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About the Report

The Sustainability Report issued by The Landis Taipei Hotel Co.,

Ltd. (stock code: 5703, hereinafte

"we"), this report covers business performance, corporate
governance, environmental protection, social participation, results of
communication with stakehol ders
more sustainable future.

Reporting period

The information disclosed in this report is from January 1, 2024 to
December 31, 2024. Regular reports are produced annually; the next
report is expected to be issued in August 2026.

Report scope and boundary

The scope covered by this report includes all subsidiaries in the
consolidated financial statements, including The Landis Taipei, Liz
Dining and Landis Management Co. Ltd . The financial data is
collected from the consolidated financial report of The Landis after
audited by Crowe Accounting Firm (Crowe), and the financial
statement figures are calculated in New Taiwan Dollars.

Preparation basis

This report was compiled and issued with reference to the scope of
the Global Reporting Initiatives Standards (GRI Standards), the
Sustainability Accounting Standards Board (SASB)} HOTELS &
LODGING, and "Operational Measures for the Preparation and
Submission of Corporate Sustainability Reports by Ovethe-Counter
Companies" announced by the OTC Securities Trading Center of the
Republic of China.

an

Public information reliability
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relevant internal units, reviewed and consolidated after auditing,
and after being approved by the chairman of the board. We
EntrustiCRwe: aged dn $h8 SonfifmAtidriTYf theMEcBuhting © &
Research and Development Foundation of the Republic of China
Standards Bulletin No. 1 to confirm before disclosing the content

in this report which complies with the scope of the GRI Standards,
before Crowe issue an independent limited assurance report.

Feedback

You are welcome to provide any valuable feedback on the 2024

The Landis Taipei Sustainability Report, for improvements.

Contact person:

Audit Supervisor of the Board of Directors,
Candy Hsu

Add:

No. 41, Section 2, Min Chuan East Road, Taipei
Tel: 886 2 2597 1234

E-mail: candy.srrrhsu@landisgroup.com.tw
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Operator Statement

The increasinglychallengingenvironment of the hospitality industry has made hotel
operationsever more demanding Neverthelesshy uniting the collectivestrengthof our
associateswe remain steadfastin upholdingour core value and commitment of being
the & . SHadpitalityBrandin the AsiaPacificRegiorg Thisservesasthe foundation for
achieving stable and sustainable growth while driving continuous momentum for
corporatedevelopment

Throughthe publication of this ESGReport, we aim to communicateand discloseto
stakeholdersthe ongoing growth, transformation, key initiatives, and performance
achievement®f TheLandisTaipei

In recent years, energy conservationand carbon reduction have become prominent
globalissuesmakingsustainabilitya priority for enterprises LandisHospitalityGrouphas
takenon the responsibilityof implementingcorporatesocialresponsibilityby proactively
advancinghotel environmentalpoliciesaheadof schedulein December2023 Measures
includereplacingsingleuse amenitieswith refillable bath products,encouragingguests
to bring their own toothpaste and toothbrush, reducingthe frequencyof linen changes,
and substitutingin-room plastic bottled water with electric kettles. In our restaurants,
we encouragegueststo dine in rather than take out, not only to enjoy dishesat their

bestbut alsoto reducethe useof disposablepackaging

We have also long been committed to responsibleenergy and waste management
General waste, used cooking oil, and food waste generated from operations are
entrusted to certified vendors for recyclingand reuse, reducing the impact on the
environment Between 2022 and 2024 we reduced generalwaste by a total of 344
metric tons and food waste by 55.6 metric tons. Thesediverse and proactive efforts
enabledTheLandisTaipeito earnthe GoldLevelGreenHotel Certificationin 2023

Asaleaderin ¢ | A ¢ dingh@i@dustry, LandisHospitality Grouphasupheld its mission
for over 40 years to elevate the standardsof domestic dining The Landis Taipei
continuesto deliveron this mission,with two of its restaurantshavingreceivedMichelin
one-star recognitionfor multiple years,and honorssuchasthe inauguralBestWine List
by the Taiwan Sommelier Association We have always been committed to quality,
service,and culinaryexcellenceTheK 2 (i #hife€réstaurantsare not merelyvenuesfor
gatheringsbut alsopromotersof culinaryculture. Theyregularlyhostlectureson art and
culture alignedwith core dining themes, allowing gueststo experiencethe depth of
cuisinewhile enhancingheir sensoryexperiences

In recent years, with the steady return of international business and leisure travelers, the
K23G3StQa NR2Y RAGAAAZ2Y K kparty bobking plasoines, whilz f f | 0 2
securing a stable occupancy base duringpefik seasons through group bookings. On the
official website of The Landis Taipei, targeted marketing campaigns have been designed for
specific customer segments, with promotional strategies tailored to different channels. Rather
than prioritizing occupancy rates at the expense of service quality, the hotel remains
committed to maintaining a strong average daily rate as its key objective.

¢2 YSSG S@2t @Ay 3 Y N}oSat gdrrdet prgdRcts cdntinyefod & Q a
introduce new offerings at physical outlets to create novelty in the market, while frozen meals
are sold through e€ommerce channels. By expanding external distribution partnerships and
promotional efforts, the group strengthens its brand presence and market positioning,
ensuring sustainable growth.

Although the pospandemic recovery has been prosperous, traditional industries such as
hospitality and food service in Taiwan continue to face one of their greatest chalienges
persistent labor shortages. With government support, the group has recruited Southeast
Asian students under cooperative education programs, inviting them to Taiwan to assist in
operations while providing appropriate culinary education and language training. This
initiative helps address the lortgrm shortage of manpower in the industry.

Johnny Chow, Chairman (C)
Newman Yen, General Manager of
Hotel Operations

Michelle Hsu, Managing Director

el

Chairman,
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Company Introduction

The Landis Taipei was founded in 1977 by Chairman Chow Jian Fa, who invited
his relatives and friends to establish this international hotel in response to the
government's call to promote tourism. Ground breaking was in June 1977 and_it

was officially opened for business on December 13, 1979. Currently it has 219

international standard rooms and 3 restaurants in the hotel. It is the best place for
domestic and foreign business and leisure guests. Tien Hsiang Lo and banquet hall
provide delicious Hangzhou cuisines. Paris 1930 de Hideki Takayama is the only
high-end French restaurant in a figear hotel in Taipei with French fine dining,

and La Brasserie serving delicious and authentic French meals.

Travelers have everything they need for daily and business purpose making the
hotel their " home in Taipei". Due to the thoughtful design, novel layout and
meticulous service, the hotel is highly praised and-watwn by people from

home and abroad. In addition to being certified as adiae hotel by the Tourism
Bureau, it has also won many domestic and foreign hotel brand evaluations, such as
the Taiwan Service Industry Awards, Fi8tar Service Award, Gold Medal Service

( 5703)
255 ( A 2024 12 31 )
702,395,940
1977 5 25
41
mini

Industry Survey and other major awards, and has become the most representative
hotel brand in Taiwan.

Since the 1999, its subsidiary Liz Dining Co., Ltd., has successively set up stores in
various department stores under the brand of Liz Gastronomie. Currently, it has
takeaway counters in Tien Mu Dayeh Takashimaya Department Store, SOGO
Department Stores, etc., specializing in bread, cakes and all kinds of delicacies.
Fresh and frozen food for festive occasions are also sold in retail stores (Family
Mart, 7-11, OK convenience store, Carrefour, Jason's supermarket, dormestic e
commerce channels, etc.).

T

TAIPEI
=BR8P N T



Paris 1930 de Hideki Takayama

Paris 1930 de Hideki Takayama is a pioneer ofaigth French fine dining in Taiwan. In 2019, Japanese international celdt#itidiceki Takayama was invited to
take the helm. Taiwanese tea and local ingredients are integrated with Japanese aesthetics and art to presentireygegfededite by adding a sense of ritual
through the five senses. For three consecutive years from 2019 to 2021, it has been awarded with two wine glassdd byeshe wovn Wi ne Spect
Award of Excell enceo.

Paris 1930 de Hideki Takayama Foyer " Paris 1930 de Hideki Takayama Dining Spac/

THE ANDIS
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Tien Hsiang Lo

The only Michelin Hangzhou cuisine restaurant in the country. It welcomes guests with an elegant new style based pmmthef bhg@emost prosperous Song
Dynasty in Chinese history. It specializes in Hangzhou cuisine that represents affluent life and reproduces many ndsSantegiecient books and sticks to the
elegance of old Hangzhou dishes. Inheriting the charming spirit of the four arts of the Song people, the restaurans tepreldgaace of arranging flowers,
ordering tea, burning incense, and hanging paintings. It also vigorously promotes the art of table tea in Taiwan. be@086,the first international hotel in the
Asia-Pacific region to cultivate its own tea masters. The restaurant has more than 30 selection of tea from Taiwan anégs®mrdee during meal; study the
"Grand View Tea Theory" written by Emperor Huizong of Song Dynasty. During dining and banqueting, seven times of balluleyiagdea were performed,
recreating the splendor of the Song Dynasty. The interior design of the hall is surrounded by the ten sceneries of Wiishlsdiays the rich humanistic feelings
of space aesthetics and elegant Hangzhou Cuisine. Combined with the rickdapthisatering culture, it undertakes the missibpromoting catering culture in

Taiwan. . : i .
Tien Hsiang Lo Dining Area and Private Room

THE TANDY
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| a Brasserie

La Brasseriebds design incorporated Belle £poque | av itisdimospkeccoPolshed golden bvdss c
railings, Burgundy red seats, and wooden retro tables and chairs create a warm and warm atmosphere against the ddaisbddmhitand cast iron decoration.

