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---Translated by Unitalen---

Regulations Governing the Use of Collective Mark “E{L#&EE"

Chapter 1 General Principle

Article 1 These rules are formulated in accordance with the Trademark Law of the
People's Republic of China and the Register and measures for the administration of
collective trademarks and certification trademarks of the State Administration for Industry and

Commerce to protect the intangible asset of "8 L& 4", jointly maintain and improve the quality of

products and protect the legitimate rights and interests of consumers.

Article 2 The trademark "L & &" is a collective trademark approved and registered by the
Trademark Office of the State Administration for Industry and Commerce, is used to indicate the

specific quality of 45 IT 7.

Article 3 The registrant of the collective trademark "#i/L# 5" is Zhenjiang Vinegar

Association, and the trademark rights belong to members of Zhenjiang Vinegar
Association. Zhenjiang Vinegar Association commissioned Zhenjiang Product Quality
Supervision and Inspection Institute and Jiangsu Agricultural Products Bioprocessing and
Separation Engineering Technology Research Center to be responsible for the quality

inspection of FEIT 7 .

Chapter 2 Conditions and Procedures for the Use of the Collective Mark “ L& ES”

Article 4 The members of Zhenjiang Vinegar Association shall use the collective

trademark after completing the procedures in accordance with these rules.

Article 5 The production area of fHILFFMS , 31°37'~32°19' north latitude, 118°58" ~

119°58' east longitude within the jurisdiction of Zhenjiang City, Jiangsu Province, including Jingkou
District, Runzhou District, New District, Dantu District, Danyang City, Yangzhong City, Jurong City.

Jingkou District: Xiangshan Town, Jianbi Town, Dashikou Street, Jiankang Road Street,
Sipailou Street, Zhengdong Road Street, Xinminzhou Industrial Park, Jingkou Industrial Park

Runzhou District: Jianggiao Town, Qilidian Street, Baota Road Street, Heping Road Street,
Jinshan Street, Runzhou Industrial Park, Runzhou Private Economic Development Zone

New District: Dinggang Town, Dalu Town, Yaogiao Town, Dagang Street, Dingmao Street,
Zhenjiang Economic Development Zone

Dantu District: Xinfeng Town, Shangdang Town, Baoyan Town, Guyang Town, Gaozi Town,
Gaogiao Town, Shiye Town, Dantu Industrial Park



Danyang City: Picheng Town, Yanling Town, Yunyang Town, Lingkou Town, Lvcheng
Town, Jiepai Town, Huangtang Town, Erling Town, Daoshu Town, Xingiao Town, Houxiang Town,
Situ Town, Fangxian Town, Danyang Economic Development Zone, Lianhu Farm

Yangzhong City: Sanmao Town, Xinba Town, Bagiao Town, Youfang Town, Xilaigiao Town,
Yangzhong Economic Development Zone

Jurong City: Huayang Town, Huangmei Town, Xiashu Town, Baitu Town, Maoshan Town,
Houbai Town, Guozhuang Town, Tianwang Town, Baohua Town, Bianjing Town, Jurong
Economic Development Zone.

Article 6 "HIL#&E" has the five characteristics of "color, fragrance, sour, mellow, and
strong". Its color is clear and bright, the sour taste is soft, the vinegar aroma is strong, the flavor
is pure, the taste is soft, fragrant and slightly sweet, the color is strong but taste delicious, its

quality will be unchanged for a long time, and more mellow.

Article 7 "BIT# " uses glutinous rice as the main raw material, and selects high-quality
Daqu as the saccharificationf erment. The production of Daqu is based on high-quality wheat,
barley and peas in a certain ratio, and fermented under appropriate moisture and temperature.
It notonly provides various enzymes for the brewing of vinegar in the previous process, but
also the accumulated microbial metabolites constitute the unique flavor of "#HIL#FHE" in the
process of vinegar making. The production of Daqu is generally between July and August each

year, and the storage period of Daqu is no less than 8 months.

The brewing water is matched with the water in Zhenjiang section of the Yangtze River
system in Jiangsu Province. The traditional and unique solid layered fermentation process is the
key process for the production of balsamic vinegar. The excellent acetic acid strains are selected

for acetic acid fermentation, and period of the acetic acid fermentation is no less than 21 days.

