality products to
many developed countries worldwide. The Chlorella Tablets, Spirulina Tablets, and Chlorella
Lactic Acid Bacteria Tablets produced by Vedan are accredited as health food products that
regulate immunity and blood lipids and improve gastrointestinal function. We provide
health food ingredients such as chlorella extract, DHA algae oil, Y -poly-glutamic acid, etc.
The natural thrombolytic enzyme contained in Nattokinase in the Natto Sikang Compound
Capsules can reduce the risk of thrombotic diseases. We provide excellent nutritional

supplements and health food products, BIZIN Bright Series Facial Masks, and other skincare

products to bring consumers a healthy and wonderful life.

NOILVYOdIOD ISIYdY3ILNT NVAIA



l e
SR MR

LedimnT
S




NOILYYOdYOD FSIddd3dLNT NVAIA




15

FEIRR XAFL

Continuously endeavor to create the future

Rl HERREE
R&D innovation spirit and food safety

AEHREMEMBEIMIBHRY  GSEERINSR
BE - BEPEATEMNE - HERS  MEMER £
MEDF  mEE DHA WREGRSFRIFHEILHONEED
] -



In line with the enthusiasm and dedication toward food microbial fermentation technology
and in combination with the strengths of the industry, government, academia, and
research, Vedan has actively engaged in the research and development of new technologies
and expanded new business segments in the fields of consumer food, microbial enzymes,

biopolymers, probiotics, and DHA microalgae products.

RAHTRERIENERIRA » REIELRRNRE > TBBSEERRERSE  BZBIRETE -
BRARRLENEEAARZA > (HFRENEMR AL ERREELH  SERENREERE -
ARTRHEMERR TRl BIZ) -

Vedan's perseverance in R&D innovation has won various biotechnology innovation awards
and the company has been granted numerous national quality accreditations, which are
widely recognized. Emphasizing food safety as its foremost priority, from the source of
the ingredients through the contractual farming system to production traceability, Vedan
meticulously performs checks at every level. The comprehensive and rigorous quality

control simply meant to provide the public with peace of mind and food saf

16
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o BiERRES (LYS) -

Lysine (LYS)

KA EERAEEEE AT ENMIZE  EEZERARERERELE  ERRE - RERE
R e

The lysine produced by Vedan employing the unmediated fermentation process can be
used widely in nutritional supplements, stock feed additives, and amino acid transmission
fluid.

- REEEE (v-PGA) -
Polyglutamic acid (v -PGA)

R A E BRIV B » WERHAERSF » MEERBEE (v-PGA) » BRILERER
EEMMRIERAME - LRFEESE - B « £ - PEKESFMIESER -

Vedan uses the core technology of microbial fermentation and cooperates with Japanese
experts. Vedan has developed polyglutamic acid (y -PGA) and expanded its core products
to the biomaterial application market, and has applied for several patents in different

countries including Taiwan, Japan, the United States, and China.

- SHEEKRE (GA) -

Glutamic acid (GA)

ORARBHELE 28#7  BRRIREVERBREIER » IRKREFEMEERR - W&
BRFNREEMANZEFICEHE  AREFNRBRRREFTERIE  WT HEZHRE -

Glutamic acid can be used for medical treatments, nutritional supplements, animal feed
additives, and plant growth supplements. Glutamic acid can be applied to treat neurological
diseases such as epilepsy by serving as a postoperative nutritional supplement or an
intravenous infusion. In addition, glutamic acid can be used to minimize postoperative
infections and strengthen patient immune function, such as that demonstrated in T cell

research.




- REREEERER (CM.S) .

Condensed molasses fermentation solubles (C.M.S)

EECIE R OMIBMIEE » RGN RERSLENERESEOE  IRER M4 BEVERE
GRED » BfSEEREEER » BIAEEEERER - X E#4 (Condensed Molasses
Fermentation Solubles, 5% C.M.S) -

CMS EEESINZEEMD - BRXEBSMINEENRT - EFTERRXFEEHEBRIRE)
Rt - RATSHERRIENRERE - HERANRESF » SRINTREERKXL - BEBAT
SIMAREMUREEES » R CMS ERVELEER -

After extraction of glutamic acid through the microbial fermentation of molasses, the
remaining liquid residue consists of various rich nutrients, including microbial protein,
amino acid, vitamins, minerals, and residual sugar. The concentrated liquid of such remains

is also known as condensed molasses fermentation solubles ( C.M.S).