The restaurant provides French traditional classic cuisine, showing the cultural characteristics of all parts of Branwedt spot for cocktails and an array of
mixed drinks with friends, acquaintances, and business colleagues.

La Brasserie Dining Area

TAIPEI
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Liz Gastronomie

Liz Gastronomie provides authentic sweet and savory European bread, pastries and coffee to go. Freshly baked bFeadcltldssaerts, and various chef
made cakes are provided daily. Special festive pr odnBoatrke dampéngsaexadusiea bl e,

mooncakes, Thanksgiving turkey and Christmas products to meet the needs of gift giving or personal consumption. lo tiédatrenlocated on the first floor of
The Landis Taipei, there are also Liz Gastronomie in Dayeh Takashimaya, SOGO Zhongxiao Store and SOGO Tianmu Stomjest®varigste the products

and considerate services of The Landis more conveniently and easily.

THE ANDIS
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Operating Performance

Impact of Natural Disasters
Following the pandemic in 2023, international business travelers
gradually returned, bringing lorgwaited signs of recovery after

Goals

To ensure that every customer can enjoy our professional andduglity services with

. . peace of mind, while also providing employees with an optimal working environment. We

)slﬁg;SeOLZtr:tj?glﬁé?:gvzviz}iigiﬁazmqggtkeedl?oﬁﬁgtl r218r2n‘:32:]sdin will continue to invest in human resource development, upgrade hardware facilities, and

the segon d a)r:?j third ugrters Asya rgsult Dol T consistently enhance service quality. Our aim is to carry forward the spirit of The Landis
9 ‘ ’ g P C¥aipei and achieve even greater business performance than ever before.

: 0 \ :
rate.ln > arour)d SO.A) ) [EE 17 t.he SEI112 B0 (AU WIthWe strictly comply with all regulatory requirements to maintain operations with no major
business growth showing signs of slowing down. violations

Response Strategies

1.Continue expanding domestic travel channels and developing
international business opportunities for room sales.

2.Aim for higher Michelin recognition in the food and beverage
sector.

3.Leverage major online booking platforms to increase visibility,

provide convenient reaiime reservations, and enhance 185,489 176,479 4.86%
opportunities to upsell to higher room categories.

4.§tr§ngthep the official Website, rgduce gommigsion costs, and o 212,279 207,669 2.17%
FOUABSEte NBONHzZA U YSYOSNA FT2N uKS 34,385 40.615 18.11%
Q.Adopt energysaving eguip[nent and stvrictly follgw th,e ; ' ’ : 0
O2YLI yeQa SYSNHeée O2yaSNBlIuAZYy |y 432,153 424,763 1.71%

meet environmental goals while reducing cost: :
@LrRnK
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Sustainability

Comply with the environmental laws and AAIigning with major international issues of concern,  An 2024, a total of 6 directors participated in
’ relevant international norms, strengthen we revised theHuman Rights Polico strengthen continuing education, with a combined total of 52
energy utilization, and properly protect the human rights management mechanisms and training hours, averaging 9 hours per director.

expand the scope of protection.

ARevised measures for the prevention of sexual
harassment, as well as related grievance and
disciplinary procedures.

ACommitted to reducing risk factors that may

AThe consolidated revenue reached NT$420 million.

AThe Corporate Governance Evaluation ranked in
the 219%35% range.(Note: Data source is based on
the announcement of the Taipei Exchange, May 7,

natural environment.
Committed to improving the utilization

efficiency of various resources and
implementing green procurement.

| ; 0By e 1 i . . 2025.

. Stopped providing singlese guestroom AYLI O O2ffS3F3dz2850 al F8i )

amenities to Support the nationwide Green preventing occupationa| hazards.

Living Initiative. ANBIGAYT | &dzLILR2 NI A @S Sy 3
, All lighting in The Landis Taipei has been career development, and establishing effective

replaced with energygaving bulbs. training programs for career competency
. In 2023, The Landis Taipei received Gwd enhancement. - _ .

Level Green Hotel Certification ACollaborating with suppliers to jointly promoESG

advancement

AParticipating in activities organized by civic
organizations, charitable foundations, and local
government agencies related to community
development and education, to promote
community growth.

"
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Excellent Performance |
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2024EXPEDIA Best Partner Award
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MICHELIN
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2022

2022 Michelin Guide Taipei, Taichung,
Tainan & KaohsiungOne Star Restaurant
| Sommelier (Best Wine List)

THE
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TAIWAN
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MICHELIN

2024 Michelin Guide TaiwanOne Star

Restaurant
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Excellent Performance Il
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Excellent Performance llI
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Corporate Governance

The Board of Directors is the highest level of the
organization. There are seven directors (two women)and
two supervisors. Supervisors and accountants, internal
audit supervisors and financial related personnel hold
supervisor review meetings regularly every year to
understand and review the Company's financial and
business conditions.

The function of the Board of Directors is to ensure
compliance with laws and regulations, promote
integrity in operations, and maintain effective
communication and positive interactions with the
management team. It also provides guidance on
business execution and resolutions of major decisions.

The election of all directors adopts a candidate
nomination system. Candidates may be nominated by
the Board of Directors or by shareholders holding the
legally required shareholding ratio. Nominations and
gualification reviews are conducted in accordance with
the "Director Election Regulations" and legal
procedures, after which the candidates are submitted
G2 GKS aKINBK2f RSNEQ YSSia
To strengthen the structure of the Board and actively
implement board diversity, the Company has stipulated
in the "Director Election Regulations" and the

"Corporate Governance Best Practice Principles" that
board composition should take into account diverse
factors such as gender, age, nationality, and professional
expertise. The Company will continue to uphold its
board diversity policy with the goal of appointing
professional talents that meet the needs of sustainable
business operations.

GA2Y ¢
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https://taipei.landishotelsresorts.com/manage/upload/ckeditor/files/重要內規/董事選舉辦法.pdf
https://taipei.landishotelsresorts.com/manage/upload/ckeditor/files/%E9%87%8D%E8%A6%81%E5%85%A7%E8%A6%8F/%E5%85%AC%E5%8F%B8%E6%B2%BB%E7%90%86%E5%AF%A6%E5%8B%99%E5%AE%88%E5%89%87113_11_07.pdf

Board Composition and Diversity

Elected by the Shareholders’ Meeting in accordance with the "Directors and Supervisors Election Method", the terns d@fooffiderie 28, 2022 to June 27, 2024.
To ensure the independence of directors and to avoid conflicts of interest, the three independent directors elected byplaeydtave each served consecutive
GSN¥ya 2F tSaa GKFYy yYAYS @SIFENER® LY FRRAGAZ2Y S LlzNA dzl ynydirécsr oiinkaGager @hw hak o/ & Q&
personal interest or represents a legal entity with an interest in a proposed agenda item must disclose the materiabspehtsterest at the meeting. They

shall recuse themselves from discussion and voting on the relevant agenda item, and may not act as a proxy for othende®retoising voting rights.

For proposals submitted to the Board of Directors, the Company has recorded in the meeting minutes the names of theiduelotens the material aspects of

the interests, and the circumstances of their recusals.
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Remuneration and Performance Evaluation

Board Performance Evaluation 5ANBOGZNAEQ wSYdzySNY GA2y Remuneration of Mapagerial Officers

To implement corporate governance and ¢KS NBYdzy SNIuAz2y 2F UKS [ Znée REmikeRidn CohMideOdb Rtk anhudl salary
establish performance objectivesto enhance RSUSNNAY SR Ay | OO2NRI YOS gdidhKin dcorianteBnithlidk aitRoRd requiMayA Ot Sa
the efficiency of board operations, Landis LYOZ2NLIENI GAZY YR Aa RAaU NMOAEHE) h&readnablenBss 8f Yhe rarfuReratiod Y LI Y € ¢
Hotels regularly conducts selssessments of annual profitability, thereby closely linking remuneration gsystem, with the convener reporting to the Board of

the Board of Directors, individual board with business performance. In addition, the assessment pjrectors. The structure of managerial remuneration is as
members, and functional committees in AuSYa 2dzuft AYSR AY UKS awdzpfpis T2N UKS t SNF2NXYIF YOS

I C) é 2 N\ﬁ I y. é é g A L] K l:l K S d V\Edmus|é.n O,Fﬁ,l'&ilB’;ﬂ)a[.,d ﬁf@irectprs ang Fupctiopal o :l'he [emuneration 'Strugtu’[e ma”:]ly consists of monthly
Performance Evaluation of the Board of I2YYAUuuSSaé FNB NBFTSNBYOS gala@,%th&%bﬁ@&;aeind%bsés%aﬁﬁd efhployee
S5ANBOUZ2NR YR CdzyOuA 2y02tY LISZ/Ya¥ AUUAIZS/S & @O 2¢NERSA Y 3 U 2 relinBt &tionRIbiRde ke Addhfined ki réidhc@ dzu A 2

evaluation dimensions of the Board include: (1) G KS / 2 YL} y& Qa 2LISNI GA 2yt inhISuNBahdhiid, 4 Qe Bs f4cfdrS such as job title,
LI NGAOALY GAZ2Yy Ay GKS ORenindrafioh QammittdelEedlitardy keighd the 6 H O rank, education and/or experience, professional

improvement of decisiommaking quality, (3) remuneration system by evaluating the contribution of  competence, and responsibilities. Other bonuses are
composition and structure of the Board, (4) individual directors to the Board and company operationspased on the performance evaluation of managerial
election and continuing education of directors,  including consideration of future business risks, strategic officers, which include financial indicators (such as target
and (5) internal control. In addition, at least planning, and participation in environmental, social, and achievement rate, operational efficiency, and overall
once every three years, an external corporate governance (ESG) matters. contribution) and nodinancial indicators (such as
independent institution or team of experts and assisting the Company in obtaining special certifications,
scholars is engaged to evaluate board whether any ethical risk events occurred, or any risk

performance. The results of both internal and
external evaluations are submitted to the
Remuneration Committee for analysis, after
which an evaluation report and specific
improvement recommendations are presented
to the Board.

