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We have come through a long and thorny road over 125 years to reach where we 
are today. In retrospect, the success in our sustained development is undoubtedly 
attributed to the constant entrepreneurship and determined efforts of all our staff 
over the years in embracing the corporate value of “Si Li Ji Ren” (Considering Others’ 
Interests) to pursue our dream as “One Team with One Mission”. I am grateful to 
colleagues for their remarkable contributions.

“Si Li Ji Ren” is the heart and soul of the Lee Kum Kee culture, and the foundation 
of our commitment to “Pragmatism”, “Integrity”, “Constant Entrepreneurship” and 
“Benefitting the Community”. Adhering to the spirit of “Si Li Ji Ren”, in all our dealings 
with our customers, business partners and staff, we will always take a “helicopter” view 
to put ourselves in others’ shoes, and consider others’ feelings to strive to achieve a win-
win situation. We also encourage colleagues to take heed of the Confucius teachings 
on the way one conducts business, with their emphasis on morality, fairness in making 
profits, being appreciative of the root of success, and honouring and supporting our 
seniors, in the hope that such traditional values will serve as their behavioural guide.

We firmly believe that safety and reliability are vital to the sustainability of the 
manufacturing industry. In pursuance of the corporate value of “Si Li Ji Ren”, Lee Kum 
Kee will never compromise on the quality of its products. We have established solid 
and comprehensive hardware and instituted stringent management control systems to 
protect consumer interests from the stage of research and development, to purchase 
of raw materials, manufacturing operations, supply chain and customer service, so as 
to gain the full trust and confidence of our customers. 

“Si Li Ji Ren” is indeed the basis of the discharge of our corporate social responsibility, 
through which we proactively realise our responsibility towards the community, and 
achieve our aims of “Benefitting the Community” and “Sharing Fruits of Success”. We 
also hope that through our initiatives we can influence more corporations to focus their 
attention on the well-being of the community. We pledge to continue to contribute in 
the areas of education and healthcare as the main targets of our care for the community, 
given that these can best support the sustained development of the society.

Lastly, as we approach the Year of the Horse, I wish you all good health, family happiness 
and success at work.

Lee Man Tat 
Lee Kum Kee Group Chairman

FOREWORD



As a century-old family enterprise, Lee Kum Kee firmly believes that 
commitment to corporate social responsibility is the foundation for 
the sustained development of businesses. Over the years, the Group 
has adhered to “Si Li Ji Ren (Considering Others’ Interests) as its core 
value and adopted a people-oriented approach to cater for the interests 
and expectations of stakeholders. It also promotes the concepts of 
“Benefitting the Community” and “Sharing Fruits of Success” to provide 
impetus to its commitment to corporate social responsibility, and 
through which it strives to contribute to the harmonious development 
of the business, community and environment.

Stringency in Quality Control 
Emphasis on Environmental Protection

Lee Kum Kee views quality and safety as vital to the food and healthcare 
industries, and is committed to “Pragmatism” and “Integrity” in its 
manufacturing processes as its responsibility towards the community it 
serves.
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100-1=0 Lee Kum Kee Sauce Group adheres to the philosophy of “Exceed 
the Standards” and “100-1=0” in quality management. It demands its 
product quality to surpass the standards of any country and tolerates 
no error. Lee Kum Kee maintains its own farming bases to ensure 
control over agricultural products from farm to dining table, in order 
to provide the best protection to consumers.

In keeping with Lee Kum Kee’s ethos of quality management, Infinitus 
implements “Excellent Supply Chain Management System” and 
executes holistic safety management in all production procedures, 
including research and development, purchasing, manufacturing, 
logistics and sales operation.

The Group executes the most stringent quality control as well as 
places paramount importance on environmental protection by taking 
active measures in energy conservation and adopting energy-saving 
equipment. 
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Corporate Missions 
Pioneering Chinese Culture

In pursuance of its missions in promoting Chinese cuisines worldwide 
and advocating the premium Chinese health regimen, Lee Kum 
Kee Group also pioneers into new territories of fulfilling social 
responsibilities.

Lee Kum Kee fully exploits the advantage of its global presence as a 
platform for promoting Chinese cuisines nationally and worldwide. It 
brings together top chefs of the leading regional cuisines as its culinary 
advisors to hold different kinds of culinary culture exchange forums and 
training sessions to promote Chinese cuisines. It has also established 
the Elite Chefs Club to nurture key chefs through sharing with them 
the latest developments in culinary concepts and skills.

Lee Kum Kee initiated collaboration with the globally-affiliated Confucius 
Institute in 2012 to provide support to volunteers who ventured 
overseas to promote Chinese culture, including Chinese culinary skills. 
The collaboration scheme includes the Company arranging training for 
cooking knowledge and skills, and chefs’ participation in the Institute’s 
teaching programmes, as well as compiling Chinese cooking textbooks 
for this purpose.

2012
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Infinitus has pioneered the unique concept of “Enhancing Healthy 
Living through Fundamental Health Maintenance”, and is promoting 
this through experience sharing to increase public awareness. Since 
2007, over 2500 activities were staged “to bring home the culture of 
promoting health regimen”. Infinitus has also partnered with the All-
China Sports Federation since 2010 in sponsoring and staging the 
Infinitus World Walking Day to promote healthy walking and advocate 
healthy lifestyle to the general public. 

Education Aids 
Nurturing Future Generations

Nurturing future generations could ensure the sustainability of the 
business and the society. Lee Kum Kee Group is thus particularly 
keen to support education development. In 2003, it donated towards 
the building of Lee Man Tat Bio-Medical Science Library in Tsinghua 
University, and over the years it has also made donations for the 
establishment of schools in China, including Lee Shiu Nan Memorial 
School in Zhuhai, Lee Man Tat Secondary School in Xinhui, and Lee 
Kum Kee Philanthropy School in Sichuan. 
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Since 2011, Lee Kum Kee has launched the “Hope as Chef” 
programme in helping poverty-stricken youths in rural areas who wish 
to become chefs, and fully subsidises them to enter vocational schools 
to learn Chinese cooking skills. The programme nurtures professional 
young chefs in the hope that they will in time act as advocates to 
drive the development of Chinese cuisines. In 2013, Lee Kum Kee 
and China Space Foundation jointly set up “Lee Kum Kee Aeronautics 
Scholarship” to support aeronautics students to pursue their “Dream 
to Fly, Dream of China”.

Since the first primary school in the name of Infinitus was established 
in 1998, 21 “Infinitus Primary Schools” have been built in under-
developed regions of China. Most of these schools have established 
Caring Groups to offer further help for their sustained development. 
In 2013, “Si Li Ji Ren Foundation” launched the “Si Li Ji Ren Dream 
Realisation Education Charity Programme” in Bijie of Guizhou and Ya’an 
of Sichuan in an innovative model designed to help the community 
through providing hope for those living in deprived areas.
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Welfare Donations 
Care for the Community

Lee Kum Kee Group is fervent in sharing the fruits of its success for 
the benefit of the society, and has set up the Lee Kum Kee Family 
Foundation and the Lee Man Tat and Choi May Ling Charitable 
Foundation in contributing to community welfare. As it invests in 
the establishment of its major production base in Xinhui, not only 
does it contribute substantially to the hometown’s economic growth, 
the Group also returns its due to the community through donations 
to build the “Lee Man Tat Bridge” and “Infinitus Bridge” to relieve 
mounting pressure on the infrastructure arising from rapid economic 
development.

Infinitus established the “Si Li Ji Ren Foundation” in 2012, with the 
aim to promote public health, integrate the society’s momentum in 
caring for the community and promote a harmonious society. In April 
this year, Ya’an of Sichuan was struck by a major earthquake on the 
day Lee Kum Kee was celebrating its 125th Anniversary. Lee Kum Kee 
Sauce Group immediately made a donation of RMB 1.25 million as a 
token of condolence, while Infinitus, through canvassing the support of 
its staff and business partners, made a separate donation of over RMB 
3.65 million through the Si Li Ji Ren Foundation for disaster relief.
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Caring Employer 
Promoting Healthy Living

Lee Kum Kee recognises employees are the greatest assets of a company. 
As a caring employer, apart from providing them fair employment terms, 
it also promotes the “Three-Balance” in life in respect of health, family 
and career. The Group places much emphasis on communication with 
employees, and organises various sports and recreational activities so 
as to enhance their sense of belonging and cohesiveness. Lee Kum Kee 
also encourages employees to organise voluntary services to project the 
core value of “Si Li Ji Ren”.

Society’s Recognitions 
Fostering a Better Future

Lee Kum Kee Group’s longstanding commitment to its social responsibility 
has gained wide public acclaims. These recognitions energise the Group 
to further enhance its role in fulfilling corporate social responsibility and 
strive relentlessly to cater for the needs of its stakeholders, so as to 
realise the sustained development of the Group. 

As a role model of Chinese family enterprise, in recent years the Lee Kum 
Kee family has also promulgated the experiences of its family inheritance 
of business in published reports to share its perspectives in fulfilling social 
responsibilities as well as to promote the healthy development of family 
enterprises. It is hoped that, through these initiatives, it can join hands 
with the community to create a better future for the society. (Please see 
details in article on Pages 12-14)
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On 13 November, the Lee Kum Kee Family published the first “Chinese 
Family Business Corporate Social Responsibility Report in China” jointly 
with Laboratory of All-China Federation of Industry and Commerce, 
Family Business Research Group of Private Economy Research Institute 
of China and various universities in China, Taiwan, Hong Kong and Macau. 
Mr. Zhuang Congsheng, Vice-Chairman of All-Chinese Federation of 
Industry and Commerce, Mr. Sammy Lee, Chairman and CEO of LKK 
Health Products Group and Managing Director of Infinitus (China) Co. 
Ltd and close to 200 experts, academics, representatives from renowned 
family businesses and the media attended the Conference in Beijing.

The Chinese Family Business Corporate Social Responsibility Report is 
the second chronicle subsequent to the Chinese Family Business Report 
released in 2011 with the collaboration between Lee Kum Kee family, 
All-Chinese Federation of Industry and Commerce, Research Centre 
for Chinese Family Firm of Sun Yat-sen University and Institute of Family 
Business, City College of Zhejiang University. The Report portrays 
the contemporary landscape of 18 Chinese family businesses, and 
elaborates on the experts’ commentaries on the past and current states 
of Corporate Social Responsibility (CSR) in family enterprises in China. 
Analyses such as cross-border comparisons, trends and prospects draw 
a full and objective picture of these companies in terms of their CSR 
fulfillment.

