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1. About this Report

This is the first Environmental, Social and Governance Report (“ESG Report”) prepared by Hop Hing Group 
Holdings Limited (Stock Code: HK0047) (thereinafter referred to as “Hop Hing Group”, the “Group”, the 
“Company” or “We”).

The ESG Report has been prepared in accordance with Appendix 27 of Environmental, Social and Governance 
Reporting Guide (the “Guide”) of the Rules Governing the Listing of Securities on The Stock Exchange of Hong 
Kong Limited (the “Stock Exchange”), covering the Group’s performance in terms of stakeholder engagement, 
environmental protection, care for employees, operating practices and community from 1 January to 31 
December 2016.

During the reporting period, the Group appointed an independent consultant to assist the Group in 
communication with all stakeholders, with a view to assessing the Group’s environmental, social and governance 
performance as required by the Guide. In the future, the Group will, based on this ESG Report, make continued 
improvement in report data gathering, as well as in information disclosure on environmental, social and 
governance aspects.

1.1 ABOUT HOP HING GROUP
Hop Hing Group has been listed on the Stock Exchange since 1988. Hop Hing Group and its predecessors 
have over 80 years’ experience in the importing, bottling and distribution of edible oils in the People’s Republic 
of China (the “PRC”) and Hong Kong. In 2012, the Group completed the acquisition of a leading quick service 
restaurant (the “QSR”) chain operator in the PRC which, by entering into long term franchises, owns the rights to 
operate the Yoshinoya and Dairy Queen chain stores in the Northern regions in the PRC, spanning across Beijing 
and Tianjin municipalities, Hebei, Liaoning, Heilongjiang and Jilin Provinces, and the Inner Mongolia Autonomous 
Region in the PRC.

Yoshinoya is a well-known beef bowl brand with over 100 years’ history, mainly serving different rice products, 
while Dairy Queen, is a popular USA ice-cream brand with over 70 years’ history, selling ice cream cakes, frozen 
desserts and beverage. In 2013, the Group disposed of its edible oil business, and has now become a group of 
companies which are principally engaged in operating QSR business in PRC.

1.2 IDENTIFICATION AND COMMUNICATION WITH STAKEHOLDERS
The Group has a diverse mix of stakeholders of which many of them are customers and employees. We have 
identified stakeholders crucial to the Group, including customers, employees, governments, shareholders and 
investors, suppliers, community organisations, business associations and media, and collected their comments 
through different channels.

In the reporting year, the Group prepared its first ESG Report, to meet the expectation of its stakeholders on 
its sustainable performance. To understand the expectation of different stakeholders on the report contents 
and allow them to comment on the Group’s ESG performance, the Group engaged an independent third-party 
consultant to host communications with stakeholders in the form of face-to-face communication, telephone 
interview, questionnaire and on-site visit. This can make sure we have fair communication with our stakeholders, 
so that the main content of the report could be decided, and the Group’s future policies and guidelines could be 
developed therefrom.

The ESG Report covers a wide range of aspects. The Group needs to identify aspects of relevance to form its 
base for disclosing its management of sustainable development and information. By means of communications 
with stakeholders and with the help of the third-party consultant, the Group has identified certain important 
environmental, social and governance aspects and defined the scope of disclosures in the ESG Report 
accordingly.
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2. Environmental Protection

The Group has been persistent in carrying out its business with strict adherence to its motto – “Quality with 
Conscience”. In addition to food quality, we also pay attention to the impact of our daily operational activities 
on the environment. The Group has formulated an environmental management system and the Group is the first 
ISO14001 certified entity among all peers in the PRC, for the sake of complying with local environmental law and 
defining the environmental protection responsibility of each reporting unit.

2.1 EMISSIONS
2.1.1 Air Emissions

As a QSR chain operator, we inevitably use fuels in cooking which results in giving out smoke. To minimize 
the impact of smoke on the surrounding environment, the Group strictly monitors the efficiency of the smoke 
exhaust equipments installed at our restaurants. Qualified smoke purification devices complying with the relevant 
local environmental standards are installed as well. To maximize the service life of these devices, our Operation 
Department has devised a set of servicing and maintenance plans, including cleaning the smoke purification 
devices regularly, arranging regular maintenance of the devices and conducting cleaning reports. In this way, 
compliance with local regulations by our stores and freshness of the air around the stores can be assured.

2.1.2 Waste Management

All chain stores and offices generate different wastes during their daily operations, which can be broadly 
classified into hazardous waste, recyclable waste, non-recyclable waste and processed meat waste. There 
may have various degrees of impact on the environment during the production, transit and disposal process of 
different materials. For this reason, the Group tries its best to classify and collect wastes from stores and offices 
and dispose them properly. In this way, we not only increase the recycling rate, but also minimize the hygienic 
problem brought by wastes.

