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A company that takes every single piece of fish seriously
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Shareholders have been engaged in seafood
industry for 25 to 40 years.

Because of love, we are dedicated, thus we can
last long.

This will lead to professionalism and the leading
position.
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In 2017, proportion of seafood consumption
in China has increased.
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- Global distribution of China’s seafood industries in areas with rich
resources

- Distribution of domestic retail networks

- Connection of warehouse cold chains

Demand of consumers for seafood is ever-growing!
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- The higher the income is, the higher proportion of intake of aquatic
protein is.

- On July 11, 2017, the National Bureau of Statistics announced the
operational condition of national economy in the first half, and GDP has a
year-on-year growth of 6.9%.

Thus, the rise of mass consumption has led to advancement of seafood
industry.
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Chinese residents’ income (from low to high) and
seafood, and meat consumption expenditure comparison
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Lowest > nghest

Meat

FHEMRBMIE =
Poultry meat and Seafood
processed products
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China imports about 130,000 MT
of salmon annually
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ST, S4ELA10%33RE EF Proportion of chilled salmon in sales
Salmon is the main force in consumption of imported aquatic volume of H0||yW|n

products, while chilled salmon takes up a large proportion, with
an annual increase rate of 10%.
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RE=XaFHRXHEAFSalmon Sashimi MDA | ey smee
Frozen salmon raw materials are greatly used for el

salmon sashimi.
» Consumers are not sensitive to fresh and refresh

o HERBE NI freshfrefresh A~k products.
ol S o, i e » Transportation costs of chilled products are high.
KESERRAN S S b g 9

* Transportation time of chilled products can not
o IKERERT B ANBE(RIE = Rt 1L 2URE  guarantee freshness and safe temperature.

ARIMA Harmful status quo :
EhERYE EERATSE vere
Conveﬂnience of transportation gg’l‘*}lﬂ;ﬂ(gﬁﬁﬁﬁg Hgiﬁﬁfﬁ
: mp N oOrder to deliver chilled

5815 products to more cities as

Feasibility of storage

Frozen
packed
portion

delivery,
unfreeze

e .
soon as possible.




O20FiZEIR DN 7MKL R oy BFEEg T

020 new retail model has greatly promoted the B R | OO TR
development of cold chalin |ogistics.
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Online Logistics
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EZEERFRAOMIE Changes in consumer demands oLy

In the past
Rk, MHANEL
F=amR
TEIRS

: Prices, cost performance :

Product tastes
Retalil services
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Functional Experimental
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Services

REEF HEPE

THE OCEAN TO THE DREAM

HWea

HE#ERIRK New consumer demands
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Variety attributes BRI RRHIARSS
Products | A more cost-effective product mix MBI MEMIRSS

Better appearance, and higher quality 7518 EAIIRIGFIRAT ﬂE%
Standard + personalized profession Targeted promotional discounts Servi .
o e - ervices :
AR , D=5 SearT]Iess blending scenes .
S5 Services that are always ready
XAGAE , IMEIAE Intimate personalized services

: mﬁ Social _experlence, sharing and Convenient and flexible

E Contents communiegiion experience and delivery

Sense of participation
Cultural identity, and value recognition

IhgEIRR {FIEiRR

Functional Experimental
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Products + Contents + Services
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Consumer demands for salmon sashimi
B2C2B

SRR =X fanjisf...... Salmon or trout...
Variety and origin 48| A 20 =1 1 Norway, Faroe, Chile...

I;E_t'%t-grm‘a E_'?ﬂ-'f‘,ﬁ EnfEiEFE PIRQ3® Bright-coloured, flesh is elastic
clier appearance, i $Aff %  High quality, fresh, and well picked

Fixed weights and amount,
R MEEE EEEE NM&ER transparent prices
Standard, and mﬂ"_‘hﬂul Finished and thick cut (To
personalized profession EEE eBl (m2=/XMT ) reduce secondary
processing)




fEEEE A ERSalmon Sashimi

Salmon SashimiZEE=
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Sales platform demands of salmon sashimi F W & @ | THEoCEANTO THE DREAN
Salmon Sashimi&ZEFE=

The pain spot of salmon sashimi development

HERIRIE

ERER iHFEIR
Raw food Consumption Iir:tﬁ)s;r%tu:ien
qualification habits . uring
selling
FREH se) TKEEEEL e A°CLARIEIA (88) : FREE sa)
;?ig e BT BEEAR
NLES — P ALERIZS NN
AE AEQ E= SR KR E
lﬁ% Chilled raw Deliver within 4 °C (paiy): Product
o . Self-supporting cold
Raw fopd control (paiy): matenials ses: | p? | 9 management oan):
Site Bright-col q chain logistics Mannin
Environment g _-CO AN Third-party cold chain J
People Elastic flesh logistics Temperature
Facilities detection
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ﬁmsalmon SaShIml1§mH$ ﬁ #ﬁﬂ THE OCEAN TO THE DREAM
Hollywin salmon sashimi supply plan

FmaiEZ2HRERE
Product legality, safety and quality
guarantee

B RIE- A EEARIFA TS 5

Traceability guarantee - Mobile Internet Application Solution

FiEa Origin information

BERE

BEElfss Raw material circulation — \ Pac k| n g g uarantee

HrEift Production circulation

Bfigimet Warehousing circulation
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Comprehensive utilization of salmon

:.............:‘....:......-..... .................:
=1
Fish fin
= L [N
FEir=am fasl
Main products Leftover materials
&;\‘\‘l‘w ‘?/'4/
N g i‘i
R —
) &HE Fish steak
®& Sashimi &)\ Filet [EsLHhEr K X8 ER ¥k Fish head &g Fish fin 8RR Fish skin
TrimE REaSHR A thick middle part; get rid RHIRRER &5 FIRIMEAR
To use middle fish body of scales and bones Full of collagen Flesh that moves a lot
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Many people in the market like fish head, fin, and skin.