11 13
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《中國家族企業社會責任報告》
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Mr. Zhuang Congsheng delivered a speech 
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The Report showcases the philosophy and discharge of CSR in Lee 
Kum Kee Sauce Group and Infinitus. The analysis identifies three key 
features in Lee Kum Kee Group’s commitment to its CSR: First – the 
culture of “Si Li Ji Ren” (Considering Others’ Interests) serves as the 
basis for initiatives in fulfilling social responsibilities; Second – quality is 
core to the foundation of business and given paramount importance as 
a major CSR; and Third – incorporating professionalism and the thrive 
for excellence into CSR deployment. In an epilogue to the report, Mr. 
Sammy Lee highlighted that “Si Li Ji Ren” is the foundation and drive 
behind the family’s commitment to CSR, and explained the impact of 
the concept on the discharge of such responsibility.

At the Conference, Lee Kum Kee was presented the “Chinese Family 
Business Corporate Social Responsibility Award” by the Laboratory 
of All-China Federation of Industry and Commerce for the Group’s 
exemplary fulfillment of CSR and contribution towards the compilation 
of the first Report. Mr. Sammy Lee shared with the Conference the 
motive behind the family’s innovation and drive towards the project, 
and hoped that the release of the report can encourage more families 
to discharge their social responsibilities.

The Lee Kum Kee Family has spared no effort over the years in fulfilling its 
commitment to CSR through its missions to “Promote Chinese Cuisines 
Worldwide” and “Advocate the Premium Chinese Health Regimen”, 
and has achieved sustainable development in both Sauce Group and 
Health Products Group. The “Chinese Family Business Corporate Social 
Responsibility Award” is yet another testimony of the public recognition 
of Lee Kum Kee’s persistent efforts in CSR.

The Conference has attracted wide public attention with many influential 
media reporting on the event, including People’s Daily, China Business 
Times, Economic Daily, China News Agency, Xinhuanet and People.cn.
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Lee Man Tat Secondary School Teacher Residence Hall Opening-
cum-Student Residence Hall Foundation Laying Ceremony

The Lee Man Tat Secondary School Teacher Residence Hall Opening-
cum-Student Residence Hall Foundation Laying Ceremony was held on 
27 November, signifying a step forward for the development of Lee 
Man Tat Secondary School.

Group Chairman Mr. and Mrs. Lee Man Tat, Director Mr. Eddy Lee, Party 
Secretary of the CPC Xinhui District Committee Mr. Wei Zhiping, and 
Chairman of Xinhui CPPCC Mr. Liang Shuxiang, senior officials of the 
municipal government and Education Bureau officiated the ceremony 
and presented scholarships to teachers and students. The occasion was 
well attended by 2,000 senior officials, guests, principals of schools as 
well as teachers and students of Lee Man Tat Secondary School.

Representing the Xinhui municipal government, Deputy District 
Director Ms. Xie Huiwen, in her speech, praised Lee Man Tat 
Secondary School for its high teaching quality and outstanding student 

performance achieved over a period of 15 years, 
and said that the School had now deservedly 
earned the recognition by the Xinhui District 
education authority to be upgraded to direct 
management level by the authority. She pledged 
that the government would continue to support 
Lee Man Tat Secondary School and hoped that 
the students would seize every opportunity to 
better equip themselves. 

In his speech, Mr. Lee Man Tat expressed that 
he was delighted to witness the progressive 
growth of the School, and thanked the Xinhui 
district government for its support in enlisting 
the school under the direct management of 
the district education authority. He highlighted 
that the School had reached an important 
stage in its development, and the building of 
the two new residence halls would facilitate 
the implementation of its “five-year school 
development plan”, which aimed at reinforcing 
the qualities of teachers, students and school 
infrastructure, and achieving the objective of 
the school becoming a full boarding school. 
Mr. Lee encouraged all students to work 
hard, so that they could contribute to the 
community and the country in the future.
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Lee Man Tat Secondary School was donated by Mr. Lee Man Tat in 
1998 and occupies an area of 102 acres, offering 30 classes for 1,680 
students. The new six-storey Teacher Residence Hall will substantially 
improve the living standards of teaching staff and facilitate student-
teacher interactions. The planned Student Residence Hall, also a six-
storey building, is connected to the Teacher Residence Hall and will 
provide accommodations to 500 students, enabling the school to 
become primarily a full boarding school, thus raising school management 
quality to a higher plateau.

The five-year school development plan sets definite goals for the 
continuous development of Lee Man Tat Secondary School. As it 
strengthens school infrastructure, it also lays a solid foundation for the 
school’s long-term development.
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The 2013 China International Condiments and Food-additives Expo 
(CFE), organised by the China Condiment Industrial Association (CCIA), 
was opened in Guangzhou on 28 November. The Expo attracted around 
400 exhibitors to set up 1,500 booths in the venue.

Lee Kum Kee was a special sponsor to support the 2013 CFE, where it 
set up a large exhibition booth to illustrate its inheritance and innovation 
in upholding product quality. The superior quality of the century-old 
brand, which has now become “Official Partner of China Space Industry”, 
was well exemplified in the Expo.

Lee Kum Kee invited renowned chefs to demonstrate cooking with the 
new sauces to share the 125 years of legend with the audience in the 
three-day Expo. Lee Kum Kee hosted the “Delicious Hunan” campaign 
to promote its functional soy sauces, where their versatile usages were 
introduced to over 300 teachers and apprentices from cooking schools 
and cooking competition contestants.
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100-1=0

Lee Kum Kee has indeed made itself the loyal advocate of Chinese 
cuisines and become a world-famous sauce brand. At 2013 CFE, CCIA 
conferred the “Most Influential Enterprise in Chinese Condiment Industry 
Award” to Lee Kum Kee in recognition of its quality and performance. Lee 
Kum Kee also received the titles of “Most Trusted Brand of Professional 
Clients in Chinese Condiment Industry”, “Household Favourite Brand 
in Chinese Condiment Industry” and “Bestselling Product in Chinese 
Condiment Industry”; while the eye-catching booth of Lee Kum Kee in 
the Expo was declared the “Favourite Exhibiting Enterprise” among all 
exhibitors.

Sauce Group Chairman and CEO Mr. Charlie Lee expressed, “With the 
core values of ‘Pragmatism, Integrity, Constant Entrepreneurship, and “Si 
Li Ji Ren” (Considering Others’ Interests)’, Lee Kum Kee places utmost 
importance in the quality management philosophy of ‘100 – 1 = 0’. As an 
ethnic Chinese enterprise, we are pleased to have experienced growth 
with the condiment industry of China. Lee Kum Kee will continue its 
investment in food safety and innovation to motivate the continuous 
inventions and development of the Chinese condiment industry.”
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Group Chairman Mr. Lee Man Tat Granted “Outstanding Contribution to Catering Industry Award”

The Association for Hong Kong Catering Services Management 
celebrated its 25th Anniversary on 15 October. Group Chairman Mr. 
Lee Man Tat was among five distinguished persons to be conferred the 
“Outstanding Contribution to Catering Industry Award” at their Gala 
Dinner for his remarkable innovation and unfailing contribution and 
support to the development of the catering industry.

The Association for Hong Kong Catering Services Management was 
established in 1988 to strengthen the cooperation of the catering 
industry, raise the management standard of the trade, and improve 
communications with the government and consumers to promote the 
development of the catering industry in Hong Kong.

Mr. Lee Man Tat has been a staunch champion in pursuing Lee Kum 
Kee’s mission of “Promoting Chinese Cuisines Worldwide”, and has 
maintained close and harmonious relationship with business partners 
in the catering industry. Over the years, Lee Kum Kee has not only 
developed a wide variety of quality sauce products to facilitate food 

preparation and enhance food flavouring in the industry, but 
has also sponsored various professional culinary contests in 
support of its efforts to promote Hong Kong as the “City 
of Gourmet”. This award is indeed a due recognition of 
the personal efforts of Mr. Lee to facilitate the continued 
development of the food service industry in Hong Kong.
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Mr. Charlie Lee Receives “Award of Chinese Culinary Entrepreneur” from WACC
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On 16 November, the 6th session of the 5th World Association of 
Chinese Cuisine (WACC) Council was held in Beijing. Chaired by 
President Ms. Yang Liu, the annual meeting reviewed the Association’s 
work last year and agreed on the work plan for the coming year. The 
meeting also resolved to rename the Association as “World Association 
of Chinese Culinary Industry” to reflect more appropriately its role.

To strengthen exchanges and cooperation of the industry and promote 
the development of the industry worldwide, the “2013 International 
Chinese Culinary Industry Development Forum” was held on the 
same day. Representatives from culinary industry around the world 
discussed the opportunities and challenges they were facing, exchanged 
experiences and shared development strategies.

Lee Kum Kee has long been a strong supporter of WACC. In addition 
to participating in the council meeting, Lee Kum Kee also sponsored 
an international master chef culinary exchange dinner titled “Beautiful 
China, Gourmet Feast” held at Dadong Restaurant. 

Around 300 guests from the United States, Canada, France, the 
Netherlands, Singapore, Hong Kong and other countries and regions 
attended the dinner reception. Chinese master chef Dong Zhenxiang 
partnered with renowned chefs from the Great Hall of the People, 
Michelin restaurants in Italy, Singapore, and Hong Kong to serve a 
creative Chinese cuisines feast. 
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As a Vice-President of WACC, Mr. Charlie Lee, Sauce Group Chairman 
and CEO, attended the dinner and was honoured with the “Award 
of Chinese Culinary Entrepreneur” from WACC in recognition of 
his outstanding contribution to the development of Chinese culinary 
industry worldwide. In his speech, Mr. Lee expressed that Lee Kum 
Kee, as a 125-year old ethnic enterprise, has a longstanding mission of 
promoting Chinese cuisines worldwide. Over the years, Lee Kum Kee 
has been partnering with WACC in promoting the development of 
Chinese culinary industry worldwide, and will continue to cooperate 
with WACC in pursuing this goal.

WACC is an international organisation which aims to promote Chinese 
cuisines and culinary skills, enhance the status of Chinese cuisines in 
the world, and strengthen culinary exchange and cooperation among 
countries and regions. Established since 1991, the Association regularly 
organises cooking and culinary exchange activities, and has indeed 
made significant contribution to the development of Chinese culinary 
industry.