While the Group uses no hazardous chemical, it still has fluorescent lamp and accumulator wastes that have 
been categorised as hazardous wastes by the local government. All hazardous wastes must be collected by 
designated persons at designated places so as to avoid mishandling. Otherwise, the environment and health 
might be endangered. The Group also handles other wastes carefully, and recycles any useful materials wherever 
possible. The Group handles a lot of food each day. When it comes to meat, the Group controls finished 
products rigorously so as to minimize the generation of debris and wastage. In addition to food, the Group 
also centralizes reusable parts, plastic containers, cartons, packaging paper and waste paper to minimize the 
production of wastes.

2.1.3 Carbon Audit

As a responsible corporate citizen, the Group tries its best to minimize the environmental impact of its operations 
and in particular spares no effort in reducing its carbon footprint. For this purpose, the Group needs to 
understand its carbon emission patterns and then map out pertinent improvement measures.

The Group engages a third-party professional organization to carry out a carbon audit and measure the emission 
intensity of each unit during the reporting year. For its stores operation, carbon emissions mainly come from 
natural gas consumption by stove and electricity consumption by other cookers and lights. After detailed analysis 
of the carbon emission data, the Group put in place different emission reduction measures accordingly, including 
strengthening the monitoring of energy consumption during peak and off-peak hours of business. In the future, 
the Group will maintain on-going detection of carbon emission data at all carbon-emitting places and develop 
different emission reduction policies from year to year.
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2.2 USE OF RESOURCES
2.2.1 Energy Consumption

Energy consumption is closely related to carbon emissions. The Group monitors power consumption carefully 
and a set of energy-saving measures have been put into effect at all stores. To consume energy efficiently, 
the Company has worked out schedules of start and shut-down time on different kinds of energy-consuming 
equipments, such as lights and air-conditioners, for the stores. When actual consumption deviates from our 
planned consumptions significantly, the Operation Department of the Company would investigate into the causes 
of such deviation and make adjustment, where necessary. Besides the schedule, our stores use a zoned lighting 
system which allow the stores to power on or off in different zones as needed. In addition, cooking devices, 
such as chicken griddle, will also be switched on by reference to customer traffic and the schedule for the peak 
hours. By carrying out a series of energy-saving measures, we ensure our stores maximize energy efficiency and 
minimize carbon footprint.

2.2.2 Water Resource Consumption

The Group uses our precious water resource with great care. During the daily operations, stores use water for 
washing raw materials, preparation of food, and cleaning the stores. The Group keeps a close eye on water 
consumption by stores. Based on water consumption in the previous year, Operation Department develops an 
annual plan at the beginning of each year. They check the water consumption at the end of each month, analyse 
the process which have unexpected high usage of water, and then come up with improvement measures. 
Malfunction equipments is usually one of the causes for wastage of water. Hence, the Company will carry out 
regular check and timely repair to water-consuming equipments according to the maintenance plan. When we 
purchase new equipments, water saving is one of our important consideration.
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3. Care for Employees

Due to the nature of the food and beverage industry, employees closely interact with our customers. Our 
employees play an important role in driving our business growth and shaping our company image. Hence, the 
Group treasures every talent and is eager to provide the best working environment and create the opportunities 
for self-development to every employee and grow with them. As at 31 December 2016, the Group had 7,912 
full-time and temporary employees.

3.1 EMPLOYMENT
3.1.1 Employee Benefits

The Group is aware that employees are the cornerstone of the Company’s brand building and therefore attract 
and retain top-notch talents by providing them with people-oriented employee benefits and policies.

The Group purchases social insurance for our employees as required by the local government where we 
operate. Our employees also enjoy statutory holidays, such as breastfeeding leave and paternity leave for male 
employees. Moreover, the Group also provides a wide range of other benefits to retain the employees, such 
as discounted meals, special allowances for those who work in high-temperature area in summer or in low-
temperature freezers. To ensure employees are not assigned with workload that is intolerable to them and to 
protect juveniles, the Group prohibits the hiring of any person aged below 18.

The Group believes that interesting pastimes can help relieve the stress of employees and unite the team 
together. The Group designs a wide range of activities for employees to participate, for example, quarterly buffet 
parties, family fun games, and making dumplings during the Dragon Boat Festival.

