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With constant research and effort
K-INSAM's We are opening a new chapter.
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Sambo Foods is a Geumsan ginseng processed food
brand that has been in the family business for three
generations since 1945.

Under the business philosophy of “Protecting the
three treasures of family, health, and happiness,”

Sambo insists on using only the best ginseng for its

customers.
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e A product with a soft alcohol content (6.5 degrees) that excludes artificial
sweeteners.

» Expanded product range to cans and bottles for drinking products

» Combining the thick taste of ginseng makgeolli with a soft and refreshing
taste

e A trendy product for solo and home drinking
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AEFY | Product composition | FEmmiaR

o & :500ml(6.5%) o 7H:330ml(6.5%)
* Bottle : 500ml (6.5 degrees) e Can : 330mL (6.5 degrees])

o #5F : 500ml (6.56.5E) o FE4E : 330ml (6.5E)
CHHEYHS : 041-754-5203
B4 SN2 BUS ENSL 65

65, Tokkideul-gil, Geumsan-eup, Geumsan-gun,

Chungcheongnam-do, Republic of Korea
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Achimmadang Red Ginseng JE RS
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The Achimmadang brand specializes in exporting
to 15 countries, including the United States, Saudi
Arabia, Dubai, China, Vietnam, and Cambodia, and is
also registered as a trademark in the United States,
China, Cambodia, Vietnam, and Australia.
The process of completing a product takes a lot of
time and effort.
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MEAI | Product introduction | EGmNA
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e Improved formulation and design from existing red ginseng beverage
pouch and bottle type to can type

* Improved sports drink containing red ginseng concentrate and taurine

* Completed export and signed additional contracts as export product to 5
countries in Southeast Asia, including Vietnam and Cambodia
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METM | Product composition | BSaAIEL

* 180ml x 67H * 180ml x 1074  180mLl x 307H
* 180ml x 6cans * 180ml x 10cans * 180ml x 30cans
* 180ml x 607 * 180ml x 108 * 180ml x 307

CHEHS : 041-753-0222
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8-4, Eomnamu-gil, Geumsan-eup, Geumsan-gun,

Chungcheongnam-do, Republic of Korea



2023 ARl L=

gl&l!l!ﬂl‘_/.:

Hongsam baekjakso £IBHE[~
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Hongsam baekjakso is a ginseng processing and
distribution company established in 1982. The father,
Choi Chi-young, started out as a street stall in the
year his son was born, and has since grown into
a company that sells and distributes a variety of
ginseng products made by processing fresh, white,
and red ginseng grown in Geumsan. Currently, his
son Choi Min-seok has taken over the management
of the company and is focusing on developing, selling,
and distributing ginseng products that fit the trends
of the times.
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Premium ginseng popcorn made with Korean specialty ginseng and non-
GMO domestic corn. This is a healthy local snack containing ginsenoside
ingredients using fermented liquid made from Geumsan ginseng.

life popcorn : An attractive product with the unique nuttiness of corn and
the spicy taste and aroma of ginseng.

Sweet Mother Popcorn : An introductory daily ginseng product that fuses
with a 100% homemade milk jam base for a smoother, sweeter flavor.
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AEA | Product composition | AL

o 8 60g(AFHE X|m{HHR)
« Capacity 60g(stand zipper bag type)
o RE60g(IrthrELeaY)

CHEHS : 010-4233-3443
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Jangseokyeol black trichome fever pod
Jangseokyeol iK#FIRZENENE
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Jang Seok-yeol is the world's first craftsman to create
black ginseng by introducing the Guksyugupo method
of steaming and drying ginseng nine times.

His son continues the tradition of making high-quality
black ginseng in a variety of products in a Hassab-
certified facility.
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* Non-alcoholic beer beverage made for consumers who have
difficulty consuming alcohol

e Realizing the taste, flavor, and health of dark beer using black
ginseng

e Authentic craft style beer type in cooperation with the World Beer
Competition winning brewery
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AT | Product composition | it
* 355cc x 6ZH(HI LY or AEIRE XIFAMEH)

* 355cc x bcanslfree choice of pale ale or stout)
* 355¢cc x 69r(Pale Ale I3 Sout FRH FREE)

CHEHS : 041-752-1261
e St F2H oxHZ 70
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70, Eojae-gil, Buri-myeon, Geumsan-gun,

Chungcheongnam-do, Republic of Korea
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KOREA GAP GINSENG FARMING ASSOCIATION
CORPORATION EEGAPAESSZRAEEA
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KOREA GAP GINSENG FARMING ASSOCIATION
CORPORATION is a company that produces GAP-
certified ginseng and ginseng products and carries out
various tasks across the ginseng industry.

