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Hann1s / INTRODUCTION

USUN UWALRa Wad dAa (UKIBU) as:HUNEvAIIUAAUDONISUSKISIONISMISdaULdaas
AWFEUUaUDVDIHIS (Food Loss and Food Waste) dulUurtivtuds:tudiAnudunnugodu
vpvHIVlgD KIS AVlUDAFVLD0dDL F0AU LaslASUIAD lagtawluusunuaVUNHUIEANSWCUUT
pgvguduupvanus:s1s1d WIKLIEA 123 (SDG 123) AUvaaUSUNtUUg:DIHISCDRIAVAZIHGY
melul 2573

UsSnDAULYUUtUNSaaNsgruldeorstunnduaauuavHIvVIaUNu Ii319:10unswaa ns
JOAU MsYUEY  La:NISTIKUNY  SOUAVNISUSHISIONISUDVLESDINDIKISDEIVTUS:anSnw
Tagdotasuusanssulun1sasvuassnaaatuntHUAUIINNGUIUAALTIEVI:gruldoD M1 (Food
Loss) luns:uduNISWaa lunsanucv susivlaseviu udu uiluwaascuntyu (Co Product)
tusUtuucva  mMsusdAHISEIULAU AgvaiuisausinaldliuAgAuvIaLAaU Goanandoviu

wudAALASUYAYHUULgU (Circular Economy) IWalRLAQNISIBNSWEINSDEIVAUAT aaWans:NuU
(o&v1D0ddW Uazas1vVATUAISIUAUFVAU

ulgurgavuda:Aoudvuusnivnisditduviuuay NSL unissams Food Loss and Waste 2g10
1Dus:uu Tusola ua:gvdu lagdnsdarusouvinnnnIAEdUALAEITDY aapadULLIUNISUSUUSY
As:UIUMSAElU MSUIANSSUUIUSENALS La:N1Sa$10ANUAS:HINSIURYWUINOIULAFAAT LWD
SIUAUTULAGDUS:UUDHISAUADQUE:ILa:gvE UTUS: 8=

NSL Foods Public Company Limited recognizes the growing global concern over food loss and waste
as a critical sustainability issue across the food value chain. This encompasses environmental, social,
and economic dimensions and directly aligns with the United Nations Sustainable Development Goal
12.3, which aims to halve per capita global food waste by 2030.

We are committed to reducing food loss throughout our supply chain — from production and
storage to transportation and distribution — while ensuring efficient management of food
waste. Our approach includes promoting re created co-product , and food surplus donation
programs to redirect surplus edible food to those in need. These actions are in line with the
principles of the circular economy, aiming to optimize resource use, reduce greenhouse gas
emissions, and deliver shared value to society.

KU | page 2




This policy represents NSL's structured, transparent, and forward-thinking approach to food loss
and waste management. It emphasizes cross-functional collaboration, process improvements,
and innovation, along with ongoing engagement and awareness-building among employees,
partners, and stakeholders. Through these efforts, we strive to lead toward a zero-food-waste
future and contribute meaningfully to sustainable food systems.

uouwa / TERMS OF REFERENCE

ulgulgua:uudUuaauutUvAUIBAUUSYN WUAaloa Wad d1fa (UHBU) ua:usdngoe
This group-wide policy and principle apply to NSL and its subsidiaries.

Ue1u / DEFINITION

'USUN’ K3D “BUAaWdA’ KU1edv USUN BULAJLDa Wad 3110 (UKBU)

'
—_

'USUNngoe’ KUy USUNALBULDALDA Wad (o) SpRURlanSoanLFvliun31Sasa: 50 upvSudU
SnsooniduvivHuauavusUniu IislasasvHalagdou (9) G81UNPAIUALALLULESVEIUTHEY
uRUs:yuRdEaRuLavUsSUNdU TislagasoHdalagdou uaz/Hia (@) G5UPAIUAUMISIGVAVHED
ApaNBUNSSUMSAVILGAVHTVUDVASSUNISAvHUA T lasasordalausou

"'The Company’ or ‘NSL’ means NSL Foods Public Company Limited or NSL.