AYOARSyidGa yS3araargsSte AYLI OGA
reputation, internal management, or employee conduct).

The amount of yeaend bonuses and employee

NEYdzy SNl G64A2y A& RSGSNNAYSR 0
O2yiNROGdziA2Yy (G2 GKS [/ 2YLIyeQ
achievement rate of goals, and performance indicators

Fda aSdid F2NIK Ay GKS /2YLIlyeQ
Guidelines. The Remuneration Committee provides
recommendations, which are then approved by the
! Board of Directors before distribution.

THE ANDIS
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https://taipei.landishotelsresorts.com/manage/upload/ckeditor/files/%E9%81%8B%E4%BD%9C%E6%83%85%E5%BD%A2/%E7%B8%BE%E6%95%88%E8%A9%95%E4%BC%B0/113%E5%B9%B4%E8%91%A3%E4%BA%8B%E6%9C%83%E5%8F%8A%E5%8A%9F%E8%83%BD%E6%80%A7%E5%A7%94%E5%93%A1%E6%9C%83%E7%B8%BE%E6%95%88%E8%A9%95%E4%BC%B0%E5%9F%B7%E8%A1%8C%E7%B5%90%E6%9E%9C%E8%AA%AA%E6%98%8E.pdf

Audit Committee

Key Responsibilities

¢CKS /2YLIlyeQa !dzRAG /2YYAUGSS A& O2
RANBOG2NBE® LYRSLISYRSY(d RANBOG2NA | NB
operational status (including financial and business conditions) and audit
results through audit reports regularly provided by the Board of Directors,

the Audit Committee, and the internal audit unit. They also maintain

effective communication with the external auditors through various

reports and channels (such as telephone, fax, and email). For details of

past communications between independent directors, the head of

internal audit, and the external auditors, please refer to page 23 of the

2024 Annual Report.

Matters for Discussion E:

For details of the proposals reviewed in 2024 and their = pehtgEabaial
subsequent handling, please refer to page 21 of the 202 Eastitada]
Annual Report. = iR

[ x
E%,;z?éu

Lo

Audit Committee Operation Information

¢CKS /2YLIl yedQa ! dzRAG /2YYAGGSS O2yaraia

Remuneration Committee

_Responsibility ,
Y L2 aty&mafn Gutidd

- f 6fll\f1§ §om6a)4y% %%%Bt%ryé’ommittee I
b 0 dreo éhAulaf®?énd rMBH FeVidy tHe BoRcied, Systdmls, Y € QO

standards and structures of performance evaluation and

remuneration of directors, supervisors and managers, and to
regularly evaluate the remuneration of directors, supervisors
and managers, and to submit the proposed Proposal for board

discussion.

Main duty

1. The remuneration of directors and supervisors in 2023
The remuneration of directors and supervisors in 2024

committee

2.
3. The 2024 annual compensation for senior managers
4. 2023 yeatend bonus

Information on the operation of the remuneration

The Company's Remuneration Committee has 3 members.
The term of office of the current committee members: from
June 28, 2022 to June 27, 2024. The 2023 Salary and

Remunir&ibecamnYit@ e mieiMdt RindHé SualdedANE v G

June 28, 2022 to June 27, 2025. In 2024, the Audit Committee convened four meetings. gdteattendance of the members are as follows:

qualifications and attendance of the members are as follows:

4 0 100% 100%
4 0 100% 100%
4 0 100% 100%

TAJI_‘P El
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https://taipei.landishotelsresorts.com/manage/upload/ckeditor/files/%E8%82%A1%E6%9D%B1%E6%9C%83/114/%E4%BA%9E%E9%83%BD%E9%BA%97%E7%B7%BB113%E5%B9%B4%E5%BA%A6%E5%B9%B4%E5%A0%B1114_06_26.pdf
https://taipei.landishotelsresorts.com/manage/upload/ckeditor/files/%E9%81%8B%E4%BD%9C%E6%83%85%E5%BD%A2/113%E5%B9%B4%E5%A0%B1/113%E5%B9%B4%E5%A0%B1-%E7%8D%A8%E7%AB%8B%E8%91%A3%E4%BA%8B%E8%88%87%E5%85%A7%E9%83%A8%E7%A8%BD%E6%A0%B8%E4%B8%BB%E7%AE%A1%E5%8F%8A%E6%9C%83%E8%A8%88%E5%B8%AB%E4%B9%8B%E6%BA%9D%E9%80%9A%E6%83%85%E5%BD%A2.pdf

Internal Audit Regulatory Compliance
Code of Integrity Management

Internal audit. Its role is to assist the board of directors and the management to inspect and review the deficienoiesnaill tontrol system, measure and
provide timely improvement suggestions to ensure the continuous and effective operations of the internal control prienesisasdit office is directly under the
board of directors, and currently has an audit supervisor. The appointment and removal of the internal audit supehésppraxsd by the audit committee and
submitted to the board of directors for resolution. The audit work is mainly carried out in accordance with the anmlai apgitoved by the board of directors.
The plan is drawn up based on the results of risk assessment, and special audits are carried out as needed. Anyadefitironieslities are tracked and regular
tracking reports are made to ensure that relevant units have taken appropriate improvement measurements in a timely manner.

Compliance. The Company's operations are handled in accordance with relevant laws and regulations at home and abrgagaywattwion to changes in

policy, laws and regulations, consult relevant professionals, and collect related information to provide referencegriemndg&inig at the management level, so as
to fully grasp, respond and adjust to changes 1 n imhireproduats ilk.&acconemodation"@mdm e
“"catering". The cooking fume treatment equipment is installed in the kitchen, and the waste and kitchen waste geneatstedcaceto qualified suppliers, and

there is no significant impact on the environment. risk of pollution.

Integrity Management Code. The Landis strictly abides by the Company Law, Securities Exchange Law, Commercial Accouwmihothemrelevant laws and
regulations of the Republic of China. As an OTC company, it operates with honesty. In order to advocate and publicbeb&tiocslin the industry and prevent
the occurrence of dishonest behaviors, the concept of honest management is duly included in the employee handbaokngiéiad wther training courses, and
the internal personnel and employees are part of the training program. Associates must avoid offering and acceptirayidiigeslggal political contributions,
and not accepting kickbacks, gifts, entertainment or other illegal benefits that do not meet the Company's ethical teqnisadéion, The Landis conducts
business activities in a fair and transparent manner. Suppliers, travel agencies, customers or other transactionthpbusiressviteeds will be checked on their
background to avoid any dishonest behavior. If there is a violation of the above matters or if the behavior is seni@usalthedit office will immediately report to
the chairman and the supervisor.

There are also reporting and complaint channels such as suggestion boxesasiadrethe enterprise to handle any illegainioral or dishonest behavi

a procedural basis for dealing with violations of integrity management regulations, associates are encouraged to repdretmapiors and establish afgood

corporate culture. Guidelines are synchronized and published on the public information observation station and The &iadis web o
THE ANDIS
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Risk Management

Risk Management

The Group Administration is responsible for the overall operation policy and
risk management strategy of The Landis. Each department is responsible for
different risk management content, and then the auditing unit conducts
inspections to ensure a smooth operation There are no dead ends in risk
management; insurance is also purchased for businesslated activities, such
as public accident liability insurance and fire insurance. As for internal

control, the accounting and cashier functions must be separated to reduce the
chance of staff fraud. The internal audit will conduct inspections on
operations with a high risk of fraud at each business site every year, such as
procurement, project contracting, and front-end cash operations.

The Company's operating capital is mainly supported by its own funds, and

it maintains a good relationship with the bank. The place of business is
Taiwan, the functional currency is Taiwan dollars, and the costs and expenses
related to sales and payment are mostly settled in Taiwan dollars. The
Company always pays attention to the market price fluctuation of food
materials , and continuously reduces the waste rate, cut down costs.
Therefore, risks related to changes in interest rates, exchange rates, and
inflation will not have a significant impact on the Company's overall
operations.

Sustainable value chain. "Food safety" and "environmental protection™ are

two important issues in Taiwan. The Landis hopes that it can use its

upstream suppliers to give full play to the influence of the enterprise under
limited resources and ensure the quality of food materials is fresh and safe. It
chooses energygaving and environmentally friendly products for its
consumers.
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Stakeholder Communication

The Landis Taipei Co. Ltd. is listed over the OTC The spirit of its
corporate governance follows the "Code of Practice for Governance
of Listed OTC Companies"”, and in accordance with the requirements
of laws and regulations, important information on the Company is
regularly updated on the official websites. Maintaining transparency
is a critical component of corporate governance so all actions and
decisions are communicated with stakeholders through multiple
channels such as official websites, shareholder meetings, and investor ) ; ) Email
relations.

The diversified communication channels set wup are the Companyods
public information platform and the Company's official website, and /
designated person is responsible for the collection and disclosure of

Company website linkhttp://taipei.landishotelsresort§ he

Company has a dedicated spokesperson to deal with the Company's

external relations and stakeholder matters. Each stakeholder has a

corresponding window to maintain communication A special area for

"Corporate Social Responsibility” is sgb to facilitate employees,

suppliers and other stakeholders to report or complain, and to respond

to important sustainable issues that stakeholders are concerned about.