We provide professional training related to ginseng
cultivation to member farmers who grow ginseng,
and produce, distribute, and sell products using high-
quality GAP-certified ginseng as raw materials.
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Sammeister Red Ginseng Cream Cheese Roll

- A dessert product containing cream cheese and walnuts inside ginseng
extract.

- Improved dark red ginseng extract and color image to bright and
delicious colors

Sammeister Oriental Medicine Samgyetang Broth

- A simple, hassle-free product made with liquidized herbal ingredients.

- Liquid product that can be easily used for various stews, soups, etc.
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HEF4Y | Product composition | FEgatR

o SAFRIX|IZZ : 1box(20g x 97HR!), 1box(20g x 127H2)

o MAIESS set : 600ml x 3pack

e Sammeister Red Ginseng Cream Cheese Roll : 1box(20g x 9pcs],
Tbox(20g x 12pcs)

* Sammeister Oriental Medicine Samgyetang Broth : 600ml x 3pack

o LIBYMINESS | 148(2058 x 91, 178(2052 x 121

o BISYEESA SET : 600ml x 32

o CHEHS : 041-753-1551
&) URAGAP  mu 307 3 Seks
= ] oJAl9 R o
S dngJlﬂd 8, Jungwajeong-gil, Geumsan-eup, Geumsan-

gun, Chungcheongnam-do, Republic of Korea
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Cheonbu.co.ltd
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We always strive to provide our customers with
the best products. From raw material cultivation to
manufacturing and production, it is grown by farmers
and made by farmers themselves.
SERBNNMFRERITFIE R, MNERMERIFIE.
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e Diet meal replacement puffed red ginseng protein shake easy to

Ofon

consume product

e Improves the bitter taste of red ginseng and the fishy taste and
digestibility of grains and legumes.

e Two flavors including blueberry and purple sweet potato

* AERIEENISEMAEQRYE BERE™m
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AETY | Product composition | iR

* 40g x Thottle x 67H&!
e 40g x 1bottle x 6pcs
o 4055 x 3R x 61

CHEHS : 041-753-5055

o AR 2AG HIRL14

14, Sangyeongcheo-gil, Geumsan-eup, Geumsan-gun,

Chungcheongnam-do, Republic of Korea
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Korea Ginseng Hongsamcheonha £I&1#R
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Closest to nature, heading toward nature.
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More value than red ginseng, more emotion than a gift.

Based on his grandfather and father's ginseng farming experience,
he processes ginseng into red ginseng and makes various red
ginseng products in his hometown Geumsan. We strive to create
red ginseng products that contain intact red ginseng and are closer
to nature, with eco-friendly packaging and only natural foods, while
considering the environment in which our children will live. Red
ginseng tea and red ginseng pounded rice cake are products that
further embody these efforts and values, and have been recognized
by overseas markets first.
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AZAIY | Product introduction | BEGNM4E
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¢ 9 types of blended red ginseng teas in various flavors tea collection
products

» Package box and pouch composition using emotional illustrations

* Eco-friendly (PLA tea bag, PROTEGO fabric used) packaging package
product

o SMORRLESLSR M AR ™

o MARMERNEER R BN

o IRMR (PLAKE, FFAPROTEGOEMBEELE M

AEFY | Product composition | FEmmiaR

« C 2 £2 The Deep Black 4.5g(1.56g X 3EA)

- | 2 Z2J% THE ROSE BLOSSOM 4.8g(1.6g X 3EA)

* %= 2 HI2HZ Windy path in the forest above it AR XLES 5.1g(1.7g X 3EA)

|2 4= 7= deep night full of moon F&, #8 5.1g(1.7g X 3EA

HZ ArEESE7| The scent of wild cherry blossoms and apple blossoms
LHETE EBEE 5.79(1.9g X 3EA)

o FAHSH MALIFY Master's Program in Eternal Life &4 FF 812 5.1g
(1.7g X 3EA)

o 228 K32 NorangNorang JEJUrang 6.6g(2.2g X 3EA)

o Cf OFSCHR 24 A more beautiful Geumsan BRI 6g(2g X 3EA]