‘Subsidiaries’ or ‘Subsidiary’ mean any company that NSL Foods directly or indirectly
(i) holds more than 50% of such company’s total voting shares, (ii) has control over majority
votes at such company’s shareholder meetings, and/or (iii) has control over appointments or
dismissal of at least one half of the total members of directors of such company.

wudNvUAnuUa / PRINCIPLES

IWDlHIUlD31NISUSHISYONISNISIEYLdLDIHIS DIHISADULAU  LAzUg:DIHISADAAADVNUHANNIS
wacaua:nmsuslnApgvgvdiu uauna JvmKruauudNMUFUGaRBavd

In order to ensure that the management of food loss, surplus food, and food waste is in line with
the sustainable production and consumption principles, the Company, NSL, thus stipulates the
following principles;

«  YaMmyiudoyansgayldgninls 91K1SadULAU La:ug:pIHISaDanADVAUTDAIKUQ Food Loss
& Waste Protocol
Consolidate data on food loss, surplus food, and food waste in accordance with the

Food Loss & Waste Protocol
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«  AOMISIOYLFYDINIS DIHISAIULAU  UAzUYzDIHISAADANSIUDUNISWAC NISUUEY SOUTIVEDY
NYMSUIEDIHIS GIEMISIVUNUADUS:FNSNIWAADANS:UIUNISWEC NISADUAUNS:UDUNNS
ANSADUALATUNIW AISLAUSAWILA:NISASIDADU ua:mSLvT}ULUJaFhwawémwaaalﬁ DIH1SAdU
LAU Lazug=DIK1S
Reduce food loss, surplus food and food waste throughout the production process, trans
portation, sales channels and restaurants by means of effective production planning, quality con-
trol, production control, storage and inspection as well as added values for co-products, surplus

food and food waste.

aduauumstholHisarulds  9IHISEdUIAU  a:ug:HISHUULSsUTUIEUs: Tosliuuwugu
LASYINDHYULIEULA:UNASTIUADIUUADANYDIKIS FonotiAaus:loslicadony aowans:nu
dodvwadou ua:mSLUE‘iauuUaoamwaDmmﬁ

Promote the recovery of food loss, surplus food, and food waste for alternative uses based
on the principles of the circular economy and food safety standards, which offer benefits to

society and reduce environmental impact and climate change.

asvAduas:KUNLa:aolasunsusinALa:N1sHaaDEvgvEU L\/T;aaomsqmwﬁaa'lms DIR1S
douliu ua:vgIIsiHUNR D UlaLdy o1NWU @nA AAMISSAD La:wunviu asglasomsndl
$oudiaciva Msdoans NMSIHAIIUS 1a:N1SSTUSA

Raise awareness and promote sustainable consumption and production to reduce foodloss,
surplus food, and food waste among stakeholders, including customers, business partners,
and employees, through collaborative partnerships, communication, eduction, and campaigns.

S1gvIUWaNMISALdUVIU LUKUY wa:aamunIWAUKINIUNNSAaaNISTULEgDIHS DIHISadULAU
La:ygzpIHISOaDaHIVlEATUA

Report on performance and goals, and monitor progress in reducing food loss, surplus food,
and food waste throughout the value chain.

A>WLjoUu / AMBITION

USUNUoUURR:aUaUUMSUSSalTHUNEGUANUEELUDYaHUS 513 GlUMSa0MSaruldeaHs 91H1S
SHuIfu ua:vg=a1s logdsiga:iBuadocinlud

The Company is committed to supporting the achievement of the United Nations' international goal
of reducing food loss, surplus food, and food waste, with the details as follows:

dolasumsaamisgeytduonrsliuroolsatuAl
To promote the reduction of food loss throughout the value chain.

aQUSNEUUL:NHSIUNS:UDUNMSALTUSSADUDVUSENY
To reduce food waste in the company’s business operations.
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