/NGO

http://www.landishotelsresorts.com/event/file/inf@.pdf

The stakeholders of The Landis Taipei include investors, suppliers
customers, employees, ngorofit organizations, government
agencies, and local communities. We bear significant
responsibility toward our stakeholders. In addition to providing _
electronic contact information, we communicate through various o
OKI yySta (2 dzyRSNAGIYR &0l |SK2t RSNBEQ ySSRa FyR SELISOGIGAZ2Y A QTHEL IS
The Landis Taipei. Other stakeholder communication methods AR
and channels are shown on the right. b 0 T A



http://taipei.landishotelsresorts/
http://www.landishotelsresorts.com/event/file/info-TP.pdf
http://www.landishotelsresorts.com/event/file/info-TP.pdf
http://www.landishotelsresorts.com/event/file/info-TP.pdf

Materiality Assessment

Step.1

ESG Committee integrates 34 sustainable issues based on the scope of
GRI Standards (GRI Standards), while considering the characteristics of th
industry, international trends, and industry development.

Step.2

10 major issues were identified, namely, economic performance, market
position, compliance with environmental laws and regulations, labor
relations, occupational health and safety, energy, social and economic
compliance, customer health and safety, supplier environmental assessm
and customer privacy

Step.3

Evaluate the impact of major issues of the organization to identify the
considerations, boundaries, and periods that need to be covered to ensur
that important ESG information has been fully disclosed in the report
Step.4

ESG Committee will conduct a final inspection and review to ensure that
ESG information and performance are properly or truly expressed; in
addition, the results of identification of major issues and feedback from
stakeholders will also be an important reference for the next annual report.

The relationship between the degree of concern of stakeholders and the degree of impact
on the company
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Significant Theme ldentification
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Climate -related Information |

Basedon the TCFOramework, crossdepartmentaldiscussionsre conductedto analyzepoliciesandregulationstechnologicabdvancements,

as well as consumerneedsand preferences The companyassessedoth immediate and long-term climate risks and their impacts, collects

relevantdata, and formulatestransition plansto mitigate risksassociatedwvith climate changeand businesdransformation Periodicreviewsof

the identificationprocessare carriedout to ensurethat the resultsremainconsistentwith currentconditions

Accordingto the results of climate risk identification, the Sustainability Development Team develops response measures,which are

incorporatedinto routine meetingsfor trackingand management The working group follows the PDCAcycle for continuousimprovement,
ensuringeffectiveandlongterm management

For risk management,the Group GeneralManagementOffice is responsiblefor the overall operational guidelinesand risk management

strategiesof TheLandisTaipei,while eachdepartmentundertakesdifferent aspectsof risk management The Audit Unit conductsboth regular
andad-hocinspectiongo reduceoperationalrisks

In line with the TCFDrecommendationspublished by the Financial Stability Board, the company evaluates climate change risks and

opportunitiesand hasestablishedts own TCFDrameworkasfollows:

Governance

The Board of Directors is directly responsible for overseeing clinetdéed risks and opportunities, and has designated thestnsenior

executive to lead sustainability development. This role serves as adgpsstmental communication platform for both verticategration and

horizontal coordination, reporting to the Board at least once a year.

Regular discussions are held on climate chamgdggted risks, with corresponding response strategies formulated. These araveglie

extended management meetings, and the results are incorporated into ESG management objectives.

Starting in 2025, the Head of Internal Audit will regularly report to the Audit Committee on the design and effectivantsssalf control

systems related to climate risks, as well as audit findings.

Strategy

Ly I OO0O2NRIYyOS 6AGK ¢/ C5Q4 NBO2YYSYRSR Of AYIFGS NARA] I waRdpptediid® NI dzy A G & FI (
impact. Short, medium, and longterm risk and opportunity values are evaluated to identify priority physical and transisks. ri

Risk Management

The Sustainability Development Team conducts regular -ctegartmental discussions under the TCFD framework to analyze tanaitid
physical risks, including policies and regulations, technology, market factors, and reputation. Both immediate @@aromgacts of climate
risks on the company are assessed, with periodic reviews carried out to ensure the identification results remain up to date.

Metrics and Targets

In 2025, the company plans to engage an external organization to conduct greenhouse gas (GHG) inventory guidance i agttoi8&anc

14064, building internal capacity for independent GHG accounting and completing the reporting of GHG emissions. T ANDIS
The company has also established management indicators for chralatied risks and opportunities, including energy managemeater L
resources, waste management, and GHG emissions. TAIPEI
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Climate -related Information Il

Climate Change Risk and Opportunity Identification Matrix

AN ®

Vertical Axis¢ Impact LevelExpected
RSINBS 2F AYLI Ol 2y
costs and revenues.
Horizontal Axic Short, Medium,
Long TermShort term = within 5
years; Medium term =5 to 10 years;
Long term = over 10 years.
O Circle SizeExpected likelihood of
Impact on costs and revenues.

TH%AI\?DIS
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Climate -related Information Il

Climate Risk and Opportunity Factors
Based on the climate risk and opportunity factors recommended by TCFD, the identification and assessment ektitedisses and corresponding response
measures are as follows:

A 2030 A 2025 ISO
: 61~122 14064 A
( )
- A
( )
A A
- A A
( )
1 A 69A A
- / A
( )
A A
= A .
( ) : : .
A GSTC A X ﬁ
= A '_
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Greenhouse Gas Management
Water Resource Management

Greenhouse Gas Management

To reduce carbon dioxide emissionsand continue promoting environmental
sustainability,the hotel industry has graduallytransitioned to clean natural gas
energyin place of fuel-basedboilers The LandisTaipeihas already replacedits
steamboilerswith natural gasboilers,and data showsthat eachunit canreduce
/' h emissiondy 25%

Interms of wasteheatreduction, proactivemeasureshavealsobeenimplemented
in advance By integratingheat pumpsand energystoragesystemswaste heat is
effectively recovered Additionally, software monitoring and program controls
havebeenintroducedto enablethe most efficient operationaccordingo changing
weatherconditions,while alsomonitoringthe power consumptionof eachpieceof
equipment This allows for effective control of load variations required by the
machinerytherebyachievingmore efficientoperations

Thecoefficientof performance(COPJor heatingand coolingenergyefficiencycan

reach above 9.3, demonstrating the tangible effectiveness of these
implementations

13

Water Resource Management

Operational water usage is primarily for domestic purposes and is

discharged into wastewater treatment plants in compliance with the
I32OSNYYSyGiQa STFFtdzSSyid aidlyRIFINRaod Ly
installed watersaving devices in all room types, conducts regular

employee awareness campaigns on water conservation, and manages
workplace temperature and cooling efficiency during summer months.

Moving forward, the hotel will continue to introduce watsaving facilities

and strengthen employee education to enhance water resource

management.

Total Water Resource Information U
2022 2023 2024
33,8827 52,677 53,633

U CO2e
2022 2023 2024
372 349 351
1,664 1,883 1,858
2,171 2,232 2,209

THE ANDIS
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DECENT WORK AND
ECONOMIC GROWTH

Green Operations

¢CKS [FYRA& ¢FALISA | 20-CHNAKYRBRf € 2YVAO2ZNEZYRIIER2 K ANBEINRYZeE GKAOK KlFa |t NBI
shown positive results. In line with the global focus on environmental protection and energy
conservation, each guestroom is equipped with an-B@ndly pillow card to encourage guests not to
change bed linens or towels daily unless necessary. This allows guests to choose diffefeandlyo
actions according to their lifestyle habits, helping to reduce environmental impact and indirectly lower
carbon emissions!

The hotel has gradually introduced recyclable paper packaging for béitbuise and outside dining
services. By 2024, 100% of guestrooms had ceased the proactive provision elisenglaenities,

thereby reducing the environmental burden caused by disposable items. In addition, since 2009, all
public restrooms in the hotel have been equipped with sensor faucets, reducing water consumption by
30% compared to the past, effectively minimizing unnecessary water waste.

As part of fulfilling its corporate social responsibility, The Landis Taipei has also implemented digital
infrastructure planning with the goal of achieving paperless guestrooms. All 219 guestrooms have bee
SldzA LILISR gAGK ! LI S AtlFTRaAX GKIFIyla (02 GKS 7Fdz €
teams. These devices integrate room control systems, guest services, travel information, and more, wh
also connecting with guest personal data to achieve four key goals: smart hotel operations, personalize
services, paperless rooms, and streamlined information systems.

This includes integrating printed materials such as guestroom guides, notices, and feedback forms into

iKS At R&AX 6KAOK A& SadAYIGSR G2 ar@S 20SNI mtInnn akKSSda
operations, the room control system is a highlight, allowing guests to easily manage lighting, air

conditioning, and variousiN2 2 Y &aSNWAOSasx I a ¢Sttt a YIS NBaSNWlIGaAz2ya I
Furthermore, the iPads are connected to the Landis Membership System, enabling members to check
their points and manage all accommodation and dining reservations through a single platform.

TAIPEI
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DECENT WORK AND
ECONDMIC GROWTH

Waste Management ¥

EnvironmentalFriendlylnitiatives
Today, energy transition is a global goal. Even though the market trend is moving towa
electric vehicles, for gasoline and diesel cars already sold and in use, how to adoptvr\g
environmentally friendly fuels before they are phased out has become an important |
issue. Biodiesel emits less carbon dioxide than fossil diesel and is biodegradable, |
resulting in a relatively lower environmental burden. Since biodiesel is produced fromii
waste cooking oil through proper processing (about 10 liters of waste cooking oil canfiil
produce 9 liters of biodiesel), The Landis Taipei is committed to joining thisiexdly
initiative. All general waste, recyclable waste, waste cooking oil, and food scraps ._
generated from operations are entrusted to certified companies for recycling and reug@
thereby reducing the impact on the global environment.

