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Scope

B The project scope is defined as follows:

i« Historical Year: 2020-2024
Research

period ' « Base Year: 2024

» Forecast Year: 2025E-2029E

Geographic .+ China Market
Scope

'+ Global Market

Industry . + Food Service & QSR Market
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Limitations

B Source of Information

» Interviews with industry experts and » The study took 2024 as the base year and 2025-
competitors will be conducted on a best- 2029 as the forecast period. However, as the point
effort basis to collect information in aiding of this study being 2025, some of the figures of
in-depth analysis for this report. 2024 may not be available at the moment from

public statistical sources. Frost & Sullivan will use
the latest information available (e.g. 2023) or make
projections based on historical trends.

» Frost & Sullivan will not be responsible
for any information gaps where
Interviewees have refused to disclose

confidential data or figures.
*®
» Under circumstances where information is
Official : not available, Frost & Sullivan in-house
Statistical analysis will be leveraged using
appropriate models and indicators to
arrive at an estimate.

Market
indicators for

modelin
q » Source of information will be

‘ " stated in the right-hand
l%i:setr? 3 o j 3 corner at the bottom on
Interview e bis each slide for easy

S > reference.
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Terms and Glossary

« Chinese Noodle: refers to a type of Chinese cuisine primarily made from noodles, rice noodles, vermicelli, or similar ingredients, prepared using simple and
quick cooking methods to provide a fast, efficient dining experience. These meals are typically characterized by being convenient, quick, affordable, and
flavorful, making them ideal for modern urban lifestyles where people have a high demand for fast, efficient dining options.

« Full Service Restaurants (FSR): referring to dining establishment with enhanced dining experience where customers are seated at tables and receive
service from waitstaff who take orders and deliver food and beverages, which typically offer a comprehensive menu that includes appetizers, main courses,
desserts, and a variety of beverages, often featuring alcoholic options.

« Fast-casual Dining Restaurants (FCDR): as a top-prioritized and crucial sub-segment of QSR, FCDRs usually represent a hybrid model combining the
convenience and efficiency of QSRs and the quality in service. Distinguishing features include attention to ambiance, thoughtful menu design, and a holistic
focus on the dining experience, which offers FCDRs the potential to obtain the market share of FSR. These restaurants are typically located in upscale malls,
pedestrian streets, or transportation hubs, offering superior dining environments, higher service quality, and more digitalized operations to meet consumers'
demands for both convenience and quality.

= Frost & Sullivan (F&S): Frost & Sullivan (Beijing) Inc., Shanghai Branch Co., an independent market research and consulting company. It is referred to as
the “Industry Consultant” in the IPO project, Frost & Sullivan (Beijing) Inc., Shanghai Branch Co. Room 2504, Wheelock Square 1717 West Nanjing Road,
Shanghai, China.

* Frost & Sullivan Report (F&S Report): the report prepared by Frost & Sullivan and commissioned by us (in the prospectus).

+ Gross Merchandise Value (GMV): referring to the total value of goods sold via customer-to-customer (C2C) or e-commerce platforms.
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Terms and Glossary

* Quick Service Restaurants (QSR): restaurants commonly known as fast-food restaurant, which is an establishment that offers swiftly prepared meals with
minimal table service; QSR is a segment of the food service industry focused on providing food and beverages quickly, often at a lower price point, with
limited table service.
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Overview of China Food Service Market
China's Food Service Market Definition and Segmentation

+ The food service market can be defined as the preparation, handling, packaging, and distribution of food, beverage, and related services by an establishment to individual
consumers.

+ The food service market in China can be categorized based on dining preferences or tastes (such as Chinese, Western, or other cuisines) or to be segmented by restaurant !
type into QSRs, FSRs and others, considering factors including but not limited to operating models, degree of chain integration, dining environment, and speed of service.

Market Segments by Food Service Types

* Fast-casual Dining

»* Others

Food i
Services

| Others Types of
Cuisine

Source: National Bureau of Statistics of China, Frost & Sullivan
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Overview of China Food Service Market
China's Food Service Market Segment Comparison

. Food service market can be segmented by restaurant type into QSR, FSR and others. Within the QSR category, it can be further classified |nto Chlnese QSR (Chlnese noodle i
QSR, Chinese rice-based QSR), western QSR and other QSR. I

Chinese QSR
Chinese Rice-based
Ko Nawle QSR

Western QSR Other QSR

FSR ~ Fine Dining FSR - Casual Dining

| the Chinese Mainland

FROST @& SULLIVAN

Product Type Noodle-based meals, with Rice-based meals, stir-fied  Burgers, fried chicken, Beverages (bubble tea, Gourmet meals, multi- Diverse menu with balanced
light side dishes or soup dishes with rice or soup pizza coffee), snacks eotmwhlno meals
 Service Speed Fast (5-10mins) Fast (5-7 mins) Fast (3-7 mins) 'ﬁﬂm ”’*""“” Slow(0-80ming)  Moderate (15-30 mine)
Consumption Scene Dine-in + takeaway + Dine-in + takeaway + Dine-in + takeaway + Mostly takeaway + limited Dine-in only, formal Dine-in focused, casual
(Dining Preference) delivery delivery delivery dine-in environment
Standardization " High, sultable for chain High, sultsble forchain  High, strong process  High, productandprocess  Low,focusonchefs  Moderate, semi-
Average Ticket Size Medium (RMB 2040 per Medium (RMB 2040 per  Medium (RMB 2040  Medium-low (RMB 15-30 Medium (RMB 50-100 per
meal) meal) per meal) pnr drlnmnaek) Jitoh (RMB 2003 per petson) porson)
Purchase Frequency  Medium-high (sultable for ~ Medium-high (sutable for Medium-high Medium-high (requent m(mhw Mn(ﬁwi.ﬁnlyor
7 fegulermosts) Eom) m 5255 beverageconsumption)  evenis)  casualgatherings)
Market size in 2024
Growth potential
(Billion RMB) in the 286.6 296.4 8324 3343 715 2,520
Chlnou Mllnllnd
_ (CAGR 2025E-2029E) in 11.0% 9.6% 8.9% 3.8% 26% 43%

Source: National Bureau of Statistics of China, Frost & Sullivan



Overview of China Food Service Market
China’s Food Service Market Industry Chain Analysis

i "+ Food service market value chain consists of:

y * Upstream: raw material supply and production providing ingredients and food product, food processing (i.e., semi-finished and finished food products) and . This
! includes agricultural production, food processing, and packaging stages, which can be supplied by integrated suppliers and food processing companies in the

restaurant supply chain.

* Midstream: the core of the food service industry, encompassing various dining formats such as Chinese fast food, Chinese full-service dining, hot pot, as well as
Western fast food, and Western full-service dining. Restaurant businesses convert upstream raw materials into dining products and serve consumers through different

channels.

« Downstream: the downstream segment directly interacts with consumers and represents the final service and consumption scenarios for dining products, whereas
downstream consumer base in the food service industry can be segmented into dine-in consumers, takeaway consumers, as well as group dining and corporate

clients.

DAL i e Midstream

Raw Material
Supply and
Production

Vegetables

Livestock breeding

Fishery

Food Service Supply
Chain Service Provider

service dining, etc.

Other Restaurants

I ¥ Chinese Food Service: QSRs, FSRs,
> FCDRs, etc. £l

i Western Food Service: QSRs, full-
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Overview of China Food Service Market

Market Size of Food Service in the Chinese Mainland

« The food service industry is a key sector in promoting consumption, improving livelihoods, and stabilizing employment. Between 2020 and 2024, the food service industry |
nachieved a CAGR of 8.5%, showcasing its significant growth momentum. Upon recovering from severe impact of the COVID-19 pandemic, food service restaurants have
experienced a full recovery. In 2023, the total retail sales of consumer goods in the Chinese mainland exceeded RMB47,149.5 billion, marking a 7.2% increase from 2022
and setting a new historical record. As a critical component of the consumption sector, the food service industry achieved total revenues of RMB5,289.0 billion in 2023 and
further increased to RMB5,473.0 billion by 2024.

« Further with the orderly resumption of production and daily activities, coupled with the implementation of various policies to boost consumption and expand domestic demand,
numerous provinces and cities launched diverse consumption promotion initiatives. Activities such as "culture and tourism + gastronomy," nighttime economy campaigns,
and "exhibitions + dining" events significantly accelerated the food service industry's recovery. These efforts not only restored confidence in the sector but also highlighted its
strong resilience, and as a result, the food service industry has emerged as a vital driver of consumption growth and an essential pillar of economic recovery. The food
service industry in the Chinese mainland is expected to show a rapid recovery trend and reach RMB7,118.6 billion in 2029, representing a CAGR of 5.6% from 2025 to 2029.

Market Size of Food Service in the Chinese Mainland, 2020-2029E

Billion RMB
CAGR 2020-2024 2025E-2029E
"I Food Service Market  8.5% 5.6% —
6,341.6 8.7030
57193 6,016.7 —
5,289.0 5,473.0 i
4,689.5 o
3 l l
2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E

Source: National Bureau of Statistics of China, CHCDIA, Frost & Sullivan
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Overview of China Food Service Market
Market Size of Food Service in the Chinese Mainland

+ The food service market in the Chinese mainland has reached an enormous scale, underpinned by rapid growth and transformation across all segments. Among these, the
Chinese QSR segment stands out as the leading driver of growth, propelled by strong local consumer demand for traditional flavors and convenience. This segment has |
benefited from continuous innovation in menu offerings, streamlined service operations, and extensive geographic penetration across urban and emerging markets. As

N

consumer preferences evolve and urbanization accelerates, Chinese QSR is expected to further solidify its pivotal role, catalyzing sustained expansion and reinforcing the

overall dynamism of the Chinese food service market.

*+ In 2024, the QSR market in the Chinese mainland reached RMB 2,129.0 billion in GMV, marking a significant milestone in its evolution. From 2020 to 2024, the market
expanded from RMB 1,355.8 billion to RMB 2,129.0 billion, achieving a CAGR of 13.9%. During this period, the proportion of QSR GMV within the broader food service
market in the Chinese mainland rapidly increased, underscoring its growing influence. Looking ahead, the market is projected to reach RMB 2,932.9 billion by 2029 with an

anticipated CAGR of 11.6% from 2025 to 2029, as continued menu innovation, enhanced service delivery, and further adoption of digital ordering and delivery solutions

propel sustained growth.

Market Size of Food Service in the Chinese Méinland, Segméhte& by Iie&aﬁlﬁﬁ?yﬁé; 2020-2029E

Billen RME CAGR 2020-2024 2025E-2029E
M FSR 6.5% 3.9%
M asr 1.9% 8.3%
" Others 5.9% 46%
5719.3
5,289.0
3,952.7 A
31787 70
2,510.0
87.0 1095 114.4 1203 126.8 132.7
2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E
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Overview of China Food Service Market
Market Size of Food Service in the Chinese Mainland

|« The food service mdusiry sa key sector in promoting consumption, improving livelihoods, and stabilizing employment Between 2020 and 2024 “the food service Indus(ry

i market in the Chinese mainland achieved a CAGR of 8.5%, showcasing its significant growth momentum. The food service industry in the Chinese mainland can be

] segmented by restaurant type into FSR, QSR and others. Among all segments, the overall QSR represents that of the greatest growth potential, increasing from RMB 1,355.8

i billion in 2020 to RMB 2,129 billion in 2024 at a CAGR of 13.9% from 2020 to 2024. In comparison, the FSR sector has witness growth but slow in acceleration, reachinga
CAGR of 6.5% from 2020 to 2024.

! * Further with the orderly resumption of production and daily activities, coupled with the implementation of various policies to boost consumption and expand domestic demand,
: China food service industry is expected to show a rapid recovery trend and reach RMB7,118.6 billion in 2029, representing a CAGR of 5.6% from 2025 to 2029. Among which,
! the QSR sector will be anticipated to witness high growth rate at a CAGR of 11.6%, while it is benefited by the speed of new store opening, consumer demand toward dining

—_speed, standardized procedure as well as food and service quality. - - = . A

Market Size of Food Service in the Chinese Mainland, SQQmenbd by Restaurant Type, 2020-2029E

Billion RMB CAGR 2020-2024 2025E-2029E
B FSR 6.5% 3.9%
M Chinese QSR 11.9% 9.0%
Western QSR 12.4% 8.9%
I Other QSR 10.7% 3.8%
1 Other Restaurant 5.9% 4.6% 7,1186
Total 8.5% 5.6% 6,703.0 LS
6,016.7 5.:3416
57193
5,289.0 5,473.0 s
4,394.1 38221
. 37288
3.178.7 3,2345 3.471.6 E055.9
26496
2223 -7 | 3353 3468 "pang 3343 | 300.8 75 I 7 11,1702
R V810 et 1172 plCleg 1011 & i 105 S 1005 g/ 144§ 1203 smms mnn SEYT Yy 1367
2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E

Source: National Bureau of Statistics of China, CHCDIA, Frost & Sullivan
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Overview of China Food Service Market
Market Size of Food Service in the Chmese Mamland Segmented by Cuisine Type

. From 2020 to 2024, the food service market market in the Chmese malnland for Chlnese cuisine demonstrated significant growth, with revenue increasing from RMB2,774.0 g
billion in 2020 to RMB3,777.4 billion in 2024. This represents a CAGR that underscores its dominant role in the domestic food service market. Similarly, the Western cuisine
segment grew from RMB835.8 billion in 2020 to RMB1,275.8 billion in 2024, reflecting increasing diversification in consumer dining preferences, with the remining to be other
cuisine.

+ Looking ahead to the predicted period, both segments are projected to maintain robust growth momentum. By 2029, revenue from the Chinese cuisine segment is expected
to reach RMB4,832.6 billion, while the Western cuisine segment is forecasted to grow to RMB1,808.1 billion. This represents continued expansion, driven by urbanization,
rising disposable incomes, and the increasing influence of digital and innovative dining solutions. These represents the resilience and adaptability of market size of food
service market market in the Chinese mainland, with Chinese cuisine cementing its position as a market leader and Western cuisine capturing growing market share as
consumer tastes diversify. As the industry evolves, investments in digital transformation, supply chain efficiency, and customer experience enhancement will likely further
bolster growth in both segments.

Market Size of Food Service in the Chinese Mainland, Segmented by Cuisine Type, 2020-2029E

BllionRMB CAGR 2020-2024 2025E-2029E
"W Chinese Food Service  8.0% 5.4%
B0 Westem Food Service ~ 11.2% 7.3%
Other Food Service 5.2% 2.4%

5,719.3

3,952.7
39189

2,774.0

—419.7 -435.4 454.8 47786 451.9

2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E
Source: National Bureau of Statistics of China, CHCDIA, Frost & Sullivan
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Overview of China Food Service Market
Market Size of Food Service in the Chinese Mainland Segmented by Chain Penetration Level

* The food service market in market in fie Chinese mainland has experienced robust growth across both chain and non-chain seg s, driven by economic recovery,™
evolving consumer preferences, and advancements in operational efficiency. The chained food service market has demonstrated remarkable growth, reflecting the industry's |
increasing emphasis on standardization, efficiency, and scalability, which had grown to RMB2,251.2 billion by 2024, achieving a CAGR of 10.6%. This growth has been
fueled by the recovery of dining-out trends post-pandemic, innovations in digitalization, and chain restaurants' ability to replicate efficient business models across multiple
regions. Meanwhile, the non-chain food service market has remained a significant contributor to the broader food service landscape. In 2020, the market was valued at

1 RMB2,450.7 billion, increasing to RMB3,221.8 billion in 2024, with a CAGR of 7.1% over this period. This growth highlights the resilience of independent food service
| operators and the recovery of smaller businesses in the aftermath of the pandemic.

] * Looking ahead, the chain food service market in the Chinese mainland is expected to maintain its upward momentum, growing from RMB2,399.5 billion in 2025 to
RMB3,232.8 billion in 2029. This reflects a CAGR of 7.7%. driven by continuous geographic expansion, product innovation, and growing consumer trust in standardized
dining experiences. However, the forecast suggests a comparatively moderate growth trajectory for non-chain restaurants, with the market projected to rise from RMB3,319.7

i billion in 2025 to RMB3,885.8 billion in 2029 at a CAGR of 4.0%, as rising competition from chain establishments and increasing operational pressures pose challenges to

‘—_smaller_non-chain operators. e B n - e

Market Size of Food Service in the Chinese Mainland, Segmented by Chain or Non-chain, 2020-2029E
Billion RMB

|
i
i
|

CAGR 2020-2024 2025E-2029E
B Chained Food Service 10.6% 7.7%
B8 Non-Chained Food Service  7.1% 4.0%
7,118.6
418 6,703.0
57193 6,016.7
5,289.0 5,473.0 WL 18
4,689.5 2.768.1 2.984.4
4,394.1 574, .
3,952.7 21328 22512 23995 25748
2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E

Source: National Bureau of Statistics of China, CHCDIA, Frost & Sullivan
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Overview of China Food Service Market
Market Size of Food Service in the Chinese Mainland Segmented by Dining Behaviour Type

* The development of lntemet Infrastmcture dnves the cNeraII dlgltahzatlon and onlme transformatlon of food service operations. They prowde data-dnven so!utions such as®
delivery order scheduling, online queue management, and intelligent restaurant management systems, helping food service chains enhance store operations and back-end
efficiency. This digital infrastructure not only supports the growth of food delivery services but also strengthens the overall operational efficiency of the food service market.
Between 2020 and 2024, the food service market demonstrated consistent growth in both online delivery and dine-in orders. Online delivery orders increased from RMB834.0
billion in 2020 to 1,297.1 billion in 2024, representing a CAGR of approximately 11.7%. During the same period, dine-in orders rose from RMB3,118.7 billion in 2020 to
RMB4175.9 billion in 2024, achieving a CAGR of around 7.6%.

+ From 2025 to 2029, the market is predicted to maintain its upward trend. With the advancement of urbanization and the improvement of residents* living standards, the food
delivery industry in the Chinese mainland is rapidly expanding into tier-three cities and below. In the competition for market share, platforms are increasing investment,
improving service quality, and optimizing user experiences. Online delivery orders are forecasted to grow from RMB1,338.3 billion in 2025 to RMB1,680.0 billion in 2029, with
an estimated CAGR of about 5.8%. Dine-in orders are projected to rise from RMB4,381.0 billion in 2025 to RMB5,438.6 billion in 2029, achieving a CAGR of approximately
__5.6%. This growth reflects the evolving dining preferences of consumers and the sustained expansion of the food service market. =

Market Size of Food Service in the Chinese Mainland, Segmented by Dining Behaviour, 2020-2029E

Billion RMB CAGR 2020-2024 2025E-2029E
¥ Online Delivery Orders 1.7% 5.8%
B8 Dine-in Orders 7.6% 5.6%
7,1186
6,016.7
—— 54750 57193
45805 4,394.1 14742 12974
3,952.7 1,073.9

2020 2021 2025E 2026E 2027E 2028E 2029E
Source: National Bureau of Statistics of China, CHCDIA, Notice of the Ministry of Commerce, Frost & Sullivan
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Overview of China Food Service Market
Chain Rate of Different Types of Food Service (1/2)

* The Chinese fast-casual dining industry, with its high level of product standardization, replicable operational models, significant supply chain advantages, and alignment with
modern consumer needs, is inherently well-suited for chain operations. Chain management not only enhances operational efficiency and market competitiveness but also |

meets consumer expectations for fast, cor i and consistent dining experiences. As a result, the fast-casual dining sector exhibits a relatively high chain rate, with
substantial growth potential in the future. !

= Moving on to that of 2020, several factors have jointly attributes significantly expanded management capability and enhanced the scalability of chain operation: such as the
integration of front-end flow of customer acquisition, mid-tier internal management, and back-end supply systems driven by digitalization. This has further improved on the
overall chain penetration of food service market in the Chinese mainland to increase from 15.2% to 24.2% from 2020 to 2024. In the near future, it is anticipated that the food

| service restaurants will be shortly recovered from the pandemic given the increasing market demand toward consumption, and the chain penetration will increase to 36.0% at
i a stable acceleration rate by end of 2029. In comparison, the chain rate of QSR dining is higher than that of the overall food service and reaching to 44.2% by 2029, as the
{ QSR chain penetration was initially higher than that of the overall chain rate of food service industry.