* Ol|4X| Xk22t Energy fills up 75#5& 77 6.6g(2.29 X 3EA)
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CHEHS : 070-8851-4007

o it FAE A2 57
57, Geumsancheon 2-gil, Geumsan-eup, Geumsan-

gun, Chungcheongnam-do, Republic of Korea
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Iseobangne Red Ginseng Mill
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= = =
SNSE UEFI S BHUS 21 7KZ5H EITA

x|
Ao LRS BE MRS A7 Bl 5 X0

=
o

HES VK| &F Y. RH22= oA Halst
HES US7|9lsH Ol SN2 AL
g AL

Iseobangne Red Ginseng Mill, a representative rice cake
maker with decades of experience as a food supplier, was
born as a general food developed from rice cake, not a
health food. After adding the red ginseng beverage industry,
we processed our own red ginseng liquid and managed all
the ingredients needed for Hongtteok Samtteok. We develop
customized products while processing all the ingredients
ourselves. With the three products developed through the
ginseng product improvement project, Iseobangne Red
Ginseng Mill will continue to strive to create products that
are convenient for customers.

A+ 2 ERSGIEEREC VAR RREREIEL,
KN BN ZERNISES L T AR RS
BEm, MAERRYERR. BINLSRRITLEE
EINTASRNENEFERAESERME A
EBEMIFAEME, FREGMENER, FTRIERA
ABENHREESS), BIASF mBEN B F RN =
MEE e, APE RIS BRI ER,

2023 AR ANE

271Z HKII0] S At

— e "

>

FEAIH | Product introduction | BEEGEN4E
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» Commercialization of Hanppuri washed ginseng
* Improved into a healthy snacklyakbap) with red ginseng slices
e Improvement of red ginseng star rice cake, star-shaped nutritional
snack for children
e Consists of combination set and individual products
o BEBEMASERL
 EMNABYA, NENRRNEER (E57FHE)
s WEMEBLHENAE) LIEEFTRISER
c AREE, BMIEmIERL

AE7Y | Product composition | FgaAiak

o H2[ MIA QIHZHEZZ) : 30g LH2l/ 107H

o Skt 50g LH2| / 2070

o SAHEE . 200gL12] / 1070

¢ Root washed ginsenglindividually packaged): Approximately 30g /
10pieces

* Red ginseng medicinal rice : approximately 50g / 20pieces

* Red ginseng star rice cake : around 200g / 10pieces

o FARIRB (3 8) 305 £5 /101D

o IBEFE 507 4 / 201

o ISR 20058 4 /107

CHEHS : 041-753-3009
SH ST MEE HEH= 17

17, Jewon-ro, Jewon-myeon, Geumsan-gun,
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Chungcheongnam-do, Republic of Korea
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Our Clean Ginseng is a company specializing in manufacturing
Korean ginseng located in Geumsan, Korea, the original home of
Korean ginseng.

We produce various types of raw materials such as fresh ginseng,
white ginseng, red ginseng, and black ginseng, and strive to
improve the health and happiness of our customers by developing
various products using those raw materials.

Since the company was first established in 2003, we have realized
food safety management through continuous research and
development and quality control through GMP designation, HACCP,
IS0 22000, and Hallal certification.

We promise to start out based on ‘honesty’ and grow further into a
company that provides ‘trust and confidence’ to our customers.
BNRASRRRASHRIN, REERLNSHASTES)
il £FKERAS. 42, FESFEHRFBARLERF X
S m SR RENRRN=ER. 2003FRFMIE, B
GMPETE. HACCP. 1S022000f1HallalAIESE, REThf &M FiEH
t, TUTRRREEZE, RARREN EE NEREEL #—FK
KAAIE EENRE R,
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Korean Red Ginseng & Kombucha

e A product that combines carefully selected red ginseng powder and
kombucha powder fermented from Boseong green tea.

e A lemony base that blends the refreshment of soda with the mild
flavor of red ginseng.

