


WELCOME STATEMENTS

MESSAGE FROM THE PRESIDENT AND CEO

Our journey begins with the earth. As an agricultural company with over a
century of expertise, we collaborate with nature to nourish the world. Our
mission is simple yet meaningful: to deliver Sunshine For All™— ensuring that
good nutrition is accessible, available, and affordable for everyone.

This belief drives our commitment to sustainability, innovation, and care for the
planet and its people. Through responsible agricultural and manufacturing
operations, we are working to increase access to nutritious food while reducing
negative environmental impact.

Today, we are proud to share our sustainability journey in this inaugural Dole
Beliefs Progress Report, reaffirming our dedication to building more
sustainable practices for brighter product, planet and today.

This Report is a reflection of our One Dole spirit -- across every region, every
team, and every farm, we are united by a shared purpose. Our efforts are
grounded in the spirit of “Sampo-yoshi”"—a philosophy embraced by Itochu
Corporation that means “good for the seller, good for the buyer, and good for
society.” At Dole, we embrace this mindset in everything we do. We believe that
sustainability must create value for all: our customers, our company, and the
world around us.

Our journey is only beginning... and we are thankful to all our partners,

stakeholders, and especially everyone at Dole, for being with us as we continue
to bring Sunshine For All™.

1t mzmﬁo {@l@mﬁa ‘

President & Chief Executive Officer ' N

MESSAGE FROM THE HEAD OF GLOBAL SUSTAINABILITY

On behalf of Dole, | welcome you to our inaugural Dole Beliefs Progress Report.

This year, we are launching our new Dole Beliefs -- a comprehensive framework
that harmonizes our values, our actions, and our ambitions to bring a brighter
future for all.

We've evolved the scope of our Dole Beliefs to include the full lifecycle of our

packaging, our progress toward our GHG emissions reduction targets, and the
well-being of those in the communities where we operate. These Beliefs are built on
four interconnected pillars -- Agriculture, Environment, Nutrition, and Creating
Shared Value -- and are designed to be quantifiable, impactful, and inclusive.

In this Report, we are proud to bring you stories of our progress and wins from our
markets and sites globally - a testament of our deeper commitment to creating a
brighter future for our people, products, and the planet.

While our framework has changed, our Purpose to bring Sunshine For AlI™ remains.
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SVP & Chief Administrative Officer,
Head of Global Sustainability
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For more than 170 years, Dole has believed in the
goodness of fruit. We have been on a mission to

make it delicious and accessible for all to enjoy. But Py N\
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« We believe it's our responsibility to care for

the land that we harvest from and put back
more into the world than we take out. 0 U R
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The Beliefs are inspired by the spirit of
‘Sampo-yoshi,' a driving philosophy that views the
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interdependent, and ensures the business is TO BE

beneficial to the seller, the buyer, and the community. FROIT FORWARD

While the Japanese concept of Sampo-yoshi has
been around for centuries, the philosophy has
become more relevant than ever as companies
around the world embrace a more responsible,
sustainable, and inclusive way of doing business.




OUR BELIEFS
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A BRIGHTER PLANET FOR ALL
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1. By 2030, convert over
99% fruit loss to food, fuel,
feed, or fertilizer
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2. 4R (reuse, recycle, restore,
reduce) approach for water
conservation to be
deployed in over 99% of our
managed operations by
2030

3. By 2030, over 99% of
managed farms to
implement Agri-Tech within
the 4R principles
(restorative, regenerative,
resource-efficient, resnllent)
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4. Work to achieve Net-zero
by 2050 with a 50%
reduction in scope 1& 2 by
2030 from 2019 levels

5. Over 95%
consumer-facing packaging

designed to be sustainable
by 2030
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NUTRITION

6a. Increase healthier options

for consumers by launching
at least 4 new fruit forms

annually E

6b. Over 99% of the
consumer-facing packaged
portfolio will be fruit-forward
(fruit will always be part of
the top 3 listed ingredients in

every product) 25
&

Dole Beliefs reflect our dedication to a brighter future for our people, products, and the planet. Because we believe we're
not just selling fruit, we're unleashing the very best Mother Nature has to offer, and taking care of her, and our partners
along the way.