2 Food Sarvice Chain Rate of Food Service and QSR Market in the Chinese Mainland, 2020-2029E

—=— QSR
iy e T 45.2% 46.3% 47.5%
' 42, 43.7% o g
a3 AR 424% 41.9% 422% 425% w¥h 5% . 2%
T31.9% 38.4% 39.2% ‘39.pw
40 137.1% 37.3% g ' ! -
N 33.5%

2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E
Source: National Bureau of Statistics of China, CHCDIA, CCFA, Frost & Sullivan
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Overview of China Food Service Market
Chain Rate of Different Types of Food Service (2/2)

=

]
Key Factors Driving the Acceleration of Chain Penetration of Food Service and QSRs

The chain penetration in the food service industry is accelerating, with industrialization and hybrid expansion becoming prominent trends:

\l) The Increasing Industrialization of the Food Service Industry Is Driving the Rise in Overall Restaurant Chain Penetration.

This growth and acceleration of chain penetration in the overall food service industry is supported by more integrated supply chains and advanced digitalization,
particularly with the standardization of products such as pre-prepared dishes, which create favorable conditions for chain expansion. The integration of digitalization
with supply chain management plays a critical role. Digitalization enables visualization, which allows for optimization.

* The food service industry operates with a long and complex chain: the front end connects with consumers, the midstream involves internal operations management,
and the back end relies on supply chain support. Before digital transformation, key critical points and links of the supply chain were difficult to quantify, the entire
chain lacked visibility, and inefficiencies in operations and delayed feedback hindered the ability of restaurant brands to scale. With digital tools, brands can
streamline front-end traffic acquisition, midstream internal management, and back-end supply systems, significantly broadening management capacity and
enhancing the ability to replicate chain operations effectively.

(® Hybrid Expansion Model Accel Chain Penetration in the Food Service Industry.

* The hybrid model, combining self-owned and franchise models, is driving higher chain penetration rates in the food service sector. The COVID-19 pandemic
revealed pain points in fraditional self-owned operations, including high operating and management costs, capital constraints, and supply chain inefficiencies.
Leading food service brands are increasingly adopting a hybrid approach to expand their networks more rapidly while mitigating operational pressures. Franchise
operations, supported by policy incentives and reduced labor costs, can lower operating expenses by an estimated 20%-30% compared to fully self-owned models.

* This hybrid strategy has proven particularly advantageous in cost-sensitive, efficiency-driven segments like tea and fast-casual dining. It also attracts small-scale
entrepreneurs, who face financial and risk limitations in launching independent brands, by offering access to established supply chains, mature operational systems,
and brand equity. As a result, franchise-based models are enabling faster expansion and scaling for mid-to-smail-sized chain brands.

« Different franchise modes cater to varied brand strategies: fully-managed models for niche or regional brands with limited scale, regional agency models for highly
standardized brands seeking national expansion, and joint ventures for brands with robust supply chains aiming for rapid yet controlled growth. For global brands
lacking proprietary supply chains, the traditional franchise model remains dominant, with Western fast-food giants being the most prominent examples.

Source: Frost & Sullivan
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Overview of China Food Service Market
Food Service Market Drivers and Trends (1/3)

¥

Increasing Disposable Income Boosting Consumption Upgrade

Rising Disposable Income Driving Foodservice Market Expansion: The
steady increase in disposable income is a key driver of growth in the foodservice
industry, enabling consumers to allocate more spending towards dining out. As
income levels rise, consumer expectations shift from basic sustenance to
enhanced dining experiences that emphasize quality, convenience, and
personalization. This has led to increased demand for diverse restaurant formats,
ranging from premium full-service establishments to fast-casual dining concepts
that balance efficiency with elevated food quality.

Evolving Consumer Preferences and Market Dynamics: Higher disposable
income not only boosts overall foodservice expenditure but also influences
consumer behavior, fostering a greater preference for high-quality ingredients,
healthier meal options, and customized dining experiences. This shift has
contributed to the expansion of premium restaurant segments, specialty cuisine
offerings, and digitalized foodservice models. Additionally, in emerging markets,
the growing middle class is accelerating industry growth as consumers seek
elevated dining options beyond home-cooked meals.

Opportunities for Foodservice Operators: The impact of rising disposable
income is particularly pronounced in urban centers, where higher living standards
and busier lifestyles encourage frequent dining out. Foodservice brands that
strategically align with income-driven consumer trends—by offering differentiated
services, premium menu options, and enhanced customer experiences—are well-
positioned to capture higher-value segments in the evolving market landscape. As
income levels continue to rise, the demand for diverse, high-quality, and
convenient dining solutions is expected to grow, sustaining long-term industry
expansion.

FROST &

Urbanization Level Providing Well-established Infrastructure and
Market Demand Toward Foodservice

The continuous advancement of urbanization has been a significant driver of
foodservice industry growth in recent years. As cities expand and rural
populations migrate to urban centers, the concentration of consumers in
metropolitan areas has created a strong demand for diverse dining options. This
demographic shift has led to the proliferation of various foodservice formats,
including quick-service restaurants, fast-casual dining, and premium full-service
establishments, catering to the evolving needs of urban consumers.

Changing Consumer Behavior and Dining Patterns: Urbanization has
reshaped dining habits, as busy lifestyles and higher population density increase
the reliance on convenient, high-quality food solutions. In major cities,
professionals and students seek efficient yet satisfying meal options that fit their
fast-paced schedules, boosting demand for both on-premise dining and off-
premise consumption channels such as takeout and delivery. Additionally, the rise
of mixed-use developments, commercial hubs, and shopping districts has created
new opportunities for foodservice operators to capture foot traffic and optimize
location strategies.

Infrastructure Development and Market Expansion: The expansion of urban
infrastructure, including improved transportation networks, commercial real estate
growth, and digital connectivity, has further fueled the foodservice market.
Enhanced logistics capabilities and smart city initiatives have supported the
seamless integration of online and offline dining experiences, enabling food
brands to scale efficiently.

Source: Frost & Sullivan
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Overview of China Food Service Market
Food Service Market Drivers and Trends (2/3)

i

The Acceleration of On-the-Go Lifestyle Jointly Triggering Rising
Demand for Food Delivery

The surge in demand for food delivery, fueled by evolving consumer
behaviors and increasingly fast-paced lifestyles, has become a key growth
driver for the food service industry. The increasing demand for food delivery,
driven by evolving consumer habits and the acceleration of on-the-go lifestyles,
has been a key factor in the expansion of the food service industry. In densely
populated urban areas, particularly in first- and second-tier cities, the fast-paced
nature of work and daily life has heightened consumer reliance on convenient
dining solutions. Office workers, students, and busy professionals often face time
constraints that limit their ability to prepare meals or dine out, making food delivery
a preferred option. The proliferation of dual-income households and extended
working hours has further reinforced this demand, as consumers prioritize
accessibility and time efficiency when selecting meal options.

The rapid advancement of digital ordering platforms, contactiess payment
solutions, and last-mile logistics has significantly enhanced the food
delivery ecosystem. The integration of Al-powered recommendations, real-time
tracking, and efficient dispatch systems has enabled food service providers to
optimize their operations while maintaining high service quality. Additionally,
restaurants have adapted to the increasing volume of delivery orders by
streamlining kitchen workflows, implementing cloud kitchens, and innovating
packaging solutions to preserve food integrity. As consumers continue to seek
seamless and time-saving dining experiences, the food delivery market is
expected to maintain strong growth, positioning it as a critical pillar of the food
service industry’s future development.

FROST ¢

Urbanization and Fast-paced Lifestyles Enriching Potential
Consumers

The rising consumer expectations for dining quality, alongside
improvements in standardized operati are lerating the development
of the food service industry. The growing emphasis on dining quality, along with
the increased standardization QSR operations, has been instrumental in shaping
the modern food service landscape. Consumers today are not only seeking
convenience but also prioritizing food quality, consistency, and overall service
excellence. This shift in expectations has prompted leading food service brands to
invest in process optimization, supply chain enhancement, and technological
integration to ensure a high standard of food safety, taste consistency, and
efficient service. In urban centers, where competition among restaurants is fierce,
the ability to deliver a premium yet efficient dining experience has become a key
differentiator for brands looking to capture market share.

The adoption of standardized operations within chain restaurants has
driven improvements across multiple facets of the industry. From ingredient
sourcing and automated kitchen workflows to structured staff training and digital
customer engagement, restaurant operators are leveraging data analytics and Al-
driven solutions to enhance both product quality and operational efficiency. Digital
ordering systems, predictive demand forecasting, and smart inventory
management have streamlined service workflows, reducing wait times while
ensuring consistency across locations. As consumers continue to seek high-
quality, reliable, and efficient dining experiences, the role of standardization in
improving food and service quality will remain a crucial driver of industry growth.

Source: Frost & Sullivan
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Food Service Market Drivers and Trends (3/3)

{¥

Strengtoh:ning Food Safety Awareness and Health-conscious
sumption Driving Chain Restaurant Expansion

The increasing consumer emphasis on food safety, hygiene, and health-
i consumption has emerged as a critical driver of food service
industry growth. Consumers today are more aware of the importance of food
safety and nutritional value, leading to heightened expectations for transparency
in ingredient sourcing, standardized food preparation, and stringent hygiene
protocols. This shift is particularly evident in urban markets, where rising
disposable incomes and access to information have influenced purchasing
decisions. Consumers are actively seeking dining options that align with their
health and safety standards, favoring brands that demonstrate compliance with
rigorous food safety regulations and promote healthy menu choices.
Leading restaurant chains have responded to this demand by implementing
standardized food safety management systems, quality control measures,
and traceable supply chains.
Digital monitoring technologies, such as Al-driven food safety tracking and
automated kitchen sanitation processes, have further enhanced the ability of chain
restaurants to ensure compliance with evolving regulatory requirements.
Additionally, consumer preference for healthier meal options has encouraged
restaurants to innovate their menus, incorporating fresh, organic, and low-calorie
alternatives. As public awareness of food safety and health continues to rise,
restaurant chains with well-established safety protocols and health-oriented
offerings are well-positioned to capitalize on this growing market trend, reinforcing
the importance of standardization and trust in the dining sector.

Policy Support and Regulatory Frameworks Accelerating
Restaurant Chain Development

The implementation of supportive policies and regulatory frameworks has
played a pivotal role in accelerating the expansion of restaurant chains.
Government initiatives aimed at improving food safety standards, enhancing
supply chain transparency, and fostering industry modemization have created a
favorable environment for chain restaurant growth. Policies that encourage
digitalization, standardization, and operational efficiency have enabled food
service operators to scale more effectively while maintaining compliance with
national food safety and business regulations. Additionally, financial incentives
such as tax benefits, subsidies, and favorable leasing policies for franchised
businesses have lowered entry barriers, encouraging more entrepreneurs to
invest in chain restaurant models.

Regulatory oversight has reinforced consumer confidence in branded
restaurant chains by ensuring consistency in food quality, hygiene, and
service standards. Large-scale chains benefit from economies of scale in
implementing standardized food safety measures, staff training programs, and
supply chain optimization, allowing them to operate more efficiently than
independent establishments. Moreover, government-backed initiatives promoting
digital transformation, such as smart restaurant management systems and Al-
powered compliance tracking, have further strengthened the ability of chain
restaurants to adapt to evolving industry requirements. As regulatory support
continues to evolve in favor of structured, compliant, and technology-driven
restaurant operations, chain brands are expected to experience sustained growth,
leveraging policy-driven advantages to expand their market presence.

Source: Frost & Sullivan
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Overview of China Food Service Market
Industry Related Government Policies and Regulatlons (114)

Name of the Policy Published Institution Content

The checklist clarifies the food safety risk control points, hazards, risk descriptions, control measures,

Food Safety Risk Control Checklist 2024 State Administration for control objectives, control freq ies, and responsible personnel for businesses with different
(kaxsRERTEAE) Market Regulation production and operation types and food categories, from aspects including food production,
processing, storage, and sales.
PR The rules aim to standardize the review of food operation licenses. Based on relevant regulations and
General Rul;z!f‘?x E:;::::m orFood 2024 State Administration for categorized by business entity type, project acope and risk level, from
(2B EETFEAM) Market Regulation systems, personnel, premises, and equip foodsales and other food business entities
are subject to specific fi ing req and. p g to their operati
The regulations refined provisions. rding online ion and stipul: operators' obligations
\Regutons o e lmartatonf e A e e e T
fone R%"mmm;’ Consumerd S 202 State Coundil stipulating that complaints and reports must abide by laws, regulations and relevant provisions;
Gl A AR 2 K 3 ) Specified that governments at all levels should strengthen guidance on the protection of consumer
y rights and interests, increase supervision, inspection and law enf t, and promptly investigate
and deal with practices that infringe on consumers' legitimate rights and interests.
Guiding Opinions of 9 Departments Including
the Ministry of Commerce on Bolstering the The rogulatnon promotes the mgh-quahty development of the mmg ndustry from multiple
High-quality Development of China's Catering 2024 9 Departments! Including the ions, including improving the quality of catering services, g catering
Sector Ministry of Commeree scenarios, strengthen development momentum, promoting culinary eulture. encouraging gmen
3 #3493 f;lqii;‘:t fbutﬁ s %Y 3 development, and optimizing the business environment.
z

1 Note: 9 Departments ncmmewnmfyofmmm National Development and Reform Commission, Ministry of Finance, Mmmfrydﬂunnnmmmdsocblsmiy Mmtryol
Housing and Urban-Rural D Ministry of and Rural Affairs, Ministry of Culture and Tourism, National Health Cq State i for Market

Source: State Administration for Market Regulation, State Council, Ministry of Commerce, Frost & Sullivan
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lndustry Related Government Policies and Regulatlons (2!4)

Guidelines on Preventing Take-out Food State Administration for In order to further regulate the marketing b ior of take-out busi implement the main
Waste and Regulating Marketing Behavior 2024 Market llugu = responsibility of online catering platforms, prevent take-out catering waste, and create a social fashion
(B 78T 3 R HR RAEH KT H 31D BIC of practicing economy and opposing waste.

Measures for the Administration of Catering ik Itis formulated in d with the rel t laws and regulations of the State in order to regulate
Industry 2024 Ministry of Commerce o' catering service business activities, guide and promote the healthy and orderly development of the
(R4 28 F 2 A %) catering industry, safeguard the legitimate rights and of and op:
The State Administration of Market

Regulation and other six departments jointly
issued the Notice on Strengthening the Safety The G | Administrati For the first time, it clarified the definition and scope of prepared dishes, stipulated that no

Supervision of Prepared Vegetables and 2024 of Market e preservatives were added, and the use of food additives was strictly enforced, and it vigorously
Pmﬂhth&h—:::Lﬁ:waebpmemd tt mSulpanlmmn promoted the expression of catering links and strengthened the food safety supervision of prepared

(3% 8 F 6 B IS KAk T kM
HERSFLEF AL HREXRGBI0)

P ion of the Si People's Court
°" m L‘:;:?nmilu the tpl::trion This regulmon apphu to disputes arising in the areas of retail, accommodation, catering, fitness,
Prepaid Consumption (Duﬂl:fo.rpcu omment) 2024 Supreme People's Court  travel, h g, beauty, education and training, where op collect prepay for goods or
(R AR AT F LA K K F 5 B eI el cnes DY pontUousl

FAHER EHETRAEGRE GEEERMR) )

S : Ministry of C , Standing Committee of the National People’s Congress, National Development and Reform Commission, State Council, Frost & Sullivan
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Industry Related Government Policies and Regulatlons (3/4)

AR it

R:%um 25&3’?3&? ﬂl":w Business operators who provide goods or aerviceo in the form of prepayment, fail to provide goods or
ey 2024 Supreme People's Court services in accol with the ag decide to suspend busi or move
GRS R 2R AER) mesemoesiteandumerbehaviompmposodsohmons
Provisions on the Supervision and Further regulate the management of food additives by catering service providers. Catering service
Administration of the Main Responsibility of 2023 State Administration for providers shall strictly implement the provisions, formulate and implement food additive procurement
Enterprises in Implementing Food Safety Market Regulation control requirements, and purchase food additives produced and operated by suppliers who have
(LA BERIRLIAFEERFENR) obtained qualifications according to law.
The General Office of the Provincial
Govemment recently issued the Opinions on
Accelerating the High-quality Development of General office of provincial It is suggested that Hunan should spood up lho eulﬂva‘hon and gxpansuon of vegetable
the Prepared Vegetable industry. 2023 government industry, strive to build a large p of p gl industry, and provide elements for
(B A INTIE B th 5 T ot i 76 thedevelopmemofpmfabﬁcatodvegehblemduatry
MEELHRELEHEL)
Notice of the General Offices of 11
Departments Including the Ministry of
Commerce on Ensuring the Implementation of General Offices of 11 The notice gthens policy p ion and imp tation guarantee from multiple aspects,
Supportive Policies to Promote the Recovery 2022 Departments? Including the  including defining supported entities, introducing subsidy measures, facilitating financing channels, and
and Devel of the Catering Sector Ministry of Commerce expanding senior meal services, to help catering enterprises relieve difficulties.
€3 11 HAT2X T IR K4
Bk KRR AR R R R LA 4e)
Source: Ministry of Commerce, Standing Committee of the National People’s Congress, National Develop t and Reform Commission, State Council, Frost & Sullivan
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Industry Related Government Policies and Regulations (4I4)

sdedaghitid A St “

Food Safety Law of the People's Republic of

The law stipulates the requi its for food producti ibuti

and catering services,

China (2021 Amendment) 2021 Standing Committee ofthe  from multiple aspects including food nfetymndlm the use ofiood additms and food safety
(P EARA AR L E (202154 National People's Congress  supervision and management; Furthermore, establish a sound full-process food safety supervision and
i) ) management mechanism, and an information sharing mechanism.
Outline of the 14th Five-Year Plan for
Economic and Social Development and The outline strengthens and improves the food and drug safety regulatory system, refine the legal
Long-Range Objectives through the Year 2021 Nati D and i rk and standards for food and drug safety; thoroughly implement the food safety strategy, and
2035 of the People's Republic of China Reform Commission strengthen full-chain quality and safety supervision of food, to promote the healthy and sustainable
(BARBFFoit e Xk P+ EAZE RN P development of catering industry.
20354 & ¥ BirRE)
Guide to Nutrition Labeling of Catering Food = Guide the catering industry to contin ly enhance the of nutrition and health, and improve
CRALE 24 R ARiR N ) 2020 National Health Commission y.o/ie ) of nutrition and health services
. . " The regulation stipulates the requi for ing enterprise registration and record-filing, food
Rmmm&gmm safety management systems, foodnfetysmerm&on and food safety risk monitoring; Establish a food
Republic of China o0p 2019 State Council nMy risk momtonnq sm requiring emeqng enterprises to en_)operate wnh mm departments in
(P FAR R Ao 254k 5 F ) carrying oufriskmombnngwork, further clarifying the responsibilities and obligations of catering
2 Note: Gouulommomoopmulmnmcowomdunmdr National and Reform C: Ministry of Finance, Ministry of Civil Affairs, Ministry of Human Resources and Social
o e o e, it Taton Al on o & A Source: National Health Commission, State Coundil, Frost & Sullivan
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Overview of China Food Service Market
China's Food Service Market Pain Point Analysis (1/3)

Major Pain Points or Challenges Faced by Food Service Market

Intensive Market Competition

Food Safety and Hygiene Management

The food service market is highly competitive, with a fragmented market
consisting of both large-scale chains and small independent operators. The
low entry barriers, coupled with the rapid rise of new dining formats and
brands, create fierce competition for market share, customer loyalty, and
profitability. The intensive market competition further affect the following

Emuring food safety and hyghno remains a critical challenge.

oy tions, and maintaining consistent
standards across all ouliets—pamcular!y in lame-scale operahons——
require significant i 1t in syst
training. Any lapse in this area can lead to reputaﬂonal dsmage and legal

factors: liabilities.