Korean Red Ginseng Powder

e Gift and export products made of 100% carefully selected 6-year-old
red ginseng powder

ABRBRER

o SIS 5 EMERRBEMAENRE MRS ™ Mo

o ITIRRITIR, MRERRERANALI S FRAE AN ™

s 5

o i5HIR6FIRA S 100%MLmA. HOR™ @

AETA | Product composition | IR
o SAMISEHXL: 100g(5g x 20%)
ZRIAF S AT 300g(300g x 17H)
* Korean Red Ginseng & Kombucha : 100g(5g x 20 packets)
* Korean Red Ginseng Powder: 300g (300g x 1 piece)
o IBRBREE | 1005 (55 x 208)
o 4B 1515 © 3005 (3007x 11

CHEHS : 041-752-7103
) sYslEel 18780 AP SEEUZSUSATLSE
T 58, Wajeong-gil, Geumsan-eup, Geumsan-

gun, Chungcheongnam-do, Republic of Korea
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Samya Food SAMIYA B
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Samiya refers to all foods and drinks made from
ginseng, and contains the confidence and honesty of ‘|
am ginseng.”

We will always do our best to make quality products
in a clean environment as much as we are proud and
honest.

"SAMIYA"E R ASHIENF B RRIIE, 857"
BRAS'NEZEFENEE, B2 BENETE2H
15 T & L BRI fho
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MEAIN | Product introduction | BE&GEN4E
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* A stick-type product that preserves the texture of ginseng and

mjo
N
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improves the sweetness with healthy sweetness by adding dietary
fiber(indigestible maltodextrin) and natural sugar(xylidol).

* A product containing taurine as a strategic export product to
Southeast Asia.

o NIARERLE (HEBMLEIFME XA CR¥EER) , MUBRIEHEKER
BASHORK, SRR 5

o (EAMBE M ARBIT L O~ m, N7 4B~ 5.

MEM | Product composition | BSaAIEL

* 20g x 30712
* 20g x 30 pieces
° 205 x 30

CHEEEHS : 041-751-4790
5A Mﬂya S SAR BAS HINZ 20

Korean Ginseng Food 20, Biseon-gil, Geumsan-eup, Geumsan-gun,
é.*()l()l:—]i[—E Chungcheongnam-do, Republic of Korea
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Geumsan Ginseng Cooperative is organized as a group of
farms, factories, and sales businesses related to health
food with its own manufacturing facility in Geumsan-
gun, Chungcheongnam-do, South Korea, creating the
best health food in Korea with a one-stop system from
cultivation to processing to distribution. The excellence
of the product was first recognized in the global market
by obtaining various certifications at home and abroad
and receiving several commendations from government
agencies. Currently, the product has achieved exports
of more than 4 million dollars to global markets in 15
countries including the United States, France, China,
Japan, and Vietnam. It is expanding around the world.
BUASEIEILEHETERERUBAREE B CHHhER
RN ESEREMEXNKT. I . HELNEWA
BB NI, MBI RRS £ HABHRE
RIFNERER, FREENNSTINENRER, KRBT
MABFLZURE, FmEEfRT7 RS E LG
5, BaFmeEOREE, EE. RE. BE. @RSt
RISPERNERTS, HOMBE4005%T, EEER
5,
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AMEAMIN | Product introduction | E&@N4E
Aol QIAE EMSH Mt =22 S| M2 YsAlZI MEF
o SRR A0 MO & 71X IS =(120ml)
c SEUHELS SEZ HECE 2E/ U AHZA

e Traditional liquor made by pulverizing ginseng grown over 5 years

[ ]
ol
i
ru
o

old and fermenting it with rice and malt at low temperature.

* Add fresh ginseng root to increase aesthetic value (120ml)

e Signed an export contract with products for export to Europe and
Vietnam

o FSFEUEMASIMEE, KB —EEERENERE,

o T —ARKBIRE T BENMNE(120mU)

o DIFON R #rg O A @S TH A AR

AEFY | Product composition | FEmmiaR

* 120ml(23=) * 360ml(12.5x)
* 120ml(23degrees) * 360ml(12.5degrees)
* 120ml(23E) * 360ml(12.5FE)
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GIN HEEHS : 041-754-2325
B BT BUS FAHL103-4312

