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Weifang legang food Co,Ltd was established in January 1993 years and registered capital is RMB two hundred and
seventeen million thousand.At present,it is one of the domestic poultry production and management enterprises with
the most complete supporting facilities,the best quality and the largest export volume,nowthe total assets of RMB three
point six billion and the annual output value is RMB three bilion.Legang food is the large industrial enterprise and top
hundred private enterprises in Shandong province.

Our company is located at Honghe town,changle county,where isthe hinterland of Shandong coastal economic open
zone,less than 200 kilometers from Jinan,Qingdao.lt's natural. economic and social conditions are superior.Including
duck breeding . hatchery. commodity duck breeding. forage production. duck slaughter and processing. products
deep processing,there are more than seventy branch companies,which formed a perfect meat duck "one-stop"production
system.The annual capacity of meat duck breeding and processing is 40 million,and it can process one hundred and fifty
thousand tons of various meat duck products.

The company brings in the cherry valley SM3 of duck breed form the England,the meat quality is good,the
immunity resistance is strong,the feed reward is high.ts processing products as a high -grade meat products,with a
broad market.The company is equipped with advanced facilities and main processing equipment introduced from the
Netherlands and Denmark where own the first world-class level of poultry slaughtering line.The plant building's design
is scientific,Sanitary facilities are equipped completely that conforms to the hygiene registration requirements of export
food factory

The company has established wholesome food safetyand health quality control system,we have passed the 1SO9001
international quality management system certification,HACCP food safety management system certification,BRC product
certification and 1S022000 system certification.and implement the operating standards of GMP SSOP and others.The
company implements five unified management that promote the standardized production of source breeding.The quality
testing center is equipped with microbiology,poultry disease,drug residues and feed laboratory,which own the
professional testing ability,It can exactly detect and control various microbial indicators,animal diseases,veterinary drug
residues,etc.

The company invested heavily in building a thermal power plant and a sewage treatment plant,its safety and
environmental protection standards reach the peak requirements,which escort the company's one-stop industrial
chain.The company has developed cold fresh,frozen,cooking,electric roast,smoked,sauce brine,spring roll,canned,
snack food and other series of meat duck products,established a sound marketing network,exports to the European
Union,Japan,South Korea,Canada,Switzerland,Southeast Asia,the Middle East countries,our products are sold all over
theworld.

THE LEGANG OF CHINA;
AND THE LEGANG OF THE WORLD

WEIFANGLEGANGFOODCOLTD 03/04
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The Legang of China;and the legang of the world
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Committed to the food sector,making Legang Food as a leading enterprise and becoming
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Rigor,responsibility,service,innovation
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Win-win situation and mutual development.
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Integrity,low-key,self-discipline,gratitude
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Pursue excellence every day,dedicated
professional,and expert

@ A J& W INPUT PRINCIPLE
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Insist on high investment in personnel training,and high
investment in scientific and technological innovation
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Take responsibility,improve by mutual assistance,
servecustomers,innovate and develop

A Hj {& £HUMAN CREED
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Pragmatism leads to the success,innovation leads to the
future,try our utmost and never give up
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REEDING DUCK BREEDING
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The company currently has 15 parent duck breeding
farms,covering a total area of 5,000 acres and a total
construction area of 300,000 square meters.Where raise
1.5million sets of parent duck breeding of Cherry Valley and
annual commercial duckling output is onehundred million.
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Covering an area of 300 acres,25 incubation workshops,the construction area is 100,000 square meters,supporting
1,800 sets of incubation equipment of advanced domestic level,and the annual hatching capacity is 150 million.

COMMERCIAL DUCK BREEDING
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To meet the needs of new situation development,the company built 35
independent standardized farms in strict accordance with the requirements of
General Administration of Customs,which was aslo registered .Each batch
can raise 5 million commercial ducks.Each farm is equipped with a resident
vaterinarian who implements the management systems effectively,such as
various health and epidemic management systems,breeding drugs and feed
usage management systems,ensuring all the duck is not only health but also
pollution-free and high quality on the market.

WEIFANGLEGANG FOODCOLTD 07 /0 8
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The company has 3 large-scale meat duck processing and refrigeration plants,covering a total area of 400 acres,
the total construction area of 60,000 square meters,the annual total slaughtering capacity is 40 million,the daily quick-
freezing capacity is 400 tons,and the refrigerator storage capacity is 30,000 tons.It adopts the advanced slaughtering
and processing production line which was produced by the Dutch STOCK and Danish LINCO companies,and implement
the processing strictly according to 1ISO9001,HACCP system requirements and GMP,ssop specifications.The product
quality is in full compliancewith export standards.

m PROCESSING OF COOKED PRODUCTS
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The company has 5 workshops for cooked
products processing plants,with a total construction
area of 35,000 square meters,an annual processing
capacity of 50,000 tons,and a storage capacity of
6,500 tons.The factory own advanced electric
baking,smoking,cooking,canning,spring rolls,
sauce and other production equipment.it PO =R B
implements strict product process control,The Rigor/responsiblty/service/novation
rigorous control and supervisionshal be exercised
in key links.

SR Y PROCESSING FEED MILL
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The company has 3 large-scale feed plants at present,it covers a total area of 320 acres and a total construction
area of 35,000 square meters.It is equipped with large-scale feed processing complete sets of advanced domestic
level,and controlled by the computer automatically .The annual output of various types of high-quality poultry
compound feed is 600,000 tons.

ESTING CENTER
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The company has a quality testing center,with more than 40
full-time testing staff.The testing center has a microbiological
testing room,a serological testing room,a drug residue testing
room, etc,

It is equipped with a full set of advanced testing equipment,
Such as liquid chromatograph-mass spectrometer,high-
performance liquid chromatograph,Automatic enzyme marker
and centrifugal machine and so forth.Which can detect drug
residues of sulfonamides,chloramphenicol,and the
microorganisms such as E.coli,Staphylococcus aureus,and
Salmonella,it can also carry out animal disease antibody
detection and feed ingredient detection,tt ensure the quality of
product processing effectively.

WEIFANG LEGANG FOOD CO.LTD 09/-
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Smoked Duck Breast Meat
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Smoked Duck Breast Meat
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Smoked Boneless Whole Duck Slice

O iRIEEEERE

Grilled DuckDrun mstick Leg
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RAW PRODUCTS RAW CONDITIONING PRODUCTS
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