Market Saturation: The rapid growth of the focd service industry has led
to market saturation in many urban areas. Large chains, independent
restaurants, and emerging players are vying for the same customer base
making it increasingly difficult for busi to diff i
and secure sustainable market share.
Price Sensitivity and Discounts: Price wars are common in the food
service industry, especually vwm the proliferation of delivery platforms
offering agg often find th forced to
participate in promotions to auract customers, which can erode profit
margins and create dep 1cy on external p
Rising Operational Costs: The food service industry is grappling with
rising costs, including labor, ingredients, and rent. Coupled with narrow
profit margins, this creates significant pressure on businesses to innovate
and op without compromising on quality.

« Stringent Regulatory Compliance: Governments and regulatory
bodies worldwide are continuously tightening food safety standards to
protect public health. Businesses must adhere to extenslve
regulations, including food handling p
and hygiene standards. Ensuring compliance often demands
significant investments in staff training, technology, and infrastructure.
Non-oomphance can result in penalties, license revocation, or

parable to brand

+ Operational Challenges In Hyglene M; Maintaining high
hyglene standards across multiple outlets and diverse operations is a
constant challenge. Staff turnover, inconsistent training, and lack of
awareness can lead to lapses in hygiene protocols. Ensuring that all
employees adhere to proper practices requires continuous investment
in education and monitoring.

Source: Frost & Sulli
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Overview of China Food Service Market
China's Food Service Market Pain Point Analysis (2/3)

Major Pain Points or Challenges Faced by Food Service Market

Rising Labor Costs and Operational Pressures

Labor-intensive by nature, the food service industry faces mounting
challenges from rising wages, labor shortages, and high employee turnover
rates. These issues are exacerbated by the need to maintain operational
efficiency while controlling costs in a highly price-sensitive market. The food
service lndustry faoss slgmﬁcant challenges related to rising labor costs and
. These factors haveadlrectnnpucton

pmﬂabilny, efﬁuency. and the ability to scale busii inan ingly
competitive environment.
. comphxny in M: ging di teams,
and ing operat ofﬁcioncy require sigmﬁcambme
and The p! to mai service quality and consistency

across multiple k tic further compl

« Long Working Hours: The demandlng nature of the mdustry, including
long hours and unp adds to operational pressure for
both staff and management.

+ Automation and Digitization: While automation and digital tools help
reduce dependency on human labor, they also require upfront investments
and training. Small businesses often struggle to balance these costs with
the benefits of long-term savings.

Rapidly Changing Consumer Preferences

Shifting consumer tastes and pi driven by evolving lifestyles,

health eomdousness and eunural trends, present a conshnt challenge

for i must in| te and adapt quickly to meet new

demands, such as plant—based menus, regional specialties, and

P lized dining exp to stay competitive and relevant. The
hange in prefi including diverse dietary preference,

d d for izati dh eating habits, sustainability

awareness, etc. These all propose a raising challenges to food service

providers, such as:

* Short Product Life Cycles: Trends in the food and beverage industry
can be ﬂeeting, rnakmg it difficult for businesses to predict and

* R All il innovation requires i in
product development, staff training, and marketing, which can strain
resources.

+ Menu Balancing: Offenng trendy optsom without alienating loyal

or p g op: | efficiency is a delicate

balance.
« Market Saturation: As compeﬁton also chaso amemlng trends,
diff g offerings b

el 9IG.

Source: Frost & Sullivaj
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Overview of China Food Service Market
China's Food Service Market Pain Point Analysis (3/3)

Major Pain Points or Challenges Faced by Food Service Market

e S =0

Increasing Complexity in Supply Chain and Logistics Management

The growing frend of chain expansion and menu diversification has heightened the demand for efficient and reliable supply chain and logistics systems. Restaurants
need to ensure timely delivery, inventory management, and cost optimization while navigating the complexities of sourcing high-quality, sustainable ingredients across
vast geographic regions.

As restaurant chains expand and diversify their offerings, the complexity of managing supply chains and logistics continues to grow. High efficiency, stability, and
adaptability in supply chain systems have become critical for sustaining operations and ensuring customer satisfaction.
. Rlslng Demand for Coordination: The growth of chains i the need for ized and well-coordinated supply chain systems. Multi-location
require proct , inventory management, and delivery schedules.
. DIvone Product Offerings: As menus becoma more varied to meet evolving consumer preferences, the need for sourcing a wide range of ingredients and materials
grows. This often involy goods with stril g quality and fresh
+ Volatility In Raw Material Prlm Fluctuamns in commodity prices due to market dynamics, weather conditions, or geopolitical events add unpredictability to cost
structures.
+ Cold Chain Requirements: The need for refrigerated storage and transportation for perishable goods adds complexity and cost to the logistics process. Maintaining
the integrity of the cold chain is critical for food safety and quality.
. pplier Reliability: D d on third-party suppliers introduces risks related to delays, quality issues, ordlsrupuons in the supply chain.
+ Regulatory Compllance Ensuring compliance with food safety and transportation regulations across different regions adds administrative and operational burden.
Logistics Challenges:
+ Last-Mile Delivery Efficlency: The growing demand for delivery services, fueled by onlme ordering and food delwary platforms, has made last-mile logistics
a key opemhonal focus. Timely and accurate delivery is essential for but ak
+ T ion: The adoption of digital tools for real-time tracking, demand f ing, and i Y managomenl requires significant
Investment and expemse.

Source: Frost & Sullival
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Overview of China Food Service Market
China’s QSR Market Definition and Segmentation

» Chinese QSR refers to a segment of the food service market that focuses on traditional Chinese dishes and flavors, simplifying the preparation process while
emphasizing standardization and quick service. Typical dishes include popular, home-style meals presented in a set-meal format, with convenient ordering and
dining systems designed to meet customers' needs for enjoying Chinese cuisine within a short timeframe. Chinese fast-food establishments are commonly
located in urban commercial centers, office building areas, shopping malls, and residential communities, catering to office workers, students, and families.

; = Predominant features: Chinese fast-food outlets are commonly located in urban commercial centers, office areas, shopping malls, and residential communities,
providing convenient dining options for office workers, students, and families.

Market Segmentation Key Attributes of QSRs
e
i » Standardization: uniform preparation processes and
*  Chinese Noodies tser;noe models ensure consistency in quality and
! aste
8 Chinese QSRs > R"::l:mg" .+ High Efficiency: streamlined operations allow for

: quick turnaround times in food preparation and i

Fast-food . delivery ;
Restaurant/ QSRs > Others ! i
!+ Scalability: suitable for large-scale operations and :

j  Westem GSRs I chain expansion i
< ¢

| = Digitalization: increasing use of digital tools for
. ordering, payment, and operational management
> Other OSRs

Source: Frost & Sullivan
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Overview of China Food Service Market
Market Size of QSRs in the Chinese Mainland

+ China's food service market has reached substantial scale, driven by rapid growth and transformation across all key segments. Among them, the Chinese QSR segment has  :
emerged as a major engine of expansion, fueled by robust consumer demand for traditional flavors and convenient dining experiences. By offering culturally resonant
cuisine alongside modern culinary innovation, QSR operators have successfully captured a broad consumer base. Continuous product upgrades, such as the fusion of
traditional dishes with contemporary tastes, have ensured that menus remain relevant to evolving consumer preferences. Operational efficiency has also played a critical |
role in the sector's success. The widespread implementation of digital ordering platforms and efficient delivery networks has enabled QSRs to serve densely populated
urban markets with speed and consistency. At the same time, strategic geographic expansion—into both established urban centers and fast-growing emerging cities—has
significantly broadened market penetration. The integration of advanced technologies has further enhanced scalability, enabling consistent product quality across locations
and agility in responding to market shifts. As disposable income levels rise, urbanization accelerates, and demand for convenient, high-quality meals increases, Chinese
QSR brands are well-positioned to sustain growth momentum. This segment is expected to remain a key pillar of the broader food service industry, catalyzing ongoing !
expansion. i

*+ In 2024, the QSR market in China achieved a GMV of RMB 2,129.0 billion, reflecting a strong growth trajectory. From 2020 to 2024, the market expanded from RMB 1,355.8
billion to RMB 2,129.0 billion, representing a CAGR of 11.9%. During this period, QSR's share of total food service GMV rose notably, highlighting its expanding role in the
industry. Looking ahead, the market is projected to reach RMB 2,932.9 billion by 2029, with a forecasted CAGR of 8.3% from 2025 to 2029. This continued growth will be
driven by menu innovation, enhanced service efficiency, and broader adoption of digital technologies.
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Overview of China Food Service Market
Market Size of QSRs in the Chinese Mainland

"= The food service market in the Chinese mainland has reached an enormous scale, underpinned by rapid growth and transformation across all segments. Among these, the

Chinese QSR segment in the Chinese mainland stands out as the leading driver of growth, propelled by strong local consumer demand for traditional flavors and
convenience. This segment has benefited from continuous innovation in menu offerings, streamlined service operations, and extensive geographic penetration across urban
and emerging markets. As consumer preferences evolve and urbanization accelerates, Chinese QSR is expected to further solidify its pivotal role, catalyzing sustained |
expansion and reinforcing the overall dynamism of the Chinese food service market.

* In 2024, the QSR market in China reached RMB 2,129.0 billion in GMV, marking a significant milestone in its evolution. From 2020 to 2024, the market expanded from RMB
1,355.8 billion to RMB 2,129.0 billion, achieving a CAGR of 11.9%. Among all, Chinese QSR has accounted for 45.2% of the overall QSR market size in the Chinese
mainland. During this period, the proportion of QSR GMV within the broader Chinese food service market rapidly increased, underscoring its growing influence. Looking
ahead, the market is projected to reach RMB 2,932.9 billion by 2029 with an anticipated CAGR of 8.3% from 2025 to 2029, as continued menu innovation, enhanced service
delivery, and further adoption of digital ordering and delivery solutions propel sustained growth.

Market Size of QSR in the Chinese Mainland, Segmented by Restaurant Type, 2020-2029E

E e CAGR 2020-2024 2025E-2029E
B Chinese QSR 11.9% 9.0%
B western QSR 12.4% 8.9%
Others QSR 10.7% 3.8%
2,004.5
1,355.8 888.0
6128
2223 3008 3300 | 3232 . 3518
2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E

Source: National Bureau of Statistics of China, CHCDIA, Frost & Sullivan
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Chinese QSR Market Segmentation in the Chinese Mainland

“ » The Chinese QSR market has experie ignif t growth from 2020 to 2024, with its jon in 2020 to RMB 962.3 billion in 2024, ™

achieving a CAGR of approximately 11.9% in the Chinese mainland. The proportion of QSRs within the overall food service market in the Chinese mainland has also risen
steadily, from 15.5% in 2020 to 17.6% in 2024. The rapid growth was fueled by factors such as higher disposable incomes, accelerated urbanization, and a growing appetite !
for convenient and high-quality dining experiences, further supported by advancements in digitalization and operational innovations within the industry.

Projections indicate further expansion, reaching RMB 1,413.6 billion by 2029 with a CAGR of 19.9%, whereas the proportion of QSRs within the overall food service market in
the Chinese mainland is expected to reach 19.9% by 2029. This robust growth is driven by factors such as urbanization, rising disposable incomes, shifting consumer
preferences toward convenience, and advancements in technology, including mobile ordering and delivery platforms. The market has also benefited from menu innovation,
localized offerings, and the expansion of food delivery services, enabling greater accessibility for consumers. Additionally, the proliferation of the franchise model has
facilitated the rapid growth of QSR chains across cities, ensuring consistent branding and operational efficiency. As demand for fast, affordable dining options continues to
grow, the QSR sector is poised to play an increasingly important role within the broader food service industry, offering lucrative opportunities for operators and investors.

Billion RMB
Market Size of Chinese QSR in the Chinese Mainland by GMV, 2020-2029E
CAGR 2020-2024 2025E-2029E
=&~ Market share* - <
B Chinese QSR Market Size ~ 11.9% 9.1%

7296

18.2%
2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E
“Note: market share refers fo the proportion of Chinese QSR in the overall food service market size. Source: National Bureau of Statistics of China, CHCDIA, Frost & Sullivan
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UPDATED

Overview of China Food Service Market
Chinese QSR Market Segmentation in China

| I
|
|

Currently, the Chinese QSR market in the Chinese mainland is primarily composed of non-chain operations, with a chain penetration rate of only 32.5% in 2024. Within the

chain QSR segment, self-operated Chinese QSR chains and franchised Chinese QSR chains account for 9.3% and 23.2% of the total Chinese QSR market GMV in 2024 in
the Chinese mainland , respectively.

However, with advancements in supply chain management, operational standardization, and digitalization, the growth of chain QSRs is expected to accelerate. By 2028, the
market size of chain Chinese QSR is projected to reach RMB 477.8 billion, while non-chain Chinese QSRs will expand to RMB 935.8 billion, though at a slowing pace in the
Chinese mainland. The CAGR for self-operated and franchised Chinese QSR chains is estimated at 9.8% and 10.2% in the Chinese mainland, respectively, with overall
chain penetration anticipated to increase to 33.8% by 2028. Enhanced standardization and digitalization will strengthen quality control, improve store replicability, and drive
the expansion of Chinese QSRs, catering to consumers' growing expectations for food quality and dining experiences

Market Size of Chinese QSR in the Chinese Mainland, in Terms of GMV, 2020-2029E

Billion RMB CAGR 20202024 2025E-2029E
T Self-operated Chinese QSR Chain 12.6% 9.8%
M Franchise Chinese QSR Chain 122% 10.2%
Non-chain Chinese QSR 11.8% 8.5% 1,413.6
Total 11.9% 8.3% 1,302.7 v
11783 ;
1,003.0 T s
962.3 1,000.5 102.4 .
888.0 o 93.0
729.6 728.0 81.7 -
612.8 67.0 ~
-55'B 935.8
601.2 6406 6753 7359 gess . '
%164 4954 4929 :
2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E

Source: National Bureau of Statistics of China, CHCDIA, Frost & Sullivan

FREOST €& SULLIVAN 33



Agenda

Introduction of the Research

b

- Qverview of Food Service Market in Chinese Mainfand

- Overview of Chinese Noodle Food Service Market in China
Overview of Chinese Fast-casual Dining Market in Chinese Mainiand
Overview of Overseas Chinese Food Service Market

Competitive Landscape Analysis

Appendix

FROST & SULLIVAN



Overview of Chinese Noodle Food Service Market in China
Chinese Noodle Food Service Market Definition and Segmentation

* The Chinese noodle food service market refers to the industry encompassing the preparation, sale, and distribution of noodle-based dishes through various food service ‘
outlets. This market includes fast-casual dining restaurants, street vendors, takeout services, and delivery platforms offering Chinese noodle dishes. These dishes range from
traditional varieties like noodles, rice noodles, and stir-fried noodles to modern interpretations and fusion cuisine.

+ The Chinese noodle food service has emerged as a high-growth market, fueled by its diverse flavors and flexible combinations that cater to the varied tastes and dietary
preferences of consumers across different regions, age groups, and lifestyles. In recent years, food service brands have gained significant traction, especially among |
younger generations, by standardizing processes and innovating with regional noodles, unique broths, and distinctive noodle toppings. Furthermore, these meals are well- |
suited for both dine-in and delivery, capitalizing on the expanding food delivery market, which has accelerated brand development and chain expansion. Looking ahead, as |
consumers increasingly prioritize health-conscious choices, innovations in ingredient quality and nutritional balance will be crucial competitive factors, further propelling the |
rapid growth of this segment. [

Market Segmentation

— B Chinese Noodie Fast-casual Restaurant

T By Restaurant Type e —

Chinese Noodle Restaurant S

— By Product Type = —
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Overview of Chinese Noodle Food Service Market
Chinese Noodle Market Size and Segmentation in China

« The Chinese noodle restaurant segment is the dominant sector within the overall noodle food service market in China, accounting for more than 85% of the market share.
The total GMV of the Chinese noodle restaurant market in China (including the Chinese mainland, Hong Kong SAR, Macau Special Administrative Region and Taiwan
province) had expanded from RMB183.3 billion in 2020 to RMB296.2 billion in 2024, at a CAGR of 12.7%. Looking forward, the growth of the Chinese noodle restaurant
market is expected to accelerate further to reach the total GMV of RMB510.0 billion by 2029, at a CAGR of 10.9% from 2025 to 2029, based on further urbanization, increase
in disposable income and increase in the proportion of consumers dining out in China.

Market size of Chinese Noodle Restaurant Market in China, in terms of GMV, 2020-2029E

Billion RMB
CAGR 2020-2024 2025E-2029E
B Chinese Noodle Restaurant Market Size in China ~ 12.7% 10.9%
510.0
465.5
4219
379.1
336.7
206.2
259.7

1655 203.0 2023 .
2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E

Source: National Bureau of Statistics of China, Frost & Sullivan
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Overview of Chinese Noodle Food Service Market
Chinese Noodle Market Size and Segmentation in the Chinese Mainland

* The Chinese noodle restaurant market is rapidly developing into a dynamic and growing segment within the broader QSR landscape, driven by the enduring appeal of
traditional noodle dishes and the demand for fast, convenient dining experiences. This market is characterized by a fusion of classic culinary traditions and innovative service
models, spurred by trends such as urbanization, rising disposable incomes, and a strong shift toward digital ordering and delivery platforms. As consumer preferences
continue to evolve, noodle QSR establishments are leveraging menu innovation and operational efficiency to capture market share and drive growth.

The Chinese noodle restaurant segment is the dominant sector within the overall noodle food service market, accounting for more than 95% of the market share in the
Chinese mainland. In 2024, the Chinese noodle restaurant market reached RMB 286.6 billion in GMV in Chinese mainland . From 2020 to 2024, this segment experienced
substantial growth, expanding from RMB 177.5 billion to RMB 286.6 billion and achieving a CAGR of 12.7%. Looking ahead, the market is projected to further accelerate,
with an anticipated GMV of RMB 495.6 billion by 2029, reflecting a projected CAGR of 11.0% from 2025 to 2029 at a CAGR of 11.0% from 2025 to 2029, based on further
urbanization, increase in disposable income and increase in the proportion of consumers dining out in China. Among all, Chinese noodle restaurants market in tier two and
lower tier cities in the Chinese mainland grew at a CAGR of 14.0% from RMB120.9 billion in 2020 to RMB204.0 billion in 2024 in terms of GMV, and it is anticipated to be
increasing from RMB 238.6 billion in 2025 to RMB 386.1 billion in 2029 at a CAGR of 12.8%. The chart below presents the market size, measured by GMV, of China's
Chinese noodle restaurant market and its penetration rate within the entire Chinese QSR market from 2020 to 2029. 2

Market size of Chinese Noodle Restaurant Market in the Chinese Mainland, in terms of GMV, 2020-2029E

Billion RMB
CAGR 2020-2024 2025E-2029E
=&~ Market share* - -
I Chinese Noodle Restaurant Market Size 12.7% 11.0% 495.6

28.2% Sk

2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E

*Note: market share refers to the proportion of Chinese noodle restaurant in Source: National Bureau of Statistics of China, Frost & Sullivan
the Chinese QSR market size.
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Overview of Chinese Noodle Food Service Market
Chinese Noodle Market Size and Segmentation

Chinese noodle restaurant market is highly fragmented and is currently dominated by non-chain operations, which account for approximately 64.1% of the total GMV, while
chain operations represent 35.9% in 2024. Despite their smaller current share, chain operations have exhibited a faster growth trajectory, driven by their ability to implement
standardized processes and achieve operational efficiencies. Looking ahead, the market of chain operation is projected to expand further, with an anticipated GMV of RMB
204.2 billion by 2029 and a projected CAGR of 14.7% from 2025 to 2029, as the dynamic shift towards chain models continues to reshape the competitive landscape.

The chart below sets forth the breakdown of the market size, measured by GMV, of China's Chinese noodle restaurant market by chain and non-chain from 2020 to 2029.