C@@P 103-4, Geumsancheon 1-gil, Geumsan-eup, Geumsan-

Geumsan Ginseng Cooperative gun, Chungcheongnam-do, Republic of Korea
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Geumsan Ginseng Farm f8LLAE K17
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Since opening in 2010, we have been producing red
ginseng products with high gingenoside content such
as red ginseng liquid, concentrate, and sticks made
from high-quality GAP ginseng. We are dedicated from
production to sales to increase customer satisfaction
at reasonable prices without distribution costs. We
have strengthened our product competitiveness by
improving our packaging with a sub-brand called
‘Full’ and a design that matches it, while establishing
a commercialization strategy based on training and
consulting from the Ginseng & Medicinal Herbs
Promotion Institute, and continuously making efforts
and challenges for growth by launching new products
every year.
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MEAIN | Product introduction | BEGEN4E
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e Improved from existing red ginseng agar jelly and stick jelly to
gummy jelly

» Contains red ginseng active ingredients for sweet and sour taste and
chewy texture

* Healthy snacks in strawberry and pineapple flavors

o NILB B2 —REUNET R EET S SE A CGummyiRiE
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METM | Product composition | BSaAIEL

« 200g

% CHEHS : 041-751-0989
F o O s93uRaLs e
di =S

48-2, Insamyakcho-ro, Geumsan-eup, Geumsan-gun,

Chungcheongnam-do, Republic of Korea
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TG Red Ginseng ZRFLAE

EXIEd2 YESU0IM 3HE 0l0f 2t EE
=S MuHstE UASLCEH A xHHfer tH s
StES 0[3ch #EE HES M=-7135t2
ULt F2at M2 E HEez 245t FEHO
HNZL=2 1M AZS 2|@Mo= M2istn USLICH

TG Red Ginseng has been growing ginseng and
specialty crops for three generations in Geumsan. We
manufacture and process related products using safe
agricultural products grown by ourselves. Based on
honesty and trust, we provide excellent quality based
on honesty and trust, we prioritize customer health.

TSR =RERTEASHE B, 7
AEFHEENZER~mbE. NIEXSm. UEE
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AMEAIN | Product introduction | Ega 43
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o FH2 B0 2= thefe| SaRe| 2ot etE Jidet MIZE

e Health functional food improved from concentrate form to soft
capsule form

e A product that improves the bitter taste and aroma of red ginseng
for young people and foreigners.

o NWREERFESHE N RIRERSHERINERR

e REREMABANRBBLSETEHRNEI ™0

AETA | Product composition | MR

* 500mg x 60Z1& x 2box
* 500mg x 60 capsules x 2box
* 500mg x 60fXFE x 275

CHEHS : 041-751-3385

o ST AR 2812 27-10

Ot

27-10, Oryong 1-gil, Geumseong-myeon, Geumsan-

gun, Chungcheongnam-do, Republic of Korea

is a direct trading association that engages in
cultivation, production, processing and distribution
in Geumsan, the birthplace of Korean ginseng, and is
a rural convergence industry certified management
body that has received business certification from the
Ministry of Agriculture, Food and Rural Affairs.

We produce differentiated products that preserve the
taste, aroma, and active ingredients with patented
originality.

EERASHNREMS LT HHE-EF-IIT e
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MEAIN | Product introduction | BEGEN4E
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* Healthy and delicious raw food snack made from ginseng and red

ginseng

* Fresh ginseng root intact, improved into seasoned chip formulation

* The texture is crispy and the more you chew, the sweeter it becomes
rather than the bitter taste.

e A product commercialized by dividing a single ginseng root into fine,
medium, and whole parts.

c ABHNASHNREREXRRNEZR

o FfAEIRRE T Btk E ik 7B

o CIRERAE, HSHET, MRS

o F—RABDRAR. RE. BFHITEREN™m

AETA | Product composition | it

* 10g/15g/20g/30g

CHEMHS : 041-751-0989
2R TG QIMOEER 48-2
48-2, Insamyakcho-ro, Geumsan-eup, Geumsan-

gun, Chungcheongnam-do, Republic of Korea
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Jinsan Science