C.M.S contains an abundance of nutrients and is considered to offer high added value.
Developed countries in Europe and the United States have already been using it in animal
feed. Vedan employs advanced concentration equipment made in Germany to maximize its
technology and production capacity, and actively collaborates with international and local

suppliers in the industry. In addition, Vedan is an active research partner of many academic

institutions, exploring potential C.M.S applications in agriculture and animal husbandry.
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MEREK FENER

Insight into the future and extraordinary vision

wfE - BOEIK

Originating from the Asian network, Vedan now strides towards the global

network

ERREERRAE « 80K (ERREREIEMMH - KEBEIHERRLEMR  E51L - BRICER
RFBAS - MmEPEIREE -

1991 & » RATEREEREREISTERE » AEEEIITESEMER - 1992 K 1996 2
BIiSIRBIERZE 8 ~ BPIERRE - 2003 & 6 BU KA BRI BIRAT ) E&8MERLE
M o ZEENEEOB REN RRFRIRIRE » KEEEEIT—EBES AT EERHERNEEEM -

From condiments to instant noodles and beverages and from amino acids to biomaterials,
Vedan gradually expands and extends, and enriches and refines the product and service

content, and distributes in China and Vietnam.

In 1991, Vedan invested in the technologically advanced plant in Vietnam to establish a
sound manufacturing infrastructure for the group. Vedan extended its presence further
by setting up plants in Shanghai and Xiamen in 1992 and 1996, respectively. In June 2003,
Vedan launched its IPO as Vedan International (Holdings) Limited on the main board of
the Hong Kong Stock Exchange. Through large-scale strategic investments in Vietnam

and China, Vedan has established a regional production base where manpower and raw

materials bring a competitive edge to its business.

%115 ¥ VEIRA VLT NAN
EREIRRAEHE S H




REEIE

Green Smart Manufacturing

BFIFNEHERN (85X BE BB SAP AMREFEETE AIFEEEERE \TEEH
EREEHEON  NEMBERRRRET - KREHERK - EBEFRERILERFMIVREBIR
R BREAFERR > AR HRedis) RESE -

We are committed to the development of a modern "smart manufacturing industry."
Through the SAP system and business intelligence platform, group sales and production
information are immediately integrated. Big data analysis is used to accelerate market
emergency response and decision-making capabilities. From the taste, nutrition, and health
benefits of food to the green environmental protection of biotech materials, the continuous

expansion of Vedan's growth has become the best practice of "green smart manufacturing.”

ERUTHESAMNS

Comprehensive marketing and layout

KAEXNFEREEZEMEIERE - KERABEIBRITHR  BEESER - #H3FA
IREEEEHDIIENE > EBELEE  HE - REGERE  BENNIVHES » HEEE
IRFAIEVE ISR » BIR MUV EEM -~ BREIRRATES ) BIRES -

Vedan's domestic products sales cover more than 20,000 locations across Taiwan, from
physical channels to online marketing, with flexible integration and application. The
deployment of online systems has effectively linked subsidiaries and suppliers, production
sites, sales, and inventory management so that consumers at home and abroad can enjoy
the good taste of Vedan, and the vision of "embracing a healthy and new lifestyle with

biotechnology" is realized.
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BRES Fiaim®

A happy and healthy life

BRIZELR - REERECU TERINVEEM - BRIRERI LS ) RIKFIABKIE > BTHEE
BHEGE > — SO RERELEMS - Z—EH LKMNBENERT > &S 5 KA ABYHERE
FUFAEEEIE » IRAMOE AR - AEANBE > BERLIERR -

BABRRERESEREZNIEET  UREFNERRRARE - EBAEHVEFIIUER
R EERERIERMR » PR —EBLEXREREERRERELFHALE - EMEDEFEER
IRRES -

Since the establishment of Vedan, we have constantly followed the guiding principle of
"embracing a healthy and new lifestyle with biotechnology," fulfilling our promises to
customers, and building a corporate vision step by step. Every product with the Vedan
brand incorporates Vedan's conscience, maturity, and responsibility, as well as its concern

for people, respect for nature, and persistence in health.

We believe that environmental protection is a corporate social responsibility and a



fundamental principle for incorporating sustainable
development. Through continuous improvement and review,
the efficient use of energy resources is upgraded to form
a coexistence of industrial development and the natural
environment of society for the purpose of achieving energy

savings and environmental protection.