Thepandemicled to a surgein singleuseplastics,makingplasticreductiononceagaina
critical issue for Greenpeace At The Landis Taipei, disposable tableware is not
automaticallyprovided for takeawayservices,and stainlesssteel tableware is usedin

g - y o ey BXABXBX XS M OGlOGIOGIOGANGX
the staff cafeteriato promote a circularmodelandfulfill the missionof reuse % " \%
I meamERES §
In 2023 The LandisTaipeireceivedthe EnvironmentalLabel Certificate issuedby the ¢ e 8
EnvironmentaProtectionAdministration ExecutiveYuan 2 g
2 &
U g &
g g
2 8
2022 52 0.49 1.32 17.6 § §
2023 146 1.74 1.47 18.8 § 583
2024 146 5.48 1.26 19.2 2 8
% %
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Professional and Attentive Service

The Landis adheres to the professional, enthusiastic and delicate service The four spirits are to adjust and educate employees based on their

qual?ty, providing comfortabl_e accommodation experience and ConSiderat‘_?undamental attitudes and concepts. "Every employee is a host." Employees
services for business and leisure travelers from home and abroad. In add%%t take on the responsibility of being a host. Front line service associates,

> mgetl_ng e M cugtomer;, e S should be able to judge any situation and make immediate decisions, without
hospitality to all guests during their busy schedule. having ask his or her supervisor. "Respect the uniqueness of each customer”
Restaurant associates follow the four spirits of service and the five steps Every customer has a unique personality and preferences. Through every
service (warm welcome, interaction with appellation, quality of work, serventeraction and observation, The Landis insists on keeping detailed records
with preference, memorable farewell) shown in the figure below. Each  of guest accommodation habits and dining preferences, so that each

guest who stay or dine at The Landis will be provided an impeccable associate can provide the most suitable service according to the needs of the
personal service and warm hospitality. guests. In order to achieve excellence, we must take the initiative to plan for
the guests in advance, so as to provide exquisite services that exceed
expectations. Finally, "never say no easily”, all the needs of the guests, even

"f@A O if they cannot be fully met, must be seriously considered if customers should
7w 5ve> be provided with another solution.
O 4 Wuwa We : . . . .

1 As times change, so do customer needs. Associates are being trained in
diversified roles including the four major service spirits and five major steps,
so that guests can feel the exquisite service that is different from other
hotels. The Landis has become the first choice for foreign diplomatic guests,

¢ oA b E ®AIO government officials, and domestic and foreign art performance groups.
1 Ws u - 0o . 4 W sA,
AXMa_, Ad /o AW P
E QA3 € E @ A
7 ﬂjl " - A AG 3 oo WA
4 Wu 1 w W c4WA
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Hotel Safety

The Landis places great importance to the provision of a healthy and safe working environment for its valuable empiyests. érfaas prioritized on building
the Group safety culture by maintaining and implementing a healthy and hygienic environment in order to achieve thgoaltohaézo accident, and at the
same time, create a safe and comfortable place for guests.

Hotel Security

The Engineering and Safety department adoptsiaoR4 security system responsible for keeping employees and guests saferfrotirbagh routine

inspections throughout the hotel, monitoring CCTV, screening guest list, handling guests incident issues and preveaiiiigpettuevents. The hotel is in close
contact with the police and government administrative units to ensure that they can arrive at the hotel site immedettelgsSibmvill have to deal with
problematic events or emergency incidents. Based on the "Hotel Safety Joint Defense Mechanism”, we strive to prevacbrsisafe f

For the fire safety part, a dedicated Fire Safety Supervisor from the Engineering and Safety department is respbegldpdoation and execution of the
hotel s fire protection plan including fire pr eve hngofélseamims$, and mternal stafi s p e ¢
education and training. The hotel conducts fire safety equipment maintenance declarations-aodl¢tasgdidefense formatio fire drills every year in

accordance with the law.

In terms of emergency rescue, the hotel has set up a certain proportion of certified first aid personnel accordingipaitreabsafety and health education and
training rules, and more than 70% of the associates have completed the CPR+AED operation education and training. Atbeongicgstary emergency rescue
equipment management measures in public places, it has passed the government's CPR+AED safe place certificationy anddeagtddilst aid education and
training every year, so that it can effectively handle emergency treatment for guests at the first time.

2022, awarded the honor of "Tourist Hotel Annual Safety Protection Work Evaluation Special Excellence" by Taipei City éhdvPeliva Department
2023, awarded the honor of "Tourist Hotel Annual Safety Protection Work Evaluation Special Excellence" by Taipei City éhdvPeliva Department
2024, awarded the honor of "Tourist Hotel Annual Safety Protection Work Evaluation Special Excellence" by Taipei City éhdvPeliva Department

THE ANDIS
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Information Security and Management System

Information is continuously accumulated consistently with ISO/IEC

comfort and trust. This 1s
. M : ; : e 27001
business objectives. Strategic planning process is applied in

this vital technology era . So far, there is no complaints on
customer privacy violation or loss of customer information in \/ \/

2024.

(I:SM%\fpanyés

=3

Information Security Management System \/ \/

Requirements(ISO/IEC27001)
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Information Security Protection Management

=

Threat intelligence. Anti-virus software is updated to the system.
2. Information security for using cloud services. Install updated anti
virus, anti-malware and keep its virus pattern and malicious signature.
3. Minimize opening ports in the network to reduce the spread of
external services. Allows only trusted services.
4. Set up a firewall to prevent malicious IP and URL network
connections. Only allow connection from trusted external service IP
and DN.
Perform vulnerability scans to avoid data leakage at least once a week
Enhanced server security with delivery function: Pay attention to
security updates for anttvirus software central control, AD server, and
asset management system. Closely observe any abnormal changes in
group principles. ISO/IEC
7. Minimize, control and restrict access rights for personnel. Disable 27001
inactive accounts- Implement multi-factor authentication.
8. Improve information security awareness: Regular training should be
provided to associates to establish good information security awareness
and network usage habits. Conduct social engineering drills to
improve training effectiveness.

o o
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Information Security Protection Contingency Strategy

Firewall

Block any outbound connections from malicious IPs

and URLs.
Disallow rules that allow any connection

Only allow connection with external service IP an
DNS.

Data Backup

Perform data backup regularly with interval not
exceeding 1 month..

3-2-1 Backup principles, 3 backups, 2 storage mg
1 different location

Adjust data backup methods for different operatin
systems (such as Windows, Linux)

.Keep at least 1 backup copy on the media or

dia,

computer.

Information Security Inspection

Network Services/Vulnerability Scanning

Network Segmentation

Implement network segmentation and monitg
traffic.

=

Contingency Preparedness and Contingency
Drills.

Information Security Protection

Data Encryption/Asset Inventory..
Collect abnormal warnings or events and
submit reports..

External professional information security
team assists in processing.
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Focus on Guest Satisfaction

Hotel guest satisfaction is the ultimate indicator for examining the

quality of services provided. The Landis attaches great importance to the

opinion and suggestion of each customer. Guest questionnaire is designed

to collect guest feedback regarding their accommodation and dining
experiences which will be the reference
service quality.

All guest questionnaires and complaints are collected and provided to
the General Manager of Hotel Operations Division on a daily basis and
simultaneously shared with the concerned supervisor to ensure that
relevant opinions can be processed and responded to in a timely manner.
In line with the rise of digital platforms, for major travel platforms and
social media, there are specialists who check daily and respond to
customer comments and questions in real time, and report the important
information to the general manager and related department heads.

Guest who wishes to provide their feedbacks may directly report to the
service staff or through the guest questionnaire available digitally or
using a customer opinion card. Th
social media allows guests to lodge their complaints. Each remark will be
responded in proper and timely manner.
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Customer Complaint Handling Procedure

Hotel guest relations officers are the filise window for dialogue with In 2021, under the severe impact of the CONM®Level 3 alert in Taiwan,
guests. Proper and timely responses of the incident must be responded bas&fle number of visitors has dropped sharply, but The Landis has maintained its
on the following flowchart:: original intention, and insisted on the service quality of "considerate service,
more than homehf. Guests who suppor
feel the privileged services. Compared with the previous year, warm feedback
. Upon receiving complaints(s) from customers, immediately received from guests has grown significantly, and we managed to maintain a

transfer to the direct supervisor of the relevant departments. If it is
inconvenient for guests to disclose their needs or wish to convey
their thoughts through another method, be sure to record down

in detail, and reply to guests within 48 hours. If you receive negative
comments on social media, please inform the relevant department Customer Opinion Letter Statistical Table
immediately, clarify the situation of the incident, and reply to the
customer within 48  hours.

If the relevant department cannot be contacted l

immediately, the service coordinator must play

the role of comforting and listening to the customer,
and do his best to serve

90% of customer satisfaction.

2022 2023 2024

40

Listen to what happened from the customer's

point of view, record asmuch detail as possible by
asking, such as date, time, place, object, key
points, and summarize the whole story.

583 1304 1164

In order to appease the guests, you can make a
preliminary greetings, leave correct contact

information, and promise that the relevant A

supervisor will reply immediately after clarifying

the situation.
After the relevant supervisor replies, the reason, proce d review
will be compiled into a written report, which will be submitted to the <
general manager for approval, and the improvement status will be THE LANDIS
continuously tracked and reviewed. | TATEE)
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Food Material Procurement Management |

Knowledge of food safety among consumers has risen, and has become
the primary factor when purchasing food material or choosing restaurants.
Our three restaurants attach great importance to food safety to ensure  Supplier Chain Management

consumers enjoy their dining with peace of mind New supplier

Food Procurement Management 1. Compliance with the laws and regulations and possess registration

Food Inspection Documents certificates. Suppliers must provid

1. For new food material, suppliers are required to provide samples or establishment, commercial registration and food business registration
food materials certificates which should include-gespection of number. If the food materials provided by the supplier are processed, such
pesticides and inspection records certified by the Food and Drug as cutting, etc., food processing must be provided with Qualified
Administration of the Ministry of Health and Welfare, etc. Registration of Factory.