23     醬料集團
SAUCE GROUP



2013

2013 Lee Kum Kee Food Safety and Nutrition Expert Committee Meets in Shenzhen
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The Lee Kum Kee Food Safety and Nutrition Expert Committee (the 
Committee) held its annual meeting in Shenzhen on 25 October. Mr. 
Charlie Lee, Sauce Group Chairman and CEO, Mrs. Elizabeth Mok, 
Technical Services Director, together with the management team of 
Lee Kum Kee Headquarters and different regions numbering some 40 
people, attended the meeting.

Group Chairman Mr. Lee Man Tat made a special trip to Shenzhen to 
host a dinner to welcome the Committee members. In his address to 
the guests, Mr. Lee expressed that recent changes in the political and 
economic circumstances of China had brought both new challenges and 
opportunities. In the spirit of Constant Entrepreneurship, Lee Kum Kee 
would listen to the views and advice of experts with humility and an 
open mind. He trusted that the success of this assembly would provide 
the impetus to drive the development of Lee Kum Kee in China and 
worldwide.

The theme of the Committee meeting was “Vision for a Prosperous 
Future; Strategy for Further Development”. Experts in the food industry 
from participating organisations, including China Condiment Industrial 
Association, Chinese Institute of Food Science and Technology, China 
Cuisine Association, National Youth Food Quality Supervision and 
Inspection Centre, China Agricultural University and Shanghai Ocean 
University, tendered their views on a range of topics such as national 
regulatory policies on food, current situation and development of the 
food industry, challenges and opportunities for the condiment industry. 
They also offered candid advice and suggestions to the management 
of Lee Kum Kee on strengthening risk management of food safety, 
promoting industry upgrade, and ensuring the healthy and stable 
development of the business to reinforce our position as role model 
of the industry.
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“In the future, the focus of the food and condiment 
industry will be: development of new and featured 
products, as well as innovative food ingredients; 
enhancement of the utilisation of food ingredients; 
and improvement in food manufacturing facility, 
packaging technology and management of food 
logistics.”

2013

125

”In 2013, keen competitions of products, brands, 
talents, models and capital present immense 
challenges to food enterprises in China. Building 
on its rich heritage of 125 years, Lee Kum Kee 
is undergoing a crucial stage of transition and 
breakthrough. In order to institutionalise the 
management of the business to forge the way 
ahead with vigour and purpose, it is necessary to 
set clear objectives, strategise with international 
vision and map out achievable goals.“

“The acceleration in the transition and upgrading 
of the catering industry in China provides unique 
opportunity for Lee Kum Kee to speed up its 
development, but is also a testing time for the 
concept of ‘Si Li Ji Ren’ (Considering Others’ 
Interests). At present, the industrialisation of the 
contemporary catering industry leaves more room 
for Lee Kum Kee to expand in the market, whilst 
simultaneously posing unprecedented challenges 
to the innovation and customer-orientation of its 
products.”

“Lee Kum Kee’s ‘Hope as Chef Project’ has more 
to offer than an ordinary charity project. Its value 
lies in its continuous support to youths from poor 
families to acquire Chinese cooking skills, and 
help their families to emerge from poverty as a 
result. It is a typical example of charity through 
equipping people with survival skills for the good 
of the community and the sustained development 
of the society.”

“Current Circumstances and Thinking on the Development of Condiment Industry in China” by Mr. Wei 
Xiangyun, Executive Vice President and Director-General of China Condiment Industrial Association

”Innovation and Value Enhancement of Food Enterprises” by Ms. Meng Suhe, President of Chinese Institute of 
Food Science and Technology

“Challenges and Opportunities for Lee Kum Kee in the face of the Transformation of China’s Catering 
Industry” by Mr. Feng Enwan, Executive Vice President and Secretary-General of China Cuisine Association

”Corporate Community Mindedness and Corporate Branding” by Ms. Chen Yuexian, Director of National 
Youth Food Quality Supervision and Inspection Centre
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Mr. Charlie Lee remarked, “Lee Kum Kee will benefit from the wisdom 
of experts to expedite the healthy development of its business within 
and outside China. As a time-honoured ethnic Chinese enterprise, Lee 
Kum Kee will join hands with the experts to ensure food safety and 
quality, and is committed to provide safe, reliable and tasteful food to 
consumers.”

Lee Kum Kee Food Safety and Nutrition Expert Committee was 
established on 22 November 2009, comprising eight industry experts 
from organisations including China Condiment Industrial Association, 
Chinese Institute of Food Science and Technology, National Youth Food 
Quality Supervision and Inspection Centre, China Agricultural University 
and Shanghai Ocean University. The Committee meets once a year to 
collate professional opinions on food safety and nutrition, corporate 
innovation and development.
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“Lee Kum Kee International Young Chef Chinese Culinary Challenge - Hong Kong and Macau 
Final” Successfully Held

On 3 December, “Lee Kum Kee International Young Chef Chinese 
Culinary Challenge – Hong Kong and Macau Final” was held successfully 
in the Chinese Cuisine Training Institute (CCTI). Being the organiser of 
the challenge, Lee Kum Kee joined force with CCTI and eight culinary 
institutions from Hong Kong and Macau. It is an exchange platform 
for young chefs, with the hope of elevating industry standards while 
building the professional image of chefs and promoting Chinese cuisine 
and attracting new talent. 

The competition involves a total of 55 young chefs from Hong Kong 
and Macau who have to cook two dishes each within 90 minutes. 
Each dish must be inspired by the “Chinese New Year” theme. The 
local-raised Oasis Giant Grouper and Australia Grass-fed Cattle were 
specially selected as ingredients for the competition to reflect its wish 
to promote safe, healthy and sustainable ingredients. The top eight 
finalists will represent Hong Kong and Macau and compete with other 
chefs from Japan, Korea, Taiwan, Singapore and Malaysia in the “Lee 

Kum Kee International Young Chef 
Chinese Culinary Challenge 2014” 
in March 2014. The international 
challenge hopes to expand the 
chef’s horizons while elevating the 
professional standards of Chinese 
cuisine industry in the different 
competing cities. 
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Lee Kum Kee Participates in the 48th Hong Kong Brands and Products Expo

48
2013 12 14 2014 1 6

Lee Kum Kee participated in the 48th Hong Kong Brands and Products 
Expo organised by the Chinese Manufacturers’ Association of Hong 
Kong from 14 December 2013 to 6 January 2014 in Victoria Park. Group 
Chairman Mr. Lee Man Tat and Mrs. Lee, Sauce Group Chairman and 
CEO Mr. Charlie Lee and the management team attended the opening 
ceremony to support the event and provide encouragement to the 
staff.

The booth of Lee Kum Kee adopted a stylish and unique design, facilitating 
the promotion of flagship products of Lee Kum Kee to consumers. The 
food tasting took advantage of the products of Lee Kum Kee to boost 
sales and spread warmth and care amid the cold winter weather.

The reputation of its high quality, in addition to the attraction of the 
delicious food prepared with Lee Kum Kee sauce products, drew crowds 
to the booth of Lee Kum Kee, making it one of the centres of attention 
and a success in the Expo.

delicious food prepared with Lee Kum Kee sauce products, dre
to the booth of Lee Kum Kee, making it one of the centres o
and a success in the Expo.
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Group Chairman Visits Guangzhou with China-United States Exchange Foundation

Group Chairman Mr. Lee Man Tat, accompanied by Director Mr. Eddy 
Lee, joined the China-United States Exchange Foundation to visit 
Guangzhou on 25 September. The delegation was warmly welcomed 
by Mr. Hu Chunhua, member of the CPC Central Committee and 
Secretary of the CPC Guangdong Provincial Committee, who hosted 
a reception in their honour.

The delegation visited Huacheng Square where they were briefed 
on the implementation of the master plan of the city layout and the 
provisions of various major facilities. Members also visited China Power 
Grid Co., Ltd. to familiarise with the operation of the electricity supply 
control centre. These visits provided them with a deeper insight into 
the development of Guangzhou and Pearl River Delta, and the potential 
opportunities for cooperation with Hong Kong. 

The China-United States Exchange Foundation was founded in 2008 by 
Mr. Tung Chee Hwa, Vice Chairman of the National Committee of the 
Chinese People’s Political Consultative Conference. It aims to facilitate 
open and constructive exchange between China and the United States, 
improving communications and enhancing understanding between the 
peoples of the two nations.

 
Mr. Lee Man Tat, Mr. Tang Hao, Vice President of 
Guangdong Provincial Committee of CPCC (centre) 
and Mr. Tung Chee Hwa (lef t)

 
Mr. Lee Man Tat and Mr. Charlie Lee photographed with Ms. Zhao 
Yufang, Vice-Governor, Guangzhou Province (centre)
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Mr. Hu Chunhua, member of the CPC Central Committee and 
Secretary of the CPC Guangdong Provincial Committee (lef t)

 
Mr. Lee Man Tat with Mr. Timothy Fok, member of the 
Chinese People’s Political Consultative Conference (lef t) and 
Mrs. Fanny Law, Hong Kong Deputy to the National People’s 
Congress of the People’s Republic of China (r ight)

 
Mr. Lee Man Tat, Mr. Eddy Lee, Mr. Tang Hao, Vice President 
of Guangdong Provincial Committee of CPCC (2nd right) and 
Mr. Victor Fung, Group Chairman of Li & Fung Group (1st 
r ight)
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Group Chairman Hosts Dinner for Retired Officials from Xinhui District

11 13 On 13 November, Group Chairman Mr. Lee Man Tat invited a group 
of retired senior officials from Xinhui to visit the Lee Kum Kee Office 
in Infinitus Centre and hosted a dinner for them. The officials included 
Former Chairman of Xinhui People’s Congress and Deputy Department 
Inspector, Mr. Hou Shaohua, Former Chairman of CPPCC Xinhui 
District, Mr. Liang Yuantai, Former Xinhui Mayor and Chairman of 
CPPCC Xinhui District, Mr. Zhen Wonan, Former Chairman of CPPCC 
Xinhui District Mr. Wu Jinquan. Sauce Group Chairman and CEO Mr. 
Charlie Lee and Director Mr. Eddy Lee also attended.