Market size of China’s Chinese Noodle Restaurant Market, in terms of GMV, 2020-2029E
Billion RMB

CAGR 2020-2024 2025E-2029E
W Chain 16.7% 14.7%
¥ Non-Chain 10.7% 8.8% 495.6
286.6
250.7
102.9
1775 196.3 195.1
j
2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E

Source: National Bureau of Statistics of China, Frost & Sullivan
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Overview of Chinese Noodle Food Service Market
Chinese Noodle Market Size and Segmentation in China

Within the Chinese noodle restaurant market, the total GMV of market of Chinese noodle restaurants specializing in Sichuan and Chongging-style in China had expanded
from RMB45.0 billion in 2020 to RMB72.7 billion in 2024, at a CAGR of 12.8%, and is expected to reach the total GMV of RMB135.7 billion by 2029, at a CAGR of 13.2%

from 2025 to 2029.

Market size of Chmcu Noodle Reshurant Markct ln China. in terms of Gllv 2020-2029E

Billlon RME CAGR 2020-2024 2025E-2029E
"B Northwest-style 14.0% 11.6%
I sichuan and Chongging-style 12.8% 13.2%
Jiangsu and Zhejiang-style 12.8% 8.9% 510.0
I Cantonese-style 12.7% 8.1% 255'5 .
I Others 51% 5.2% .
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336.7 213.2
296.2 :
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Source: National Bureau of Statistics of China, Frost & Sullivan
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UPDATED

Overview of Chinese Noodle Food Service Market
Chinese Noodle Market Size and Segmentation in the Chinese Mainland

+ The Chinese noodle restaurant market is segmented by regional cuisine types, each offering distinct flavor profiles and dining experiences that cater to diverse consumer
preferences. Key segments include Northwest-style noodles, Cantonese-style noodles, Jiangsu-Zhejiang style noodles, and Sichuan-Chongging style noodles. Notably, the
popularity of Sichuan-Chonggqing style noodles is increasing, driven by their bold, spicy flavors and the growing trend among urban consumers for both traditional and
innovative dining options. This rising consumer interest is spurring significant innovation and expansion within the Sichuan-Chongging segment, positioning it as a major
growth driver within the overall Chinese noodle QSR landscape.

* Within the Chinese noodle restaurant market in Chinese mainland, the total GMV of market of Chinese noodle restaurants specializing in Sichuan and Chongqing-style had
expanded from RMB44.4 billion in 2020 to RMB71.6 billion in 2024, at a CAGR of 12.7%, and is expected to reach the total GMV of RMB133.8 billion by 2029, at a CAGR of |
13.2% from 2025 to 2029.The chart below sets forth the breakdown of the market size, measured by GMV, of China’s Chinese noodle restaurant market in Chinese mainiand |
by different cuisine types from 2020 to 2029: S —

Market size of Chinese Noodle Restaurant Market in the Chmese Mamland, In terms of GMV 2020-2029E

Billion RMB CAGR 2020-2024 2025E-2029E
"Bl Northwest-style 13.9% 11.6%
B Sichuan and Chongging-style 12.7% 13.2%
Jiangsu and Zhejiang-style 12.7% 8.9% 4056
I Cantonese-style 12.7% 8.4%
7 Others 4.9% 52% .o

286.6
250.7 76.4
1532
— 196.3 195.1 LA
= 1 434
o) AT

21.3 236
2021 2022 2024 2025E 2026E 2027E 2028E 2029E
Source: National Bureau of Statistics of China, Frost & Sullivan

_ , ' f.

FROST & SULLIVAN 40



Overview of Chinese Noodle Food Service Market in China
Chinese Noodle Food Service Market Opportunities and Challenges(1/4)

Market Opportunities Challenges

Large Enterprises Continue to Lead Industry
Growth

Increasing Demand for Menu Diversity and
Iteration

Increasing Importance of Food Safety

Rising Labor Costs

Brand Development Becomes a Key Focus of
the Industry

Source: Frost & Sullivan
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Overview of Chinese Noodle Food Service Market in China

Chinese Noodle Food Service Market Opportunities and Challenges(2/4)

Market Opportunities and Challenges Analysis

Large Enterprises Continue to Lead Industry Growth

As the Chmesa food service industry rnatures Iarge enterprises have

i d the noodle seg g key drivers of
market growﬂl These companies use their capital, technological
innovation, and brand power to expand market share. Standardized
operations, efﬁcient supply chain management, and digital

such as online g and data-driven insights—allow
them to deliver consistent quality and meet the needs of tech-savvy, on-
the-go consumers.
Large chains also on growing d d for quick, ready-to-eat
meals. Their ability to expand rapidly across regions and build brand
loyalty gives them a competitive edge. As the industry consolidates,
larger players are expected to strengthen their positions through regional
expansion and deeper brand development.
For smaller enterprises, this p! hall in keeping up with
innovation and competition. Howmr, niche oﬂenngs product innovation,
and stronger digital strategies can help them drﬂemnuute thomse!vu
Smaller brands can also focus on g p with
customers, providing unique food options and a tailored experience.

FROST ¢

Increasing Importance of Food Safety

Food safety has b an ly critical for
and is essential for the sustainable development of the industry. As
consumers become more health-c ious and about the

nutritional value of their food, food safety has evolved into one of the
most significant trends in the noodle market. Companies must prioritize
strict quality control and implement robust food safety management
systems to ensure product safety and compliance with regulatory
standards. This includes maintaining strict oversight across all stages,
from raw material sourcing and production processing to distribution and
meal preparation.
The slmngthemng of national food safety regulations, coupled with the
for y and high , I8
pu:hlng the industry to elevate its pnwoas With consumers becoming
more disceming about the safety and integrity of the food they consume;
brands must maintain high-quality sourcing and operational practices to
build trust. Companies are now expected to not only meet legal
requirements but also exceed them, demonstrating a commitment to
consumer health and product integrity.

Source: Frost & Sullivay
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Overview of Chinese Noodle Food Service Market in China

Chinese Noodle Food Service Market Opportunities and Challenges(3/4)

Market Opportunities and Challenges Analysis

Brand Development Becomes a Key Focus of the Industry

As consumer perceptions evolve and market competition intensifies,
there is a growing consumer preference for dining brands that offer strong
brand recognition, consistent service standards, and reliable product
quality. In this context, branding and chain expansion have emerged as
key strategic pillars for food service enterprises. Chain restaurants
leverage standardized operations, consistent product offerings, and well-
defined brand identities to build consumer trust and improve brand recall.
Moreover, chain models benefit from economies of scale, allowing
operators to optimize costs across procurement and supply chain
processes. These advantages collectively enhance operational efficiency
and competitiveness, reinforcing the long-term growth potential of
branded chain restaurants in the increasingly sophisticated food service
market. By creating a unique brand image, businesses can differentiate
h tves, foster loyalty, and drive long-term growth. Strong
branding enhances market recognition, making it easier for consumers to
trust and choose a brand, thus contributing to higher sales and sustained
revenue.

Increasing Demand for Menu Diversity and Iteration

As pref to evolve, the demand for menu
diversity has become a significant frend in the noodle market. Today’s
consumers are no longer satisfied with dard offerings; they are

i ingly seeking i tion in flavors, ingr and product
formats. There is a growing desire for products that cater to health-
conscious consumers, such as low-fat, low-sugar, additive-free, and
nutrient-packed options. This trend reflects a broader shift towa

p d food experi , with pecting products that
align not only with their tastes but also with their dietary goals and
preferences.

Moreover, P ions for product i ion have i
Today's customers are more engaged with brands through social media
and online platforms, which has accelerated the demand for new
products and faster iteration. Consumers now expect brands to regularly
refresh their menus, introduce seasonal specials, or offer limited-time
products. This quick turnover helps brands stay relevant and maintain
excitement around their offerings. The ability to rapidly respond to
changing tastes is becoming a critical factor in staying competitive.

o ) Source: Frost & Sullivan
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Overview of Chinese Noodle Food Service Market in China
Chinese Noodle Food Service Market Opportunities and Challenges(4/4)

Market Opportunities and Challenges Analysis

\

Rising Labor Costs

As labor costs continue to rise, they have become a significant long-term challenge for the food service industry, particularly within the Chinese noodle service market: In
this highly competitive sector, companies are under pressure to maintain profitability while ing the g exp of labor. This issue is especially pronounced
in standardized and chain operations, where businesses rely heavily on a large workforce to handle tasks such as service, food prep , production, and manag
However, with wages rising and the global labor market tightening, companies are facing a growing burden to balance labor costs with operational efficiency.

The increasing cost of labor requires businesses to not only find ways to maintain profif tabmy but also to innovate their operations. As labor costs rise, businesses must

improve their operational efficiency and reduce reliance on human labor without promi the peri or product quality. This has led many companies in
the sector to seek out technological solutions that can streamline operations and cut down on labor exp Al is rapidly b ing a key solution to this
challenge.

Many companies are embracing automation and smart technologies, i g self-ordering kiosks, robotic kitchen assistants, Al-driven food production, and delivery

robots. These technologies can help reduce the need for human staff in various operational areas, such as order-taking, food preparation, and defivery, allowing
busmesm to lower labor coahs significantly. For example, self-ordering kiosks enable customers to place orders without needing cashier assistance, while smart kitchen

1t can g and food prep processes, reducing the need for labor-intensive tasks in the kitchen.
By adopting these technologi can not only reduce their dependence on human labor but also improve overall operational efficiency, speed, and consistency.
Automation allows for faster service, fewer errors, and more precise control over production, which can fead to greater isfaction and lower operating costs. As
a result, cornpames that invest in automation are better positioned to maintain Ihelr profitability in a competitive market while keeping labor costs under control.
He , the adop of ion comes with its own set of challenges, i g the initial ir quired for technology, i 1ce, and the need to
retrain employees for new roles. Despite these challenges, automation is seen as a crucial step for many businesses looking to sustain growlh improve efficiency, and
reduce labor-related costs in the long term.

Source: Frost & Sulliva
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Overview of Chinese Fast-casual Dining Market
Chinese QSR and Fast Casual Dining Comparison Analysis

;' Fast food resmumnt or QSRs refersto a dlnlng format centered around traditional Chmesa dnshes and ﬁavors characterized by simplified menu nems lined cooking prc and an
emphasis on standardization and quick service. In contrast, other types of food service restaurant includes full-service dining (or fine dining), hot pot, and others.

» Fast-casual Dining F its: usually rep ting a hybrid model combining the convenience and efficiency of QSRs and the quality in service. Distinguishing features include attention to
ambiance, thoughtful menu design, and a holistic focus on the dining experience. These restaurants are typically located in upscale malls, pedestrian streets, or transportation hubs, offering
perior dining envi higher service quality, and more digitalized operations to meet consumers' demands for both convenience and quality.

+ Chinese fast casual dining, as a top-prioritized and crucial sub-segment of QSR, has emerged as an important and rapidly growing segment within the broader food service industry, offering a
step-up from traditional QSR by combining the convenience and speed of fast food with a higher quality of food, more diverse menu offerings, and an enhanced dining experience. These
establishments focus on providing consumers with a casual yet premium dining environment, catering to the increasing demand for both efficiency and quality.

Fast-casual Dining i ‘Segmentation of QSR

+ This mainly the foll g types of
« The Chinese fast-casual dining industry is inherently well-suited for chain
operations due to its high degree of product ization, replicable b

—# Key Features of Fast-casual
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consumer needs. Chain operations not only enhance operational efficiency and
market competitiveness for enterprises but also cater to consumers' expectations
for quick, convenient, and consistent dining experiences. Consequently, the fast-
casual dining sector boasts a relatively high rate of chain penetration, with ample
room for growth in the future.

Fast-

+  Enhanced dining
environment
+  Higher degree of

4 s 3 _ digitalization
y Others QSRs: ; +  Higher service quality

lifestyles will likely drive the sector's expansion. Urban areas are witnessing a
growing demand for dining options that balance quality with speed, while
advancements in technology, such as digital ordering platforms and automated
kitchen operatlons, enable greater efficiency and scalability. Moreover, the

's p for consistent and branded dining experiences
suppoms the i mrsaslng adoption of chain models. As sustainability and health-
consciousness become pivotal, brands that innovate within these parameters will
further solidify their market positions, paving the way for long-term growth in the
fast-casual dining industry.
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Source: Frost & Sullivan
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Overview of Chinese Fast-casual Dining Market
Chmese Fast Casual Dining: An Upgrade to the Traditional QSR Model

Chinese fast casual dining has emerged as an important and raptdly growing segment within the broader food service industry, offering a step-up from traditional QSR by combining the
convenience and speed of fast food with a higher quality of food, more diverse menu offerings, and an enhanced dining experience. These establishments focus on providing consumers with
a casual yet premium dining environment, catering to the increasing demand for both efficiency and quality.

The development of Chinese fast casual dining has been driven by the rapid changes in the Chinese food service industry in recent years. In the 1990s and eariy 2000s, traditional Chinese
dining was dominated by full-service restaurants and street food. However, with urbanization and changing lifestyles, particularly in the 2010s, there was growing demand for faster, more
eonvement and oost-eﬁectlve dining options, paving the way for the rise of Chinese fast casual dining. Around 2010, some brands began to emerge, blending traditional Chinese flavors with
ient service models. From 2015 onwards, several Chinese QSR brands, [including our Company], gained promi marking the rapid growth of the sector. These brands,
characterized by fast service and standardized menus, offered higher-quality food with a focus on convenience, aﬁmdlng a broad consumer base. As consumption pattems continued to
evolve, the expansion of fast casual dining brands accelerated. These brands succeeded through flexible busil tive dining experiences, and a focus on customer service.

+ The rise of Chinese fast casual dining reflects a shift towards quick, healthy, and high-quality dining options, making it a key growth driver in the food service market. With continued business
model! optimization and technological adh its, this segment is expected to maintain strong growth in the coming years.

» The table below sets forth the comparison between fast casual dining and other QSR, highlighting key features that demonstrate how fast casual dining represents an upgrade from the
traditional QSR model:

Chinese Fast Casual Dining Restaurants ] Other Chinese QSR

wamms ———— S—e— B ————— oy TS Sy

suongfoaumbmdmmﬁonandunlqucpum - s - Unl\ndbmidlnollwcbllty

Technology integration with a focus on IT development, standardized operations, Basic digital integration (e.g., ordering apps, delivery
and operational efficiency platforms)
Larger, typically 100-200 sqm, with an emphasis on comfortable dining spaces Smaller, typically around 50 sqm
o 7 Focused on creating a p dining envi with comfortable seating and 2 : ;
9ap d
Dining Environment = ing Simple, with to dining exp

Source: Frost & Sullivan
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Overview of Chinese Fast-casual Dining Market

Chinese Fast-casual Dining Market Drivers and Trends (1/4)

{¥

Consumption Upgrade and Diversified Demand of Residents

Updated and Diversified Demand toward Dlnlng The Chinese fast-casual
dining industry is inherently well-suited for chain operations due to its high degree
of product standardization, replicable business models, significant supply chain
advantages, and alignment with modern consumer needs. Chain operations not
only enhance operational efficiency and market competitiveness for enterprises
but also cater to consumers' expectations for quick, convenient, and consistent
dining experiences. Consequently, the fast-casual dining sector boasts a relatively
high rate of chain penetration, with noticeable potential for growth in the future.
The rise of the experience economy is also reshaping consumer expectations,
with dining evolving from a purely functional activity to a multifaceted social and
cultural experience. Younger generations, driven by curiosity and a desire for
novelty, are gravitating toward fast-casual restaurants that offer creative menus,
thematic interiors, and interactive dining environments.

Urbanization and Digitalization Driving Industrial Development: Expanding
further, the continued evolution of urbanization, digitalization, and consumer
lifestyles will likely drive the sector's expansion. Urban areas are witnessing a
growing demand for dining options that balance quality with speed, while
advancements in technology, such as digital ordering platforms and automated
kitchen operations, enable greater efficiency and scalability. Moreover, the
younger generation's preference for consistent and branded dining experiences
supports the increasing adoption of chain models. As sustainability and health-
consciousness become pivotal, brands that innovate within these parameters will
further solidify their market positions, paving the way for long-term growth in the
fast-casual dining industry.

FROST &

Urbanization and Fast-paced Llfestyles Enriching Potential
Consumers

Urbanization and Fast-paced Lifestyles Enab|lng Dlmng Demand:
Urbanization and the fast-paced lifestyle are driving forces behind the growth of
the food service industry. Urbanization has led to densely populated consumer
groups, particularly in first- and second-tier cities, including office workers and
students. These groups have a strong demand for convenient, efficient, and high-
quality dining services. Expanding on this, the rapid urbanization process has not
only increased population density but also transformed consumer habits. In
bustling urban centers, time has become a precious commodity, prompting a shift
towards quick and reliable dining options. For office workers, fast-casual dining
offers a practical solution during lunch breaks or after work, balancing speed with
quality. Similarly, students in urban campuses often seek affordable yet satisfying
meals that cater to their fast-paced a@demic schedules.

Advancement of | ture, Technologies, and Integrated Services: In
addition, urbanization has spurred the development of infrastructure such as
transportation and commercial centers, further fueling the growth of accessible
dining establishments. The rise of food delivery services has complemented this
trend, enabling consumers to enjoy high-quality meals without sacrificing
convenience. Brands that can align their offerings with these urban dynamics—
through menu optimization, operational efficiency, and strategic location choices—
are well-positioned to capture the growing market share in urban areas. As cities
continue to expand and lifestyles accelerate, the demand for fast, efficient, and
high-quality dining options is expected to remain robust.

Source: Frost & Sullivan
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Overview of Chinese Fast-casual Dining Market
Chinese Fast-casual Dining Market Drivers and Trends (2/4)

Accelerated Digital Transformation: The Rise of Smart Commerce and Precision Operations

The digital transformation in the food service industry is accelerating, with smart commerce and refined operations becoming prominent trends. This

transformation is occurring across multiple dimensions:

@ Supply-Side Digitalization: Local life service platforms are revolutionizing the industry by providing SaaS tools and big data platforms. These
innovations promote the digitalization and online integration of restaurant operations, offering solutions like delivery order scheduling, online queue
management, and intelligent restaurant management systems. By leveraging these tools, food service chains can enhance store performance and
back-end operational efficiency while benefiting from intelligent decision-making support. For example, platforms enable restaurants to analyze sales
trends, optimize inventory, and streamline logistics, all of which drive profitability and scalability.

@ Smart Commerce: The integration of smart commerce simplifies consumer experiences and digitalizes restaurant operations. With the support of local
life platforms, consumers can enjoy seamless dining experiences through online payment systems, advance reservations, and pre-ordering options.
These innovations allow diners to skip wait times and enjoy their meals promptly. Group-buying deals on such platforms also enhance value for money,
while food delivery services save customers valuable time. Furthermore, technologies like digital menus that connect directly from the point of sale to
the kitchen improve operational efficiency and service quality, ensuring streamlined workflows and quicker meal preparation.

@ Precision Operations: The intemet has forged new links between restaurant operators and consumers, enabling unprecedented levels of interaction.
Through online social media, customers can conveniently place orders and share reviews, fostering trust and transparency. The rapid development of
social media has also given rise to a "fan economy,” where restaurants can build large, loyal followings online. By engaging with customers via digital
platforms, restaurants can not only promote their offerings but also gather consumer feedback to continuously improve their services and products.

Moreover, the integration of data analytics enables precision marketing, where restaurants can target specific consumer segments with promotions and
campaigns, ensuring a higher return on investment. Advanced tools such as predictive analytics and demand forecasting also allow businesses to optimize
staffing, reduce food waste, and align supply with fluctuating demand patterns. As digital transformation continues to evolve, restaurants that successfully
adopt these technologies will gain a competitive edge, offering enhanced experiences to customers while achieving operational excellence.

Source: Frost & Sullivan
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Overview of Chinese Fast-casual Dining Market
Chinese Fast-casual Dining Market Drivers and Trends (3/4)

Policy Support and Food Safety Standardization
Driving Industry Growth

Translating Policy into Growth: Government policy support and stricter
regulations on food safety are playing a crucial role in shaping the growth and
modernization of the food service industry. Enhanced oversight and
standardization are not only improving the overall quality of the dining market but
also fostering the development of chain-based and standardized operations.