A BRIGHTER
TODAY FOR ALL

’\. CREATING

1&” VALUE

7. Launch Creating
Shared Value programs
by 2026 with a detailed
roadmap, complete
|mplementc|t|on by 2030




ABOUT THIS REPORT

ABOUT THE COMPANY’S FISCAL YEAR

Unless otherwise stated, all figures in this report cover our Fiscal Year 2024, beginning April 01, 2024
to March 31, 2025.

DISCLAIMER ON PERSONAL STATEMENTS

The views and statements expressed by individuals featured in this report are their own and do not
necessarily reflect the official position, policies, or perspectives of the company.

DISCLAIMER ON FORWARD-LOOKING STATEMENTS

This report may contain forward-looking statements, including but not limited to projections, goals, and
expectations regarding the company’s sustainability initiatives, future performance, and strategic
direction. Statements of aspiration, future events or conditions, including forward-looking statements are
sometimes identified by terminology such as "may," "will," "could," "would," "should," "expect,” "plan,"
"anticipate,” "intend,” "believe," “target” or other comparable terminology. By their nature, these
statements are based on current assumptions, estimates, and forecasts, and are subject to risks,
uncertainties, and other changes that may cause actual results to differ materially from those expressed or
implied. As such, no guarantees or assurances are made that they will be achieved or successfully
executed.

Readers are cautioned not to place undue reliance on these forward-looking statements. Any
forward-looking statements are made only as of the date hereof, and the company undertakes no
obligation to update or revise any forward-looking information, whether as a result of new information,
future developments, or otherwise, except as required by applicable law.

NOTE ON NON-FINANCIAL REPORTING

Note that many of the standards and metrics used in preparing this report continue to evolve and are
based on management assumptions believed to be reasonable at the time of preparation, but should not
be considered guarantees. In addition, historical, current and forward-looking sustainability-related
statements were not prepared in accordance with [U.S. generally accepted accounting principles (GAAP)]
and may be based on standards for measuring progress that are still developing, internal controls and
processes that continue to evolve, and assumptions that are subject to change in the future. We have not
obtained any third-party assurance for the data provided in this document. The information and opinions
contained in this document are provided as of the date of this document and are subject to change without
notice. Dole does not undertake to update or revise any such statements.

DISCLAIMER ON CREATING SHARED VALUE PILLAR

While we have currently categorized our stories based on its impact on aspects of society such as
environment and education, these may not be, in any way, considered as official categories of
our programs. The subtitles were used merely for illustration purposes.

ENTITIES MENTIONED AND THEIR CORRESPONDING LOCATIONS
FOOD & BEVERAGE GROUP (FBG)

NAME LOCATIONS
Dole Philippines, Inc. (DFL/Dolefil) Mindanao, Philippines
Dole Thailand, Inc. (DTL/Dolethai) Hua Hin, Thailand
Dole Packaged Foods, LLC Westlake Village, California, United States of America
Dole Packaged Foods, LLC Atwater, California, United States of America
- Atwater Operations (ATW)
Sierra Tropical, Ltd. (STL) Sierra Leone
NAME LOCATIONS
Dole Specialty Ingredients (DSI) Mindanao, Philippines

FRESH PRODUCE GROUP (FPG)

NAME LOCATIONS
Dole Philippines, Inc. - Stanfilco (STF) Mindanao, Philippines
Dole Lanka (Private), Ltd. (Lanka) Sri Lanka

Dole Vietnam Company, Ltd. Vietnam

Dole!China China

Dole New Zealand, Ltd. (Dole NZ) New Zealand
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Evolving our agricultural practices by reducing waste from managed operations, deploying By 2030, convert >99% 4R approach for water By 2030, 99% managed
more efficient water management and conservation practices and advanced technologies fruit loss to food, fuel, conservation to be deployed  farms to implement
aimed at improving food security. feed, or fertilizer in >99% of our managed Agri-Tech within the
operations by 2030 4R principles
MOTTAINAI BANANA FUSION WHERE WE ARE NOW

Living by the principle of Mottainai, coupled with our innovative approach, we have transformed what was once
considered Cavendish banana fruit waste, into valuable products. Aligned with our commitment to a more
sustainable and efficient food system, we have implemented several initiatives to give cavendish banana fruit
waste a new purpose.