Lee Kum Kee is always appreciative of the root of its success. Mr. Lee 
Man Tat has long been grateful to these officials for their strong support 
of Lee Kum Kee in the early days of establishing its manufacturing base 
in Xinhui and their assistance in facilitating its development. Over dinner, 
they reminisced over old days, and Mr. Lee also updated them on the 
development of Lee Kum Kee in recent years and its plan for the future. 
The retired officials were impressed by the success of the Lee Kum Kee 
Group and wished the company every success in its future endeavours.
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Vice-chairman of Sichuan CPPCC Mr. Fang Xiaofang Visits Lee Kum Kee Xinhui Production Base

10 15

100-1=0

Mr. Fang Xiaofang, Vice-chairman of the Chinese People’s Political 
Consultative Conference of Sichuan Province and Communist Party 
Member, visited the production base of Lee Kum Kee in Xinhui on 15 
October. He was warmly received by Mr. Charlie Lee, Sauce Group 
Chairman and CEO.

Mr. Fang Xiaofang toured the production bases of the sauce group and 
Infinitus, and spoke highly of the rigorous quality management philosophy 
of “100 – 1 = 0” . He was pleased that as an ethnic Chinese food 
manufacturer, Lee Kum Kee took “Exceed the Standards” as a motto 
for self-discipline and acted as an exemplary model for the industry. He 
also praised the contributions made by Lee Kum Kee Health Products 
Group to promote the premium Chinese health regimen.

In the Product Display Centre, Mr. Charlie Lee introduced the 6 types 
of Lee Kum Kee sauce products that went into space on “Shenzhou 
X”. Mr. Fang Xiaofang was delighted that “Sichuan Hot and Spicy Chili 
Sauce” was selected for astronauts’ use, and well recognised Lee Kum 
Kee’s efforts in promoting Sichuan cuisines. With the launch of Sichuan-
styled sauce in the mission of “Shenzhou X”, Lee Kum Kee has further 
enhanced the influence of Sichuan cuisines in the global context through 
the competitive advantages of its quality and technology.
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The 5th “Scientist-Media Exchange Conference” Held at Lee Kum Kee Xinhui Production Base

11 5

 

100-1=0

On 5 November, the Chinese Institute of Food Science and Technology 
(CIFST) invited industry experts and influential media outlets to attend 
the 5th Scientist-Media Exchange Conference “Venture of Chinese 
Flavours – Condiments”, held in the production base of Lee Kum Kee 
in Xinhui, so as to enhance their understanding of the contemporary 
food industry and knowledge in food safety. Ms. Liu Xiumei from China 
National Center for Food Safety Risk Assessment, Prof. Hu Xiaosong 
from College of Food Science and Nutrition Engineering of China 
Agricultural University and Prof. Suen Yuanming from College of Food 
Science of South China Agricultural University attended the Conference 
with major Chinese media outlets such as CCTV, Xinhua, China Business 
Times and China Economy.

At the Conference, the experts and the media had candid exchanges on 
the topical issue of public concern on food safety and its impact on the 
development of the condiment industry. They also dwelt into various 
related subjects like risk management in the food industry, promoting  
generalised science education to reduce misunderstanding through lack 
of communication in order to restore consumers’ faith in food safety in 
China.

Sauce Group Chairman and CEO Mr. Charlie Lee emphasised that Lee 
Kum Kee adhered firmly to its quality management philosophy of “100 
– 1 = 0” to ensure highest safety standards for all the products. The 
stringent quality control in the entire workflow in the production base in 
Xinhui bears testimony to the quality assurance of Lee Kum Kee products 
and reinforces the trust of the media visitors and hence their message to 
the general public.
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Lee Kum Kee Launches Six New Hunan Dishes in China Chef Festival

23
10 19

200
10 20 2013

6

2012

The 23rd China Chef Festival, organised by China Cuisine Association 
(CCA) and Hunan Provincial Government, was held in Changsha from 
19 to 21 October. Thousands of chefs across China gathered at the 
Festival this year to celebrate this important occasion.

Lee Kum Kee has been a steady supporter of the China Chef Festival. 
With the theme of “Continuous Efforts Yield Prosperous Harvest”, 
the exhibition of Lee Kum Kee illustrated the links of Lee Kum Kee 
with Hunan cuisines and its flexible applications in “Xiang” dishes. 
The exhibition also included distribution of recipes and gift sample to 
visitors.

Over 200 chefs and the winner of the “Chinese Golden Chef Award” 
this year were invited by CCA to take part in the 2013 Lee Kum Kee 
New Hunan Dishes Launch on 20 October, where they sampled the 
6 new Hunan-styled dishes designed by Hunan Cuisine Research and 
Development Centre.

Lee Kum Kee has established a longstanding relationship with Hunan 
cuisines. The launch of the Seasoned Soy Sauce for Seafood has over 
the years enhanced the taste of the traditional Hunan dish “Steamed Fish 
Head in Chilli Paste” and promoted its popularity in China. In 2012 Lee 
Kum Kee joined hands with the Culinary Association of Hunan Province 
to set up the Hunan Cuisine Research and Development Centre, which 
has since developed over 100 innovative Hunan dishes to revitalise the 
“Xiang” cuisines of Hunan.

The Hunan Cuisine Research and Development Centre develops new 
Hunan cuisines with innovative techniques, distinctive ingredients and 
sauce products of Lee Kum Kee. Deputy President of CCA Mr. Xu 
Yunfei and Master Chef Wang Moquan extended their gratitude to Lee 
Kum Kee for stimulating the inheritance and innovation in Hunan cuisines 
in its commitment to promote Chinese cuisines. Sauce Group Chairman 
and CEO Mr. Charlie Lee expressed his hope that quality sauces of Lee 
Kum Kee could become a source of inspiration and innovation for chefs 
and motivation for the promotion of Chinese cuisines.

Lee Kum Kee also organised the “Classic Hunan Cuisines Expo” jointly 
with the Culinary Association of Hunan Province which served to 
showcase their success in the inheritance and innovation of Hunan 
cuisines to other participants in the Chef Festival.
sh
cu
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Lee Kum Kee (China) Mid-Autumn Promotion Campaign

In the Mid-Autumn Promotion of Lee Kum Kee this year, recipe design, product 
applications and product experience played an important role in the campaign on 
top of traditional in-house display and other materials. The suggested new usage 
of Seasoned Soy Sauce for Seafood with hairy crabs and the postcard design of 
recipes reflect Lee Kum Kee’s brand image of high quality.

Lee Kum Kee has established a strong emotional link with consumers. Its campaign 
of “Show Your Love through Taste” via a series of marketing activities, facilitates 
the core values of the brand to penetrate into their hearts. Not only do these 
activities drive sales performance, they also help build the brand of Lee Kum 
Kee.
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Lee Kum Kee Sponsors Channel Young to Launch Mid-Autumn / National Day Promotion 
Campaign – “Taste Converges Families”

Mid-Autumn Festival is a time for cheerful family reunions over tasteful home-
made dishes. A promotion campaign of Lee Kum Kee with the theme “Taste 
Converges Families” was launched for the National Day of China and 
Mid-Autumn Festival. Apart from integrated promotion on billboards 
outdoor and online videos, Lee Kum Kee, for the first time ever, 
initiated collaboration with television programmes “Food Ace” and “Hot 
Cuisines” of Channel Young in Shanghai, in aspects such as programme 
naming, television commercials, product placements, etc. The programmes 
also included product demonstrations and instructions. Incorporating Lee 
Kum Kee products in telecasted programmes considerably enhances the 
professional image of the brand. This new television promotion campaign also 
closes the distance with consumers and increases Lee Kum Kee’s exposure 
while educating product applications to customers.
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Mid-Autumn Festival Promotion Campaign in Australia Market 

9

  

Lee Kum Kee launched a series of Mid-Autumn Festival promotions in both mainstream and Asian markets 
in Australia to drive sales off-take under the festive atmosphere and greet consumers with good wishes for 
delightful family reunions.

Ready Sauces were the hero products of the mainstream market promotion campaign. Print ads with 
associated advertorials were published on several famous and well-circulated local food magazines to educate consumers to cook delicious Chinese 
and Asian dishes with ready sauces conveniently in family gatherings. Meanwhile, Lee Kum Kee held tasting roadshows in various supermarkets and 
joined a carnival in Sydney to reach target consumer groups, successfully boosting sales. 

In the Asian market, a print campaign was launched in two well-known Asian newspaper and magazine to induce Asian consumers’ usage of Lee Kum 
Kee’s flagship product – Premium Oyster Sauce, for Mid-Autumn Festival recipes under the theme of “Delicious Festive Dishes for Family”. 

Lee Kum Kee Launches Ready Sauce Print Campaign in New Zealand

9 12 Recipe+

10

Lee Kum Kee’s Ready Sauce range is popular among consumers in New Zealand 
mainstream market. To strengthen its top market position, Lee Kum Kee launched a 
print campaign on the famous local cook magazine – “Recipe+” in September and 
December. With powerful recipes highlighting easy usage of each Ready Sauce, the 
campaign successfully aroused target consumers’ attention and uplifted the image of 
the whole product range. 

The whole campaign received encouraging feedbacks from consumers with 2 popular sauces in New Zealand 
market, namely Cantonese Stir-fry Beef and Coconut Curry Vegetables. The featured recipes pinpointed convenience 
brought to consumers in preparing a simple and delicious dish within 10 minutes. Tips were also included in the 
recipe to inspire locals to mix and match different Lee Kum Kee sauces and ingredients to create their own home 
recipes. 
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Celebrating Lee Kum Kee’s 125th Anniversary, Taiwan market participated 
in the International Venerable Brand Fair to reinforce Lee Kum Kee’s 
century-old brand image and consumers’ confidence. 

The Brand Fair took place in Taipei World Trade Centre from 13 to 16 October. The booth design stemmed from the theme of “All-Purpose 
Cooking Attributes”of Premium Oyster Sauce so as to convey its convenient application in daily cooking. Cooking demonstration by culinary 
artists showed the easy usage of Lee Kum Kee sauces, successfully drawing attention of visitors, stimulating sales and interaction with consumers. 
Encouraging feedbacks marked the success of Lee Kum Kee in the event. 

In November, Lee Kum Kee extended the popular fair to different key account outlets with major face-to-face promotions, further boosting sales 
and enhancing communication with consumers. 