Food Safety Standardization: The government's commitment to ensuring food
safety has led to the implementation of rigorous standards and inspection
mechanisms. These measures aim to safeguard public health while enhancing
consumer confidence in dining establishments. For instance, regular audits,
traceability systems for ingredients, and mandatory compliance certifications are
becoming the norm. This drives businesses to adopt transparent practices and
adhere to strict quality controls, ultimately raising the bar for the entire industry.
Encouraging Chain Operations: Policies promoting the formalization of the food
service sector encourage businesses to expand through chain operations. Fast-
casual dining restaurants, with their standardized processes and consistent quality,
are better positioned to comply with food safety regulations. This incentivizes
more traditional or independent operators to transition toward chain models,
aligning with government priorities for a more structured and reliable market.
Furthermore, chain operations benefit from economies of scale, which can reduce
costs while maintaining high standards.

The related industry policies also benefit overall market growth with extend
implications for fast-casual dining market, in terms of higher consumer trust,
boost to international expansion and improved brand reputation.

FROST ¢&

The Rise of Branding and Chain Operations
in the Fast-casual Dining Industry

As consumer preferences evolve and market competition intensifies, there is a
growing inclination toward dining at well-established brands known for consistent
service and quality. This shift has made branding and chain operations a
comerstone growth strategy for most fast-casual dining restaurants. Due to the
fact that consumers today prioritize trust and reliability when selecting dining
options, a recognizable brand that conveys consistent quality and a clear identity
stands out in a crowded market.

By investing in branding, businesses can foster customer loyalty and attract
repeat business. Strong branding also helps differentiate a company from
competitors, making it easier to gain market share in a highly fragmented industry.
Standardized Operations: Similar to QSRs, fast-casual dining restaurants
implement streamlined and standardized processes that ensure consistent
product quality and service across all locations. This consistency builds consumer
trust and reinforces brand reliability, essential factors for long-term success.

Cost Efficiency Through Scale: Chains benefit from economies of scale,
particularly in areas such as ingredient procurement, supply chain management,
and operational efficiency. Centralized sourcing and logistics allow chain brands
to negotiate better deals with suppliers, reduce costs, and improve profit margins.
Enh. d Market Recognition: With clear branding and widespread visibility,
chain restaurants are better positioned to capture a larger share of the market.
Their reputation for quality and reliability enables them to compete effectively in
both urban and suburban markets.

Source: Frost & Sullivan
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Overview of Chinese Fast-casual Dining Market

Chinese Fast-casual Dining Market Drivers and Trends (4/4)

Optimizing Supply Chains and Leveraging Economies of Scale

Supply chain optimization has become a critical driver of success in the Chinese
fast-casual dining sector. By continuously optimizing supply chains and leveraging
the benefits of chain and scale operations, fast-casual dining enterprises are well-
positioned to meet modem consumer demands for affordability, quality, and
convenience through the following practices:

Strengthened Supply Chain Management: Fast-casual dining enterprises are
focusing on creating integrated and efficient supply chains that reduce waste,
streamline operations, and ensure timely delivery of fresh ingredients. This
approach not only supports cost-effective production but also maintains high-
quality standards in food preparation. Investments in technology, such as
predictive analytics and inventory management systems, further enable
businesses to anticipate demand and minimize disruptions.

Centralized Procurement: By consolidating purchasing activities, chain
restaurants can negotiate better terms with suppliers, securing bulk discounts and
consistent quality. Centralized procurement also simplifies inventory management
across multiple locations, reducing overhead costs.

Standardized Processes: Standardization of preparation methods, recipes, and
operational procedures ensures uniformity across all outlets. This not only
enhances brand reliability but also allows for faster employee training and more
efficient resource allocation.

Optimized Logistics: Streamlined logistics networks, supported by data-driven
route planning and reakime tracking, enable faster and more reliable deliveries.
This ensures that restaurants can maintain the freshness of ingredients while
minimizing transportation costs.

)

Rise of Young Consumer Groups and the Profound Impact of
Social Media

The emergence of younger consumer groups is reshaping the Chinese fast-casual
dining industry. These consumers prioritize convenience and quality in their dining
experiences, while also demonstrating a strong receptiveness to innovative
elements in fast-casual Chinese cuisine. Social media platforms, especially short-
video apps, have become powerful tools for brand discovery and experience
sharing, enabling restaurants to connect with this dynamic demographic
effectively.

The Preferences of Younger Consumers toward Convenience and Quality:
Young consumers favor dining options that balance speed and quality. They seek
meals that align with their busy lifestyles while delivering taste, nutritional value,
and aesthetic appeal.

Openness to Innovation: This demographic embraces creativity in food offerings,

including fusion dishes, unique presentation styles, and customizable options.
Innovations that reflect cultural authenticity while catering to modern tastes often
resonate deeply with these consumers.

The Role of Social Media in Consumer Behavior in Brand Discovery and
Engagement: Platforms like TikTok and Xiachongshu allow young consumers to
explore new dining experiences through engaging video content, reviews, and
recommendations. Restaurants that leverage these platforms effectively can
attract significant attention from their target audience.

Experience Sharing: Social media encourages consumers to document and
share their dining experiences, creating organic word-of-mouth marketing. High-
quality visuals and compelling narratives amplify the visibility of fast-casual dining
brands. Source: Frost & Sullivan
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Overview of Chinese Fast-casual Dining Market
Chinese Fast-casual Dmmg Market Segmentation

. From 2020 to 2024, the Chinese fast-casual dining market (F 2R R4K) in the Chinese mainland demonstrated significant growth, with its market size increasing from RMB ;
134.8 billion in 2020 to RMB 221.3 billion in 2024, representing a steady CAGR of 13.2%. During this period, the segment maintained a relatively stable market share within
the broader Chinese QSR sector in the Chinese mainland , accounting for approximately 22.0% in 2020 and rising to 23.0% by 2024. The growth of FCSR market in the |
Chinese mainland is mainly driven by those located in hertwo and lower cities at a CAGR 14.5% from RMB 91.8 billion in 2020 to RMB 106.6 billion in 2024. |

[
I
! + Looking ahead to the forecast period from 2025 to 2028, this ongoing expansion of the fast-casual dining segment, driven by consumer preferences for more varied, nutritious, :
! and high-quality quick meals, positions it as a significant force in the broader Chinese QSR market. Thus, the Chinese fast-casual dining segment is expected to continue its |
|

growth at a slightly decelerating speed in comparison to the drastic growth in the past four years, reaching RMB 367.5 billion by 2028 at a CAGR of 11.2%. The market share |
of fast-casual dining within the overall Chinese QSR market in the Chinese mainland is projected to increase from 24.0% in 2025 to 26.0% in 2028, highlighting the segment's
growmg lmportance and consumer preference for higher-quality, more diverse dining options. j

Billion RMB
Market Share of Chinese Fast-casual Dining in the Chinese Mainland by GMV, 2020-2029E
CAGR 2020-2024  2025E-2029E
@&~ Market share* i -
¥ Chinese Fast-casual Dining Market Size  13.2% 11.2% 367.5

134.8
l =
2020 2022 2023 2024 2025E 2026E 2027E 2028E 2029E

“Note: market share refers to the proportion of Chinese fast. size in the overall Chi Source: National Bureau of Statistics of China, CHCDIA, Frost & Sullivan

QSR market size.
FROST €& SULLIVAN 52



Overview of Chinese Fast-casual Dining Market
Chinese Fast-casual Dining Market

« In 2024, the Chinese fast casual dining market reached RMB 221.3 billion in GMV, demonstrating substantial growth from RMB 134.8 billion in 2020, achieving a CAGR of |
13.2%. The market's expansion reflects a shift towards higher-quality dining experiences, with consumers increasingly favoring fast casual concepts that offer both
convenience and a more premium menu. As the proportion of fast casual dining within the broader QSR segment continues to rise, this market is poised for further growth. |
Looking ahead, the market is projected to reach RMB 367.5 billion by 2029, with an anticipated CAGR of 11.2% from 2025 to 2029, driven by ongoing urbanization, rising |

disposable incomes, and the increasing demand for quality and efficiency in dining experiences.

Market Size of the Chinese QSR Market in the Chinese Mainland, in terms of GMV, 2020-2029E

Billion RMB CAGR 2020-2024  2025E-2029E
¥ Chinese Fast-casual Dining Market 13.2% 11.2%
B Other Chinese QSR 11.6% 8.3%

1,093.0

729.6 728.0

612.8

2024 2025E 2026E 2027E 2028E 2029E
Source: National Bureau of Statistics of China, CHCDIA, Frost & Sullivan

2020 2021 2022 2023
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Overview of Chinese Fast-casual Dining Market
Chinese Fast-casual Dining Market Opportunities and Challenges

(%4

&y

Opportunities

®

Challenges

O Large Enterprises Driving Industry Growth: major companies with established brands and resources continue to lead the market, leveraging economies of
scale, advanced supply chain management, and innovative marketing strategies. Their ability to expand rapidly and invest in new technologies fosters growth
across the sector. For smaller businesses in the noodle segment, this trend presents an opportunity to innovate and partner with larger players or adopt similar
growth strategies.

O Increasing Importance of Food Safety: as consumers become more health-conscious, food safety has emerged as a critical concern. Strict regulatory measures
and higher consumer expectations for transparency in sourcing, preparation, and hygiene standards provide opportunities for noodle brands to differentiate
th lves by emphasizing their i to food safety and quality assurance.

O Brand Development as a Focus Area: consumers are increasingly gravitating toward well-recognized and trusted brands that promise consistent quality and
reliability. Noodle chains can capitalize on this trend by developing strong brand identities through standardized offerings, high-quality ingredients, and consistent
service. Enhanced branding can lead to greater customer loyalty and higher market penetration.

O Diverse and g C tastes become more diverse, there is growing demand for an expanded range of menu items that
cater to different dietary pmiemnoes and rngmnal palates. In the noodle segment, this translates to an opportunity to introduce innovative flavors, fusion dishes,
and healthy options that appeal to a wide demographic. The frequent iteration of menu items can keep consumers engaged and excited about the brand.

¥ Rising Labor Costs: labor costs in China continue to rise, creating pressure on profit margins for fast casual dining businesses. The noodle segment, with its labor-
intensive preparation processes, faces particular challenges in maintaining efficiency and controlling costs. Businesses must explore automation and optimized
staffing strategies to mitigate this impact.

v Complexity in Standardization: compared to other segments in the fast casual dining market, Chinese QSRs, especially noodles has a broader SKU range : and
more intricate preparation procedures Achieving standardization across locations can be difficult, as the dishes often involve di g ts and reg| y

specific flavors. This complexity requires investment in training, centralized production syst and adt d kitchen t gies to ensure consi Y

v' Multifaceted Flavor Profiles and Preparation Methods: the diversity of noodle dnshea in Chinese cuisine, with their rich variety of bmﬂis. toppings, and
preparation styles, makes standardization particularly challenging. While this di ity appeals to , it d ds higher op: precision and agility,
adding to the operational complexity of fast casual noodle chains.

Source: Frost & Sullivan
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Overview of Overseas Chinese Food Service Market
Overseas Chinese Food Service Market

* More and more Chinese food brands are successfully entering international markets by adopting standardized management practices and embracing digital marketing
strategies that resonate with global consumers. At the same time, these brands are incorporating health and sustainability concepts into their business models, aligning with
the evolving preferences of consumers who increasingly prioritize wellness, nutrition, and environmental impact. By promoting dishes made from fresh, high-quality
ingredients and offering options tailored to local tastes, these brands are establishing themselves as competitive players in diverse global markets.

+ These Chinese food brands often start by catering to Chinese and other Asian communities abroad, building a loyal customer base in these regions. Once established, they
expand regionally, gradually broadening their appeal to mainstream markets. This strategic approach is helping to transform Chinese cuisine from a regional specialty to a
global dining phenomenon. As these brands continue to grow and innovate, Chinese cuisine is becoming more recognized worldwide not just for its rich culinary heritage but
also for its adaptability and relevance in contemporary dining trends. This shift is helping to reshape the global food landscape, positioning Chinese cuisine as a prominent
and influential player on the world stage.

-,
|+ Southeast Asia is a key market for Chinese cuisine's i+ Europe and the U.S. have become the focal points for
global expansion. With large Chinese communities in i+ Chinese cuisine expansion in recent years, especially in
countries like Singapore, Malaysia, Thailand, and | the U.S. and Europe. With an increase in Chinese
Indonesia, many consumers have an inherent familiarity \ immigration and growing demand for diverse dining
with and affinity for Chinese food. The culinary cultures of ! options among local consumers, Chinese cuisine has
Southeast Asia share many similarities with Chinese food, ' teadily gained a foothold in these mark The
making it easier for Chinese food service brands to gain | mutticultural backgrounds of Europe and the U.S. make
recognition in these markets. Additionally, Southeast | these markets more ing of i ional food
1
i
i
|
i
i
)
)
i
|
1
|
)

! * The outiook for Chinese cuisine in East Asia is also 1
' promising. With growing demand for fast food and 2
1 convenient dining options among younger generations, !
| Chinese food has i ingly become a choice
' inthese ies. The rising di d for takeout, in i
{ particular, has driven the expansion of Chinese fast-food |
H brands in Japan and Korea. Both markets place high :
i :
4 1
! 1l
! ]
! 1
' ]

POp

Asia's rapidly growing economy and expanding middle brands, particularly in Iargrer ;tles where Chinese food
class are fueling increasing demand for dining options,

! importance on healthy eating, and Chinese fast-food
! has become recognized as a viable dining choice.
i offering significant market potential for Chinese cuisine.

brands can attract consumers by offering healthier, low-

fat menu options. Furthermore, Japan and Korea have Additionally, consumers in these markets are becoming

However, the competition is fierce, with both local brands high exp ions for brand development and digital more health ious and enviror lly aware.
and other international players entering the market, operations, requiring Chinese food service brands to Chinese food brands that introduce low-calorie,
requiring Chinese food service brands to localize their adapt their marketing gies to ge these trends vegetarian, or additive-free dishes can meet this demand

flavors and services to meet consumer needs.

and attract a broader customer base.

and stand out in a competitive environment.
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Overview of Overseas Chinese Food Service Market
Overseas Chinese Food Service Market Size (1/2)

* The overseas Chinese food service market is projected to grow from 1606.9 billion RMB in 2020 to 2626.0 billion RMB in 2024, with a compound annual growth rate (CAGR)
of 13.1%. This growth is primarily driven by the increasing global interest in Chinese cuisine, enhanced international accessibility, and the expanding Chinese diaspora
abroad. Looking ahead to 2025-2029, the market is expected to accelerate, reaching 2658.6 billion RMB in 2025 and projected to hit 3320.4 billion RMB by 2029, with a
CAGR of 5.7%. This accelerated growth may be attributed to deeper market penetration of Chinese food services in untapped regions, closer integration into local food
cultures, and a more diversified offering to cater to varying consumer tastes globally.

+ The growing Chinese communities worldwide have significantly expanded the customer base for Chinese food service industry, with these communities maintaining a deep
emotional and cultural connection to its flavors. In addition, the diversity and distinctiveness of Chinese food have attracted a global audience, making it one of the most
popular cuisines worldwide. The successful international expansion of several Chinese restaurant chains highlights the industry's vast potential, encouraging further global
growth. In 2024, the global Chinese food market reached a value of RMB 8099.0 billion, with overseas markets contributing RMB 2626.0 billion, or 32.4%. As a core element

of Chinese cuisine, Chinese noodles have become a popular choice on international menus, with strong growth prospects in global markets.

v Overseas Chinese Food Service Market, 2020-2029E

CAGR 2020-2024 2025E-2029E
Billion RMB T Overseas Chinese Food Service Market Size 13.1% 57%
—— 3,320.4
28129 2.960.0
2,626.0 2,658.6 01
2,395.0
2,011.8
3 l
2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E

Source: Frost & Sullivan
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Overview of Overseas Chinese Food Service Market
Overseas Chinese Food Service Market Size (2/2)

L f

U.K. 2024

Market Size in Terms of Revenue
Chinese Food Service Market
RMB61.3Billion

= Vietnam 2024

w&ize in Terms of §
nese Food Y

UAE 2024

Market Size in Terms of Revenue
Chinese Food Service Market
RMB4.0Billion

Thailand 20
Market Size in Terms of Reven & agoaneaeid

Indonesia 2024

Market Size in Terms of Revenue
Chinese Food Service Market
RMB23.1Billion * -

FROST ¢ §

South Korea 2024 -~
Market Size in Terms of Re
Chinese Food Service Ma
RMB239.2Billion

Malaysia 2024
Market Size in Terms of
Chinese Food Service
RMB24.1Billion

Singapore 2024
Market Size in Terms of Revenue
Chinese Food Service Market

RMB8.5Billion

Australia 2024
Market Size in Terms of Revenue
Chinese Food Service Market

RMB25.1Billion

UL LIVAN

Canada 2024

Market Size in Terms of Revenue
Chinese Food Service Market
RMB32.2Billion

U.S. 2024

Market Size in Terms of Revenue
Chinese Food Service Market
RMB483.7Billion

Source: Frost & Sullivan
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Overview of Overseas Chinese Food Service Market
Overseas Chinese QSR Market Size

+ From 2020 to 2024, the overseas Chinese QSR market experienced substantial growth, increasing from 516.6 billion RMB to 884.5 billion RMB, reflecting an annual growth
rate of 14.4%. This growth has been driven by several key factors, including the global rise in demand for ready-to-eat meals, the increasing reliance on digital marketing
strategies, and the expanding overseas Chinese community. As more people around the world embrace the convenience of fast-food service, Chinese cuisine has
increasingly captured the attention of a broader global audience. Additionally, the rise of digital platforms has enabled brands to reach consumers directly, promoting

awareness and driving demand for Chinese food.

* Looking ahead to the period between 2025 and 2029, the market is projected to continue expanding, with its size growing from 905.7 billion RMB to 1182.1 billion RMB, |
representing an annual growth rate of 6.9%. This slower growth compared to the previous period may be attributed to market maturation, but the overall expansion remains
robust. Key factors contributing to this growth include the deeper penetration of Chinese QSR brands into previously underserved regions, which will help to introduce
Chinese cuisine to new markets. Additionally, these brands are increasingly adapting to local food cultures, offering menu items that cater to the specific tastes and |
preferences of diverse consumer segments. Furthermore, product diversification—such as healthier options, vegan alternatives, and fusion dishes—will play a significant role |

Overseas Chinese QSR Market, 2020-2029E

CAGR 2020-2024 2025E-2029E
Billion RMB B Overseas Chinese QSR Market Size 14.4% 6.9% 11821
1,109.7 e
1,033.1
969.0
8845 905.7
797.5
662.2
5 lmj l
2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E
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Overview of Overseas Chinese Food Service Market
Overseas Chinese Noodle QSR Market Size

The overall global Chinese noodle QSR has witnessed stable growth from RMB 250.0 billion in 2020 to RMB363.8 billion in 2024 at a CAGR of 9.8%. The overseas Chinese
noodle QSR market experienced strong growth between 2020 and 2024, with the market size increasing from 68.2 billion RMB in 2020 to 123.8 billion RMB in 2024,
achieving a CAGR of 16.1%. This growth was primarily driven by the rising demand for fast and convenient dining, greater cultural acceptance of Chinese cuisine in overseas
markets, and the adoption of innovative dining models. As the acceptance of noodle and rice vermicelli fast food gradually increases in international markets, this category
has demonstrated significant advantages in meeting both convenience and local flavor demands, fueling the rapid development of the market.

From 2025 to 2029, the market growth rate is expected to slow down, with the CAGR decreasing to 8.4%. However, the market size will continue to expand steadily, reaching
177.3 billion RMB by 2029. While the growth rate slightly decreases, competition will intensify, and brands will need to attract consumers by offering more localized and

customized dishes, fiexible service models, and innovative dining experiences to remain competitive. During this period, the overseas Chinese noodle QSR market will
continue to grow and further solidify its position in the global QSR industry.