>
ikl
ol
Ho
o
il
3
=
m
=
&l

i

==A[3UCH.
Starting the Samkwang Baekjakso business, the
second generation of management established
Sambyeol Food Corporation, started food
manufacturing, changed the company name to Jinsan
Science in 2011, built a new production plant, applied
for a patent, and exported to Japan. After receiving
GAP certification, patent application, and health
functional food manufacturing license, we began
exporting to Vietnam.
After registering the FDA factory, obtaining HACCP
certification, and expanding production facilities,
we began exporting to the U.S. and launched a new
product called Together Vita.
=XBME Fesl, UEZKREERI=FIEREA,
Bmbligdl s, 2011844 JINSAN SCIENCE, SEi
THEFIT R, TAIFEMBAAL O, RIFCAPINE
MEFRBERFERRSW TG, FiEmEEE O, FD
AL 7EM. HACCPIAIE. 1Bi&4EF=ighE, FatiOXERE
EATH R AT RVITA
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AMEAIN | Product introduction | Ega 43
o O|Y|oHIEIDI QIX|Q| AZEEOZ SAMOIS JHM

o TF R Walgnt FUidS et AR HY HIZE

e Improves the bitter taste of red ginseng with minerals, vitamins, and

the freshness of orange.

e Stick-type liquid product with improved packaging convenience and

portability

o WAL LER. BFHBRABLSHIEL
o SE QIR AER MEMEETE R &

AETA | Product composition | MR

* 15g x 3071
* 15g x 30 pieces
° 1558 x 30

B FAZ 22T SHY 167K
167, Songnim-gil, Gunbuk-myeon, Geumsan-

gun, Chungcheongnam-do, Republic of Korea

Ty [ESTY

Baeknyeon Family Ginseng EISERKEAS

A-RES HAEHACZ 2H5IH A SAKI2
VEE H=E 0PAgo| &% EUsUCt

=220 = MARIY MEMHE 2F5HH 18
HEE EUC HE MUE SAZ A0y
(EHETY) Bte| PBYE 7HHo| =32 7|20/
UAsLCE 2F 4Em, sHOICH of=2HO0| 264 St
Sh= 3oz iR 24dE =T H en
A7 ol 22| LE|=0 E2 JES LS iU

We operate cultivation and distribution in a one-stop
manner, and we generously add high-quality raw
materials from our own farming.

We operate a washed ginseng specialty center online
and are making efforts to develop PB products unique
to Samdori Ginseng (brand name) by launching new
products that match trends using high-quality raw
materials. In our 4th year of operation, we have made
efforts to double our sales every year. We know the
excellence of Geumsan ginseng better than anyone
else, so we plan to develop good products to promote
it widely.
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MEAIN | Product introduction | BE&GEN4E

- I PIoiE ZI51S 9ISt SREIRIS B M2 TM RIS
e Jelly-type potion product using glutathione to strengthen skin
immunity

o BICRMEENNWENHWER REE Bn

HE74Y | Product composition | FsaHIRL

* Thox(20g x 3070
* 1box(20g x 30 pieces)
* 1%5(20%% x 30

-

HEHS : 041-754-4775
S ST HEE Q= 399
399, Insam-ro, Jewon-myeon, Geumsan-gun,

Chungcheongnam-do, Republic of Korea
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BLACK Jinsang of Power #EZ& ATt

Qe AT H|Hof| &S sttt
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215 A Exﬂ HZE ISO 215
A0 M MZ=SHH 1 EA 4= L

Black Guanjang is made in Geumsan, a 1500-year-
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old ginseng growing region, using the ‘mother’s
care' method of steaming and drying nine times.
It is manufactured in a production center that has
obtained HACCP certification and international
standard ISO certification, so you can trust it.
REEREMBLS00FHENASTEERL, RA"
NEERBIRMOR " WAERNBRNAXEIEmMR. £
FRIFHACCPINIER EFFREISOINER & = HIFE, AT
DGR
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MEAIN | Product introduction | EGmNA

o Sl 25, A0SO AX EE MIE

o TEER Ha| g FriES et AR MIE

e A product that combines ingredients such as black ginseng, ginseng,
and boswellia

e Stick-type product with improved packaging convenience and
portability

e B SR ALESEMHRET @

o oE B R URYER A EHEIE R A

AEFY | Product composition | FEmmiaR

* 30g x 30X x 2box
* 30g x 30 packets x 2 boxes
* 30g x 302 x 2%8

10, Hachohyeon 1-gil, Namil-myeon, Geumsan-gun, Chungcheongnam-do,

Republic of Korea
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‘IL.CHI.WELL.JANG Biofood Agricultural Corporation’

is taking on the challenge of becoming a first-class
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company by designing a multi-product, high-quality
production system based on traditional ginseng,
fermented soybean paste, and fermented soybean
paste.