2. The imported ingredient must have the necessary inspection 2. Onsite visits by purchasing personnel to strictly inspect the product
documents according to laws and regulations. storage environment, personnel hygiene, production process, hygiene and

safety in each area of the factory. At the same time, referring to the audit
form to ask the manufacturer to improve the deficiencies within a deadline
and complete the deficiencies improvement report.

3. Comprehensive evaluation. Purchasing department and food technologist
jointly conduct the evaluation, and the suppliers' evaluation scores must
reach the standard before they can be used.

Food Shelf Life

1. Before unpacking and after repacking, the purchased items should
maintain the validity of the storage period e.g. canned or dry food
should be valid for at least six months to ensure it is still fit for use.

2. Before any new product is launched on the market, microbiological
test has to be carried out to prevent microorganisms in foods or
animal feeds.

Food Delivery Management

1. Suppliers must ensure the temperature management of logistics trucks
used to deliver food comply with the regulations (freezing must be
below-184C, and refrigeration must be at least beld&)7to ensure
food safety during transportation.

2. Delivery vehicles and containers should be kept clean and sound.

TAIPEI
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Food Material Procurement Management ||

Existing Suppliers Documentation References

1.

Periodic evaluation 1. Supplier updated basic information (business/company/factory registration
Based on the Supplier Chain Management Measures, an annual supplier certificate, food business registration, etc.). TQF, CAS, TAP, HACCP, ISO and
analysis is created for our usual supplier of food materials, investigation ~ other certification materials (if any).

their product storage environment, personnel hygiene, production proce®s,Product liability insurance

and hygiene and safety in the factory, and issue an audit sheets to addrgssproductrelated inspection certificates (outsourced inspection and independent
the deficiencies improvement if any within a deadline. A missing report quality control inspection).

\é\"" o complefedé_Supg(ljl((;r e{\;ailtluatlor; |st_d|V|d§gO/|nto e Icrltter;a: 250 4. Traceability management system (explain the implementation method of the
ocument evaluation (20%), @ite evaluation (35%), supply staius (25%), traceability system or provide relevant certificates) or relevant certificates of

: : 0 ) o : e _
Stelul gluellisy (1e) el _sustamable o!evelopfnent (5%6)7Whose witi & professional personnel or technical certificate personnel (if any).
total score of above 80 points are considered "Excellent & Grade A

5. Vector control related contracts and records.

Suppliers”, will be classified as continuous cooperation to stabilize the

source of higkguality ingredients. Those with a total score off80are 6. Contracts and records related to waste disposal.
listed as "Grade B Suppliers”, will be conditional cooperative suppliers; 7. Corporate social responsibility, environmental protection and sustainable
Below 59 (not included) is an unqualified "Grade C Supplier". resources and other relevant investment evidence (if any).

Regularly update qualified inspection records from the suppliers, includidgb Site Information
inspection of pesticides residue, heavy metals, and toxin residue certifiel C|othes and grooming of esite food practitioners.

27 i et el i serlini el SR g T s 0 lleal e 2. Hand washing and disinfection facilities in the factory area

Welfare, or inspection reports issued by their laboratories . . . . . e

Relationshi int imol t fact isits | i q k3't Production line operating conditions (walls, ceilings;canditioning outlets,
elationship maintenance. Implement factory visits inspection and market ¢ .o drainage systems, etc.).

information exchange and sharing to ensure that we can grasp the Iatesj Mai ; hi q _
supplier dynamics and market information. - Maintenance of IISeE R B

Integrity-related clauses. Qualified suppliers need to sign the corporate 5. Manufacturing process (photos in operation).

social responsibility and integritlated clauses, and provide a product 6. Distribution cold chain and warehouse management (raw materigis’
inspection report, only if they meet conditions and quality standard of TQF, products)

CAS, TAP, HACCP, ISO and other certification materials. Only 7. Food additive storage area. Vs :
manufacturers with integrity and good reputation can becometéonyg 8. Staff changing rooms and toilets. THE LAN])]S
partners of the Company and work together to improve the supply chalrbof Food labeling of related products. T
raw material quality. T b A T A 2




Food Material Procurement Management Il

Handling Abnormalities and Improvements

Abnormal quality improvement tracking

Room supplies packaging

1. Quality Abnormality Improvement Tracking Procurement overview
Routine Audits 1. Partner suppliers of guest supplies adopt paper products certified with
Suppliers with delivery abnormalities, inconsistent quality, or lower evaluation Indonesian Legal WoodndFSC (Forest Stewardship Council)
scores are subject to necessary-site audits and improvement guidance. international rainforest protection labelswith procurement in 2024

2. Response Measures exceeding NT$330,000.

If food ingredients supplied show quality abnormalities, suppliers are strictly 2. LYy fAY S HAiGK GKS 3205 NY Y S y o0& A VA i
liacl2=u it improvement re pofteRluReEdipn Grannouggggiactory environmental protection, most hardware facilities are selected based on

inspections are carried out to audit the causes of the quality issues and the hiah i | Hici " beari inq label
corrective measures taken, ensuring improvements are effectively implemented. IgnEirintes |_ona SIEEp7 ENIIEnE) ra mgs_, ) earing enagylr_lg_ _a els,
and featuring lower carbon footprintsfulfilling our responsibility as

3. Routine Evaluation lobal citizen
In 2024, supplier evaluations for food ingredients were conducted with an global cilizens.

average evaluation coverage rate of about 90%. All evaluation results were 3. Over 97% of total paper procurement consists of environmentally

satisfactory with no abnormalities found. The proportion of suppliers rated as certified products.

excellent exceeded 85%. 4. Through concrete actions, the Group has been awardedzbietLevel
Procurement Overview Green Hotel Labdby the Environmental Protection Administration of the

Evaluation Results Executive Yuan, achieving outstanding results.

1. hy$S 2F (KS ¢2NIRQa Y2ali NBO23yAT SR &dzadl AyrotS &SI F22R OSNIATAONGAZ2Y aidl yF

covering two areas: Fishery Assessment (FM) and Chain of Custody (CoC). Labe
Certified organizations may use the blue label on their products to enhance
consumer trust. The annual procurement amount of certified lobsters exceeds AT
NT$920,000, accounting for more than 80% of the total lobster purchases. e >’ ’jfg:? °°°3‘z‘,3j

2. In 2024, The Landis Taipei evaluated over 30 suppliers with whom transactions = : booW AV-AAID! T i
were conducted, and none of the suppliers received a failing score (below 60
points).

3. If a supplier receives two consecutive failing scores, or is found in violation of
relevant laws, or presents significant food safety concerns, they will be _f—
immediately removed from the supplier list after confirmation by the evaluation T % S
committee, and cooperation with them will be terminated. Through stringent HE LANDI
evaluations, we ensure the quality and safety of raw materials and products. TAIPEI

=BR8P N T




Food and Sanitation Management |

Risk Assessment

To effectively control food safety risks,the hotel hasimplementedthe HazardAnalysis
and Critical Control Points (HACCP)pystem Through strict control of production
processespersonnelhygiene management,and product storage,as well as analyzing
potential microbiological, physical,and chemical hazardsin products, the system
establishescritical control points from a preventive perspective Thisenableseffective
monitoring to ensure food safety, control hazards,and reduce the risk of foodborne
[ I I n e S S e S .
Correctivemechanismsrein placeto preventrecurrence therebysafeguardinghe food
safety and hygiene of our guests-s.
Eachyear, professionalauditors are invited to conductinternal audits of the hotel and
provide recommendationsto the Food and BeverageDepartment on food safety,
ensuring the effective implementation of food safety management

Food Safety Team

Obijective

In line with the requirementsof the Ministry of Healthand Welfare and the
FinancialSupervisoryCommissionfor listed food enterprisesto strengthen
selfmanagementof food safety and fulfill corporate social responsibility,
listedfood companiesare requiredto establishtheir own laboratories
Consideringhe characteristicof our restaurantand food serviceoperations,
and after evaluation,we have establisheda laboratory in accordancewith
Article 7 of the Food Safetyand SanitationManagementAct, equippedwith
facilities of appropriate scale,and conduct selfinspectionsusingsimple test
kits.

Enhancing Selfinspection

To ensure the safety of food servedto customersand to effectively
manage the safety of meals provided in each restaurant, the food
technicianconductsguarterlyinspections Basedon high-riskingredients,

An HACCPF~ood Safety Control Team has been established,led by the Food & Beverage iz 'Fechnic_ian se(;ects(tjheh categorie_s s _C(l)r;]e_:sdpondingitem_s th_at
Manager The team consistsof the ExecutiveChef, Sous Chef, and Food Technician,who require testing and sendsthem to an impartial third-party organization

regularly inspect, assessand control the products manufacturedby the hotel to effectively e exami_nation,ensuringthat = ingredient_s e/ 6 s h_ojcel
reducepotentialfood safetyhazards meet hygiene and safety standards After testing, the food technician

preparesan outsourcedinspectionreport. If anyresultsare found to be
Teammembersare requiredto complete a 30-hour (ClassA) training courseon the Food non-compliant, the purchasingdepartmentis notified, and continuous
Safety Control System,organizedby an institution accreditedby the central competent follow-up with the supplieris carriedout.
authority, and obtain certification Additionally,they must participatein at least12 hoursof
HACCPcontinuing education training every three years, also provided by accredited [ ]
institutions,to continuouslyenhancetheir professionaknowledgein food safety.