Overseas Chinese Noodle QSR Market, 2020-2029E

CAGR 2020-2024 2025E-2029E
Billion RMB B Overseas Chinese Noodle QSR Market Size 16.1% 8.4% 177.3
164.2
150.8
139.5
1238 128.6
110.1
90.1
; j .
2020 2021 2022 2023 2025E 2026E 2027E 2028E 2029E
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Overview of Overseas Chinese Food Service Market

Chinese QSR Market Size in Hong Kong SAR

+ From 2020 to 2024, the Chinese QSR Market in Hong Kong SAR showed steady growth. The market size grew from 7.4 billion RMB in 2020 to 10.0 billion RMB in 2024, with 5
an average annual growth rate (CAGR) of 7.6%. This growth can be attributed to several factors, including the increasing demand for quick, affordable dining options, as well
as a shift in consumer preferences toward more convenient yet quality meals. The steady recovery from the pandemic and rising disposable income among consumers ‘
further fueled the demand for QSRs, especially among busy urban populations seeking fast yet healthy meal options. |

* The Chinese QSR market in Hong Kong SAR is expected to reach RMB 14.7 billion by 2029, with a CAGR of 7.8% from 2025 to 2029. i

e Chinese QSR Market in Hong Kong SAR, 2020-2029E

CAGR 2020-2024 2025E-2029E
Billion RMB I Chinese QSR Market in Hong Kong SAR 7.6% 7.8%
13.9
13.0
12.0
10.3 10.0 109
7.4 . : .
2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E
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Overview of Overseas Chinese Food Service Market
Chinese QSR Market Size in Singapore

« From 2020 to 2024, the Chinese QSR market in Singapore is projected to grow at a robust CAGR of 15.7%, with the market size increasing from 0.7 billion RMB in 2020 to
1.3 billion RMB in 2024. This growth is driven by the rising demand for convenient, affordable dining options, especially among busy professionals and younger consumers.
As consumer preferences shift towards healthier and quicker meals, the QSR segment benefits from its ability to provide high-quality food at a faster pace. Additionally, the
post-pandemic recovery and the rise of food delivery services are further fueling the growth of this market.

* The Chinese QSR market in Singapore is expected to reach RMB2.3 billion by 2029, with a CAGR of 12.9% from 2025 to 2029.

 Chinese QSR Market in Singapore, 2020-2029E

CAGR 2020-2024 2025E-2029E
Billion RMB W Chinese QSR Market in Singapore 15.7% 12.9%
23
2.0
1.8
16
1.
1.3 <
0.7
2020 2021 2022 2023 2024 2025E 2026E 2027E 2028E 2029E
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Overview of Overseas Chinese Food Service Market
Overseas Chinese Food Service Market Drivers and Trends(1/2)

4

Increasing Global Interest and Demand for Chinese Cuisine

Rising Recognition of Chinese Food Culture: Chinese cuisine, renowned as
one of the world's three major culinary traditions, enjoys global recognition for its
rich heritage and variety. Increasingly diverse global tastes have amplified interest
in regional Chinese cuisines like hotpot, Sichuan, and Cantonese dishes. Hotpot's
interactive style, Sichuan's bold, spicy flavors, and Cantonese cuisine’s light and
healthy preparation methods appeal to different consumer preferences.
Additionally, Chinese cuisine’s health-conscious approach—emphasizing fresh,
natural ingredients and cooking methods like steaming and stir-frying—aligns with
modern dietary trends, attracting health-conscious diners worldwide.

Expanding Influence of Chinese Culture: As China's global cultural influence
continues to grow, Chinese cuisine has become a key medium for sharing and
experiencing Chinese traditions. Through films, documentaries, and festivals,
Chinese food frequently takes center stage in intenational cultural exchanges.
For instance, the documentary series A Bite of China has captivated global
audiences by showcasing the artistry, traditions, and cultural depth behind
Chinese dishes. Additionally, the celebration of Chinese festivals like the Lunar
New Year increasingly incorporates food as a cultural bridge, offering intemational
consumers a taste of authentic Chinese traditions.

Chinese cuisine also serves as a vehicle for storytelling, connecting diners with
China’s history and culture. Signature dishes like Peking duck are not only
celebrated for their culinary excellence but also revered for their cultural
significance, bridging the gap between food and heritage. As more Chinese
brands and restaurants integrate cultural narratives into their offerings, they
enhance the dining experience, making it both flavorful and educational.

FROST & SULLIVAN

]

Improvements in Standardization and Chain Operations for
Chinese QSR

Progress in Branding and Standardization: Chinese QSR brands have
significantly enhanced their levels of standardization and chain operations,
creating replicable models that support rapid expansion. These improvements are
seen in consistent store designs, standardized menus, and streamlined service
processes, enabling brands to expand efficiently across regions while maintaining
quality. Many brands successfully balance localizing offerings for international
markets with preserving their core identity, appealing to diverse consumer bases.
Additionally, strong branding efforts have increased recognition in global markets.
By emphasizing values like "authentic Chinese flavors” and "healthy, fast dining,"
brands have positioned themselves as high-quality providers, laying the
foundation for further international growth.

Enhanced Supply Chain and Quality Control: Advancements in supply chain
management and food quality control have strengthened the competitiveness of
Chinese QSR brands. Modern cold-chain logistics and global ingredient sourcing
ensure consistent flavors and quality, even across borders. Intelligent supply
chain systems further enhance efficiency, enabling brands to maintain high
standards in international operations.

Adopting global food safety standards such as HACCP and ISO 22000 has built
consumer trust and facilitated entry into regulated markets like Europe and North
America. Innovations in preparation methods also combine standardized
processes with traditional techniques, ensuring efficiency without compromising
authenticity.

These advancements in standardization, branding, and quality control have paved
the way for the successful globalization of Chinese QSR, enabling these brands to
meet international demands and thrive in competitive markets.

Source: Frost & Sullivan §3



Overview of Overseas Chinese Food Service Market
Overseas Chinese Food Service Market Drivers and Trends(2/2)

@n

|

By leveraging digital marketing and global delivery platforms, Chinese QSR brands can efficiently reach intemnational audiences, build strong
consumer connections, and overcome traditional entry barriers in competitive markets. These digital tools are instrumental in supporting the global
growth and sustained success of the industry.

Brand Digital Promotion: Digital marketing has become a vital tool for Chinese QSR brands seeking global expansion. Through platforms such as
Instagram, Facebook, TikTok, and YouTube, these brands can effectively communicate their stories, showcase signature dishes, and highlight their
unique cultural heritage. By using high-quality images, engaging videos, and interactive content, brands can create a memorable online presence that
resonates with international audiences.

For instance, short videos demonstrating the preparation of popular Chinese dishes, such as dumplings, fried rice, or hotpot, not only attract viewers
but also emphasize the authenticity and craftsmanship of the cuisine. Influencer collaborations and customer reviews further enhance credibility and
broaden reach, particularly among younger, tech-savvy consumers.

Moreover, targeted advertising campaigns on digital platforms enable brands to tailor their marketing efforts to specific regional and cultural
preferences. By engaging directly with consumers through interactive features, live streaming, or user-generated content, Chinese QSR brands can
build stronger connections with their audience and foster brand loyalty, ensuring long-term success in intemnational markets.

Proliferation of Overseas Delivery Platforms: The rapid growth and widespread adoption of global food delivery platforms such as Uber Eats,
DoorDash, and Deliveroo have transformed the way Chinese QSR brands approach intemational expansion. These platforms provide ready-made,
efficient online sales channels, allowing brands to reach local consumers without the need to establish complex delivery networks.

By partnering with these platforms, Chinese brands gain immediate access to a broad customer base and can establish a presence in new markets
with minimal upfront investment. Delivery platforms also offer a suite of tools, such as data analytics, customer reviews, and promotional features,
that help brands optimize their offerings, refine their marketing strategies, and adapt to local preferences.

Promotions like discounts and special offers on these platforms encourage first-time orders and drive customer engagement, while real-time order
tracking and seamless payment options enhance the overall consumer experience. These platforms not only lower the logistical and financial barriers
to entry but also enable brands to focus on delivering quality food and maintaining cultural authenticity.

Source: Frost & Sullivan
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Competitive Landscape Analysis
Competitive Landscape of Chinese Noodle Restaurant Market in China

= The Chinese noodle QSR market is a significant segment of Chinese cuisine and fast-food service market, playing a crucial role in the country’s broader QSR and foodservice
industry. In recent years, the market has become increasingly competitive, with many Chinese noodle restaurant chains achieving rapid growth. The Chinese noodie
restaurants market is highly fragmented, with the top five players accounting for 3.0% market share in terms of GMV in 2024. This fragmentation presents significant
opportunities for market consolidation. With the current landscape offering ample opportunities for strategic mergers, acquisitions, and organic chain expansion, established
players can leverage economies of scale, streamline operations, and enhance supply chain efficiencies. Notably, Xiao Noodles ranked as the fourth-largest Chinese noodle
restaurant operator in China by GMV in 2024, holding a market share of 0.5%. Moreover, Xiao Noodles stands out as the fastest-growing operator in the Chinese noodle
restaurant sector, achieving an impressive CAGR of 58.6% from 2022 to 2024.

Ranking of Chinese Noodle Restaurant Operators in China, by GMV in 2024

GMV (RMB in millions) Market Share in Average
ey b T A i
2022 2023 2024 (%) (RMB)
HEFU Founded in 2012 and headquartered In Jiangsu, ~
1 No . s on providing Chinese noodle dishes 1,650.0 2,155.0 2,530.0 0.9% 23.8% 33.0
Founded in 1987 and headquartered in Beijing, i
2 Mr. Lee specializes in Chinese-style beef noodle dishes. 1,570.0 2,033.0 2,060.0 0.7% 14.5% 30.0
. Founded in 2014 and headquartered in Shenzhen, ~
3 Laowanhui specializes In N tern Chinese noodle dishes 650.0 860.0 1,420.0 0.5% 47.8% 36.0
i Founded in 2014 and headquartered in Guangzhou,
4 9 the Xiao brand in Chinese 536.2 9713 1,348.4 0.5% 58.6% ~32.0
mainland and overseas
Founded in 2019 and headquartered in Shanghai, ~
5 Majiyong focuses on Lanzhou-style beef noodles 760.0 1050.0 1,250.0 0.4% 28.2% 34.0
Top & as a total 5166.2 7069.3 8608.4 3.0% 29.1%
Total 219,780.0 250,743.7 286,560.6 100%

Source: Experl Inlerviews, Company Websies, Frost & Sullivan
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Competitive Landscape Analysis

Competitive Landscape of Chinese Noodle Restaurant Market in China

« Xiao Noodles was the fastest growing player among the top 10 Chinese noodle restaurants in China, recording the highest CAGR of GMV from 2022 to 2024.

Ranking of Chinese Noodle Restaurant Operators in China, by CAGR of GMV from 2022 to 2024

Ranking Brand Introduction 2022-2024 CAGR of GMV
" Founded in 2014 and In Gi P the Xiao brand in
1 S0 Chinese mainland and overseas 6e.4%
N Founded in 2014 and d in Beijing, p traditional Chinese noodle dishes,

2 2 les emphasizing broths and toppings 524%

3 Cacwanhul Founded in 2014 and inSh p in Chinese noodle 47.8%
dishes

4 Majiyong Founded in 2019 and headquartered in Shanghai, focuses on Lanzhou-style beef noodles 28.2%

5 HEFU Noodles Founded in 2012 and headquartered in Jiangsu, focuses on providing Chinese noodle dishes 23.8%

6 Chen Xiang Gui Founded in 2020 and headquartered in Shanghali, offers Lanzhou-style beef noodles 19.6%

Lai De Kuai Hot and Sour .

: Potato Noodles Founded in 2007 and headquartered in Chongqing, focuses on hot and potato noodles 15.1%

8 Mr. Lee Founded in 1987 and headquartered in Beijing, specializes in Chinese-style beef noodie dishes 14.5%
Founded in 2012 and headquartered in Zhengzhou, serves tomato-based noodles, a variation of

9 Ali Tomato Noodles ional Chi e dishes 0.5%

10 Wu Ye Noodles Founded in 2018 and tered in Shanghai, in mixed noodles, a popular dish in 1.5%

northemn China.

Source: Expert interviews, C:
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Competitive Landscape Analysis

Competitive Landscape of Sichuan and Chongqging-Style Noodle Restaurant Market in China

+ Sichuan-Chongging style noodles, renowned for their bold flavors and rich cultural heritage, have become a cornerstone of China's culinary landscape. The market for these
noodles has experienced significant growth, fueled by rising consumer demand for regional specialties and convenient dining options.

+ Xiao Noodles was the largest Sichuan-Chonggqing style noodle restaurants operator in China in terms of GMV in 2024.

Ranking of Sichuan and Chongqing-Style Noodle Restaurant Operators in China, by GMV in 2024

Ranking Brand Introduction (R"zsolz: I?vll"l:,om)
1 XaoNoodles L and oversats oot operated the Xiao Noodios brand 11459
2 Lat D;::;' :z‘osl";s” Founded in 2007 and headquartered in Chongging, focuses on hot and potato noodles 7208
3 Modu Three Brothers  Founded in 2015 and headquartered in Shanghai, specializes in Sichuan-style noodie dishes 5863

Source: Expert Interviews, Company Websites, Frost & Sullivan
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Competitive Landscape Analysis
Competitive Landscape of Chinese Noodle QSR Market in China

Company profile of peers in China

Price Range stores
Year of Publicly Headquarters Primary Target Business
Brand Introduction per Order operated
Establishment Listed Location Market Model (RMB) (by 2024)
w Founded in 2012 and headquartered in
s’ W HEFU Jiangsu, focuses on providing ” Nanjing, Jiangsu In first-tier and new . . ”
Noodies  Chinese noodie dishes In a fast-casual — Dilighed Province, China first-tier cities D ect operation 30:50 590
dining format.
e FEHE In first-tier ,second- .
SAwEE Founded in 1987 and headquartered in e . F 44 Direct operation -
Mr. Lee Beljing, specializes in beef noodle dishes. 1987 Unlisted  Beijing, China tier an:ittI:lrd tier and franchising 20-40 1000
BELE Founded in 2014 and headquartered in Shenzhen, .
- S - in 2014 Unlisted ~ Guangdong " f;'r‘:ttt':, ‘c:‘t‘?&'“"” Directoperation ~ 30-50 ~390
Chinese cuisine Province, China 3
¢ BRI Guangzhou,
N:;iom To be aligned with business section 2014 Unlisted Guangdong L *fiinnt!-ttii:'racll‘tdle:“ Direct operation 30-50 360
Province, China
Lol
wdur Founded in 2019 and headquartered in
Shanghai, focuses on Lanzhou-style beef 4
MR waatvong  ncodes, ering m mossem it on 2019 Unlisted  Shanghal, China "™ firsttierandnew o oeration  30-50 ~320
traditional flavors in a fast-casual dining first-tier cities
setting.
& 5 Founded in 2020 and headquartered in .
entuxanasw chenxian g . In first-tier and new Direct operation -
goui Shlngh.ll. specializes in Lanzhou beef 2014 Unlisted Shanghai, China first-tier cities and franchising 30-50 270
Source: Expert Interviews, Comp Websites, Frost &
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Competitive Landscape Analysis
Competitive Landscape of Chinese Noodle QSR Market in China

* The number of stores in operation is one of the core performance indicators for chain restaurant brands, as it directly reflects their market reach and operational capacity.
Brands with a larger number of stores are better positioned to achieve economies of scale, benefiting from lower procurement costs, streamlined logistics, and improved brand
recognition. In the Chinese noodle market, Xiao Noodles ranks as the fourth-largest operator by store count, with 362 stores in operation.

Ranking of Chinese Noodle Restaurant Operators, by number of stores in operation by the end of 2024

Ranking Brand Introduction of Stores In O

1 Mr. Lee Founded in 1987 and h tered in Beijing, ializes in beef noodle dishes. 1006

Founded in 2012 and headquartered in Jiangsu, focuses on providing high-quality Chinese noodle dishes in a fast-

2 HEFU Noodles casual dining format. 594

3 Laowanhui Founded in 2014 and headquartered in Shenzhen, specializes in Northwestem Chinese cuisine 385

4 Xiao Noodles To be aligned with ctit 362

5 Majiyong mw in 2019 and headquartered in Shanghai, focuses on Lanzhou-style beef noodles, offering a modem twist on 321
ional flavors in a fast-casual dining setting.

6 Chenxianggui Founded in 2020 and headquartered in Shanghai, specializes in Lanzhou beef noodles. 272

Source: Expert Interviews, Company Annual Report, Frost & Sullivan
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Competitive Landscape Analysis
Growth Rate Comparison Among Leading Chinese QSR Operators

= Xiao Noodles is the fastest-growing brand among the top 15 players in the Chinese QSR market. Xiao Noodles achieved CAGR of 58.7% from 2022 to 2024, the highest among
all listed brands.

Ranking Brand (Rmﬁm:ozugzlzbns) (ngzvlzlomons) (Rmsmlgomns) R l'(l;‘\')“h s CAGR from 2022 02024 l

Xiao Noodles 5.36 9.7 135 39.2% 58.7%
2 Laowanhui 6.5 86 14.2 65.1% 47.8%
3 Fish With You 27 383 49.7 29.8% 35.7%
4 Micun 46.2 62.5 79.4 27.0% 31.1%
5 Majiyong 7.6 105 125 19.0% 28.2%
6 HEFU Noodles 165 2155 25 16.0% 23.1%
7 Zhangliang MalaTang 36 467 50.4 7.9% 183%
8 [84] 453 56.5 62.4 10.4% 17.4%
9 Mr. Lee 15.7 203 20.6 1.5% 14.5%
10 YGF Malatang 43 51.8 55.9 7.9% 14.0%
2l XiJiaDe Dumplings 29 32 343 7.2% 8.8%
12 DMXS 42 45 47 4.4% 5.8%
13 Country Style Cooking 40 42 43 2.4% 3.7%
14 Chenxianggui 10.2 10.7 109 1.9% 3.4%
15 Kungfu 17 16.7 16 -4.2% -3.0%

Source: Expert Interviews, Company Annual Report, Frost & Sullivan
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Competitive Landscape Analysis
Competitive Landscape of Sichuan-Chongqing Style Noodles Market in China

+ Sichuan-Chongging style noodles include Chinese Chonggqing noodles, Chinese noodles with peas and meat sauce and Chinese hot and sour potato noodles. Xiao Noodles
ranked the first among all restaurant chains in China in terms of offline sales volume of Chongging noodles, noodles with peas and meat sauce ($i#E#i) and hot and sour potato
noodles (##4#1) from 2022 to 2024 for three consecutive years.