 
“Sauce of Fame” – Lee Kum Kee Sauce Connoisseur Chef Cooking Competition

11

A chef cooking competition was held as part of the “Sauce of Fame” TV 
series on Phoenix CNE TV Europe in November. Chinese chefs from 
Leeds, Manchester, Glasgow, Sheffield and Portsmouth participated in the 
contest in London. They had to showcase their dexterous cooking skills 
and diverse uses of Lee Kum Kee sauces in the competition. Chef Harry 
Yeung, owner and head of chef of Yang Sing Restaurant in Manchester, 
was invited as the judge. All participating chefs demonstrated diversified 
and creative applications of ingredients and sauces. Chef Kwok ranked 
first in taste, aroma, cooking skills and creativity and became the winner 
of the competition.

g p

Lee Kum Kee Joins International Venerable Brand Fair in Taipei
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“Transcending Savour, Sharing Inspirations” Lee Kum Kee Chef Seminars in the Netherlands

11 4 6 Sligro
Wok de Mallejan (Maarssen) Sligro Den Haag Veghel

100

12

The three sessions of Lee Kum Kee Chef Seminars on Christmas menu 
“Transcending Savour, Sharing Inspirations” were held successfully 
in the Netherlands, organised by Lee Kum Kee (Europe), Chinese 
Horeca Association and Sligro between 4 and 6 November in Wok 
de Mallejan (Maarssen), Sligro Den Haag and Veghel respectively. The 
seminars were attended and supported by over 100 local chefs and 
restaurateurs in the Netherlands. Hong Kong Chinese master chef 
Kenny Chan demonstrated and explicated through 12 dishes. During 
the chef seminars, Chef Chan introduced the various natures and wider 
usages of Lee Kum Kee sauces to the audience.

The branding and the whole range of products of Lee Kum Kee have 
been fully demonstrated in the chef seminars. The preparation, recipes 
and new inspirations have all been greatly appreciated by the industry 
representatives, chefs and co-organisers. Live demonstration seminars  
do not only help to raise the position of Chinese cuisines locally, they 
also equip Chinese chefs overseas with a more detailed understanding 
of the high quality of Lee Kum Kee sauces and how they can incorporate 
new elements and inspirations in Chinese Christmas menus.
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Singapore Top 10 Home Cooked Dishes Grand Finale Cook Off
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In the Singapore Top 10 Home Cooked Dishes Grand Finale Cook Off 
organised by Lee Kum Kee (South East Asia), 10 finalists from Singapore 
competed to showcase their best home recipes of main dishes as well 
as cute bento sets in City Square shopping mall. Dr. Amy Khor, Senior 
Minister of State of Ministry of Health of Singapore was invited to grace 
the competition. She also prepared a dish in the spirit of encouraging 
home-cooked food as the healthier option. With celebrity emcees,  
prolific chefs, artists and well-known food critics as the panel of judges, 
the event was a huge success.

The champion went to Ivy Tan and Betty Yeo from Potong Pasir with 
their winning dish Duo Treasure Bags. Served in Duo Treasure Bags, one 
bag is deep-fried and served piping hot; the other is baked and served 
cold. To complement the dish, a unique dipping sauce is prepared from 
Lee Kum Kee products. 

The Most Creative Home Cooked Dish title was awarded to Susan 
Tan and Jenny Wong from Serangoon for their dish Babi Chin Roll, a 
traditional Nyonya dish with pork belly, which is a hit among children. 

The contest has garnered more than 300 entries nationwide. Recipes 
prepared in the contest were compiled into the Singapore Top 10 Home 
Cooked Dishes Recipe Book, which was distributed with the September 
issue of Health No. 1 magazine in Singapore. The cooking competition 
and the subsequent recipe 
book initiated a cascading 
effect in promoting home-
cooking culture, advocating 
the versatility of Lee Kum Kee 
sauce products to the mass 
public and thus igniting their 
inspirations in cooking.
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Lee Kum Kee Global Display Contest Awards Canadian Winners

2013 125
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A grand display contest was set into motion this year as a part of a series 
of global celebrations to mark the 125th Anniversary of Lee Kum Kee. 
Among more than 30 participating supermarkets in Canada, Ontario’s 
Foody Mart stores and Bestco Supermarket put on an outstanding 
spectacle that impressed consumers. Foody Mart’s Warden Store was 
first selected the North American winner in the superstore supermarket 
category, then voted the recipient of the Global Grand Prize by a board 
of judges on a global basis. In addition, the Foody Mart Highway 7 Store 
and Bestco Supermarket won the Global Merit Prizes.

Our Canada office invited representatives from 10 media outlets, 
including the popular Canadian Chinese Media Network, Sing Tao 
Daily, Ming Pao Daily, Green Life Weekly, and Fame Weekly. “It’s 
our great pleasure and honour to collaborate with the world-famous 
brand of Lee Kum Kee that awarded this meaningful prize,” Mr. Cheng 
Yi Wei, President of Feng Tai International told the press. “The close 
cooperation has enabled us to provide the widest variety of best quality 
products to meet consumers’ needs.”

The extensive media coverage leads a perfect collocation of promotion 
and sales, creating a heat wave of consumer interest and attention to 
the time-honoured brand of Lee Kum Kee. 
and
the

41     醬料集團
SAUCE GROUP



Economic and Trade Mission from Jining, Shandong Province, Visits Lee Kum Kee USA

9 26

A fifteen-member delegation of the Shandong Province 
China Economic and Trade Mission, led by Mr. Chen 
Chengyan, Deputy Director General of Jining Municipal Human Resources and Social Security Bureau, visited Lee Kum Kee (Americas) on 26 
September.  The group of industrial and commercial elites from Shandong was in America to visit successful overseas enterprises to explore  
industrial and commercial management trends from the exchange of experiences so as to consider the scope for application to future developments 
in Jining.

Mr. Simon Wu, President of Lee Kum Kee (Americas) and the management team briefed the delegation on the corporate culture and business profile 
of the Company in the US. Following the presentation, the delegation visited the production base to familiarise with its stringent manufacturing 
process. Delegates found this a most enlightening and fruitful visit. 

  Seoul Cooking Show 2013
Lee Kum Kee Korea at Seoul Cooking Show 2013

11 6 9 Coex Food Week Korea 
2013 

11 8 Cooking Show

Mun Seong-sil

Facebook Super 
Recipe

70

Food Week Korea 2013, organized by Coex, took place in Seoul from 6 to 9 November. To promote Chinese cuisines and the comprehensive 
usage of Lee Kum Kee sauces, on 8 November, Lee Kum Kee Korea hosted a Cooking Show in the venue. Chef brothers, Lu Ching Lai and Lu Ching 
Yu were invited to demonstrate how to cook hotel Chinese dishes at home with the application of Lee Kum Kee sauces and famous food blogger 
Mun Seong-sil was the host of the show. The target participants were members of Lee Kum Kee "Sauces and Cook" online community, Facebook, 
blog and “Super Recipe" online community. The response was overwhelming. 70 selected members attended the show with a guest each. Many 
participants expressed that through this event, they had a deeper understanding of Lee Kum Kee sauce application and Chinese cooking skills. 
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“Lee Kum Kee Leading the Trend of Chinese Cuisine - Cooking Demonstration by Hong Kong 
Star Chef” in Korea
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On 22 August, Lee Kum Kee Korea organised a cooking demonstration 
activity called “Lee Kum Kee Leading the Trend of Chinese Cuisine - 
Cooking Demonstration by Hong Kong Star Chef” for One Mind Club at 
Soodo Culinary and Baking Occupational Training College in Jongno-gu, 
Seoul. 

One Mind Club is a young chef association in Korea which organises 
cooking-related activities such as cooking demonstration and collaborates 
with food brands in Korea frequently. The number of chef members is 
over 150, and the majority of them are young chefs specialised in Chinese 
cooking. President of One Mind Club is Head Chef of Harimgak Chinese 
Restaurant in AW Convention Centre, Mr. Tan Show-long. 

This event aimed to promote Lee Kum Kee brand and share with young 
Korean young chefs the versatile applications of the 2 new Lee Kum 
Kee products to be launched in Korea soon, namely, MSG-free Oyster 
Sauce and Chiu Chow Chili Oil. Recognising the opportunity to increase 
awareness and recognition of Lee Kum Kee brand among young chef 
community in Korea, Korea market team invited a Hong Kong star chef 
and Chief Consultant of Master Chef Kitchen, Mr. Chan Kwok Keung to 
share his experience and ideas with participants on the application of Lee 
Kum Kee sauces. He demonstrated 4 Cantonese and Shanghainese dishes 
including Eight Delicacies with Chili Bean Sauce and Chiu Chow Chili Oil, 
Stir-fried Beef and Assorted Mushrooms with Oyster Sauce, Braised Beef 
Ribs with Chili Bean Sauce and Sweet and Sour Sauce, and Sweet and 
Sour Shrimp. The response was overwhelming. With 120 participants, 
it set the highest record of participation since the establishment of One 
Mind Club. Lee Kum Kee successfully took this opportunity to interact 
with the new chef generation and promote Lee Kum Kee products in 
the future.
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Lee Kum Kee’s First Mobile Website Opens in Japan Market at 125th Anniversary

125
Lee Kum Kee’s 125th Anniversary Booth at Roppongi Hills, Tokyo
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With the growing penetration of digital 
devices, Lee Kum Kee Japan Market 
launched its mobile website in October 
to cater for the changing lifestyle in 
Japan under the promotion theme of 
125th anniversary.

Tailor-made for smartphones, Lee Kum Kee’s mobile 
website provides improved interface for better 
browsing experience. The mobile site provides a 
wide range of recipes for selection which varies 
according to the seasons and occasions in Japan. 
Each recipe comes with a QR code for quick reference.

Besides, the mobile site also offers special tips on ingredient nutrition, cooking skills 
and Chinese culinary culture, inspiring users with the versatile application of Lee 
Kum Kee sauces.

LKK mobile site successfully captured public attention since its opening. 
The website of the mobile website of Lee Kum Kee Japan Market is:  
http://m.jp.lkk.com

To celebrate the 125th anniversary of Lee Kum Kee, the Japan Market participated 
in promotion campaign of “Hong Kong Live” hosted by Hong Kong Tourism Board 
at Roppongi Hills, Tokyo from 2 to 4 November by running a promotion booth. 
Through the intense coverage of the most sizable newspaper in Japan “Yomiuri 
Shimbun”, the event received overwhelming response with around 13,500 
visitors.