Based on the research and development of soybean
paste microorganisms, IL.CHI.WELL.JANG Biofood
Agricultural Corporation is committed to developing
small-scale technologies such as convergence
functional food tech that combines cheonggukjang
with ginseng, red ginseng and medicinal herbs.
DEFHNAS., BXEm. FEENEM, KITZm
. BRENESER B—RELREN SN B
HAFEMERRIEN" . BRANEYERRR L
BN, EELEMEVRLNEM L, LXREEFH
EXFAMAS, 45, EHFHMSETIEEFood
Tech(B%). BamlF/NEAR,
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MEAIN | Product introduction | FE&N

o S R SB KMIE

o Sl ofS Y2 MEVH 0ot ME2= i

* A fusion product of red ginseng extract and natto

e Improving the taste and aroma into a product that complements
each other and is easy to consume

c ISBENMNEHIRE ™ m

o WENFREMEHE T TR E™m

| Product composition | PSR
SHKRILER SEAZH(ELF) : 2009 x 274
o SAKIEY AZH HE[(BE03) : 240g x 271
o SEKRELS(SHIO| QA Z2{A(AEIF) : 109 x 30X x 2box
¢ Red ginseng k-natto powder gold saponin(powder type) : 200g x 2
* Red Ginseng K Natto Green Saponin Beauty(semi-solid) : 240g x 2
* Red Ginseng K Natto Power Bio Saponin Plus(Stick Type) : 10g x
30packets x 2boxes
o IBKPEH BELEBH (MHFF) 2005 x 20
o IBKHESE BE EB(FEF) : 2407 x 2
o IBKRERINE EMEEPlUs(HER) : 1057 x 308 x 278

CHEMS : 041-751-1750
At =™ 0FE1 2 20-3
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20-3, Majang 1-gil, Namil-myeon, Geumsan-gun, Chung

— = cheongnam-do, Republic of Korea
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Pharmaco Food EAE
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Pharmacofood is a company developed and produced
by a doctor of pharmacy who has been researching
health functional foods and functional cosmetics raw
materials using natural products such as oriental
medicine materials for over 20 years. Small quantity
production is possible according to the needs of
individuals or companies. . We are mainly developing
products using oriental medicine materials and
are in the process of converting traditional oriental
medicine prescriptions such as Ssanghwatang,
Gyeongokgo, and Gongjindan into foods. It holds
numerous patents, including the Rg3 enhancement
patent for red ginseng.
Pharmacofood/@20% &k —BH B A ME E XA,
R EREIIEER m. IjJﬁE'IETH!Z&J?*#%E’J%?T@ﬂ:%
BALRMEFNRE. Dt RRERENR

DB DA B FERDEE EEE?’F'J}%%EMM
FER=m, FRIMZ. REE. #HEAS FHFH
WA BRI, HEASNRGIBBEFEZSHEF,
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AMEAMIN | Product introduction | BE&4E
Z|7} 2t %’é.’.%é.*"wl HZESHZ AH|XO| HOld Thid M AE]
7t 24 2l SHEE LS S AHIUAXNE SEMN 22AE
MZ
Choi's Latte Red Ginseng : Liquid stick to improve consumer
convenience through standardization of red ginseng extract
Choi's Red Ginseng Latte : A powder stick product that improves
drinking like a coffee mix by powdering red ginseng extract
e ER B 15 [ ABTNIEN, WERBEZEAERREE
° ER EH 15 | MASENRN, BEAMB—EE I BRI RS m

AETA | Product composition | IR

o X|7} 2t 24 1box(25ml x 30%)

* 2|7+ Z4+ 2hd| 1box(20g x 30%)

e Choi's Latte Red Ginseng 1 box(25ml x 30 packets)
* 1 box of Choi's Red Ginseng Latte(20g x 30 packets)
o R 2 5 155(25ml x 306)

o R 2 15(205 x 308)

HEHS : 041-751-9717
=SS olE XM E29-27
29-27, Hayeongcheo-gil, Geumsan-eup, Geumsan-gun, Chungcheongnam-do,

Republic of Korea
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KOREA GEUMSAN INSAM