3.1.2 Equal Opportunity

The Group is committed to creating an equal working environment. A set of assessment procedures have been 
formulated, which allows all store employees to have equal promotion opportunity. A set of key performance 
indicator (the “KPIs”) have been designed to assess the performance of every employee comprehensively and 
fairly. Under the performance assessment framework, managers-in-charge can measure employee performance 
against the KPIs and determine who should be promoted.

We are opposed to any form of discrimination and any candidate’s opportunity of being hired by us will not 
be impaired by his physical disability. The Group has put this non-discrimination policy into action by hiring 
physically impaired employees so as to let them have their own jobs and be self-reliant.

3.1.3 Employee Communication

Effective communication is of vital importance to cater for the needs of employees. The Group maintains 
various means of communications with employees. Employee meetings are held regularly. The departments 
under Supporting Office and the stores have different forms of employee meetings every month to update them 
with the Company’s new policies, procedures and news from human resources and allow team members to 
learn from and exchange ideas amongst themselves. Also, there are also bulletin boards at the Stores and 
Supporting Office from where employees can get the latest information from the Company and the staff loyalty 
can be enhanced. The Group also publishes an internal magazine, “Magazine of Conscience” regularly. It is the 
joint effort of different departments of the Group and reflects the comments from the employees. The Group 
also wishes to hear from employees directly. An “employee suggestions mailbox” has been made available for 
employees to raise their innovative ideas to the Human Resources Department. The Group also requires all store 
managers to talk with their staff proactively, to understand the front-line employees’ comments on the Group’s 
business. These would be taken into account in the formulation of our people-oriented human resources policies.
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3.2 HEALTH AND SAFETY
Employee health is a key in upkeeping the superior food and service quality. Occupational safety is a top priority 
to the Group. The Group has put into action Occupational Health and Safety Management System Requirements 
promulgated by the government and required by applicable laws and regulations and government’s rules. The 
Human Resources Department provides a basic security package to employees. In addition to providing accident 
insurance coverage, employees will have body check each year so as to let them know their health conditions.

Work environment is vital to employees’ safety. The Group develops and implements regularly plans for 
purchasing work safety protective equipments (WSPE), to assure that sufficient and proper WSPE are available 
to employees in the workplace. Moreover, the Group pays particular attention to safety black-spots in the 
workplace. A Hazard Analysis Critical Control Point (HACCP) group has been formed to examine the production 
environment and address any safety hazard on a regular basis, and to minimize the incidence of glass burst, 
external effluent seepage and any other hazards.

The Company understands that prevention is better than cure. The Company has designed a whole set of 
occupational safety training programs, including occupational health and safety management requirements, 
occupational disease prevention, HACCP program. Every employee must pass the exams after completing the 
required trainings so as to ensure that they have the required knowledge of occupational health and safety.

3.3 EMPLOYEE DEVELOPMENT
The Company provides trainings in diversified forms for employees at different levels to receive a wide range 
of tailored on the job education and trainings. To ensure the effectiveness of the training programs so that our 
customers are provided with quality services, trainees are required to meet the standards within a specified 
period of time. In 2016, the Group provided 1,608 man times staff training.

Unlike the training programs of other companies, the Group established a training centre named “Chopstick 
University” (“University”), which has cultivated numerous top-notch talents to the Company. This University 
mainly provides professional training for senior/middle-level employees. It enables our employees to acquire more 
sophisticated skills for business needs and talent development, and to establish a more comprehensive training 
system.
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4. Operating Practices

Food is closely related to citizens’ health. Quality is the most important factor to achieve sustainable growth of a 
quick services business and build a trustworthy commercial brand. We attach greater importance to food safety 
and taste than to speed and low price. With stringent rules on our purchase of raw materials, transportation and 
food preparation process, our customers can feel at ease when enjoying our food.

4.1  SUPPLY CHAIN MANAGEMENT
4.1.1  Procurement Policy

Supplier is the first control point on food quality and safety management of the Group. Apart from taste, we need 
to ensure all the raw materials are 100% safe. The Group maintains a rigorous supplier selection mechanism, 
with indicators such as supply time, origin, and safety system. All materials are supplied from designated 
places and we will choose the leading companies of each sector as our partners, where appropriate. We use 
environmental performance as one of the criteria, and select companies with ISO14001 certified and then choose 
suppliers with established environmental management system. After a supplier is selected, the Group arranges 
on-site inspection for reviewing their food safety. To monitor the food safety and quality from the source and 
ensure ingredients are up to safety standard, raw materials purchased will be sent to a third-party inspection 
organization for quality test.