Lee Kum Kee’s 125th Anniversary Booth offered two main activities. In a simple 
quiz with visitors, Lee Kum Kee strengthened the public understanding of the 
Lee Kum Kee brand, especially its long history of development. It was also a 
good opportunity to promote its newly-open mobile website. Onsite member 
registration was entitled to a welcome gift bag which consisted of Lee Kum Kee 
sauce sampling, exquisite recipe card and convenient phone accessories. Over 300 
members registered at the booth.

In addition, Lee Kum Kee exclusively provided sauce sponsorship for the Dim-sum 
sampling session in the event. Guests fully enjoyed the tasting experience with Lee 
Kum Kee dipping sauce.

The event significantly raised the brand awareness 
and exposure of Lee Kum Kee with the extensive 
interaction with consumers.
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Vice Chairman of the Standing Committee of the Guangdong Provincial People’s Congress 
Ms. Lei Yulan Visits Infinitus’ Production Base in Xinhui

10 16 On 16 October, a delegation led by Ms. Lei Yulan, Vice Chairman of the 
Standing Committee of the Guangdong Provincial People’s Congress 
visited Infinitus’ Production Base in Xinhui to undertake a study on the 
protection of the interests of overseas Chinese enterprises in China. 
The delegation included members of the Standing Committee of the 
Guangdong Provincial People’s Congress and Guangdong Overseas 
Chinese Affairs Office including Mr. Rong Tiewen and Mr. Liang Ming, 
and Vice Governor of Jiangmen Mr. Yi Zhongqiang. Infinitus was the 
selected overseas Chinese enterprise in Jiangmen in their study tour. Mr. 
Harry Yeung, Senior Vice President of LKK Health Products Group and 
Mr. He Yongxiang, General Manager of Manufacturing of LKK Health 
Products Group received the delegation on behalf of Infinitus. 

The delegation toured the plant and was impressed by Infinitus’ efforts 
in promoting Chinese health regimen. In a discussion session on how 
the government could better protect the interests of overseas Chinese 
investors and their corporations in China, Ms. Lei Yulan stressed the 
importance attached by the government to overseas Chinese enterprises. 
Mr. Harry Yeung extended gratitude to the Overseas Chinese Affairs 
Office and other government units for their services to enterprises and 
particularly to their care and support to the operation and development 
of Infinitus.

Lee Kum Kee and Infinitus started their business operations in Mainland 
China soon after the country’s economic reform and have since sustained 
healthy growth. Ms. Lei Yulan was appreciative of such achievements and 
was confident in the future development of the Lee Kum Kee Group.
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Infinitus Invited to Draft Several National Standards
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2014 5 8
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In September, the Standardization Administration of the People's 
Republic of China approved five national standards for skin care lotion, 
shampoo, facial cleanser, skin oil and face powder, which were drafted 
with National Technical Committee on Standardization Administration 
of Fragrance and Flavor Cosmetic as the organizer and Infinitus as one 
of the major drafting units. The standards will take effect in May and 
August 2014. 

With its impressive performance in corporate quality culture and 
distinguished approaches in supplier management, Infinitus has also 
been invited by the China Association for Quality (CAQ) to be one of 
drafting units to prepare the national standards for Corporate Quality 
Culture Construction and Supplier Management Evaluation. On 24 
September, the kick-off meeting for the “National Standard of Corporate 
Quality Culture Construction” was held in Beijing. Representatives 
of Infinitus participated in the meeting together with specialists from 
the General Administration of Quality Supervision, Inspection and 
Quarantine (GAQSIQ) and other organisations, scholars and corporate 
representatives.

National standards for specific products serve to enhance the quality of 
the whole industry and safeguard the health of consumers. Participation 
in the drafting of national standards will encourage Infinitus to make 
new contributions in the quality management of cosmetics, corporate 
quality culture  with “Constant Entrepreneurship”.  It also provides 
an opportunity for Infinitus to exchange experiences with other 
enterprises.

Kick-off ceremony for the draf ting work of the national 
standard for corporate quality culture construction
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SGS  
LKK Health Products Group Establishes Strategic Cooperation with SGS

11 15 SGS

SGS
 

SGS SGS

SGS 1878
60% 500

SGS 50
8,000

On 15 November, the signing ceremony of the official establishment 
of strategic cooperation between LKK Health Products Group and 
SGS (Société Générale de Surveillance) was held at Infinitus Center 
in Guangzhou. Mr. Tim Chun, Senior Vice President of LKK Health 
Products Group, and Dr. Ivan Chan, Vice President of Global Hardgoods 
of SGS, signed the cooperation agreement on behalf of their respective 
companies.

The areas covered by the cooperation include improvement of quality 
management system and supply chain management, risk monitoring of 
product safety, standardisation of overseas laws and regulations, new 
technology application, development of new inspection and testing 
methodologies, and talent development. With SGS’s global service 
network and professional service, the strategic cooperation integrates 
the advantages of the two companies and will significantly improve 
Infinitus’ product quality and credibility.

Founded in 1878, SGS is headquartered in Geneva, Switzerland and is 
the largest certification institution in the world. It works in partnership 
with 60% of the 500 world top companies. It has now set up over 50 
branches and dozens of laboratories in China with nearly 8,000 well-
trained professionals.

47     健康產品集團
HEALTH PRODUCTS GROUP



 
Infinitus Launches Three Campaigns for BeneLife Water Purifier

2012

氯

BeneLife Water Purifier, which conforms to the EU standards for drinking water, went on sale in 2012 and has been welcomed by the market ever 
since. However, due to the sharp differences between water qualities across regions in China, BeneLife Water Purifier faces challenges of coping with 
such uneven quality of water sources. In pursuance of its corporate social responsibility, Infinitus has launched three campaigns for BeneLife Water 
Purifier to promote and enhance post-sale services to satisfy the needs for healthy drinking water irrespective of their original source.

The three campaigns offer pre-processing apparatus and post-sale service for BeneLife Water Purifier and the launch of two new promotion sets 
of filter cartridges. The pre-processing apparatus can preliminarily filter impurities and residual chlorine in the water. Purchase of the pre-processing 
apparatus comes with free installation maintenance and cartridge change services,.

BeneLife Water Purifier

d i ki t t l i 2012 d h b l d b th k t

 
New Office Official Opening of Infinitus (Malaysia)

9 27 IOI Boulevard

2010
4 20

Aifm

The new office of Infinitus (Malaysia) at IOI Boulevard was officially opened on 27 September. Mr. Alex Tsun, Senior Vice President of LKK Health 
Products Group officiated at the ceremony and shared the future directions of Infinitus with guests, including prominent dignitaries and major media 
outlets. Popular local newspapers published congratulatory advertisements and news reports of the opening of the office.

Infinitus (Malaysia) was established in 2010 and now provides 20 high-quality Chinese herbal products in four series. It has actively pursued its 
corporate social responsibility and organised seminars on health and cooperated with radio station Aifm in hosting talk shows on health care 
originated from Chinese culture in order to promote Infinitus’ health philosophy and to enhance public health.

Infinitus (Malaysia) has seen steady growth since it was opened and received the Grand Master Award by Asia Direct Sales Magazine.
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Vitabelle of Infinitus Upgraded

1996

20

Launched in 1996, Vitabelle was the first skincare product line of Infinitus 
and marked Infinitus’ application of Chinese health regimen in cosmetics. 
Over these years, Vitabelle has long penetrated into the hearts of female 
consumers as one of the most trusted household cosmetics brands. 
To cater for this growing market, Vitabelle has recently undergone a 
product upgrade. 

Vitabelle had only one product on this skincare line at its inception; 
the number has grown to 20 after the upgrade, and its products are 
now marketed under three series, namely, Vitabelle Hydrating Series, 
Vitabelle Moisturizing Series and Vitabelle Special Care Series. The new 
Vitabelle has a fresh and natural appeal to its new packaging.

2013  
Infinitus 2013 Family Trip Held in Bali Island of Indonesia

10 2013 In late October, Infinitus 2013 Family Trip was held in Bali Island of 
Indonesia as part of its overseas training. The participating Infinitus’ 
business partners and their family members were moved by the 
warmth of the Infinitus family as they enjoyed the wonderful sceneries 
and cultural landscapes. 

 
Schisandra is the core ingredient of Vitabelle. It can help keep skin natural and healthy with the combined effect of other superior herbs.

 
Vitabelle Hydrating Series

 
Vitabelle Moisturizing Series

 
Vitabelle Special Care Series
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On 8 November, the 6th Infinitus Supplier Conference themed 
“Cooperation to Achieve Consensus, Innovation to Break through” 
was held in Jiangmen, Guangdong province. Mr. Tim Chun, Senior Vice 
President of LKK Health Products Group, Mr. Wang Weiquan, President 
of TCM Cultivation and Planting Committee of China Association of 
Traditional Chinese Medicine, Prof. Sun Junshe, Principal Engineer of 
Chinese Academy of Agricultural Engineering, Prof. Zheng Zhi’an, 
Deputy Director of Chinese Academy of Agricultural Mechanization 
Sciences, together with 233 Infinitus suppliers and some 170 Infinitus 
staff attended the event.

Mr. Tim Chun analysed the current economic situation and put forward 
suggestions on corporate development and cooperation. Mr. Wang 
Weiquan elaborated on the status quo of the Chinese healthcare 
industry in his speech. In a bid to encourage exemplary suppliers, Infinitus 
conferred awards to suppliers with outstanding performances and signed 
cooperation agreements with two new “Strategic Suppliers”.

Upholding the spirit of “Constant Entrepreneurship”, Infinitus has 
organised the Supplier Conference since 2008 to promote exchange 
between Infinitus and suppliers and among suppliers. The event also 
contributes to improve the overall quality of the supply chain, underlining 
Infinitus’ dedication to the quality of supply chain and its responsibility 
to its partners.

暨  
The 6th Infinitus Supplier Conference Held

11 8 暨

233
170

2008
暨
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Joint Laboratory of Infinitus and South China University of  Technology Founded
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Owing to their multi-functions in nutrition and healthcare, bioactive 
peptides have become a popular research topic in the food and medical 
fields with promising prospect for market development. 