Our research and development has made these products become delicious without fishy smell.

THE OCEAN TO THE DREAM
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ke =Xass k= atiE ke =XataR ke = af SN A k=3 Ed i
Hollywin chilled Hollywin chilled Hollywin chilled Hollywin chilled Hollywin chilled
salmon back salmon belly salmon tail salmon sashimi salmon tidbit

BEEF—MAPEIE Case of packing — MAP packing




fa4aSalmon Sashimiftp 5%
Hollywin salmon sashimi supply plan
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Catering demands for salmon sashimi — Standard product extension TSN |FEE Esia

ﬁ *ﬁ ﬁ lfllil THE OCEAN TO THE DREAM

development Changes in catering demands: small shops, small kitchen,
_ _ N | hefs, ire,
SEIRERAGTAY - NEE. INFE. DFEIT . RN, FAEREE ess chefs, no .naked fire, no raw fqo_d workshop o
e AT * EHCT.J_UFEﬁ'ﬁ AT Requirements: high frequency efficiency, standardization, fast
+ IR HRPR 7 food serving, product standardization not varied by chefs, cost
CBNDate » @0 control

gn_fém n"na zu ;;aiﬁﬁgﬁqﬂé RETARMEAR lllb&mﬁh&wmétx?iﬂﬂgﬁﬁﬁnz_
s e AN NECEIERT LRSI | RS maER
| e CBNData x (@i Standardization of process management is one of the
. 3 L - WRITARPIR , RVERR RS K83 . . . .
i H o ERE KULYRBSCEEREMGE AREXENLN BREATSRSENRT, ENRRASR deVEIOPment dlreCtlon Of the Caterlng IndUStry.
 RERENLAGRAGNESETARPASEN, KRRR. SREBAATALIETR, ARAR Standardized management can effectively control costs and
— e, ot improve productivity.
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Hollywin provides standardized salmon products to the catering industry X &

H B
1.0 1NN 2.0 £RHIR%E
Initial processing Instant raw food
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Catering demands for “light and fast fashion” products Wi B & | THEOCEANTOTHE DREAW
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Salmonf=gq

Hollywin provides “light and fast
fashion” salmon products to the
catering industry.
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. HoLYwiN MBS e
Model that we are exploring B I & & | THEOCEANTO THEDREAW
EXGEEFHN , LU EFIRBEEEIR

Vertical supply of salmon. To boost surrounding retail catering by small shops.

PART ONE

KNOW MORE
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Customer Insight

BN SR Analysis Customer Requirement
and Product
BREREFmah

ZAEFR
Safety and high quality

7V Female P

Cost performance
# 5 Health
o I

H &l Lower per customer
Japanese transaction

cuisine =1
WS

Taste

158 ) P4
T4& Work Convenience

BV

ET _
Parent -Child Professional

{5 Gym

Compete Analysis

RRDHh
TR

Four advantages of He Mao

HENEELH Supply
chain advantages

PEA ELF= i Highly cost- 2= Bifk % Membership

effective products system

PR IFJERE 7 Able to
open a shop quickly



ZTHE-HB Offline achievements - 15t month

05.02 Jm}:%r“ %*éﬁmaa—zﬁaleﬂﬁr” ’%ﬁ?ﬂiﬁ 06.01 ﬁiﬁﬁﬁﬂ?ﬂéﬁﬁ%%ﬁﬂﬂmﬂﬁﬁ}%ﬂ&
On May 2, first He Mao Salmon Experience On June 1, Starrymart He Mao Kitchen with a

Shop in Chamtlme Plaza opened. total area of 500 square meters opened.

» arean
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06.02 %%Lz)ﬂz, ﬁ}%ﬁ&5oo$ 06.12 )\Hﬁﬁ%ﬁi?@iﬂ&ﬁ%ﬂfé&%

On June 2, launched on Mei Tuan Take On June 2, joined 5 shops of He Ma Xian
Away. More than 500 orders in the first week. Sheng in Shanghai.

2017.08.28 1M H H OGAT 4 = S0 LS A&
On August 28, 2017, He Mao Salmon Flagship Store opened in Sun Mon Light Center in Dapugiao.
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/pE Snacks

BRELE 67T $HhKkET 10T bR W &SH 15T
BXEFkEA 6% FFAREM 105% FRES 155T
kR 8t BRREEPERE 12T BEBED 157%
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KE=XaRYEaE 321

POKE&Salad
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BHER=XEH RIE=NEH
28/197T 28/197T

ﬂ% Fresh and delicious sashimi
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Salmon products development of Hollywin

i EtREAREHE

CERT

TREEIERF , RAERR!
BEFEAL , 4D ....

ARA=NEEFE , TIERPFE—EMATHESERS EH.....
Cooked salmon becomes recognized by young people and the working
class, and sales volume increases steadily...
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fiaSalmonfEr &R s

Salmon products development of Hollywin prsa
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FiaSalmonFEmAZER

Hollywin salmon products development direction
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