Eco-friendly beverage brand, loving people and nature
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STAY HEALTHY WITH CHEONNYEONMEEIN




Fhoan,

Cheonnyeonmeein is eco-friendly brand,
with high quality materials from Gyeongju, South
Korea. All products are manufactured in hygienic
facility.

We were selected by IPET(Korea Institute of
Planning and Evaluation for Technology in food,
agriculture and forestry) for the research project
on the development of value-added food.

Proud to show the taste of Gyeongju.
We are making Gyeongju‘s agricultural product more appetizing.
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ABOUT COMPANY COMPANY ORGANIZATION ’\
® International trade major
CEO: Park, Injoo ® Worked as a team leader in a food

manufacturing company
® Best Corporate Award for Young

Startup in Gyeongju
® Superb young CEO in north of

Gyeongsang Province
® Graduated from Gyeongbuk
Agricultural school

Manufacturing team Export manager

ﬁGTEP

Team R&D




ABOUT COMPANY
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67-3, Seongdong-qil,
Gyeongju-si, Gyeongsangbuk-
do, Korea

Map data ©2019 SK telecom

v Company Name; CHEONNYEONMEEIN CO., LTD v' CEO: Park, Injoo
v Establishment date : October, 27, 2014 v" Number of employee: 10~25

v" Industry : Food manufacturing company v' Capital: $205,000




ABOUT COMPANY

Hygienic organic processing Made by local farm product
facilities Hazard Prohibition SyStem T &k A(Cheonnyeonmeein) is a company specializing

in agricultural products processing, which was born through
the Young Business Start-up Project of Gyeongju City.
We use the farm products produced in
Gyeongju after first and second inspection.

Our products are produced in clean, hygienic and
certified organic processing facilities.
We are managed by a specialized agency(SESCO).




ABOUT COMPANY

R&D Enterprise Elderly-Friendly Enterprise

Continuous R & D to launch various 2014 Ministry of Health and Welfare designated
elderly-friendly enterprise Contributing to the

new products elderly welfare by creating elderly jobs.




ABOUT COMPANY
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ABOUT COMPANY

KEY POINTS OF PRODUCTS

SANITATION  »-..

HACCP
CESCO
Danger-Alarmed system

o NATURAL

Non-artificial
100% Natural raw materials

T
----------
.
.

wne
....

‘e  ECO-FREINDLY

Ingredients from
Gyeong-u, Korea
known as eco-friendly city
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ABOUT COMPANY PARTNERS FA.
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Color Your Days Natural - Healthy - Beauty - Safety

PHARMS"®
Oy ILLE 1. My wish Etc.
L — 2. Organic pop-up store in Gyeongju
WEMAKEPRICE 3. Online open market
4. Neul peureun Supplier
5. Tebashi
W SA719 7 SAEH 6. MONEY ENTERPRISE Co., Taiwan
Small Business Distribution Center 7. Kity Corporation Ltd. Thailand

8. Kasuka : Japan




ABOUT COMPANY HISTORY

° Where we exhibited

2016 — “caf é show china” Beijing in China
2016 - “Sial Interfood Show” Indonesia
2016 - “Seoul Food Expo” Korea

2017 — “Mega Show” HongKong

2017 — “HongKong Food Show” Hong Kong
2018 — “Taiwan Snack Fair” Taiwan

2018 — “Thailand Korea Expo” Thailand

Where we exported
« 2015

Exported 70 million won

SSB, Kasuga -Direct exported to Japanese companies
Cordi-i - Indirect exports as a delivery system

- 2016

Exported 70 million won to Japan (kasuga, cordi-i)

« 2017 (~ March)

Exported 10 million won to Japan (kasuga)

« 2019 (March)

Exported 5 million to Tailand (Fruit Vinegar)

- 3years of exclusive distributorship
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ABOUT COMPANY
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HISTORY

2010. 8. 10 ®
Found - 344-2, Gunchon-ri, Guncheon-eup, Gyeongju

2010. 11
Selected as the first company of Gyeongju youth start-up &

support project

2011. 4
Selected as the 1st company of Gyeongsangbuk-do youth ®
start-up support project

