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1. Market Trends: Plant-Based Meat in China

Animal meat market size

China: USD 65 billion (2020)

Iiﬁ' 14 billion terrestrial animals farmed annually in China
LD

Plant-based meat market size

0| USD 80-250 billion

-

¥ estimated’

-

Global ,~~ N
o USD 15-50 billion
~* | assuming similar
04_': ; China ¢ growth rates
208 2080

1 UBS, Barclays, and AT. Keamney

Key growth drivers:

* New products targeting meat eaters

* Increasing consumer education and
awareness

+ Increasing attention from the
government



2. YouKuai Company Profile

YouKuai Group aims to create a holistic plant-based food and beverage ecosystem in
China and to reshape the global plant-based cuisine landscape, starting with Chinese
consumers both locally and regionally.
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INCLUSIVENESS ; TASTINESS i CO-CREATION
Plant based meat company We start with tasty food: / : We engage our partners, be it chefs,
for everyone, we believe only tasty food At co-manufacturers, R&D partners,
not just for vegans. can win over “foodies”. s ¥ or customers, to be part of the journey.
Proudly Chinese Fast-Growing Footprint Across China

Founded in Shanghai in Sep2018 @  yoKuai is supplying Zrou products to restaurants & restaurant
chains, major hotels, large food services companies (for international
school and corporate sites), bakeries, and online & offline retail

Launched Zrou % f brand in Nov 2019 @
Rapidly expanding in Shanghai, Beijing, Jiangsu Province, Zhejiang

China-based team of 50 experienced professionals Province, Guangdong Province, and Sichuan Province
in Shanghai, Beijing, Chengdu, Guangzhou, and T)
Ha

ngzhou



3. YouKuai Mission & Vision

YouKuai wants to address the challenges arising from the rapid growth in meat production

Risks to public health

Half of all antibiotics use occurs
in the livestock industry for growth promotion
& disease prevention in healthy animals.

Overuse of antibiotics leads to the spread

of microbial resistance which is reaching
“dangerously high levels ... with a growing list

of infections ... becoming harder, and sometimes
impossible, to treat as antibiotics become

less effective.” (WHO)

China's African swine fever
outbreak ripples across Asia

Strains on environment

Livestock = almost 15% of the total CO2
equivalent greenhouse gas emissions a year,

= 3 times the aviation sector

{UN Food and Agricutture Organization)

15,000 litres of water

= 1Kg beef

Maijor driver of

deforestation

habitat and biodiversity loss

Agricultural land

Agricultural land

Protein supmy

from QurWorldinD

hased on LN FAQ stat

Impacts on food system

About a third of all the grain produced

in the global food systemis fed to livestock

— enough grain to feed about 4 billion people for
avyear.

Low feed-to-food conversion of grains to meat
raises key questions on the efficacy of relying
on meat for protein delivery (UN FAO).

Today, global meat production stands at 263
milion tons and is expected to grow to 445
milion tons by 2050
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“] want to do
more good”

Franklin Yao,
Founder & CEO, YouKuai Group




Four founders, one vision

Franklin Yao, CEO

Expert on brand building and market entry

strategies who previously helped global luxury Our purpose is to create a world worth

brands enter China inheriting for future generations
through protein diversification.

Ligin Lu, CFO

Veteran investment banker and serial entrepreneur We want to empower the world's

who cares deeply about sustainability issues consumers to make the "More Good"™
(plant-based) choice for a worthy

Cynthia Zhang, SVP, Market Expansion world, by creating tasty food with a
“More Good” version in all food

Seasoned business development and operations categories currently using animal

professional protein, and by creating charismatic

brands to appeal to more consumers
David Laris, Chief Creative Officer on an intergenerational basis.

Celebrity chef with multiple “Best Restaurant”
awards and sustainability advocate




4. YouKuai Team

YouKuai's top management is supported by a highly experienced team of professionals...

