REVIEW OF
OPERATIONS

T BUSINESS CONTINUED TO FLOURISH IN
ESTAURANT CHAINS EXPANDED THEIR REACH,
GTHENING OUR DOMINANCE OF THE

AIN INDUSTRY MARKET IN THE PROCESS.

) CREATIVITY REMAINED KEY MOMENTUM

G THE WAY TOWARDS NEW MARKET SAVVY
PROMOTIONS. AND BY MOTIVATING AND

R PEOPLE’S KNOWLEDGE AND SKILLS, OUR
ONE OF OUR MAJOR ASSET DIFFERENTIATORS.
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The ongoing growth in sales at our

KFC restaurants and increase in demand
in both the local and export markets
resulted in a better performance.

Commodity price hikes globally increased
costs for internally produced poultry
products. High market prices paid to local
suppliers for poultry products to meet
the increasing demand of the Group’s
chain of restaurants affected the Group’s
porfitability. As a result, profits for the
year was RM7.1 million as against RM6.8
million recorded in the previous year.

As a means to address the profit margin
decline and as a boost to our frozen food
sector business, we have established a
new strategic marketing arm, KFC Marketing
Sdn Bhd which is set to enhance our
chicken as well as frozen food business
segment. With a strong focus on the
sales and marketing of Ayamas and LIFE
products, the new company is expected
to further boost as well as explore untapped
marketing possibilities for our two popular
consumer brands.

HUMAN CAPITAL DEVELOPMENT
QSR believes strongly in the development
of a strong, people focused corporate
culture. Human capital development
continues to be a mainstay in our
business processes.
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We want our people to reach their true
potential as we know the best way to
move forward is for our people to forge
ahead with us, carrying the same corporate
drive and vision that makes us leaders

in the QSR industry.

Supported by a 26,000 strong workforce,
we are constantly looking for ways to retain,
recruit and reward capable employees
who join us on our corporate journey.

In 2008, QSR invested close to RM1
million in training over 2,125 staff —
including managers, executives and
non-executives. Numerous restaurant
operational training modules were
conducted and on average, restaurant
and RSC employees received one and
two days of training each respectively.

QSR has been registered as a Certified
Food Handler Training Provider since 2004.
Partnering with the Ministry of Health, we
have been conducting training for KFC,
Pizza Hut and Ayamas restaurants crew
on Food Handlers Courses. Currently,
working closely with Akademi Latihan
Kebersihan dan Keselamatan Makanan
(ALKEM), the number of Certified Trainers
for Food Handlers Course has seen a
marked increase from 14 in 2006 to 58
this year.
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A total of 17,285 new recruits were trained
on Food Handlers Course in 2008.

Through the new Safety and Health
Committee setup, as part of our belief
in enhancing our Safety and Health
education throughout the Group,

the first Fire Drill in 2008 recorded a
total of ten sessions of safety courses
conducted from July 2008 onwards.
The fire drills involved a total of 470
employees and building tenants at
Wisma KFC. The training courses
organised in support of the company’s
focus on Safety & Health activities have
resulted in us exceeding our targeted
KPI from three man-days training
opportunities to 4.1 man-days for
each employee.

The year also saw more active
participation in Johor Corporation
organised training activities. Training
programmes attended include the Program
Penerapan Budaya, for better cultural
appreciation; Intrapreneurship for RasaMas
Intrapreneurs certification training modules;
and Kursus Peningkatan Perkeranian
Profesional, aimed at developing more
adept clerical professionals.




The Group also initiated the first
Management Associates Programme
(MAP) as part of our talent management
and succession planning initiative. Targeted
at fresh graduates with CGPA of 3.0 and
above, the end of the programme saw

10 successful candidates being absorbed
as permanent employees of the Group.

November 2008 saw the introduction
of yet another skills and managerial
enhancement programme. Program
Pembangunan Bina Insan Cemerlang
was exclusively created for Muslim
Restaurant Managers and Support
Executives. Seventeen sessions have
been lined up for both 2009 and 2010
with the first batch organised for 25 of
our Senior Management on 26 and 27
November at AKLI, Kota Tinggi Johor.

The Group also provided industrial
training opportunities and platform to

50 students from various educational
institutions as part of our corporate social
responsibility exercise. The training is part
of their graduation requirements and is
meant to prepare them for the external
work environment.

CHAMPS, the acronym for Cleanliness,
Hospitality, Accuracy of Order, Maintenance,
Product Quality and Speed of Service
remained a corporate mainstay in the
training department.

Aimed at dedicated managers and team
members, CHAMPS Challenge which is
held yearly, helps our committed staff
showcase their pride in being the best

in their field. From being lauded as the
leading Area or District team, teams can
then proceed to reach top honours at
National Levels and ultimately represent
QSR at the Regional CHAMPS Challenge
against teams from other Asia Pacific
markets. CHAMPS Challenge 2008
which was held in Penang from 8-10 July
recognised both National and Regional
winners alike.

HALAL COMMITMENT

To ensure halal compliance throughout
QSR’s operations, we administer stringent
internal halal audit controls over all raw
material, purchases, manufacturing
processes and packaging within the Group.
We conscientiously do our utmost best to
prevent cross-contamination during the
storage, preparation, handling, packaging
and transportation of our products. We also
adhere to best practices to maintain the
highest standards of quality and hygiene.

QSR’s Shariah Advisory Council, consists
of knowledgeable Islamic scholars from
reputable institutions in the country, is an
impartial body that oversees the adherence
to halal compliance across the businesses
in the Group.
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Its main functions include overseeing

our internal food management and
periodically inspecting factory premises,
ingredients and processes before permitting
usage of the Halal Development Corporation
Malaysia halal logo which certifies that the
product has passed strict independent halal
compliance tests. In addition, all imported
products as well as raw materials provided
by our suppliers also need to be certified
halal by the appropriate local Islamic food
and nutrition certification bodies before
they are used in our processing and
manufacturing activities.

Due to the strict adherence ascertained
by the Shariah Advisory Council at every
processing stage, KFCH, our wholly
owned subsidiary, is capable of providing
the 100% halal guarantee. From our poultry
farms and hatcheries to the slaughtering,
processing, packaging and distribution
stages, we strictly observe halal compliance
in all our relevant business activities.

Because of the due diligence and
strict halal measures that are put in
place, QSR is proud to guarantee that
all products under the QSR Group that
are manufactured, imported and sold
by us are 100% halal.
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