Two Dole Mottainai products were produced by STF and thereafter launched in Dole Japan in 2024: banana
sauce and banana chips. The banana sauce is produced by an accredited third-party entity, using Individually
Quick Frozen (IQF) bananas produced by DFL as raw materials. While some banana chips are commercially
produced using saba variety, the Mottainai banana chips are produced using our cavendish bananas. These
bananas are carefully selected, cleaned, peeled, sliced into chips, and fried to become a crunchy, flavorful
banana chip.

For Dole Japan, it's about giving bananas a second chance. We've saved 1,245,000 kg of perfectly good bananas
from going to waste and turned them into IQF, puree, powder, and chips. These fruits may not look
picture-perfect, but they're just as nutritious and delicious.

WHAT'S NEXT? Q)

\
Mottainai Bananas x A Global Coffeehouse Chain - R MOTTAINAI VERSUS MUDA
In collaboration with their Japan division, new products with banana sauce = . s SRR 5 :
like Frappuccino, cake, pancake, and shakes and cake and muffin products y 'y Our companys charting innovative ways to be more s.ust.olnable. deeply
with banana chips were launched in Japan in the Spring season of 2024. r : ! rooted '",th,e revered Japanese philosophies °.f M'ottumcn and Muda.
& A *  These principles are the very essence of our mission to respect resources,
¢« =« Mottainal Trademask h ‘”; = reduce waste, and drive efficiency.
. . We have plans to own the Mottainai trademark to underscore our dedication Som - : .
MOtta inai to promoting and championing the Mottainai philosophy as a core part of 2 .Moi.:tu, e embodl.es the profgu.nc! Weepect - for rasources aind tnsic
intrinsic value, urging us to minimize waste and make the most of what

Ba nana our sustainability strategy. By owning this trademark, we aim to lead by
example and inspire others to adopt the Mottainai way of life. Together, we
can make a difference and create a world where the Mottainai philosophy is

we have.
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- Muda, on the other hand, represents wastefulness and inefficiency, which

Dple embraced by all. oW ' oth
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OUR CAVENDISH BANANA PUREE JOURNEY

It begins with the collection of cavendish bananas that are deemed unsuitable for export and fresh
consumption due to aesthetic imperfections. In collaboration with Dole Japan, STF works with a
third-party entity located in the Luzon island in the Philippines. The carefully selected bananas are
ripened, washed, cleaned, peeled, and undergo a thorough inspection to achieve premium quality. The
peeled bananas are then processed into smooth, creamy puree, pasteurized, and packed in

appropriate packaging materials to retain freshness and its natural banana flavor. The puree is used in a
variety of culinary applications and ingredients in baked products, baby food, banana spread, filling,
sauces, and more, providing natural vitamins, minerals, potassium, and dietary fiber. Transforming
894,000 kg of cavendish banana fruit into puree exemplifies how we can add value to what was once

considered waste.
NURTURING PLANT GROWTH WITH BOKASHI

In our continuous effort to reduce waste, we uncovered the transformative power of Bokashi, an
innovative method developed by Dr. Teuro Higa in the 1980s. This technique, originating from the rich
cultural heritage of Okinawa, harnesses the potential of fermented organic matter to rejuvenate the soil.