The selected rice color is a special process. Put the rice into a special pot and convert it into
burnt starch by frying during which master in a certain "fire power" to gather its color, rice oil and

aromato to make the finished vinegar brighter color and richer vinegar aroma.

The process of vinegar pouring is mainly to dissolve acetic acid into water, then filter and fry
the vinegar. It needs to make the vinegar reach the boiling point and keep it for a certain
period of time when frying vinegar. From the input of raw materials to the output of the product,
there are three major processes including alcohol fermentation, vinegar solid layered fermentation,
and vinegar pouring, and more than 40 processes, which lasted about 70 days, and then sealed

in a special ceramic jar for storage. The storage time of Zhenjiang vinegar is more than 6 months.

Article 8 The members of Zhenjiang Vinegar Association shall handle the following

matters when using the collective trademark:

(1) Apply for the "License of Collective Trademark";

(2) Report the use of collective trademark to Zhenjiang Vinegar Association for record
quarterly;



(3) Pay management fees of collective trademark.

Chapter 3 Rights and Obligations of Members Using the Collective Mark EiL&FES

Article 9 The members of the association who use the collective trademark "#H7L # fi" enjoy

the following rights:

(1) Use the collective trademark on balsamic vinegar products;
(2) Use the collective trademark for advertising;
(3) Strike the infringement of the trademark in domestic and foreign markets, and

safeguard the rights and interests of the trademark.

Article 10 The members of the association using "# /L% 5" shall bear the following obligations:

(1) The quality of the product must meet the conditions stipulated in this rule;

(2) Zhenjiang Vinegar Association earnestly fulfill the responsibilities and obligations
stipulated in the Product Quality Law in order to improve product quality and enhance market

competitiveness;

(3) Establish a record system for the procurement and use of raw materials for glutinous rice

and other products, and has good storage conditions for production raw materials;

(4) Accepting inspection of raw material's procurement and use, product quality inspection and
collective trademark use supervision from Zhenjiang Vinegar Association, supporting the work of

personnel of quality inspection and supervision;

(5) Users of the collective trademark "1 %" should have a special person responsible for
the management and use of the collective trademark to ensure that the logo of collective

trademark "L & fE" is not out of control, misappropriation, or loss, and shall not be assigned,
sold, and presented, and shall not permit others to use the logo of collective trademark "£7T.
EE"

(6) Strike the infringement of the trademark rights of "EVL&EE" in domestic and foreign

markets, and jointly safeguard the brand and market reputation of "L & 5"

Chapter 4 Management of the Collective Mark “ T FEE"

Article 11 The Zhenjiang Vinegar Association is the administrative organization of the
collective trademark "#{T.#i5", which specifically implements the following tasks:

(1) Organizing members of this association to formulate and modify the Regulations on the
Use of Collective Marks;

(2) Organizing and supervising the use of the collective trademark in accordance with
these rules;



(3) Responsible for the overall supervision and management of the product quality using the

collective trademark;

(4) Responsible for collecting specimen of the trademark "L 7" printed and used by

each member, and creating files for reserving;

(5) Regular meetings of members of the association are held to discuss the development plan

of the enterprise and help the enterprise solve problems;

(6) Supervise and manage the production and operation of members using the collective

trademark;

(7) Maintain the exclusive right to use the collective trademark "# L% fi" and organize and

coordinate the work of anti-counterfeiting;

(8) Deal with members who violate these rules.

Article 12 The Zhenjiang Vinegar Association will inspect and supervise the trademark use
and status of members of the association that have been approved to use the collective

trademark "L EFEE".

For members who have the following behaviors, the association will withdraw its "License of

Collective Trademark” and the collective trademark logo received, and cancel its membership:

(1) The quality of 7L % i produced does not meet the conditions stipulated in these rules;

(2) Causing huge negative impact in the market, and damaging the reputation of "8 % fi"

due to product quality problems;

(3) Failure to strictly manage the logo of collective trademark "7 ZB", resulting in a serious

out of control and loss of the logo.