HERERKRRKRREE

Social responsibility and future prospects

FHFNHLAEGH2BLOEME » EEFXBEZENA AR - WAIRIKAXHESZE - 18
FRREEE B\ B2EEETE EEIHEMNILERIEIRSEEN - AmEE) B
EEEMEEME (CSR) EEHBRE  TIANEFTHRNBRNETE - ARRNKAABKEE

St .

Continuous learning and giving back to society with a humble heart are the only principles
to promote a sustainable business. The Vedan Cultural and Educational Foundation was
established and we have donated to the Sheng Po Library, sponsored school lunches for
elementary school children, supported local cultural and religious activities as well as
various literary and artistic public welfare activities and focused on the construction and
development of corporate social responsibility ( CSR ). We have been recognized by the

Executive Yuan Wenxin Award multiple times for infusing the land of Taiwan with Vedan's

warmth and friendliness.
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Consumerize health foods and make consumer foods healthy

KANESE > E—SHEECENRNERIEE » BTHFREHEERERE BE  BIHNS
MR - AEHNERTHE  woHBESEREMIGIKE -

KARTE - RIFTERREFREHEBRERERR - EORE BREERADER EREEH
Biv - HEBERGRERIL) BURE - ZARRE—EREETNRHE  RoRERIMEDR > BEIER
EIRESIRAHED ZIK - BO T (BB -

The history of Vedan is like the history of the food industry in that it has grown in tandem
with Taiwan. In the face of various stages of enterprise development, transformation and
innovation over decades, what has not changed is our adherence to integrity and bringing

the best taste to consumers.

From within the expansive food industry, Vedan Enterprise Corporation has extensively
developed the food industry fermentation technology and moved towards the realization
of the strategy to "consumerize health food and make consumer foods healthy" in the
fields of health care and medical biotechnology. We will consistently uphold the spirit of

reliability and dedication, fully deploy our core advantages, and employ an international

vision to promote Vedan to the global market and reach the next pinnacle.
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|]5|E ﬂ' ;’E." E Brief history of Vedan

1954

1972

1973

1974

1985

1991

1992

1993

1994

1995

1996

2002

2003

2004

IRIEATIRITT - IRFIEERELS

Ve Cheng Food was founded, Vedan Enterprise was established.

K LERIPBRATEZSRKRAEERDBERAT

Vedan Industrial Co., Ltd. was renamed as Vedan Enterprise Corporation.

R EERII REMAEEEERRE

Vedan Enterprise Corporation built a food factory and began instant noodles production.
RERBFRELERDBRAT

Vedan invested in Tung Hai Chlorella Industrial Corporation.

TRFI B2 AN T BRI R A EE BN

Vedan Enterprise Corporation built a beverage factory and began beverage production.
ERRIROER %S GMP SR S8

Vedan's beverage factory was granted GMP accreditation by the Taiwan Bureau of Industry.
FXITIRFT (#iFE ) BERRIDBRAT)

Vedan's Vietnam subsidiary was established.

I ERRAREERAT

Vedan's Shanghai subsidiary was established.

ERRIRUESREE CAS 5858 ENARMKESREENR JAS 585

Vedan's beverage factory was granted a CAS accreditation by the Taiwan Executive Yuan’ s Council of
Agriculture, and a JAS accreditation from Japan.

BIIEEAEAKRA S HESS
Vedan Cultural and Educational Foundation was established.
RRESERBB T ESHEEERE GMP B8

Vedan's instant noodle production line was granted GMP accreditation for the noodle food category by the
Taiwan Bureau of Industry.

HERGTERBBIESREIEARR GMP 5858

Vedan's prepared food production line was granted GMP accreditation for the canned food category by
the Taiwan Bureau of Industry.

REHERT « BRRIRLEEIRIER 150 9002 GaEkEE

Vedan's instant noodle factory and beverage factory were granted ISO 9002 quality accreditation by the
Taiwan Bureau of Standards, Metrology, and Inspection.

FIIXZR (BFY ) REBERAT

Mao Thai Food Industrial Corporation (Xiamen subsidiary) was established.

ZIE7KIERK LM

Vedan launched its mineral water brand "More Water."