On 5 November, the Joint Laboratory of and South China University 
of Technology was officially founded. Affiliated to Infinitus Bioactive 
Peptides Research Centre, the Laboratory specialises in the preparation 
and industrialisation of bioactive peptides. Mr. Tim Chun, Senior Vice 
President of LKK Health Products Group, and Mr. Peng Xinyi, Executive 
Deputy President of South China University of Technology signed the 
cooperation agreement and declared the Laboratory open. In future, 
Infinitus Bioactive Peptides Research Centre will establish more joint 
laboratories to support the advance in bioactive peptides technology.

Following the ceremony, the “Special Consulting Seminar on Key 
Technology of Preparation and Safety Evaluation in Functional Peptides” 
was hosted by South China University of Technology and co-organised 
by Infinitus. The seminar attracted over 300 experts, scholars and 
practitioners from home and abroad where they discussed the 
application and future development of bioactive peptides.

South China University of Technology is under the direct governance 
of the Ministry of Education and, with its solid foundation, is a leading 
strength in the research of bioactive peptides. Partnership with such 
renowned universities underlines Infinitus’ strength in research and 
development, and the importance it attaches to its products’ quality. 
Such cooperation will also create better products for consumers.
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Mrs. Elizabeth Mok Awarded Title of “Honorary Citizen of Jiangmen”

10 26 鄉 暨 鄉 暨

800

鄉

鄉 鄉 鄉

The China (Jiangmen) Overseas Chinese Carnival-cum-Overseas Chinese 
Tourism Festival-cum-Honorary Citizen Presentation Ceremony was held in Wuyi 
Overseas Chinese Square Convention Centre on 26 October. Vice President of 
All-China Federation of Returned Overseas Chinese and President of Guangdong 
Province Returned Overseas Chinese Association Mr. Wang Rongbao, Party 
Secretary of the CPC of Jiangmen and Director of the Standing Committee of 
People's Congress of Jiangmen Mr. Liu Hai, Deputy Party Secretary of the CPC of 
Jiangmen, and Mayor of Jiangmen Ms. Pang Guomei attended the ceremony with 
over 800 Honorary Citizens of Jiangmen and Wuyi-native leaders from abroad.

In the opening ceremony, Mr. Liu Hai extended gratitude for the support and 
contributions from leading enterprises such as Lee Kum Kee on behalf of the 
CPC and government of Jiangmen. Sauce Group Technical Services Director 
Mrs. Elizabeth Mok, who sustained the passion to support education in her 
hometown from her father Mr. Lee Man Tat in making various donations to her 
hometown gained her the title of “Honorary Citizen of Jiangmen” in this, the 
8th batch, of the award. After receiving the award, Mrs. Mok expressed, “I am 
extremely flattered to be conferred this honour. I shall do all that I can to help, 
if ever I am needed.”
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Infinitus Recognised for Converging Power of Corporate Culture 

11 20
2013

12 1

21 20

While purposefully operating the business, Infinitus attaches equal 
importance to corporate culture. By promoting corporate culture, 
Infinitus reaped rapid growth and high employee spirit while projecting 
positive energy to the public. Such achievements of Infinitus are duly 
recognized by professional organisations and media.

On 20 November, Infinitus (China) was honoured the “Excellent 
Enterprise” award of “2013 China Employer” by Beijing Taihe Consulting. 
According to Taihe’s employee survey, Infinitus did well in both employee 
satisfaction and engagement, which exceeded the average in the industry. 
Its corporate culture, in particular, received high score.

On 1 December, Infinitus (China) was honoured the “National Corporate 
Culture Demonstration Base” and “Top 10 Best Chinese Companies in 
Corporate Culture” by China Culture Administration Association. Mr. 
Sammy Lee, Chairman and Managing Director of LKK Health Products 
Group and Chairman of Infinitus (China), was named the “Pioneer in 
Chinese Corporate Culture”.

Recently, Mr. Wang Jiande, a guru of corporate culture, wrote a book 
review of Power of Si Li Ji Ren (Latest Edition) in China Culture 
Administration, a magazine run by China Culture Administration 
Association. In his article, Mr. Wang compared the book as significant to 
the Bible in Chinese corporate culture. New Marketing, a professional 
marketing magazine, delivered an in-depth feature on Infinitus’ unique 
corporate culture, expounding on Infinitus’ creative approaches to 
practise corporate culture. Furthermore, 21st Century Business Herald, 
a top financial media, recently published a report on Infinitus’ innovative 
way to cultivate corporate culture in over 20 years by organising reading 
groups for employees. 

Such recognitions by professional organisations and media help to 
attract more talents and enhance consumers’ trust of Infinitus. Moreover, 
they reinforce the company’s resolve to integrate culture with business 
operation for the benefit of employees and business development.

1.  2013

 The “Excellent Enterprise” award of “2013 China Employer”

2 .  

 Plaques of “National Corporate Culture Demonstration Base”, “Top 
10 Best Chinese Companies in Corporate Culture” and certificate 
of “Pioneer in Chinese Corporate Culture”

1 2

53     企業社會責任
CORPORATE SOCIAL RESPONSIBILITY 



 
 

Infinitus (China) Claims Two Recognitions of Food Safety

On 15 September, the 11th China Food Safety Annual Conference was 
held in Chengdu of Sichuan province by the General Administration of 
Quality Supervision, Inspection and Quarantine, State Administration 
for Industry and Commerce, General Administration of Customs and 
other government departments. Infinitus (China) was presented the 
title of “Top 100 Creditable Model of Food Safety in China” at the 
conference and this was the 11th consecutive time that the company 
was honoured at this grand occasion. 

Earlier at the 2013 Symposium on Food Industry Development of 
Guangdong and Hong Kong, hosted by Guangdong Food Industry 
Association on 3 September, Infinitus (China) was also presented the 
title of “Leading Enterprise of Guangdong Food Industry” in recognition 
of its achievements in creatively improving the food safety through 
enhancing the quality and standardisation of raw materials.

Infinitus takes product safety as one of its major corporate responsibilities. 
For years, Infinitus innovatively implements the “Excellent Supply Chain 
Management Model” and has established a product safety management 
system that covers the whole production chain. Furthermore, Infinitus 
initiated the “Infinitus Chinese Herbal Medicine Industrialisation Model” 

to step up the standardisation 
of the Chinese herbal 
medicine industry. These 
commendations come as 
the authorities’ recognitions 
for Infinitus’ product safety 
management and will 
undoubtedly boost public 
confidence in the company.
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Infinitus Honoured “The Best Practices Award - Excellent Award” by Business Review

11 28

562
15 15

2007 7

On 28 November, Infinitus (China) received “The Best Practices 
Award - Excellent Award” at the 7th Best Practices Award Ceremony 
held by Business Review. 562 enterprises enrolled in the Best Practices 
Award this year, and 15 winners of Golden Awards and 15 of Excellent 
Awards were shortlisted after a series of stringent evaluation. Infinitus 
submitted three case studies on corporate culture, branding and 
corporate social responsibility respectively, all of which were chosen 

and posted on the official website of Business 
Review. Business Review describes the winners 
as “giants who change the world and drive the 
advance in philosophies through actions”.

Business Review is the leading management media 
in China. The Best Practices Award was initiated 
by Business Review in 2007 and has been held 
annually to seek corporate practices that make 
a difference via implementing their management 
philosophy. The awarded companies are all open 
to new ideas and courageous to take actions to 
make changes. The Award represents recognition 
from the mainstream media for Infinitus’ corporate 
practices, reflecting that the company’s corporate 
culture in merging oriental philosophy and western 
business wisdom is universally recognised. 

 
Infinitus Attends the 2nd Convention on the Development of TCM Culture in Hebei, Hong 
Kong, Macau and Taiwan

9 23 24

120

From 23 to 24 September, the 2nd Convention on the Development 
of Traditional Chinese Medicine (TCM) Culture in Hebei, Hong Kong, 
Macau and Taiwan was held in Shijiazhuang of Hebei with the theme 
of “Inherit TCM Culture, Facilitate TCM Industry in Hebei”.  Over 120 
enterprise representatives and TCM specialists from Hebei, Hong Kong, 
Macau and Taiwan attended the convention. 

Mr. Lam Yu, Senior Vice President of LKK Health Products Group and 
Managing Director of Infinitus (China) attended the convention on 
behalf of Infinitus and delivered a speech on Infinitus’ efforts to promote 
Chinese health regimen in the last two decades. He shared with the 
audience Infinitus’ experiences in promoting health philosophy, establishing 

quality assurance system, setting up 
standardised platforms for mechanism 
research, reaching out to overseas 
markets, and Infinitus’ suggestions on 
Hebei’s TCM development. 

The advocate by Infinitus that 
emphasis should be placed on the 
modernisation of TCM’s research 
and development, standardisation of 
researches on functional mechanism 
and the integration of TCM industrial 
chain management was widely 
endorsed by attending specialists.
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2013  
2013 Ya’an Nursing Training Project in Sichuan Launched

On 22 November, 2013 Ya’an Nursing Training Project of the “Si 
Li Ji Ren Dream Realisation Education Programme” was launched at 
Sichuan Ya’an Vocational and Technical College. Mr. Zhou Minqian, 
Director of Sichuan Provincial Office of Overseas Chinese Affairs, Ms. 
Xu Xu, Deputy Mayor of Ya’an, Ms. Shi Jing, Dean of Ya’an Vocational 
and Technical College, Mr. Harry Yeung, Senior Vice President of LKK 
Health Products Group and President of Si Li Ji Ren Foundation and 
many other distinguished guests attended the event.

The project was designed by Si Li Ji Ren Foundation for outstanding 
students in financial difficulties in Ya’an who had suffered as a result of 
the severe earthquake which hit Lushan of Ya’an on 20 April. After the 
professional training, students are expected to earn their own living and 
recover from adversity. The project is funded by the donation of over 
RMB 2.4 million from LKK Health Products Group and Infinitus (China), 
including contributions of their staff and distributors.
RMB 2.4 million from LKK Health Products Group and Infinitus (China),
including contributions of their staff and distributors.

11 22 2013
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The project has two 
batches of intakes, each 
lasting for three years. 
The first intake enrolls 
25 students this year, and 
the second intake will enroll 
another 25 students in the next 
autumn. All selected students are fresh 
high school graduates from poor families, 
and have excellent academic performance. The 
Si Li Ji Ren Foundation pays all tuition fees, residential 
fees and living expenses. The training includes healthcare 
skills, tuition on “Si Li Ji Ren” and health concepts as well as 
organising the students to engage in community services. 