HACCP

)
¢

| ] T o
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Food and Sanitation Management Il
Food Safety

The Landis complies with the Food Safety and Sanitation Management Law ~ _
and the relevant Food Good Hygienic Practice Guidelines (GHP). It establishesA

li GHPNJ

a safe and hygienic system from the farm to the dining table, and continues to
improve catering food safety and selenagement. La Brasserie and Paris

1930 de Hideki Takayama won the hono
Beverage Hygiene Management Grading Evaluation Mark in 2019.

According to the announcement of the Food and Drug Administration of the
Ministry of Health and Welfare, Tien Hsiang Lo introduced the Food Hygiene
Safety Control System (HACCP) and implemented in 2016 to reduce food
safety risks, maintain the health and safety of customers, and provide excellent
product quality and services.

In order to effectively control the risk of food safety, the hotel has established a
HACCP food safety control team, headed by the Food and Beverage Manager
and the team members consists of the executive chef, sous chef and food
technologist who regularly inspect, evaluate and control the production of the
food. Products manufactured were effectively reduced to hazard free . Team
members must participate in a-BOur food safety control system training

course (Class A) conducted by a competent centralized authority and receive at
least 12 hours of HACCP continuing education and training conducted by a
central competent authorigpproved institution every three years to

continuously improve Food Safety Expertise

\ I TUAL

i EEREENR
/M NEeR

ol

The Taipei Food and Beverage Hygiene Management Grading Assessment Department

of neExcell ento I n the Tal pel Fo

p>

conducts assessment once every two years. In 2019, Tien Hsiang Lo conducted an internal
renovations, and did not participate in the grading assessment of Taipei City's catering
hygiene management.

THE JANDID
TAIPEI
(EE AR PN



Food and Sanitation Management ll|

Hygiene Management In addition to the external teachers approved by the central competent authority
In order to implement the food safety policy, the sanitation management hired by the Company to give 8 hours of sanitation lectures for certified chefs,
personnel supervises whether the kitchen environment, facilities and internal education and training are provided by food technologist.. The training
equipment, employees and manufacturing processes meet the GHP content includes new food safety knowledge and regulations, improvement of
requirements. Form are daily completed for improvements by the food ~ common kitchen deficiencies, and basic concepts of food poisoning , Recognize
technologist. Any issue on will be reported.. allergens and other courses to strengthen food safety and hygiene knowledge.
Daily routine inspection items by food technologist If there is a highkrisk meal served to more than 120 people at the same time
1. Workplace management: cleaning and maintenance of floors, ceilings, during the meal perioq o e number o people SO OUISE [ GEE it &0
walls, pipelines, lighting, equipment and utensils people, the sample will be stored in a sterile sample bag for 48 hours for future
2. Raw material storage management: mark the date of the ingredients, ﬁrrg{erence.
in first out. Hotel Hygiene Management Project
3. Process management: prevent the risk of ecossamination
4. \ector control: Any traces of vectors? 3 O X
5. Management of employees: management of clothing and grooming, A A
personal cleanliness, chef certificate
6. Form records: refrigerator temperature record table, kitchen temperatyre U U
and humidity record table, frying oil record table and food additives A A A
management. :
U U A
i
¥ A
R
u A
i HACCP ( ).
i A
THE ANDIS
TAIPEI
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Food and Sanitation Management |

Establishment of a Food Safety Laboratory

In accordance with Article 7, Paragraph 3 of the Act Governing Food Safety and Sanitation,

listed, OTdisted, and other food businesses of certain categories and scales as <
, i : 3 100%

announced by the central competent authority are required to set up laboratories to

conduct (selfinspection) and fulfill their corporate responsibility to safeguard .

food hygiene and safety. 3 100%

Based on raw materials, seffimished products, finished products, and meal supply scale,

the hotel has defined appropriate (selfinspection) items and categories.

The inspection items, as shown in the table on the right, are tested once a week on a

random sampling basis using commercially available rapid test kits. The food technician

samples ingredients in the kitchen, checking for expiration dates, packaging conditions,

and overall quality. The technician then conducts laboratory testing and photo

documentation, completing a food inspection record form for safekeeping.

If inspection results are found to be n@ompliant, a retest will be conducted. Should

the re-test still show norcompliance, the batch of ingredients will be sealed and

returned. The procurement department will immediately replace the supplier. Deliveries

can only resume once the supplier provides an updated, qualified inspection report from

an impartial thirdparty organization.

Third-Party Testing

/| 2YyAARSNAY3 GKS a0FftS 2F 2dz2NJ K23St Qa OF GSNAY I A& () srmwmmimmenss S F22R GSOKYA
inspection is not feasible, testing will be outsourced. Outsourced inspections are conducted once * ok sane
every quarter. The food technician determines the inspection items based on seasonal ingredients, ‘i
customer complaints, or food products with recent food safety concerns, and sends them to a
third-party impartial organization for testing.

If the results are qualified, the food technician fills out and keeps the outsourced inspection report.
For unqualified results, the purchasing department will be notified to seal and return the batch of
ingredients. The supplier may resume delivery only after providing the latest qualified inspection
report from a thirdparty impartial organization.

100%

A<

(381 ) ( ) 100% S
o THE [ANDIS
: = B
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Food and Sanitation Management Ve

Ingredients Management and Inspection Mechanism. ‘J'l'SHFz;?'i REB o s

The Landis is committed to implement food safety. In order to ensure the quality of ingredients, e e 5L QR o G
ingredients are strictly controlled from the selection of suppliers, procurement of ingredients, i

acceptance of ingredients, production process to meal delivery, and check for consumers. AR0: 2ERRALEREN RS mtam 2025/05/2
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Traceabllity System and Emergency Response |

In accordance with Article 8, Paragraph 4 of the Act Governing Food Safety an
Sanitation,
Registration. Tien Hsiang Lo, La Brasserie, Paris 1930 de Hideki Takayama an

t h]e iDate of recgipt ar patch ﬁ“{“*%e%

f ood

busi nesses

s hal

Liz Gastronomi regul arly wupdate
. l atgm@
— YFDA AEET | FESE | EWEREE  SHSSFNY | EWBESRTUE | Search Food Business
ERENREERTS
EREESHTR -
N
EHIEH = it =
e P 4 —tm%h
IS iR (B A B R)
e A-112144501-00000-6 - - DEEAA ISR BRAT
REEEES ho &1 BREEEENE
AAEE BYBEATRERHERAT SRR 12144501
A-112144501-00006-2 _ -
&1 A B GERAS
B85 BAY b LB R REREA1211E SRR
70442161 ‘
A-112144501-00005-1 - -
[ —r “.ﬂr_ TLYIAN =N
EE8y  EAD sl ER RER2E13 SRS R
12144501 -
A-112144501-00004-0 o .
= N SHEEAE RO ERAE
swEy  EEEE b BRERE2E415 8 R mER R
12144501 B
A-112144501-00003-9 S RS B [ LA RS
gy ERE almhIERRRE2E S SRR
12144501 R
A-112144501-00002-8 I -
. s SRR E RO ERAS
EEE L FER SAHD B RRERE2 L4158 wjrﬁ(jw HERGERAT
12144501 214450

Eood Traceability
;lpg dlqnt8 lllsed b)( T41e Lprgjlg, ?reapuoyu%eg] Qy §u plqus Wgh?busgqjsg
tration, and the purchase order needs to have the oIIowmg Information:
The name of raw materials sefmushgdoppoducts or flnlshed products.
3. Net weight, volume or quantity of raw materials, sdéimished products or
finished products..
4. The name, address and other contact information of the supplier.
According to Item 1 of Article 9 of the Food Safety and Sanitation Managemel
Law, the relevant documents on the source of raw materialsfiseshied
products and finished products are kept for five years.
Manufacturers of meat ingredients must provide a slaughter certificate. If the
ingredients are imported, they need to provide an import license number to
facilitate traceability.

LR EE R LY )

ABAANERANARTAN
Food snd Drug Administraion, Misistry of Heafh and Welfirs
maumummm

b o WA
e BRRE ew w  myym MRS
,@% 2 o
¥

240376855 " 24036326
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Traceability System and Emergency Response Il

Emergency Response Measures
When there are doubts about product hygiene, safety and quality, follow the

Country of Origin Labeling "Standard Operating Procedures for Product Recycling Control" to avoid
The Landis complies with the food labeling regulations of the Food and  harm to consumers and which will affect the Company's reputation. The
Drug Administration which require labelling country of origin for food flow chart is as follows

containing beef and edible parts of beef in containers or packages. Effective
from January 1, 2021, the. "Regulations on Labeling the Origin of Pork and
Pig Edible Parts Raw Materials for Food Supply”, the Chinese name of the

country of origin must be legibly marked. ‘1’ ‘1’

FEMIEH
aBig%EA

AL SYE LAY R
2022
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Traceabllity System and Emergency Response |l

| > &1 9m
Food Safety Notification Principles ) > ~

In case of food safety information from domestic, foreign health authorities o
manufacturers, thiéow chart isas follows

Scientific

evidence.
Food unsafe
information.

v

The Hotel

Bureau 24
hours to
check and
confirm

Food
Industry Sek
Management

infor ation

48 hourscomplete

delisting The Landis attaches great importance to the rights and interests of
every customer. In the future, it will continue to strengthen food

R safety and hygiene management, check every level of customer
quzt:tri?y and fulfill its due corporate responsibility.
THE ANDIS
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The Landis Partnership |