RRIER - EVRIBUEERIES 150 9001 GBS

Vedan's instant noodle factory and beverage factory were granted ISO 9001 quality accreditation by the
Taiwan Bureau of Standards, Metrology, and Inspection.

[RHERTIRBERAT ) EEBMERSIMTEREE LM

Vedan launched its IPO as Vedan International (Holdings) Limited on the main board of the Hong Kong
Stock Exchange.

KA (8E ) RERENFERDERIER
Vedan's Vietnam subsidiary won the Vietnam National Quality Prime Minister Award.
KIAKTRIC ~ RANFNORIERIE 2004 BRERERREE )

Vedan's products, Natural Chlorella and Natural Spirulina won the 2004 National Bio & Medical Care Quality
Award.



2006

2007

2009

2011

2012

2013

2014

2015

2016

2017

2018

2019

2020

IR E IR R (D BR AT
Vedan Biotechnology Corporation was incorporated.
ECI=ESRIE ey i pi
Vedan was authorized by PepsiCo Inc. as its agent in Taiwan .
MR + SLBE ) RERRRERRE
Vedan's product "Chlorella + Lactic acid bacteria" was granted health food accreditation.
RKERRIE ) [ RANFITEE ) RERRRRTE
Vedan's Natural Chlorella and Natural Spirulina were granted health food accreditation.
REHERT « BRRIBLEEIRAEE 150 22000 BE5E

Vedan's instant noodle and beverage factories were granted ISO 22000 accreditation by the Taiwan Bureau
of Standards, Metrology, and Inspection.

KANFERREERRERRRRIT IR
Vedan's product "Herbal Tea" was granted health food accreditation.
& E SAP ERP B RIBA LRI B SHEFE ER MR IEZRRED MR

Vedan Group introduced the SAP ERP Information System and integrated it into a business intelligence
system to upgrade business decision-making capabilities and efficiency .

RETHIE B EHNBRETIQS AT RERESIESRR

Vedan won the TTQS Talent Quality-Management System Gold Medal Award from the Workforce
Development Agency of the Ministry of Labor, Executive Yuan, Taiwan.

EIRTRIEEZE0INEE SGS FSSC 22000 ~ HACCP B#:8 K CMS GMP+ FSA Biisg

Vedan's Biological Materials Business Center was granted SGS FSSC 22000, HACCP, and CMS GMP + FSA
accreditation.

& OHSAS 18001 I 2= REEIERIRE
Vedan was granted OHSAS 18001 accreditation.

ERERERM - BLRIREE SGS 1SO 22000 k2 HACCP 5838
Vedan's instant food and beverage factories were granted SGS ISO 22000 and HACCP accreditation.
BEEEIENIAC VEDAGRO HYS I1SO 9001/IES 17025 ~ ISO 14001 ~ OHSAS 18001 » f&&MHAIE
EmEE
Vedan Vietnam subsidiary's organic mineral fertilizer VEDAGRO was granted 1SO 9001/IES 17025, 1SO 14001,
and OHSAS 18001 accreditation, and was selected for the National Typical Agricultural Product Award.

EAIFEMRBEE FAMI-QS BisE

Vedan's biological material factory was granted FAMI-QS accreditation.

EYPMRISEZET)5EE 2018 T FSSC 22000 4.1 highgss

Vedan's Biological Materials Business Center was granted 2018 FSSC 22000 Version 4.1 accreditation.
FE [HEZEEEEIERM 150 45001 J BEEE

Vedan was granted the Occupational Safety and Health Management System ISO 45001 accreditation.
RERE (BRK)RETELM

Vedan invested in Cyun-Yue Enterprise Corporation (packaged water) to set up the smart factory.
@38 SGS FSSC 22000 2 HACCP §g:%

Vedan's beverage factory was granted SGS FSSC 22000 and HACCP accreditation.
EWPMRISEZE0)5E5E 2020 £ FSSC 22000 5.0 highgss

Vedan's Biological Materials Business Center was granted 2020 FSSC 22000 Version 5.0 accreditation.

NOILVYOdIOD ISIYdY3ILNT NVAIA
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R ERE D BRAT

VEDAN ENTERPRISE CORPORATION

Q 433 EOHIEERZ 65

Mo. 65, Xing'an Rd., Shalu Dist., Taichung City 433 , Taiwan (R.O.C.)
o 886-4-2662-2111 M 886-4-2662-6576
£: www.vedan.com.tw




