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As a manufacturer of YYB, we also provide grassroots services, technical support and health education. Partnering with the

government, we run through the entire process from factory delivery to children's consumption and resolve difficulties in grassroots
implementation.

Capacity Assurance
We develop flexible production plans based on procurement and distribution needs, maintain safety stock, and ensure stable production on demand.
This allows us to effectively manage risks such as order fluctuations, seasonal changes, and extreme weather.

Grassroots Training

We collaborate with health commissions and maternal and child health institutions to conduct three-level training at the county, township, and village
levels. For staff, we cover product storage, distribution, usage guidance, and handling of abnormal situations. For parents, we provide education on
nutrition, usage methods, and complementary food matching to improve consumption compliance.
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Emergency Response
We have established a 24-hour emergency response system. For issues such as quality complaints, delivery delays, and consumption discomfort,

we ensure a 1-hour response, 24-hour resolution, and 72-hour review and optimization to guarantee the smooth operation of the project.

Effectiveness Monitoring
We collaborate with CDC to conduct annual nutrition monitoring, collecting data on children's height, weight, and hemoglobin to evaluate the

product's effectiveness in improving growth and development and preventing anemia. Using this data, we optimize health education and product
taste to continuously enhance nutritional effectiveness and acceptance.
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What is super cereal?

Super Cereal is a fortified food made from corn, wheat, soybeans, etc., fortified with vitamins, minerals, and other nutrients, and processed by

extrusion.

SUPER CEREAL
PLUS
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Core Positioning
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NStrict Raw Material Control for Source Safety

Strict raw material screening and access control to meet requirements and guarantee product quality.

. _ . AToxic & Harmful Seeds

g C o r8Nlain energy source with

fundamental nutrition. No toxic seeds (crotalar @Raw Material Incoming As
allowed, zero detection Screen each batch and fil e
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Preci se Mi cr oBnsuré 100 eomgdliancRd Keyi nuirients in every serving
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NProduction Process & Equi pment
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01.Cleaning & Screening
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06.Si eving & Grinding
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Packaging

Drum Drying 04Drying & Cooling
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System
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NFood Safety & Toxin Control
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Doctor Expert Station to jointly drive innovation and project coope
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Thank You

BRZ T sales.u.n@yjr.com
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