Johnny Li
‘- VP, Revenue

15+ years experience
(Coca-Cola, Vitasoy, Cargill, MeCain,

Robin Kerawala
VP, Business
Development

20+ years experience
(Mitchell Madison Group, Cap Gemini

L Colin Cheung
& Director, HR & Ops
¥

15+ years experience
(Colliers Intemational, Cushman

Jonathan Seliger
Senior Advisor

-

L

20+ years senior management exp.
(Coach China CEO, Naked Hub CEO,

Kimberly-Clark) Ernst & Young, SmithStreet) ‘Wakefield, ACN, Aventine Asia) Senior Advisor TPG Asia)
| i::"zr:‘m':::gﬂr JiN wom Tal \::i::;:: ;:!gilor Own Daniel Prunty
! J S{‘:hobls&corpn;ahs (. Head of Marketing Y What You Eat ' Sanior Advisor

12+ years experience
(Kaixin Cooking, Families for Excellent

4

15+ years experience
(Travelzoo, Thomas Cook, Ascott

20+ years experience
(That's Shanghai, City Weekend,

20+ years experience
(Detpak GM Sales Morth Asia,

Schools, Sunrun, National Association China, Ctrip.com) ShanghaiWWow!) Doming's Pizza, Subway)
for Urban Debate Leagues)
Q |\ Rachel Kwok Echo Xu :;;:‘Il.sl-aldar Gengen He, Ph.D
E‘ Director, Supply Chain Manager, Hotel Channel Sichuan Harlrml u Scientific Advisor

A

10+ years experience
(OmniPork, SF Express, Sky One
Logistics, HK Development Council)

5+ years of marketing experience
(Compass Group, McCann Canada,
Foodora)

17+ years experience
(Mestle, YigaoYuanjing, Sichuan
Consenvatory of Music)

(Mortheast Agricultural University,
University of Nottingham, Tokyo
University, Geargetown University)



..while the YouKuai R&D and Culinary Teams are a clear strength

o
-

lan Kang
Director, Research &
Development

Trained food scientist with 13+ years industry experience;

expertise in soy protein materials

Cutting-edge know-how in product development and

application using plant-based protein, including for base

cooking material, bakery, noodle, snack, protein powder,

and special medical purpose food

Senior Engineer at Wilmar International

Innovation Application Specialist at DuPont Nutrition &

Health

» Research Associate at Ting Hsin / Master Kong

» Bachelor's and Master's degrees in Food Science from
Taiwan Ocean University

Zrou provides strong culinary support with ongoing recipe development,
as well as on-site and video training on technical aspects of perfecting
Zrou flavor and texture

()

(s

Mark Sampson
Executive Chef &
Director, Froduct

Development

International chef with 20+ years experience in
Europe, Australia and Asia, including at world-
renowned and Michelin-star restaurants such as
Nobu (London and Melbourne), Chapter 1 (Dublin),
Supper Club (Rome) and Mercato (_t #4hE= )

Experienced in creating menus in all concepts and
across cuisine types

» Chief Culinary Officer at True Legend Hospitality
Group (Big Bamboo, Pistolera, The Blind Pig)

= Executive Chef at Blenham Family Brunch, The

Refinery Xintiandi, and UREN Hotel

Executive Sous/Pastry Chef at Mercato

Chef Team
2
«

Gorden Chen Jingyi Fan

15+ yrs experence 20+ yrs experience 11+ yrs axperience 26+ yrs experience

Gary Shuai Orrisa Liu

(Park Hyatt (Executive Chefat (W Marriott (Shangri-La’s

Shanghai, New Compass Group)
Heights 5+ ==,
Zwilling, Fissler)

Chengdu, The Temple China World Hotel
House, Anantara Beijing, Crowne
Hotel, InterContinental Plaza Beijing
Sanya, Ritz-Cadton ‘Wangfujing)
Shenzhen)

King Wang
13+ yrs experience
(The Apartment,
Foodanatomy,
L'Atelier de Joal
Rabuchon, Franck
Bis trot)



5. Zrou Products

111
Zrou is the only Zrou that

is Zrou”
— Franklin Yao, Founder

IT TASTES Se 600D
| FoRGoT ABouT
EATING MEAT ...