Mr. Harry Yeung expressed, “Both ‘Si Li Ji Ren’ and health concepts 
are based on traditional Chinese wisdom. Leveraging on its own 
strength, Infinitus can help students to become all-rounded healthcare 
practitioners. Furthermore, through organising students to extend 
into community services, we hope to stimulate the benefactors to 
participate in similar activities, thereby passing on this loving gesture to 
people around.”

This Project takes advantage of Infinitus’ strength to enable students to 
acquire a practical skill as a means of living. Through this means, it also 
helps in the rejuvenation of the earthquake-stricken region as well as in 
pioneering an innovative model for community services.
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Si Li Ji Ren Foundation Donates Medical Devices to Under-privileged Village in Hebei

9 25
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On 25 September, Infinitus donated some medical devices and a sum of 
RMB 60,000 to the local clinic of Longmen Village, an under-privileged 
village in Fuping city in Hebei province through the Si Li Ji Ren Foundation. 
Mr. Lam Yu, Managing Director of Infinitus (China) Company Ltd and 
Vice Chairman of the Foundation, Mr. Fu Huidong, Deputy Inspector 
of Hebei United Front Work Department and other officials from local 
government, Infinitus staff and sales partners joined in a visit to people 
living in poverty in the village.

Longmen Village is one of the poorest villages in Hebei with 749 villagers 
from 256 households (some 39% of its population) suffering from 
poverty. The local clinic is very important to the villagers; however, its 
medical facilities are very shabby. Infinitus thus took prompt action to 
donate some medical devices and cash, including vaccine refrigerators, 
computers, electrocardiographs, disinfection cabinets and infusion 
stands. The delegation also provided some elderly people with first-aid 
kits and the company’s products. 

Mr. Lam Yu remarked that, “Health plays a key role in enhancing the 
happiness of rural people. Infinitus hopes to play its role to facilitate 
local people to get medical care so as to bring them healthier life”. The 
donation helps villagers to improve their living conditions and draws 
more social attention to grassroots’ life in the locality.

The Foundation, approved by National Ministry of Civil Affairs, was 
founded in 2012 with the company’s donation of RMB 20 million as 
founding funds. It aims to focus on public health, providing relief for the 
needy, natural disaster as well as extending education aid.
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Lifeline Express is the only mobile ophthalmic hospital train in China, 
providing free surgical operations for cataract patients living in poverty. 
LKK Health Products Group has been supporting “Lifeline Express” 
since 2004 through financial donations and relief materials. The Group 
was commended by the Ministry of Commerce for its efforts in such 
charitable activities.

From 10 to 12 August, the 2013 Lifeline Express Parent-children 
Delegation visited Xinxiang in Henan province. Infinitus invited 
members of partner organisations and their children to be volunteers. 
The delegation visited the Lifeline Express train in service, and touched 
base with medical staff and patients as well.

The 2013 Lifeline Express Self-drive Charity Tour set off in Guangxi 
from 6 to 15 September. Mr. Tian Qiyu, former Executive Vice-minister 
of Public Security and Chairman of the Police Association of China, 
and Mrs. Rita Fan, member of the Standing Committee of the National 
People’s Congress participated in the activity. Infinitus offered three cars 
for the event, which travelled over 1,700 kilometers to raise funds for 
the care of cataract patients in need.

 
Infinitus Offers Supports to “Lifeline Express”
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Infinitus 2013 World Walking Day (China) Ends with Remarkable Success

2013
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With the staging of the last three stations of Infinitus 2013 World 
Walking Day (China) in Hangzhou, Changsha and Chongqing, the event 
came to a remarkably successful end. This is the fourth year in a row that 
Infinitus World Walking Day was held in China. With the theme of “Life 
Nurturing and Vitality Assurance, Healthy Life”, the event came through 
12 cities, where altogether 200,000 people joined and walked a total of 
over one million kilometers. 

A total of 50 events have been held in four years while two Guinness 
records have been achieved. More than 700,000 citizens participated to 
walk over four million kilometers, amounting to 100 times the length of 
the Equator. 

Hangzhou

It is the third time in four years that the event was staged in Hangzhou. Walking 
beside the Qiantang River in the nice weather, participants enjoyed the 

time with their family and friends. Many of them spoke highly of 
the event as a good way of outing during the weekend 

and hoped to take part in this again. 

Changsha

The 2nd World Walking Day in Changsha met with 
drizzle and gust. A girl was pleased that her 

parents squeezed time to walk with her.

Chongqing

2013
3

This is the second time that the event was held in Chongqing, 
and the last station of the Infinitus 2013 World Walking Day. 

Like the girl who enjoyed the walk with her mother and 
grandmother, many participants were family members 

from three generations. 
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Infinitus (Malaysia) Visits a Muslim Orphanage

Infinitus (Hong Kong) Visits the Elderly Living Alone

9 8

2013

60
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Staff and distributors of Infinitus 
(Hong Kong) participated in the 

annual charity event organised by 
Hong Kong Movie Star Sports 

Association on 8 September 
as Mid-Autumn Festival 
gesture of showing warmth 

and love to the community. 
During the event, Infinitus representatives 

visited some 60 families of elderly who lived alone and 
brought them gifts, including basmati rice and moon cakes to convey 
their best wishes to the elderly in need. In Mid-Autumn Festival which 
signifies family reunion, the visit brought festivity and public care to the 
elderly.

9 7
Rumah Bakti Al Ka  usar

7 15

On 7 September, Infinitus (Malaysia) organised its staff 
and distributors to visit a Muslim orphanage in Bangi 
in Malaysia– Rumah Bakti Al Kausar. Children of 
the orphanage are aged 7 to 15 years old. The 
Muslim orphanage and the children were 
delightfully surprised with Infinitus’ visit as it 
was the first Chinese group to visit them. 
Infinitus donated personal care products 
and food items for their daily needs. 
Infinitus staff and distributors also 
arranged a lucky draw of gifts for 
every child.
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Infinitus Ningxia Branch Visits Elderly in Need

Infinitus Continues to Promote Health of Police Force

9

70

140

  

Infinitus supported and launched a series of events in September as part 
of its continuous efforts to promote “healthy life” among the police 
force.

In a campaign on Care for Police Health launched by the Ministry of Public 
Security, a delegation formed by officials from the Personnel Training 
Bureau of Political Department of Ministry of Public Security, China 
Police Martyrs and Heroes Foundation and government organizations 
and Infinitus representatives visited local public security bureaux and 
departments in Yunnan, Guangxi and Guizhou. The delegation brought 
first-aid equipment, exercise gear, health care products and books, 
and visited the disabled, seriously ill policemen and those in financial 
difficulties as well. 

 In partnership with the Personnel Training Bureau of Political Department 
of Ministry of Public Security, Infinitus conducted a psychological 
counseling skill training session at Yunan Police Officer Academy. 

Over 70 police officers responsible for 
psychological work attended. Mr. Cheng 
Renhua, Director of the Personnel Training 
Bureau of Ministry of Public Security, Mr. 
Xu Zhiyong, Deputy Director of Political 
Department of Yunnan Provincial Public 
Security Department and representatives of 
Infinitus attended the opening ceremony.

Infinitus organised two Police Rejuvenation 
Camps consecutively in Hangzhou, which 
were attended by 140 captains and 
outstanding policemen from the national 
public security economic investigation 
system. 

10 24

On 24 October, Infinitus Ningxia Branch visited 
the elderly of Xintiandi Nursing Home in Yinchuan of 
Ningxia Autonomous Region.

Infinitus staff and sales partners brought winter clothing, 
including jackets and other household items. The 
visitors also enjoyed the sunshine of late autumn with 
the elderly while chatting with them and cutting nails 
and massaging for them.
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“Endless Donation, Endless Love”  
Blood Donation Campaign 

9 11

 
250

Lee Kum Kee Global Volunteer Team organised the Global Blood Donation Campaign from September to November in offices in America, 
Southeast Asia, China Trading, Hong Kong, Xinhui, Huangpu and Infinitus respectively. Over 250 global volunteer team members and colleagues 
donated blood and spread their love. Lee Kum Kee hopes that colleagues can join hands to participate in such activities in discharge of their social 
responsibility.
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Hairdressing Services 

8 24
28

Hong Kong Volunteer Barber Team has completed the first hairdressing course 
of 10 lessons and started serving the community. On 24 August, the team co-
operated with Lutheran Church Mr. and Mrs. Lawrence Wong Home for the 
Elderly to provide hair dressing for 28 elderly people for the first time with the skills learned from the course. With the love and care extended by 
the team, the elderly’s fresh appearance and smiling faces are clear recognition of their satisfactory service.  

 
Educational and Leisure Trip with Orphanage and 

Old Folks Home
9 21

On 21 September Lee Kum Kee South-East Asia Volunteer Team organised a leisure and educational trip for a home for senior citizens and children.  
They were brought to Kuala Lumpur City Centre to visit the Aquaria and Science Centre. Prior to the event, a fund raising initiative was carried out 
to help support the home’s expenses. Lee Kum Kee staff were extremely supportive and raised HK$ 10,000 as a result. The excursion has indeed 
brought much fun and joy as well as affection to the under-privileged. 
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Delegates from Hebei Provincial Government

 
Singapore Customs

The Hong Kong Chinese General Chamber of Commerce 

 
Hong Kong Food and Environmental Hygiene Depar tment

 
Korea Customs Service
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2013
Delegates of Yunfu government

 

Pearl River Delta Council of Federation of  

Hong Kong Industry

 
Leaders of CPPCC of Sichuan Province

 
Delegates of CPPCC of Hebei Province

 Chinese Economic and Cultural Exchange Center of Quebec
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National Public Security System of China

 

Foreign Investment Division of Guangzhou Administration 

for Industry and Commerce

Jiangmen and Xinhui Union

 

Par ty School of Kaiping

 
Government Leaders of Enping

Leaders of Jiangmen Customs
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National, Provincial, Municipal and Distr ict Narcotics 

Control Bureaux of China

 

Chinese People's Political Consultative Conference of 

Changchun

 
Administration for Industry and Commerce of Liaoyang of 

Liaoning Province

 
Director of Shenzhen Off ice of Jilin Provincial 

Government Mr. Liu Hao

 

Administration for Industry and Commerce of Fujian Province

 
Research Delegation of  

Hebei Provincial Government
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