Bokashi composting stands apart from traditional composting. It is an anaerobic process, a sealed dance
of microbial activity that occurs without oxygen, allowing a rapid breakdown of organic matter. Within
the confines of an airtight bucket, these microorganisms work diligently over two weeks, converting the
banana waste into a nutrient-rich compost, Bokashi. This period of intense fermentation is followed by a
curing phase, where the compost is buried, allowing it to further integrate and enrich the soil.

Our green initiative of office gardening in Sumpong, Malaybalay, Bukidnon, Philippines resulted in a
delightful harvest. With the soil enriched with our banana-derived Bokashi, crops like mustard and melon
don't just grow, they thrive. Each vegetable harvested is a celebration of what can be achieved when we
view waste not as an endpoint, but as the beginning of something new.

BACK TO THE EARTH: BIOCHAR FROM BANANAS

Through the innovative process of pyrolysis, Dole transforms these so-called "imperfect” bananas into
biochar. Whole bananas are subjected to high temperatures and in the absence of oxygen, they are
converted into a carbon-rich substance. This project has helped us turn 90,000 kg of bananas into
biochar.

As a versatile and valuable material, biochar finds new life in various forms. It enriches the soil, acting as
a conditioner that enhances fertility and water retention and nurturing the next generation of crops. It
can also serve as an odor eliminator, purifying the air and creating a cleaner environment. It has even
become a sustainable option for outdoor grilling, bringing people together over meals cooked with the
planet in mind.

In March 2025, STF successfully shipped its first commercial container of banana charcoal to Japan,
marking a significant milestone in responsible waste utilization. The banana charcoal, sourced from
waste bananas from Bukidnon farms, is part of STF's initiative to transform agricultural byproducts into
valuable and more resource-efficient products.
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IN CONVERSATION WITH WEITZE 00I: DOLE SPECIALTY INGREDIENTS (DSI)
TRAILBLAZES ‘REPURPOSING OF FRUIT WASTE

The journey of DSI started in 2019 when a small group of B2B business units led by Weitze Ooi (Current

Managing Director of DSI) was trying to find a long-term strategy to grow the B2B business from a highly
volatile commodity business to a high-value business. It was then that the idea of utilizing fruit waste and

side stream to produce high-value ingredients was born.

We sat down with Weitze to look back on the journey, reflect on the learnings and wins for DSI.

Q: When DSl first started, what were the challenges you encountered and how did you overcome those?

Weitze: DSI's concept was new to the fruit industry where Dole has been operating for 170 years.
Seeking support in turning the DSI vision into reality, DSI started to pitch to strategic partners to
invest in this business. After a long due diligence process, an investment arm of the Singapore
Government called Economic Development Board (EDB) decided to be DSI's strategic partner and
co-fund the business. Finally, DS| emerged in 2021 as a corporate venture to transform
plant/fruit side streams into high-value specialty ingredients to divert feedstock left behind in
the fruit industry and utilize them in making high-value-added ingredients such as enzymes,
extracts, oils, fibers, and others.

Q: After a long start, DSI seems to be thriving. Can you share some of your milestones?

Weitze: Thanks to the strong pioneering spirit and consistent effort of the DSI team together with
great support from DFL and STF teams on the ground, DSI kicked off the commercialized phase 1
production in Polomolok in October 2023. Phase 1 products include Banana Puree, Green Banana
Powder (source of resistant starch), Pineapple Fiber Powder (source of dietary fiber), and Pineapple
Leaf Fiber (for textile industry). More products from Phase 2 are forthcoming.

Q: What impact are you envisioning and what's next for DSI?

Weitze: These high-value ingredients are to be supplied to customers in the F&B industry,

nutraceutical, cosmetic, textile, pet care, and others. Additionally, DSI products can also be applied in
Dole consumer products to enhance the nutrition profile, which is one of the future growth strategies

for Dole. To innovate with increased efficiency, DSI applies the open innovation concept, which is
a practice of sourcing ideas from external stakeholders such as research institutes, universities,
and innovation or technology partners as well as internal ones.




over USD 100 billion