What is Zrou?

Zrou is not a meat imitation nor a meat replacement — it is a

reinterpretation of meat

1 2

Delicious Nutritious

100% satisfaction, 0 guitt High protein
Versatile use Low fat & low calorie
MNew palette for the palate Cholesterd-free
Mostalgia fulfilled Easy todigest

Fuels both mood and body

3

Safe

100% safe sources
Free of nasty chemicals
Free of antibiotics and
homones

4

Sustainable

Renewable resource
100% plant-based
Lower carbon footprint
Ethical preduction

0 animal slavery



Zrou’s ingredients are grown and produced locally

Highfiber, anti-oxidant ric
zero carb plant
* Produced in Hubei Province

A complete protein
» Farmed in Northeast of China
* Produced in Shandong Province

Non-GMO
Soy Protein

Natural source of umami
* Produced in Fujian Province

Rich, healthy fat flavor

* Produced in Hainan Province %
Shiitake

Mushroom

Coconut Oil

- ariginal farms of miry vary differentbatches butall of them are sourced in Ghina



Product information (B2B)

4% Bag 1F7/48 1kg/bag
Fi% Carton 6%%/#i(6F5) 6 bags/carton (6kg)
1278

12 months

@M P EASHRANESEHIRRATH S
The ingredients of this product contain gluten—containing
cereal products and soy products

ETBHERESE
Keep frozen (-18°C)

« BNETRESNE, SUERFRMERMASKRERRES
- BEERESHAERRE, HEmSE
* Put in the refrigerator for 8 hours or immerse sealed
package in cold water until thawed;
Cook within 48 hours and store refrigerated

AN, KEARER. EAMFE. SRESH. MEEE
. EATES, PSRN, BEER. FHEN. REH. EBH.
BEEW () . BRO

Drinking water, textured soybean protein, edible coconut oil,
soy protein isolate, distarch phosphate, cornstarch, yeast
extract, konjac flour, carrageenan, shiitake powder, salt,
sodium bicarbonate, sorghum red

PrEaE

Minced

=

{ wERH iy
’ . d

HRPIBR

Ground

EaRE
Suitable for stir fry



Product information (B2C)

4% Bag 30052/ 300g/bag
Fi% Carton 20%/#i(6F 52) 20 bags/carton (Bkg)
' 129R
12 months
" PR
= Rk EE SR AN S S R AT & Minced

The ingredients of this product contain gluten—containing
cereal products and soy products

ETBHERESE
Keep frozen (-18°C)

« BNETRESNE, SUERFRMERMASKRERRES
- BEERESHAERRE, HEmSE
* Put in the refrigerator for 8 hours or immerse sealed
package in cold water until thawed;
Cook within 48 hours and store refrigerated
Ak, KEARER. BAMFH. SREQN. MWEEIUE :
. BAKESR. EEHEY. B¥R. FHE. &EH. RE&. ’
RS (M) . R PRPIBE

Drinking water, textured soybean protein, edible coconut oil, Ground
soy protein isolate, distarch phosphate, cornstarch, yeast B
extract, konjac flour, carrageenan, shiitake powder, salt, Suitable for stir fry

sodium bicarbonate, sorghum red




Nutrition and sustainability - compared with pork

Zrou uses 78% le water to
produce than pork

Zrou creates 9 5 carbe
during produ ctlon than pork

Zrou Ground Pork
(100g) (100g)
Energy 166 calories 436 calories
Protein 10.1g 12g
Total Fat 83g 43 g
Saturated Fat 7.3g 15¢g o
Trans Fat 0 mg 50 mg
Cholesterol 0 mg 64 mg al e
Sodium 292 mg Omg
Dietary Fiber 3.3g Og
Iron 1.31mg 0.95 mg
Calcium 44.3 mg 3.46 mg
Folic Acid 40.6 g 24.7 ug

Replacing 1,000kg of pork W|th Zrou is
equivalent to 192 trees b plante
terms of saved carbon emissions

d in



Zrou
Western
Cuisine

Zrou is proven
in Western dish
applications
including pizza
pasta, burger &
sandwich, as
well as all the
Mexican
classics.