Ranking of Sichuan-Chonggqing Style Noodles Sales in China, Million Bowls, 2022-2024

s - S, | wiae sons S | v .
1 Xiao Noodles 171 | 1 Xiao Noodles 322 { 1 Xiao Noodles 445
2 Modu Three Brothers 103 ‘ 2 Modu Three Brothers 16.2 ‘ 2 Modu Three Brothers 333
3 Yu Weli Chongging Noodles 6.4 | 3 Yu Wei Chongging Noodles 10.2 i‘, 3 Qin Yun Old Lady Noodles 25.9
a4 Qijn Yun Old Lady Noodles 6.0 ‘ 4 Qin Yun Old Lady Noodles 9.6 { 4 Yu Wei Chongging Noodles 209
5 Lai De Kuai Hot and Sour Noodles S.5 5 Lai De Kuai Hot and Sour Noodles 87 ; 5 Lai De Kual Hot and Sour Noodles 203
6 Shu Shu's Noodles 5.0 | 6 Shu Shu's Noodles 8.0 L 6 0Old Town Street Noodles 145
7 Hou z"“"":;;:;‘:':d“l‘:: Sourand 42 l 7 Hou Z":':l:' ::i: ::';:E:“ Sour 6.8 7 Ba Ge Sour and Spicy Noodles 9.2
8 N e 38 | s ey, 61 | s Shu Shu's Noodles 72
9 0ld Town Street Noodles 33 | s Old Town Street Noodles 53 L el 65
10 Jin Po Po Chong Qing Noodles 24 10 Jin Po Po Chong Qing Noodles 37 % 10 Hou ZM.‘:‘:':;: :;::E:de Sour 5.8
1 Yi Men Bai rj:o zc;:sr and Spicy 21 | 1 Yi Men Bai d::o?:sr and Spicy 33 :‘ 1 Yi Men Bai r::o::; and Spicy 5.4
12 Ba Ge Sour and Spicy Noodles 13 12 Ba Ge Sour and Spicy Noodles 2.0 i 12 Jin Po Po Chong Qing Noodles 33

Source: Expert Interviews, Company Annual Report, Frost & Sullivan
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Competitive Landscape Analysis
Competitive Landscape of Chinese Chongging Noodles Market in China

Ranking
2022

10

1

12

Ranking of Chinese Chongqging Noodles Sales in China, Million Bowls, 2022-2024

Brand
Xiao Noodles
Modu Three Brothers
Yu Wei Chongqing Noodles
Qin Yun Old Lady Noodles
Lai De Kuai Hot and Sour Noodles

Shu Shu's Noodles

Hou Zhiwei Handmade Sour and
Spicy Noodles

Ma La Su Di Sour and Spicy
Noodles

Old Town Street Noodles

Jin Po Po Chong Qing Noodles

Yi Men Bai Jia Sour and Spicy
Noodles

Ba Ge Sour and Spicy Noodles

Sales in 2022
{Million Bowls)

114

6.8

42

4.0

3.6

33

2.8

25

22

16

14

0.8

Ranking
2023

1

10

11

12

Brand
Xiao Noodles
Modu Three Brothers
Yu Wei Chongging Noodles
Qin Yun Old Lady Noodles
Lai De Kuai Hot and Sour Noodles

Shu Shu's Noodles

Hou Zhiwei Pure Handmade Sour
and Spicy Noodles

Ma La Su Di Sour and Spicy
Noodles

Old Town Street Noodles

Jin Po Po Chong Qing Noodles

Yi Men Bal Jia Sour and Spicy
Noodles

Ba Ge Sour and Spicy Noodles

Sales in 2023
(Million Bowis)

223
112
73
6.6
6.0
5.5
4.7
4.2
37
2.6
23

14

Ranking
2024

1

10

11

12

Brand
Xiao Noodles
Modu Three Brothers
Qin Yun Old Lady Noodles
Yu Wei Chongging Noodles
Lai De Kuai Hot and Sour Noodles
Old Town Street Noodles
Ba Ge Sour and Spicy Noodles

Shu Shu's Noodles

Ma La Su Di Sour and Spicy
Noodles

Hou Zhiwei Pure Handmade Sour
and Spicy Noodles

Yi Men Bai Jia Sour and Spicy
Noodles

Jin Po Po Chong Qing Noodles

Source: Expert Interviews, Company Annual Report, Frost & Sullivan

FROST & SULLIVAN

Sales in 2024
{Million Bowls)

313
234

18.2

14.2
102
6.5
5.0

46

73



Competitive Landscape Analysis
Competitive Landscape of Chinese Noodles with Peas and Meat Sauce Market in China

Ranking of Chinese Noodles with Peas and Meat Sauce Sales in China, Million Bowls, 2022-2024

Ranking Sales in 2022 Ranking Sales in 2023 Ranking

2022 Bians (Million Bowls) | 2023 Brand (Million Bowls) | 2024 Brand
1 Xiao Noodles 3.6 1 Xiao Noodles 63 Lo Xiao Noodles
2 Modu Three Brothers 2.2 2 Modu Three Brothers 3.2 2 Modu Three Brothers
3 Yu Wei Chongging Noodles 14 3 Yu Wei Chongging Noodles 2.0 3 Qin Yun Old Lady Noodles
4 Qin Yun Old Lady Noodles 13 4 Qin Yun Old Lady Noodles 19 4 Yu Wei Chongging Noodles
5 Lai De Kuai Hot and Sour Noodles 12 5 Lai De Kuai Hot and Sour Noodles 17 5 Lai De Kuai Hot and Sour Noodles
6 Shu Shu's Noodles 11 6 Shu Shu's Noodles 16 6 Old Town Street Noodles
Hou Zhiwei Handmade Sour and Hou Zhiwei Pure Handmade Sour .
7 Spicy Noodles 0.9 7 and Spicy Noodles 13 7 Ba Ge Sour and Spicy Noodles
Ma La Su Di Sour and Spicy Ma La Su Di Sour and Spicy 5
8 Noodles 0.8 8 Noodles 1.2 8 Shu Shu's Noodles
9 0ld Town Street Noodles 07 9 Old Town Street Noodles 10 9 RSSO E
. i " Hou Zhiwei Pure Handmade Sour
10 Jin Po Po Chong Qing Noodles 0.5 10 Jin Po Po Chong Qing Noodles 0.7 10 and Spicy Noodles
1 Yi Men Bai Jia Sour and Spicy 04 1 Yi Men Bai Jia Sour and Spicy 06 1 Yi Men Bai Jia Sour and Spicy
Noodles ; Noodles i Noodles
12 Ba Ge Sour and Spicy Noodles 03 12 Ba Ge Sour and Spicy Noodles 0.4 12 Jin Po Po Chong Qing Noodles

FROST ¢&

Source: Expert Interviews, Company Annual Report, Frost & Sullivan

SULLIVAN

Sales in 2024
(Million Bowls)

9.1
6.8
53
43
4.2
3.0
19
15
13
1.2
11

0.7
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Competitive Landscape Analysis

Competitive Landscape of Chinese Hot and Sour Potato Noodles Market in China

Ranking
2022

10

1

12

Ranking of Chinese Hot and Sour Potato Noodles Sales in China, Million Bowls, 2022-2024

Brand
Xiao Noodles
Modu Three Brothers
Yu Wei Chongging Noodles
Qin Yun Old Lady Noodles
Lai De Kuai Hot and Sour Noodles

Shu Shu's Noodles

Hou Zhiwel Handmade Sour and
Spicy Noodles

Ma La Su Di Sour and Spicy
Noodles

Old Town Street Noodles

Jin Po Po Chong Qing Noodles

Yi Men Bali Jia Sour and Spicy
Noodles

Ba Ge Sour and Spicy Noodles

Sales in 2022
(Million Bowls) |

21

13

08

0.7

0.7

0.6

05

05

0.4

0.3

03

0.2

Ranking
2023

1

10

11

12

Brand
Xiao Noodles
Modu Three Brothers
Yu Wel Chongging Noodles
Qin Yun Old Lady Noodles
Lai De Kuai Hot and Sour Noodles

Shu Shu's Noodles

Hou Zhiwei Pure Handmade Sour
and Spicy Noodles

Ma La Su Di Sour and Spicy
Noodles

Old Town Street Noodles

Jin Po Po Chong Qing Noodles

Yi Men Bai Jia Sour and Spicy
Noodles

Ba Ge Sour and Spicy Noodles

Sales in 2023

(Million Bowls)

3.6

18

11

11

1.0

0.9

0.8

0.7

0.6

0.4

0.4

0.2

Ranking
2024

1

10

11

12

Brand
Xiao Noodles
Modu Three Brothers
Qin Yun Old Lady Noodles
Yu Wei Chongging Noodles
Lai De Kual Hot and Sour Noodles
Old Town Street Noodles
Ba Ge Sour and Spicy Noodles

Shu Shu's Noodles

Ma La Su Di Sour and Spicy
Noodles

Hou Zhiwei Pure Handmade Sour
and Spicy Noodles

Yi Men Bai Jia Sour and Spicy
Noodles

Jin Po Po Chong Qing Noodles

Source: Expert Interviews, Company Annual Report, Frost & Sullivan

FROST & SULLIVAN

Sales in 2024
(Million Bowds)

41
31
24
19
19
13
0.8
0.7
0.6
0.5
0.5

03
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Competitive Landscape Analysis
Entry Barriers of Chinese Noodle Food Service Market

Entry Barriers of China Noodle Food Service Market

Technology Innovation

& application

!

Capabilities and Experience in Achieving Standardization. The standardized development of the Chinese fast casual dining industry is mainly
reflected in the stability of dish flavors, the reproducibility of technological processes, and the consistency of the supply chain. Due to the rich
variety of ingredients and diverse cooking methods in Chinese cuisine, it is difficult to achieve unified standards nationwide. Moreover, the reliance
on cooking skills and regional taste differences also increase the difficulty of standardization. In addition, establishing an efficient central kitchen,
modern equipment, and a stable supply chain system requires a large amount of capital investment and rich operational experience, which poses a
relatively high barrier for new entrants.

Analysis of Key Points

+ Difficulty in standardizing taste due to ingredients and cooking: The rich variety of ingredients means that different processing methods
need to be formulated according to the characteristics of various ingredients to ensure stable taste, which is quite difficult. The diverse cooking
methods and the precise requirements for heat - control and cooking time make it hard to form a unified and fixed taste standard. New entrants
need to invest a great deal of research and development efforts and costs to explore solutions.

» New Technology Application and Digital Transformation : The standardized and chain development of Chinese fast food has a relatively
high dependence on digital technology, including online ordering, takeout management, membership systems, and supply chain systems. New
entrants need to invest a large amount of capital and technical resources to build and maintain digital systems in order to effectively meet the
operational needs of the modern catering market.

« Obstacles to process standardization: Traditional Chinese cuisine cooking is highly subjective, and the personal experience of chefs plays a
key role. It is difficult to completely transform it into precise and replicable quantitative standards. This requires the industry to change its
cooking concepts and introduce scientific methods and technical means. For new entrants, it is a double - challenge both in concept and
practice.

» High threshold for central kitchen construction: The purchase of advanced equipment requires a large amount of capital. and the
reasonable planning of layout and processes depends on rich operational expernience. if new entrants lack sufficient funds or experience, it
may lead to low operational efficiency and out - of - control costs in the central kitchen, affecting the standardized production and market
competitiveness of the entire enterprise. It is an important obstacle for entering the industry

Source: Frost & Sullivan
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Competitive Landscape Analysis
Entry Barriers of Chinese Noodle Food Service Market

Entry Barriers of China Noodle Food Service Market

Capital Investment

Barriers of Capital and Operating Costs. Chinese fast food has relatively high initial costs, including store location selection, decoration,
equipment procurement, and staff training. In addition, a large amount of funds need to be invested in brand promotion and marketing to
effectively attract consumers. It also requires a systematic talent training and management capability. Chinese fast food has high requirements in
aspects such as fast-food delivery, standardized processes, store management, and a systematic talent training system. If new entrants lack
relevant management experience, it will be difficult to effectively control the consistency of product quality and service standards, affecting
customer satisfaction.

Analysis of Key Points

+ High initial costs: The various upfront investments for opening a store are a significant expense for new entrants. This may exceed their
financial capacity, affecting the startup and development of the business.

+ Employee training costs: The industry has high requirements for employees' capabilities. Systematic training is essential, but it also
increases the company’s operating costs. New entrants may find it difficult to provide comprehensive training due to limited funds.

+ Brand promotion costs: In a highly competitive market, brand promotion is crucial for attracting consumers. However, it requires a large
amount of capital. New entrants may not be able to carry out effective promotional activities due to tight cash flow, thus affecting their
market share.

+ High requirements for industry talents: The characteristics of the industry determine the high demands for employees' skills and
qualities. Employees need to possess a wide range of capabilities o meet the operational needs of the enterprise.

+ Cruciality of the talent training system: Establishing a complete talent training system requires the accumulation of experience and
resources. Due to the lack of relevant experience, new entrants find it difficult to build an effective training system in a short time, which
affects the improvement of employees' capabilities and the development of the enterprise.

+ Difficulty in attracting talents: Mature brands are more attractive in the talent market. New entrants may struggle to compete with
mature brands in terms of salary, career prospects, etc., leading to an increased risk of talent loss.
Source: Frost & Sullivan

FROST & SULLIVAN 77



Competitive Landscape Analysis
Entry Barriers of Chinese Noodle Food Service Market

Entry Barriers of China Noodle Food Service Market

Supply Chain
Management &
Standardization

Barriers of Supply Chain and Cost Control. Chinese fast food requires a diverse range of ingredients with high standards, especially in the
process of chain expansion, which needs the support of a stable and high-quality supply chain. If new entrants cannot establish a solid supply
chain system in ingredient procurement, inventory management, and logistics distribution, they will face greater cost pressures and operational
risks. Large chain brands usually reduce costs through large-scale procurement and have obvious cost advantages. However, new entrants lack
the scale effect and it is difficult for them to compete with mature brands in terms of price.

Analysis of Key Points

+ Challenges in food ingredient supply: New entrants find it difficult to obtain a price advantage in the procurement process due to their
small scale. Meanwhile, establishing stable cooperative relationships with suppliers requires time and effort, which increases operating
costs and supply risks.

+ Inventery management challenges: Scientific inventory management is crucial for cost control and operational efficiency. Due to a lack of
experience and resources, new entrants are prone to inventory management problems, leading to increased costs and operational
disruptions. .

» Disadvantages in logistics and distribution: The large - scale operations and complete supply chain systems of large - chain brands

. give them a significant advantage in logistics and distribution costs. New entrants, lacking economies of scale, find it difficult to compete
with them in terms of cost control.

Source: Frost & Sullivan
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Competitive Landscape Analysis
Entry Barriers of Chinese Noodle Food Service Market

Entry Barriers of China Noodle Food Service Market

Large and stable
Customer Base

Barriers of Brand and Market Cognition. The fast-food industry has a relatively high dependence on brands. Well-known brands usually have
higher market awareness and loyalty, which is also reflected in advantages such as site selection (such as core transportation hubs), lease
negotiations, as well as aspects of customer retention and acquisition (stored value members, private domain members), etc. In the context of
the gradual improvement of branding and chainization in Chinese fast food, new entrants, without brand awareness and customer base, will
have difficulty in attracting a large number of customers.

Analysis of Key Points

+ Brand - building advantages: Through long - term market cultivation and brand promotion activities, well - known brands have established
a solid image and a foundation of trust in the minds of consumers. New entrants find it difficult to reach the same ievel in a short period.

» Location - selection advantages: Prime store locations mean a larger potential customer flow. Well - known brands, relying on their brand
strength. can take precedence in occupying these areas, further strengthening their brand influence. New entrants, due to their insufficient
brand appeal, find it relatively difficult to obtain such locations.

+ Lease - negotiation advantages: In business activities, brand influence is an important bargaining chip in negotiations. Well - known
brands can use this advantage to reduce operating costs. In contrast, new entrants are often in a passive position during lease negotiations
and have to bear higher costs.

+ Customer - retention and - acquisition advantages: The membership system is an effective means for well - known brands to enhance

customer stickiness. New entrants, lacking brand awareness and a customer base, find it difficult to attract and retain customers, thus being
al a disadvantage in the competition.

Source: Frost & Sullivan
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Overview of China Macro Economy
China’s Nominal GDP

China's GDP growth from 2020 to 2024 demonstrates a steady upward trajectory, increasing from RMB 101.6 trillion in 2020 to RMB 132.2 trillion in 2024, with
a compound annual growth rate of 6.8%. This period reflects China's continued economic resilience, particularly following the challenges posed by the global

pandemic in 2020. Government initiatives, such as fiscal stimulus, infrastructure investments, and efforts to stabilize domestic consumption, played significant
roles in driving this growth.

From 2025 to 2029, China's GDP is projected to maintain steady growth, rising from RMB 138.2 trillion in 2025 to RMB 168.8 trillion in 2029, with a CAGR of
5.1%. While the growth rate slows compared to the previous period, China is expected to transition toward high-quality development, focusing on innovation,
green energy, and structural transformation. This phase of growth will likely be marked by a more mature economy, driven by advancements in technology, the
digital economy, sustainable practices, and industrial upgrades, alongside domestic consumption.

Nominal GDP, China, 2020-2029E

Trillion RMB CAGR 2020-2024 2025E-2029E
M coP 6.8% 51%
160.5 i
152.4 - :
145.7
138.2
132.2
51 126.1
114.4 :
101.6
2020 2021 2022 2023 2024E 2025E 2026E 2027E 2028E 2029E

Source: National Bureau of Statistics of China, Frost & Sullivan
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Overview of China Macro Economy
China's Nominal GDP per Capita

= From 2020 to 2024, China's per capita GDP is expected to grow significantly, increasing from RMB 72.1 thousand in 2020 to RMB 93.9 thousand in 2024, with |
a compound annual growth rate (CAGR) of 6.8%. This growth is driven by several factors, including China's critical role in global supply chains, particularly in |
manufacturing and services; a swift recovery from the COVID-19 pandemic through strict containment measures and economic stimulus policies; and strong |
domestic demand and technological innovation. This performance highlights the resilience of China's economy in the face of global challenges. |

+ Looking ahead to 2025-2029, the projected CAGR is expected to decrease to 5.5%, with per capita GDP rising from RMB 98.4 thousand in 2025 to RMB 121.9 |
thousand in 2029. While growth is slowing, the economy is expected to continue expanding steadily. Challenges during this period include rising global |
economic uncertainty, geopolitical tensions, and a transition from high-speed to high-quality growth, focusing on innovation and green development.
Nevertheless, China's "dual circulation" strategy, urbanization, emerging industries, and the digital economy will continue to support GDP growth, ensuring the
economic fundamentals remain strong despite a slight deceleration.

Nominal GDP per Capita, China, 2020-2029E

Thousand RMB CAGR 20202024  2025E-2029E
W GDP per Capita 6.8% 5.5%
1219
o 104.0
89.4 354
: . l__l
2020 2021 2022 2023 2024E 2025E 2026E 2027E 2028E 2029E

Source: National Bureau of Statistics of China, Frost & Sullivan
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Overview of China Macro Economy
China's Disposable Income per Capita

I
| |
« The increase of average disposable income of residents in China can be attributed to several drivers, including: 1) Economic growth: China has achieved rapid ?
. economic growth over the past few decades, which has resulted in increased job opportunities and higher wages. 2) Urbanization and industrialization: The |
urbanization rate and industrialization level in China has been increasing steadily, with more people moving from rural areas to cities for better employment |
opportunities and higher income. 3) Rising education levels: Education is highly valued in China, and the country has made significant investments in education, |
resulting in a more skilled workforce and higher-paying jobs. Furthermore, the gap between urban and rural disposable incomes has also narrowed over time |
| due to government efforts to reduce income inequality. |

Disposable Income per Capita, China, 2020-2029E

RMB CAGR 2020-2024 2025E-2029E
B urban residents 7.9% 3.8%
7 Rural residents 11.5% 52%
Total 8.9% 4.2%
94,141
86,691 90,553
73,512
66,343 69,416
55,582

2024E 2025E 2026E 2027E 2028 2029E
Source: National Bureau of Statistics of China, Frost & Sullivan
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Overview of China Macro Economy
China's Expenditure per Capita on Food, Tobacco, and Alcohol Consumption

» From 2020 to 2024, China's national per capita expenditure on food, tobacco, and alcohol consumption demonstrated a steady growth trajectory, with a |
compound annual growth rate (CAGR) of 7.6%. In 2020, per capita expenditure was 6,397 RMB, and it increased to 8,562.3 RMB by 2024, reflecting a |
recovery from the pandemic-induced decline. This period highlights the growth in consumer spending across these categories, reflecting an ongoing economic |
recovery and improvements in living standards.

+ Looking forward, the forecast suggests an accelerated CAGR of 10.1% from 2025 to 2029, with per capita expenditure expected to reach 12,269.5 RMB by |
2029. As disposable incomes rise and consumption patterns evolve, spending on food, tobacco, and alcohol is anticipated to continue rising, with projections
of 9,195.9 RMB by 2025 and surpassing 10,617.2 RMB by 2027. Although the growth rate shows a faster acceleration in the latter years, the market remains
robust, highlighting the significant potential in China's consumer sector.

Expenditure per Capita on Food, Tobacco, and Alcohol Consumption, China, 2020-2029E

CAGR 2020-2024 2025E-2029E
B Expenditure per Capita on Food, Tobacco, and Alcohol Consumption 7.6% 10.1% 12.269.5
11,4135
10,617.2
RMB 9,876.4
. 9,195.9
: I' I

2020 2021 2022 2023 2024E 2025E 2026E 2027E 2028E 2029E
Source: National Bureau of Statistics of China, Frost & Sullivan
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Overview of China Macro Economy
China’'s Urbanization Rate

* The urbanization rate refers to the proportion of urban population in the total population. Since 2012, China's urbanization process has entered a stage of high-
quality urbanization development in the context of economic transformation and upgrading. China's urbanization rate has increased from 63.9% in 2020 to |
67.1% in 2024, and is expected to further reach 71.1% in 2029.

