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The 50" Zabka Nano already operates in atmospheric spaces
of the Norblin Factory

There are already 50 innovative stores supported by artificial intelligence company AiFi,, under
the Zabka Nano label, making Zabka Group the largest chain of autonomous stores in Europe. The
50t facility is located in atmospheric spaces of the Norblin Factory in Warsaw. The area at Zelazna
Street in Warsaw is more than two centuries of history, which wrote various scenarios for the
place. Today, the Norblin Factory delights with its historical buildings, which incorporate modern
architecture, and its original offer with distinctive cultural, entertainment and catering, as well as
service concepts.

— The Zabka Group is currently the largest chain of autonomous shops in Europe. This innovative
concept, allowing for quick purchases without checkout clerks, queues, and cash, is precisely adapted
to the nature of the location and the profile of customers. This proposal fits perfectly into the
atmosphere of the multifunctional complex of the Norblin Factory, where among the historic
buildings there is not only modern architecture but also innovative services and solutions. We are
pleased that the 50" Zabka Nano store has been opened to customers right here - says Tomasz
Blicharski, EVP, Managing Director of Zabka Future.

The Norblin factory is a multi-purpose complex in the heart of the Warsaw district of Wola. After a
long process of revitalization of the former Norblin, Buch, and T. Werner factories, carried out by
the Capital Park Group, the complex reopened to the city, delighting with the historical buildings
into which modern architecture was incorporated. The Norblin factory is now over 65 thousand
square meters of which 41 thousand square meters are modern A+ class offices and 24 thousand
square meters were adapted for entertainment, cultural, catering, and commercial-service space.
The Norblin Factory offers the boutique cinema KinoGram, BioBazar ecological market, the capital's
largest food town catering area, and a Piano Bar with live music in one of the oldest buildings of the
complex, the Museum of the Norblin Factory and the Immersive Art Box Experience. There are two
historic streets within the complex, Ludwig Norblin and Theodore Werner streets, which are
available for visits 24 hours a day, seven days a week.

The launch of the unmanned Zabka Nano store has expanded the range of features and facilities,
which can be used daily by users and visitors of the complex. The product range of the Zabka Nano
store in the Norblin Factory has approx. 400 products. It includes, among others Zabka private label
products, such as Shamamm ready dishes, Tomcio Paluch sandwiches, Foodini liquid snacks, Wycisk
juices and lemonades, and freshly ground and brewed coffee from the coffee machine.

The facility uses an innovative method of authorization and payment for purchases, implemented
in cooperation with Adyen. Access to the store is possible by utilizing a payment card - the customer
approaches it near the terminal before entering the Zabka Nano store. Once it is done, the door will
open automatically. On the first visit, the customer will provide a phone number to receive a text
message confirming the purchase. When inside, the shopping will only take a moment —a client just
needs to take selected products off the shelf and leave. The camera system installed in the Zabka

Zabka Polska sp.Z 0.0. T- +48 61 85 63 700 KRS: 0000636642 | NIP 522-30-
tav atyi 8 biur bka.pl Sad Rejo Po 1 Mi

<a.pl Kapitat zaktadowy: 11:

71-241 | REGON 36538839800000
oi 1y w Poznaniu
215 000 zt w catosci pokryty | BDO: 000016909




zabka

e’

Nano, using algorithms including machine learning, will recognize the products removed from the
shelves, charge the appropriate amount, and then automatically finalize the payment using the
payment card presented at the entry. The system does not identify customers or remember their
image, which guarantees complete privacy and security.

The autonomous Zabka stores are created as part of the Zabka Future Business Incubator initiative,
which combines three elements: managing and searching for innovations, transforming them into
new products and services, and commercializing them. The project also fits perfectly within the
strategy of the Zabka Group, which assumes the implementation of actions aimed at maintaining
climate neutrality - the Zabka Nano store uses only the equivalent of green energy for its activities.

Currently there are 50 Zabka Nano stores, which are located in Gdansk, Katowice, Krakéw,
Piaseczno, Plewiska, Poznan, Sopot, Warsaw and Wroctaw. The first Zabka Nano opened a year ago
- at the Poznan International Fair in Poznan. The stores operate in several formats, such as
standalone container vending machines, traditional brick-and-mortar outlets, or store-in-the-store.
Each uses technology developed in close cooperation with the American technology company AiFi.
Recently, in one of Warsaw's Zabka Nano, at 54 Dobra Street, a Robbie robot was installed, created
specifically for the Zabka Nano concept by VeloxAlpha, and based on artificial intelligence solutions.
In its first 10 days, it served customers over 1,500 hot dogs.

Zabka Polska Sp. z 0.0. is the owner of the fastest-growing chain of convenience stores in Poland and one of the most
dynamic formats in the world, opening more than 4000 new stores in 2016-21. About 15.5 million consumers live no
further than 500 m from the nearest Zabka store. As part of its responsibility strategy, Zabka has made commitments in
the areas of good nutrition, services that facilitate sustainable life, the development of entrepreneurship, diversity and
inclusive organizational culture, corporate governance, and decarbonization and circularity. More information about
Zabka Polska at: www.zabka.pl. Link to the 2021 Responsibility Report: https://zabkagroup.com/esg/

Zabka Future - is one of the organizational units that comprise the new management structure of Zabka. Zabka Future
teams are responsible for the search, creation, and development of technological and system tools for the future. This
area reports to Tomasz Blicharski, EVP, Managing Director of Zabka Future.

Media Contact:

Press Office of Zabka Poland
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tel. +48 514 877 509
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