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The Company has established a Food Safety Leading Group,

which is responsible for the supervision and management of food

safety. The Company has also appointed a Food Safety Director and

Food Safety Officers to implement the work of "daily control,

weekly inspection, and monthly scheduling", follow the quality

prevention and management policy of "shifting quality control

forward", put forward improvement suggestions and take disposal

measures for any discovered food safety risks, so as to eliminate

potential risks and hazards in a timely manner.
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III. Inspection Management
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The Company strictly complies with laws, regulations and

policies such as the Product Quality Law of the People's Republic of

China and the Food Safety Law of the People's Republic of China,

and has established and strictly implemented product safety and

quality control standards. The Company has established

management systems such as the ISO 9001 quality management

system and the HACCP system, and has passed the relevant

certifications. The Company has formulated internal systems such as

the Inspection Management System, the Evaluation Management

System, and the Product Sample Retention Management System,

clarifying the inspection procedures and processes for each link,

ensuring that there are self-inspection requirements for each

production link, conducting full-process quality control over

products, and ensuring that every bottle of product leaving the

factory meets the quality standards.
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IV. Tasting Management
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Adhering to the spirit of craftsmanship, the Company





to ensure the quality and safety of the Company's products.
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VI. Emergency Management
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In order to enhance the management level of product quality

and safety, the Company further improved the emergency response

procedures, developed scientific and reasonable quality emergency

plans and exercise schemes, to ensure uninterrupted business

operations, minimize the impact of accidents, and guarantee the

stability and continuity of the Company's production and operation.
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VII. Recall Management
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Improve the product recall process to ensure that when quality

hazards are detected, products can be recalled or dealt with promptly,

minimizing the harm caused to consumers due to product defects.



Utilize mass media such as newspapers, radio stations, television

stations and the Internet to promptly and accurately convey the

information in the recall procedure to consumers, ensuring the

openness and transparency of the information.
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VIII. Promotion and Advocacy
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The Company will conduct product quality and safety related

training for all employees and all suppliers once a year. The training

includes but is not limited to the latest food safety laws and

regulations, food labeling, food safety testing methods and other

contents, so as to deepen the quality and safety awareness of all

employees and improve the management level of product quality and

safety.
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IX. Revision and Review
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The Company will regularly review this policy annually and

make revisions as necessary.
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