Zrou

Chinese
-
Cuisine wa o ] —
A RN TS B ERRE in Tofu Skim 500000
S% {Conton Table) CJing Yaa Tang)

At the same time,
top Chinese,
Japanese, and
Asian cuisine
chefs are also
using Zrou in
creative and
delicious ways.
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Zrou
Bolognese
Italian
Lasagna

MBS,

BEETFS00XF

1-ROU PLANT-

BASED SAUCE

LESS THAN 500
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!il‘, NHEY FE@E
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ITALIAN LASAGNA

MiFXEMark Sampson K75 [EREBXE R
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Product Pipeline

» Strong capabilities to develop
customized products and solutions for
customers

» Currently developing 10-12 RTE and
RTC products for launch in 2021 in
response to specific customer
demands




6. Zrou Customer Base

Zrou is being served (or planned for launch) by key customers in all major channels...

Food Services
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...including a rapidly expanding restaurant footprint ranging from premium casual to fine dining

Zrou can be found in more than 60 outlets in Shanghai, Beijing, Chengdu, Hangzhou, Ningbo, and Suzhou (Selected examples below)

. Western . Gre_ek . canhmese
French Japanese Mexican
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Zrou has created strong engagement...

Beijing and Hangzhou launch parties (2020) Table Number Zrou (Monthly) ChinaFit, Beijing, (Oct 2020)



...With pro chefs, home chefs, and food lovers

Media for the new food industry Built highly engaged chef community Home chef campaigns carried out Physical installation banners to
Inspired by Vice's Munchies, it for relevant content sharing and idea in SH, BJ, Hangzhou, and Wuhan increase awareness about food
goes beyond food and dives into exchange sustainability and the Zrou brand

a way of life (Example: Nike campus)






Disclaimer

This document has been compiled by YouKuai Group International (the ‘Company’). The Company has attempted to ensure that the information
inthis document is accurate, however the information is provided 'AS |8 and onan *AS AVAILABLE' basis and may nat be accurate or up to date.

The Company does not guarantee the accuracy, timeliness, completeness, peformance, or fitness for a particular purpose of the document
or any of the information in it. The Company is not responsible for any third party content which is set out in this document. No responsibility is accepted
by or on behalf of the Company for any errors, omissions, or inaccurate information in the document.

Mo action should be taken or omitted to be taken in reliance upon information in this document. The Company accepts no liability for the results
of any action taken on the basis of the information in this document.

All implied warranties, including but not limited to the implied warranties of satisfactory quality, fitness for a particular purpose, nor-infingement, compatibility, security, and
accuracy are excluded by the Company to the extent that they may be exduded as a matter of law.
Further, the Company does not warrant that the document is error free or that any defects will be corrected.

Tothe extent permitted by law, the Company expressly disclaims all liability howsoever arising whether in contract, tort (or deceit) or otherwise
{including, but not limited to, liability for amy claims or losses of any nature, arising directly or indirectly from: (i} anything done or the consequence
of anything done or omitted to be done wholly or partly in reliance upon the whole or any part of the contents of this document;
and (ii) the use of any data or materials in this document.

Information in this document is not offered as advice on any particular matter and must not be treated as a substitute for specific advice.
In particular information in the document does not constitute professional, financial, or investment advice and must not be used as a basis for making investment dedsions and is in
noway intended, directly or indirectly, as an attempt to market or sell any type of financial instrument.
Advice from a suitably qualified professional should always be sought in relation to any particular matter or circumstances.

The contents of this document do not constitute an invitation to invest in shares of the Company, or constitute or form a part of any offer for the sale
or subscription of, or any invitation to offer to buy or subscribe for, any securties or other finandal instruments, nor should it or any part of it form
the basis of, or be relied upon in any connection with any contract or commitment whatsoever.

Our brand name and our logo are in the process of being registered as trademarks of the Company. Other logos, organizations and company names
refered to in this document may be the trademarks of their respective owners.