Article 13 Amendments to the provisions of these rules shall be reviewed and approved by

the Trademark Office of the State Administration for Industry and Commerce.

Zhenjiang Vinegar Association shall submit the name, address, and products of the
member using the collective trademark to the Trademark Office of the State Administration for
Industry and Commerce when the membership of the association using the collective trademark

changes.

Chapter 5 Legal Liability



Article 14 The association has the right to safeguard the rights and interests of the
collective trademark “B17L#&flE" in accordance with the law, and to pursue the legal liabilities

of trademark infringers.

Article 15 If a logo identical or similar to the collective trademark is used on a vinegar
product without authorization, the Zhenjiang Vinegar Association will, in accordance with the
Trademark Law of the People's Republic of China and relevant regulations, request the
administrative department for industry and commerce to investigate and deal with it; If a serious
crime is constituted, the criminal responsibility shall be investigated in accordance with the

law, or a lawsuit shall be filed before the people’s court.

Article 16 Zhenjiang Vinegar Association will pursue its legal responsibility according to law
if the printing company of collective trademark "/ # 5" designated by Zhenjiang Vinegar
Association and the members of the association who are permitted to use the collective

trademark "#VT. 7 5" violate the provisions of these rules and seriously damage the rights and

interests of the trademark "fE/T 7 FL".

Chapter 6 Supplementary Provisions

Article 17 The standard for payment of management fees for the use of the collective
trademark "#/L#&R5" shall be determined by the members of the Zhenjiang Vinegar
Association through consultation.

Article 18 The management fee for the collective trademark "B #& 4" shall be used
exclusively for collective trademark registration, product testing, acceptance of collective
trademark complaints, collection of evidence materials for cases, protection of counterfeit costs
and publicity of collective trademarks, etc., to protect the reputation of using the collective
trademark product and safeguard the legitimate rights and interests of the members of the

Zhenjiang Vinegar Association.

Article 19 These rules shall come into effect on the day when the Trademark Office of the
State Administration for Industry and Commerce approved the registration of the collective
trademark.

Article 20 The right to interpret these rules belongs to Zhenjiang Vinegar Association.

Article 21 The list of members using the collective mark (attached).
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----Translated by Unitalen----

Member List of Using Collective Mark {EIL&FE:

Jiangsu Hengshun Vinegar Industry Co., Ltd.
Zhenjiang Jinshansi Food Co., Ltd.

Zhenjiang Danhe Vinegar Industry Co., Ltd.
Zhenjiang Wanyuan Sauce and Vinegar Co., Ltd.

Zhenjiang Xiangi Flavour Industry Co., Ltd.
Zhenjiangshi Zhendan Jiangcu Co. Ltd.
Zhenjiang Chunguang Vinegar Industry Co., Ltd.

Zhenjiang Hengcheng Vinegar Industry Co., Ltd.
Zhenjiang Hengguan Vinegar Industry Co., Ltd.
Danyang Henghong Brewing Factory

Zhenjiang Xincheng Vinegar Industry Co., Ltd.

Zhenjiang Hengxing Vinegar Industry Co., Ltd.
Zhenjiang Hengsui Sauce and Vinegar Brewing Co., Ltd.

Zhenjiang Yiquan Seasoning Co., Ltd.
Zhengjiang Hengging Brew Vinegar Food Co., Ltd.

Zhenjiang Runmei Vinegar Industry Co., Ltd.

Danyang Hengli Brewing Factory

Haorenyuan Seasoning Factory in Runzhou District, Zhenjiang City
Zhenjiang Liuhengji Food Co., Ltd.

Zhenjiang Jiaoshan Flavor Industry Co., Ltd.

Zhenjiang Hengsheng Brewing Co., Ltd.
Zhenjiang Dingwei Industrial Manufacturing Factory

Zhenjiang Chixiang Seasoning Co., Ltd.

Jinrun Sauce and Vinegar Brewing Factory
Zhenjiang Hengquan Vinegar Industry Co., Ltd.
Zhenjiang Hengjiang Vinegar Industry Co., Ltd.

Jurong Hengrui Seasoning Factory
Jiangsu Cereals,Oils And Foodstuffs Imp. And Exp. Group Corp.