4.1.2  Logistics Management

While the process of choosing suppliers is the first line of defence on safeguarding food quality, the 
transportation of raw materials is also critical to quality assurance. We have designed a set of indicators for the 
measurement of quality of raw materials in transit, for example, hygiene and temperature of trucks and storage. 
Only qualified products can be sold. Meanwhile, our logistics centre has an in-house laboratory for detailed 
testing of raw materials. Following proper logistics management, all food materials delivered to stores are of 
good quality and are prevented from food safety incidents caused by food material spoilage.

4.2  QUALITY OF PRODUCTS AND SERVICES
4.2.1  Food Safety

Food can provide nutrients, but as an old saying goes, a close mouth catches no flies, eating insanitary or 
improperly treated food may give rise to serious health problems. We aim at zero incidences of critical food 
safety accident and building a brand of food and beverage which can be trusted by consumers.

We are ISO 22000 and HACCP certified in food production management. Food safety management involves 
many aspects. While we have ensured the quality of raw materials, we also require all our equipments to be 
clean and functioning properly, waste and effluent are properly disposed of, and disinfection and pests control 
are done regularly in the stores. Cooking procedures determine food safety and taste. Employees are required 
to follow our good processing practices in food preparation. In addition, they must also meet our hygienic 
requirements, so that our customers may enjoy products of consistent quality at any of our store. To facilitate 
enforcement of the above mentioned food safety policies, we have also formed a food safety committee to carry 
out detailed inspection on the safety of food preparation. Apart from the controls exercised by the supply chain, 
the food safety committee also assesses raw materials, processes, kitchen equipments and the surrounding 
environment, and carries out laboratory tests on randomly picked samples, to ensure food safety with a scientific 
approach.
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4.2 QUALITY OF PRODUCTS AND SERVICES (Continued)
4.2.2 Customer Satisfaction

Competition in the QSR sector in which the Group operates is intensive. To become a favourite QSR brand of 
customers, we need to put emphasis on our service attitude, dining environment and food quality, to assure the 
best dining experience for our customers in every aspects, rather than care about speed of preparation only. We 
carry out customer satisfaction survey randomly every quarter, which covers a number of areas, such as food 
quality, service experience, food portion and environment cleanliness. After analyzing scores given by customers 
from different aspects, we identify key areas that have rooms for improvement and take the improvement action 
in the following quarter and we continuously improve our food and service quality.

4.3 ANTI-CORRUPTION AND CODE OF CONDUCT
The Group pursues Conscience Quality. While product and service quality is indeed something we work hard for, 
the Group also cares about business ethics. Every employee is required to abide by the Code of Conduct and 
good practices set forth by the Group. The Group explicitly requires every employee to abide by the laws of the 
PRC. Accepting any gift from any supplier or customer by any employees in the name of the Company in any 
form or by any means is forbidden. The anti-corruption policy of the Group has proven to be of positive effect. 
No legal case regarding corrupt practices happened within the Group last year. The Group respects the privacy 
of all stakeholders and maintains confidentiality of private information of suppliers and customers. The Group 
has put in place whistle-blowing procedures. Any employee may report any illegal, immoral practice or any act 
in breach of the Code of Conduct to his or her immediate head or the Internal Audit Department. The whistle-
blower will be protected. Investigation will be made and the case will be followed up with. In this way, we could 
create a fair business environment.
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5. Community

5.1  COMMUNITY ACTIVITIES
Our business is rooted in the community. We have developed an enormous business network in our operating 
regions. Our high quality food has become an essential part of local residents’ lives. While expanding our 
business, we also care for the interests of the public where we operate. Store operations need a lot of workers, 
to prepare food and serve customers. We create job opportunities and allow residents to work locally. In 
addition, we hire physically impaired employees to support them to use their skills and be self-reliant. It is usually 
difficult for the physically impaired persons to find a job even if they have the same skills as others. We show our 
trust in them with actions and allow them to fit into the society.

Education is a decisive factor in fostering the next generation in the community. The Group also cares about the 
future development of our community. Many education-related community events have been organized by us. 
We ran training programs such as “Youth Leadership” and “Carry Forward the Spirit of Hong Kong Outstanding 
Students programs” during summer holidays. These programmes allow a group of teenagers to participate in a 
series of group activities designed to develop teamwork and leadership. Moreover, the Group foresees growing 
interactions between Hong Kong and the mainland in the near future. Giving Hong Kong students a chance to 
visit northern regions of China can boost cultural exchange between Hong Kong and the mainland, those young 
men who intend to pursue their career in the mainland can have a good start. The Group organized several 
groups of visits, including 100 Hong Kong students in total, to attractions in Beijing. Through varied youth 
training programs and interactive activities, the Group brings different cultural stimulus to young people, develops 
their potential and helps the society cultivate talents.
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