The Landis continuously create an environmentally friendly workplace for
its associates. The management model features an inverted pyramid with the

purpose of maximizing communication within the Company.
Manpower Structure

Associates are being respected and provided witkestfm visible 2024Headcount
through, salary, performance appraisal, promotion, education and training.
Associ atesd benefits wildl not de

race. Also, associates are being offered with training and development _—_

ti onal

order to encourage them to learn and grow, and working as a team to ¢
o : e . 104 50 154
the best hospitality brand in the Ad?acific region. 76 o5 101

I 10 75 255
I % 29% 100%

2024employment contract and number of employees in various subsidiaries

— e
____
164 46 210

0
_ ) 14 2 29 45
0

0 0 0
180 0 75 255
70% 1% 29% 100%
The standard salary of grassroots personnel is higher than the minimum salary in Taiwan, and 95% of the senior managgtizensartthe Republic of Chipa. THE LANDIS
TAIPEI

(=Bl AHE:EEN T



The Landis Partnership Il

Salary Information for Fultime Rank and File Employees

2024 Gender and Age Composition of Employees

40 25 40 13 4 8 65
20 ZE 25 36 21 22 16 14 5 57
464 538 74 13 19 0 12 12 8 32
2 8 0 0 3 7 10
wer — nl 91 73 62 41 33 28 164
96,147 124,181 28,034 55% 45% 38% 25% 20% 17% 100%
2024 Educational Background of Employees
0 0 0 0
2 0 0 2
40 5 0 45
18 5 0 23
95 6 0 101
9 0 0 9
164 16 0

180

THE ANDIS
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Overview of Employee Mobility

Landis Hospitality Group is committed to creating a gender equality in the workplace. In 2021, the ratio of newly hiesddenadé¢s employees was 42%
to 58%, and the ratio of resigned females to males associates was 64% to 36%. The statistics of employee turnoveware as foll

Newly hired full-time employees Resignedtiole employees
5%
'4% \
149 23% 00
= 30 = 3140 =30 = 31-40
[ ] n =
41-50 m5] 41-50 m5]1

GGl HEestcccl
— - DB
8 16 3 12 8 1 24
5 3 4 2 2 0 8
3 1
0 0 0 0 0 0 0 0 0 1 0

32 47 36 21 18 4 79

41% 59% 46% 27% 23% 5% 100% THE LANDIS
TAIPEI
oAb aE #0 BE UK B s

63 60 77 24 17 5 123
51% 49% 63% 20% 14% 4% 100%




Employee Rights |

Employee Communication Channel.
The Landis respects the rights and freedom of its associates as set fort by theemployee Welfare.

"Universal Declaration of Human Ri @fffSfthe labdt fistirance, KeditR ihslir@nBeS and'rdtbrial hBafn8rdurahcd
whereby employeeg were treated fairly and.reasonably Wlthput d|scr|m|nat|on,required by the government regulations, the Company purchases group medic
forced labor and child labor. There are multiple channels to inform colleagues ggilce for all fultime associates and interns for medical coverage. The Jim
changes in business operations, and associates were encouraged to take the c4teteria provides associates with nutritious and hygienic food. Dormitories ar
initiative to put forward ideas on job changes. Full communication through regylagiqeq for the convenience of associates who work on night shifts or for thos
departmental meetings or suggestion boxes for problem solving. For a harmogiis, e from another cities. Other programs arranged is the annual spring wir
labormanagement rfalatlons, the GM Hour is he[d regularly by |.nV|t|ng thg genﬁéﬂly and monthly birthday party; there is also a library with various books,

manager and associates to exchange operating ideas and opinions to build tegiQ2-ines and computers for use. The Welfare Committee arranges for movie

consensus. festive celebrations and community programs. The total amount spend on wel
_ matters in 2024 is NT$1,229,053. in 2023 NT$1,259,980 and in 2022 is
Employee Benefits NT$661,698; associates benefits included marriage, funeral, childbirth, and illr

The Company values its associates hard work and cares about their health, therefore
it arranges welknown local health examination centers to provide physical checks
according in order to keep track of their physical wellbeing. The annual health

check and consultations enables an early detection of health problems. In addition, 2022 2023 2024
cooperating physical health center arranges its occupational doctors and nurses to 49,50( 103,96( 74.29(
visit the Company for consultation services on a regular basis.

82,69¢ 118,61¢ 125,88(
To encourage healthy habits, senior executives lead associates to participate in g 1A A 212 [0
running activities and Central Crelssand Highway Hiking In 2017. The Landis 0 74,90( 78,92
Running Club was established with regular exercise activities and has joined the 86,50( 252,00(

World Earth Day Road Run in 2019. Due to the epidemic in 2021, gatherings 443,00 590,00(

was avoided, and road running activities were cancelled.
661,69¢ 1,259,89(

Unit: NTD

TAIPEI
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Employee Rights Il

Retirement Benefits

Since March 1998, the Company has formulated the retirement calculation method in accordance with the provisions oStardaabderAct. The Labor Pension
Act came into effect on July 1, 2005 which adopted a definite allocation system. After implementation, employees caetebeadeabor Standards Act or

2022 Statistics, old pension fund NT$2,833 A Rassociates retiréddcontributed NT$4,580,819

2023 Statistics, old pension fund NT$1,476 A3Rassociates retired, contributed NT$6,421,076

2024 Statistics, old pension fund NT$584 A3B associates retired, contributed NT$0

Parental Leave Without Pay

The Landis is an International fastar tourist hotels in Taiwan. Front line associates have to face customers daily, afdwestaoytake care of their families. With
the adjustment of laws and regulations in recent years, male and female associates are eligible to apply for parAnégblaatyeof breastfeeding room and
nearby childcare center allow associates to work with peace of mind! In 2024, 2 female associates and 0 male assddatelajijiaae leave without pay while
2 female associates and O male associates were reinstated. The employment rate is 100%. In 2023, 3 female associetepiadl Tomehildcare leave without
pay while in 2023, 1 female associate and 1 male applied for childcare leave without pay and 1 male associate wasvithnsteseerage reinstatement rate of
50%; In 2022 female colleague applied for childcare leave without pay, and 0 male and 1 female colleague were reihsai@eenage reinstatement rate of
33%.

THE ANDIS
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Friendly and Healthy Workplace s

Talent is the foundation of hotel service and also the core value upheld by The Landis Taipei.

The Landis Taipei practices the principle of putting the right person in the right position regardless of age or geedadsoxdndviding

a middleaged and seniefriendly workplace. In addition, the hotel is dedicated to promoting workplace tobacco hazard prevantio
KSIfOK LINPY2GA2Y I -ASNRIDA yEASIGR20 ONBE2 ] L) 16C3 TS

Al GG S ¢yRakighFHéalth Awarenes8:a Gl 6f AaK GKS O2yOSLIJI 2F SYLX 2e8SSaQ [dzizy2®
personal health consultations, supported with campaigns and occasional health seminars.

A 1 I N@ByiiHigdg Open Channels of Suppowith a peopleoriented philosophy, The Landis Taipei ensures supervisors show care to
employees during meetings and public occasions, offering assistance when needed, while establishing strong psychologiealdsupp
regular onsite medical care.

K1 2y air RGexding &CGomfortable Environmereromote walking activities and implement cdoeused programs.

A w S | a Acdzdbkteyhd Maternal Healthtn compliance with regulations, guarantee that female employees are wigreyduring
pregnancy and within one year postpartum, helping them balance work and life. This includes facilities such as lactasiamdroom
related health education.

A 9 v G K dzg Drividg HéatthéPromotionActively promote healthelated activities, establish healthy workplace facilities, foster
exercise habits among employees, and organize health promotion events.
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Talent Cultivation Program |

The Company utilizes Talent QualtyManagement System (TTQS) to maximize the benefits of training talents. A complete anthtigstLandis Training
Passport" was designed and given to employees to support their performance appraisal and promotion. Training prograrhariesetaoployees work skills and
professional knowledge, boost employee capability to respond to future market trends and environmental changes, imprgeerthg s cul t ur e and

employee turnover.
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Talent Cultivation Program ||

Diversified training. The Company has a unique culture and practice whereby it arranged

relaxing AWorkshops" to enhance associates'zozﬁlnderstandin92084f I ts busi

policies through open discussion to foster team spirit in the workplace. 8%
0

Anticipating the future market development, the Company has also carried out talent ( 3 ) 10 205 27%
development program, not only for general staff but also for management trainee with an

all-round talent development with annual training objectives; and cooperate with external (3 ) 0 0 2304
training opportunities for colleagues, such as external study, observation, inspection, etc., to

stimulate work creativity, and to improve management efficiency and functions! 12 24 20
Function introduction and management plan.To face the rapid changes, rank and file and 4 7.5 2024
management associates must be able to catch up with the Companyds gr
evaluation has been held to confirm the ability and capability of associates. Behavioral 9 87.5 2024 $143,364
performance to help individuals and the Company to understand how to improve their work o o $11. 047

performance and arrange training courses according to the functional gaps. Current status of

associates were monitored and proposed for future development plans.
12 17

Talent development. The Company incorporated the Ministry of Labor's "TTQS Talent

Development Quality Management System" since 2017, and continues to improve the 56 180.5

quality of training every year. In 2021, it has been awarded with the silver.medal

The LI
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o S ons R o sy mmelier. The
trainees must pass the blindfolded water test and be familiar with the history of tea, its

geographical environment, understanding of baking and humidity, and tea pairing with
meals before getting the Service Tea Master Certification Medal. Through the
professional training of tea sommeliers, the most suitable tea is matched according to the
characteristics of the cooking style, so that tea is no longer a supporting role in the meal,
but a driving force for the sublimation of cooking. Since 2020, more than 80 students

have participated in the training. After 1440 hours and strict selection, only 15 of the
students have obtained the Tea Sommelier Certificate.

it
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