» Compared with developed countries and economic regions, China's urbanization level still has great growth potential. In 2024, the urbanization rate in the |
United States was 83.5%, and the urbanization rate in the European Union was 76.0%.

~o— The U.S. EU — China Urbanization Rate, China, US and EU, 2020-2029E
82.7% 82.9% 83.1% 83.3% 83.5% 83.6% 83.8% 83.9% 84.1% 84..2%
76.9% 77.1%
75.0% 75.2% 75.4% 75.7% 76.0% 762% 76.5% . T87% ‘ o
69.6% 70.4% 71.1%
67.9% 68.8% :
66.2% 67.1% 2
63.9% 64.7% 65.2%
2020 2021 2022 2023 2024E 2025E 2026E 2027E 2028E 2029E

Source: National Bureau of Statistics of China, World Bank, Frost & Sullivan
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Overview of China Macro Economy
China's Total Retail Sales of Consumer Goods

» From 2020 to 2024, China's total retail sales of consumer goods are expected to show steady growth, with a compound annual growth rate (CAGR) of 5.5%. |
After a dip in 2020 due to the pandemic, the market rebounded quickly, reaching RMB 44.1 trillion in 2021 and continuing to grow to RMB 48.5 trillion by 2024. |
This period reflects the resilience of China's consumer market, which recovered swiftly post-pandemic, supported by strong consumer confidence and rising |
domestic demand. !

* Looking ahead, retail sales are projected to continue their upward trend, with a CAGR of 4.4%. By 2029, total retail sales are expected to reach RMB 60.2
trillion. Although the growth rate moderates compared to the previous period, factors such as consumption upgrading, the rapid growth of digital commerce,
and supportive government policies will continue to drive the market. The increasing shift toward higher-quality products and the expansion of digital retail
platforms will be key drivers of future growth.

Total Retail Sales Of Consumer Goods, China, 2020-2029E

CAGR 2020-2024 2025E-2029E
B Total Retail Sales of Consumer Goods 5.5% 4.4%
60.2
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Source: National Bureau of Statistics of China, Frost & Sullivan
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Overview of China Macro Economy
China’s Food Service Industry

| = Drivers of the food service industry in China mainly include:1) Rising disposable income: As incomes rise, people in China are spending more on dining out and trying new

i foods. This has led to increased demand for restaurants and other food establishments. 2) Urbanization: China's rapid urbanization has created opportunities for new
restaurants and food businesses to establish themselves in cities. The growing urban population also provides a larger customer base for existing food establishments.3)
Changing lifestyles: Busy work schedules and changing social norms have led to an increase in demand for convenience foods and dining options, such as delivery services
and fast-casual restaurants. 4) Tourism: China's growing tourism industry has contributed to the growth of the food service industry, as tourists look for local cuisine and
dining experiences. 5) Government policies: The Chinese government has implemented policies to support the development of the food service industry, including tax
incentives and subsidies for small and medium-sized enterprises (SMEs).

From 2020 to 2024, China's food service industry revenue experienced significant fluctuations, gradually recovering after the pandemic, demonstrating strong market
resilience. From 2025 to 2029, the revenue is expected to grow steadily, with economic recovery and increasing consumer demand driving sustained industry expansion.

Market size of China Food Service Industry, by Revenue, 2020-2029E
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Source: National Bureau of Statistics of China, Frost & Sullivan
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Overview of China Macro Economy
China's Restaurant Chain Penetration Rate

» China's rapid growth in restaurant chain penetration is driven by macroeconomic factors and market dynamics, including rising consumer spending, improved
living standards, and an expanding food delivery sector. These factors have boosted demand for convenient, high-quality dining options. Additionally, China’s
large, urbanizing population offers significant market potential. By 2029, China's restaurant chain penetration rate is expected to reach 35.0%.

» When comparing China's penetration rate with that of the U.S. and Japan, the gap remains considerable. By 2029, the U.S. is projected to reach 63.0%, and
Japan around 59.0%, while China’s rate is forecasted to be 35.0%. This highlights substantial room for growth, with the potential for China’s restaurant chain
penetration to catch up in the coming years as market demand increases and brands expand.

—e— The U.S. Japan — China Restaurant Chain Penetration Rate, China, US and Japan, 2020-2029E
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Source: National Bureau of Statistics of China, Worid Bank, Frost & Sullivan
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Overview of China Macro Economy
China‘s Out-of-Home Dining Rate

« China’s food serivce industry thrives due to rising incomes, changing lifestyles, and urbanization, which have increased demand for dining out. The rapid
growth of food delivery and digital transformation has improved accessibility and service quality, supporting the expansion of restaurant chains. Additionally, the
younger generation’s preference for experiential dining further boosts the sector.

* Although China's out-of-home dining rate has been increasing, there remains a significant gap compared to developed countries. According to the data from
2020 to 2029, the U.S. is expected to reach an out-of-home dining rate of 66.0% by 2029, while China’s rate is projected to be 47.0%. This indicates that
China’s out-of-home dining market still holds vast growth potential. As consumer demand for dining out rises and the quality of dining services improves,
China’s out-of-home dining rate is expected to continue to grow in the coming years, gradually narrowing the gap with developed countries.

—o— The U.S. Japan —— China Out-of-Home Dining Rate, China, US and Japan, 2020-2029E
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Overview of China Macro Economy
China's Food Consumer Price Index

= From 2020 to 2024, China's Food CPI showed notable fluctuations. It spiked to 110.6 in 2020, then dropped to 98.6 in 2021, reflecting market adjustments.
The CPI rebounded to 102.8 in 2022 and remained relatively stable in 2023 and 2024, at 99.7 and 100.7, respectively, influenced by factors like supply-
demand balance and inflation. These changes were driven by pandemic disruptions and supply chain challenges.

» From 2025 to 2029, the Food CPI is expected to rise gradually, reaching 103.8 by 2029. This increase will be driven by economic recovery, higher demand for
quality food, and rising production costs. While agricultural advancements may improve efficiency, external economic conditions will continue to impact the CPI,
ensuring a moderate, sustained rise.

~#- Food Consumer Price Index Food Consumer Price Index, China, 2020-2029E
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Source: National Bureau of Statistics of China, Frost & Sullivan
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Overview of China Macro Economy
China's Total Savings Rate

+ From 2020 to 2024, China's total savings rate experienced some fluctuations but remained generally stable. In 2020, due to the impact of the pandemic, many |
households reduced consumption, leading to an increase in the savings rate. As the pandemic gradually subsided, consumption rebounded, and the savings
rate declined slightly in 2021-2022. However, with economic uncertainty and fluctuations in consumer confidence, particularly in the real estate and stock
markets, savings behavior remained cautious, resulting in the savings rate staying relatively high. The economic recovery post-pandemic and consumers'
conservative financial behaviors were the key driving factors.

From 2025 to 2029, China's total savings rate is expected to show a downward trend, especially with stable economic growth and an upgrading of
consumption patterns. As income levels rise and the social security system continues to improve, the need for savings for retirement and healthcare may
decrease. At the same time, consumption upgrades and changes in the spending habits of younger generations may lead to more immediate consumption
rather than long-term savings. Furthermore, macroeconomic policies, real estate market regulations, and govemment efforts to guide consumption and
investment will also influence changes in the savings rate.

—— Total Savings Rate " Total Savings Rate, China, 2020-2029E
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Overview of China Macro Economy
China’s Number of Civil Aviation Airports

+ From 2020 to 2024, the number of civil aviation airports in China has shown a steady upward trend, increasing from approximately 240 in 2020 to an estimated |
266 in 2024, with a compound annual growth rate of 2.6%. This period reflects China's continuous investment and development in aviation infrastructure, with

the government playing a significant role in promoting this growth through increased investment in infrastructure construction and the optimization of aviation
network layouts.

+ From 2025 to 2029, it is projected that the number of civil aviation airports in China will continue to grow steadily, rising from 272 in 2025 to 297 in 2029, witha |
CAGR of 2.2%. Although the growth rate slows compared to the previous period, it is expected that China will further enhance the quality and efficiency of |
aviation services, focusing on the optimization of the aviation network, the upgrading of airport facilities, and aviation safety management. This phase of growth |
is likely to be marked by a more mature and efficient aviation system, driven by technological advancements, digital transformation, green aviation, and service |
quality improvements, while meeting the increasing domestic demand for air travel. !

Number of Civil Aviation Airports , China, 2020-2029E
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Source: National Bureau of Statistics of China, Frost & Sullivan
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Overview of China Macro Economy
China’s Number of Railway Passenger Stations

| = From 2020 to 2024, the number of railway passenger stations in China has shown a significant upward trend, increasing from approximately 1,608 in 2020 to ;
j an estimated 3,300 in 2024, with a compound annual growth rate (CAGR) of 19.7%. This period reflects China's continuous investment and development in |
| railway transportation infrastructure, with the government playing a significant role in promoting this growth through increased investment in railway network

| construction and the optimization of railway transportation services.

From 2025 to 2029, it is projected that the number of railway passenger stations in China will continue to grow steadily, rising from 3,737 in 2025 to 5,636 in

2029, with a CAGR of 10.8%. Although the growth rate slows compared to the previous period, it is expected that China will further enhance the quality and |
efficiency of railway transportation services, focusing on the optimization of the railway network, the upgrading of station facilities, and the improvement of |
passenger services. |

Number of Department Stores, China, 2020-2029E
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Overview of China Macro Economy
China’s Number of Shopping Malls

« From 2020 to 2024, the number of shopping malls in China has shown a steady upward trend, increasing from approximately 5,415 in 2020 to an estimated |
7,450 in 2024, with a compound annual growth rate of 8.3%. This period reflects China's continuous investment and development in retail infrastructure, with |
the government playing a significant role in promoting this growth through measures such as promoting consumption, supporting retail innovation, and
optimizing the business environment.

« From 2025 to 2029, it is projected that the number of shopping malls in China will continue to grow steadily, rising from 8,054 in 2025 to 10,002 in 2029, witha |
CAGR of 5.6%. Although the growth rate slows compared to the previous period, it is expected that China will further enhance the qualny and efficiency of retail |
serwces. focuslng on the opﬂmlzahon of shoppmg malls, the upgradmg of retail expenences and the |mpmvement of consumer services. |

Number of Shopping Malls , China, 2020-2029E
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Cost Analysis
China’s Average Annual Salary of Catering Industry Employees

| o Aligned with the sustained economic growth of China, the average annual salary of employees in China food service industry steadily increased from 2018 to
2024. Over the next five years, labor costs are expected to rise as the economy continues to develop and disposable income improves. Looking ahead, the |
average annual compensation for food service industry employees is projected to rise in tandem with China nominal GDP growth.

Average Annual Salary of Catering Industry Employees, China, 2018-2024
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Cost Analysis
China’s Average Rental Fee Rate for Retail Properties

| » In China food service industry, rental expenses for retail properties represent a significant cost burden. Between 2018 and 2024, the average retail property ?
rental rate in China fluctuated between RMB3.2 to RMB3.6 per square meter per day, and reached RMB3.3 per square meter per day in 2024, reflecting a |
CAGR of -0.5% since 2018. This fluctuation was primarily affected by a combination of factors, including the economic recovery after the pandemic and ]
oversupply in the commercial real estate sector. :

Average Rental Fee Rate for Retail Properties, China, 2018-2024

CAGR 20182024
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Source: National Bureau of Statistics of China, Frost & Sullivan
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Cost Analysis
China’s Average Prices of Key Food Ingredient

» Food service companies in China typically procure pork, beef, chicken, and vegetables as their main food ingredients. In recent years, some of these
ingredients have seen a price fluctuation. For instance, the average price of beef rose from RMB57.5 per kilogram in 2018 to RMB65.4 per kilogram in 2024,
primarily driven by growing consumer demand. While since 2022, the price of beef has shown a downward trend, peaking at RMB77.5 per kilogram before
gradually declining to RMB85.4 per kilogram in 2024, reflecting adjustments in the supply and demand structure in the post-pandemic era.

Average Prices of Key Food Ingredient, China, 2018-2024
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China Food Service and Chinese Noodle Market

Additional Written Description

/

/
/

It is industry common knowledge that the Chinese noodle restaurants industry is experiencing rapidly growing and everchanging customer demands. ‘
Noodles have long been one of the daily main dishes in the Chinese community.

Among all, Xiao Noodles is a well-known modern Chinese noodle restaurants operator in China, with a menu offerings serve as an optimal choice for
consumers’ daily meals as well as a value-for-money dining experience to customers, as a testament to our popular appeal.

Xiao Noodles ranked the first among all restaurant chains in the Chinese mainland in terms of offline sales volume of Chongqing noodles, noodles with peas
and meat sauce (Pi#E¥i) and hot and sour sweet potato noodles (E{5¥7) from 2022 to 2024 for three consecutive years.

The prosperity of Chinese noodle restaurants in China has been fueled by the accelerating urbanization process, rising disposable incomes and the
popularity of digital ordering and takeaway platforms. As consumer preferences continue to evolve, Chinese noodle restaurants are expected to achieve
sustained growth through menu innovation and improved operational efficiency.

The base effect as a result of the rapid surge in spendings of consumers in catering market in the Chinese mainland during the first several months in 2023
following the gradual phasing-out of the COVID-19 pandemic, which was in line with the spending patterns in other consumer sectors.

It is common practice for chain restaurants to engage third-party supply chain services.
It is not uncommon for practitioners in Chinese QSR and Chinese noodle restaurant industry to engage former employees as franchisees.

In general, the initial breakeven period for Chinese QSR or Chinese noodle restaurant typically ranges from 3 to 12 months. Established Chinese QSR chain
brands may achieve breakeven within 3 to 6 months, while independently operated stores may take longer. The Company’s average breakeven period is 2
months, ahead of the industry average.

For the purpose of this prospectus, the service model in which customers place orders at a restaurant and have the option to either consume their meals at
the restaurant or take their food away as takeout.

In 2024, Xiao Noodles' stored value member payment rate was approximately 36.5% of our total GMV. The repurchase rate of these members reached
approximately 44.5%. The industry average was about 29%.

Franchisees may return defective products on the spot upon delivery. Xiao Noodles' return policy is generally in line with industry practice.

Source: National Bureau of Statistics of China, Frost & Sullivan
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China Food Service and Chinese Noodle Market
Additional Written Description

« With the company's market leadership in the fast-growing Chinese noodle restaurant market in China, Xiao Noodles also plans to upgrade the visual
recognition technologies of its current Al - empowered monitoring system to expand coverage over all menu items and operational activities in its restaurants.
It has not identified or pursued any acquisition target. In 2024, there were approximately 5,000 target companies in the Chinese mainland that fulfilled the
selection criteria, solidity the company’s leading market position and become the optimal choice for customer’s daily meal. Additionally, the company’s stored
value member payment rate is higher than the industry average. The company’s return policy is generally in line with industry practice.

The service fees charged by the Supply Chain Service Company were comparable to the prevailing market prices, and there are alternative suppliers of
similar services available in the Chinese mainland which are able to provide services comparable to those provided by Supply Chain Service Company.

The industry average range of overall seat turnover rate is 2.0-2.4 in the Chinese QSR market in 2024.

Chinese noodle: a type of Chinese cuisine primarily made from noodles, rice noodles, vermicelli, or similar ingredients, prepared using simple and quick
cooking methods.

Chinese noodle restaurants: food service outlets that engage in the preparation, sale, and distribution of Chinese noodle-based dishes ranging from
traditional varieties like noodles, rice noodles, and stir-fried noodles to modern interpretations and fusion cuisine

Dine-in: for the purpose of this prospectus, the service model in which customers place orders at a restaurant and have the option to either consume their
meals at the restaurant or take their food away as takeout.

The growing sophistication of our multifaceted approach drives greater customer traffic and visiting frequency.

The result of the rapid surge in spendings of consumers in catering market in the Chinese mainland during the first several months in 2023 following the
gradual phasing-out the COVID-19 pandemic, which was in line with the spending patterns in other consumer sector.

The franchise model has been widely adopted in the catering industry, offering key benefits such as (i) accelerated expansion of restaurant network and
enhanced regional penetration, driving increased market share, and (i) leveraging the entrepreneurial spirit, local connections and resources of franchisees.

Source: National Bureau of Statistics of China, Frost & Sullivan
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UPDATED

China Food Service and Chinese Noodle Market
Additional Written Description

+ The Chinese noodle restaurant market is not a niche sub-segment, but rather an integral and sizeable component of China's overall QSR industry. The
current classification is fully aligned with industry practice and reflects the actual structure of the Chinese food service market. The Chinese QSR market,
with a total size of approximately RMB962.3 billion in 2024, is a major segment of the food service industry. It consists of several core categories based on
meal formats, including rice-based meals, noodle dishes, hot pot-style quick meals, and other traditional staples. According to the Frost & Sullivan Report,
Chinese noodle restaurants accounted for approximately 29.8% of China's QSR market in 2024, making it the second-largest category following rice-based
meals. This market share clearly demonstrates that the Chinese noodle restaurant segment is far from marginal, but rather a core part of the competitive
landscape. In terms of growth, the Chinese noodle restaurant market recorded a CAGR of 12.7% from 2020 to 2024, outperforming the overall Chinese QSR
market CAGR of 11.9% over the same period. This stronger-than-average performance highlights the segment’s strategic value and its relevance to both
consumers and operators. In addition, the Chinese noodle restaurant segment has demonstrated strong scalability and operational standardization, which
are critical success factors in the Chinese QSR industry. The number of stores operated by the top five Chinese noodle brands grew from approximately 930
in 2021 to more than 2,600 in 2024, representing a CAGR of 41%, driven by replicable store models, supply chain maturity, and increasing consumer
demand for convenient and familiar local flavors. Given its sizeable market share, superior growth, and alignment with key QSR characteristics such as
standardization, scalability, and chain penetration, we believe it is appropriate and analytically valid to present the Chinese noodle restaurant market as a
standalone segment within the broader QSR framework. We respectfully request that the current disclosure structure be retained, as it provides a focused,
data-driven view of the Group'’s core competitive landscape, while remaining consistent with accepted industry classification methodologies.

Source: National Buraéu of Sratisticsrof China, Frost & Sullivan
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China Food Service and Chinese Noodle Market
Additional Written Description

» Among overseas markets, both Hong Kong SAR and Singapore have demonstrated strong momentum in the development of the Chinese QSR sector. In
Hong Kong SAR, the market has recorded steady growth in recent years, with the Chinese QSR sector expanding from RMB7 .4 billion in 2020 to RMB10.0
billion in 2024, representing a CAGR of 7.6%. This upward trajectory is expected to continue, with the market projected to reach RMB14.7 billion by 2029,
supported by a CAGR of 7.8% from 2025 to 2029. Meanwhile, Singapore has also witnessed robust growth in its Chinese QSR market, with market size
increasing from RMBO.7 billion in 2020 to RMB1.3 billion in 2024, reflecting a high CAGR of 15.7%. Looking ahead, the market is expected to reach RMB2.3
billion by 2029, growing at a CAGR of 12.9% from 2025 to 2029. These trends underscore the growing international demand for Chinese QSR formats and
the increasing acceptance of Chinese cuisine as a mainstream offering in global foodservice landscapes.

» Xiao Noodles generally have a term between four to six years, which are in line with the industry standard.
+ Itis an industry norm for restaurants operators in the catering industry in the Chinese mainland to operate restaurants in properties with usage defects.

+ In March 2025, Mr. Wang Xiaolong (£ /)Mi}) was recognized as a 2025 Big Consumer Investment Figure of the Year (2025 X7 $# 4E B2 % A#2) in China by
Frost & Sullivan.

+ Xiao Noodles ranked the thirteenth in the overall Chinese QSR market in terms of GMV in 2024 with a market share of 0.14%.

Source: National Bureau of Statistics of China, Frost & Sullivan
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