Gyeongju City Young Entrepreneurship Support Business
Best Enterprise Award

®
2011.5
Entered Dongguk University Gyeongju Campus
Venture ¢
Business Incubator Center
2011. 8

Selected as a supporting company for strengthening
competitiveness of resident companies in Small and
Medium Business Administration

Selected as Gyeongju’s local speciailities

T

2011. 12
Evaluation of Dongguk University B-center tenant - Award
of Excellence

2012. 7
Selected as a successful business case over the adversity
from the Small and Medium Business Administration

2012. 12
Evaluation of Dongguk University B-center tenant -
Best award

2013.
Graduated from Gyeongsangbuk-do Farmer
Academy

2014.

Ministry of Health and Welfare designated elderly-friendly
enterprise - No. 2014-14

Ministry of Agriculture and Forestry, Ministry of Small &
Medium Business Administration

Designated agriculture-related small and medium
enterprises

- No. 2014-021



ABOUT COMPANY MEDIA
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FRUIT VINEGAR
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FRUIT VINEGAR

> Recommended age group : 20~40s

| GRAPEFRUIT]

> Recommended age group : 30~50s

[ STRAWBERRY ]

Helps diet by lowering insulin levels
Pectin abundance, which helps prevent
vascular diseases by lowering
cholesterol in the body.

Original apple vinegar 49 %, grapefruit 30 %,
organic candy 21 %

Rich in fiber, phenolic acid vitamin C
Rich in components that are effective ,
for anti-cancer, such as flavonoids and I €
anthocyanin

Original apple vinegar 49 %,
Strawberry 30 %, organic candy 21 %

Effective in preventing aging and
skin care

High levels of folic acid and carotene
help strengthen immunity

> Recommended age group : 10~30s

Original apple vinegar 49 %, Passionfruit 30 %,
organic candy 21 %

[ PASSIONFRUITS

The amount of vitamin C more than 30
times of a lemon is effective in the
recovery of toxins and fatigue

Skin care

> Recommended age group : All

Original apple vinegar 49 %, Calamansi 30 %,
organic candy 21 %
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FRUIT VINEGAR DETAILS 'ﬁf'v#\/\ﬁ

- Eioaie i neiglies: - Stabilize blood sugar level

- el - Contains a large amount of alpha carotene
- e Reeoey which is excellent for chemotherapy

- Anti-cancer effect

FRUIT VINEGAR

> Recommended age group : All > Recommended age group : 40~60s

Original apple vinegar 49 %,

Original apple vinegar 49 %, banana 30 %
pumpkin 30 %, organic candy 21 %

(Philippine), organic candy 21 %

(BANANA] POMPRN

- Rich in fiber which helps with diet

- Contains bromelanin to aid digestion
- Fatigue recovery

- Skin care

- Helps digestion
- Prevent female intertility

> Recommended age group : 40~60s

Original apple vinegar 49 %,
ginger30 %, organic candy 21 %

> Recommended age group : All

Original apple vinegar 49 %, pineapple 30 %,
organic candy 21 %

[ PINEAPPLE | [ GINGER]




FRUIT VINEGAR

NUTRITION LABEL

'ﬁﬂ'_“:

Type of product

Xt L4 Fruit fermented vinegar

Producer/Location/Importer

67-3, Sangdong-gu, Guncheon-eup, Gyeongju-si / Institute of Company Research :

Institute of Oriental Medicine, Dongguk University

Expiration date

Marked in each product/ 1 year after opening

Capacity/EA 550ml

Ingredients Content Fruit or Vegetable 34%, Vinegar 33%, Organic sugarcane crude sugar 33%
Method of keeping Cool place without direct sunlight, refrigerated after opening

Nutrient {per onetime) Marked in each product

Prese.nce or abgence of Kishia

genetically modified food

Display ad preliminary review | None

Whether imported food None

Consumer counseling phone
number

F 1% A (Cheonnyeonmeein) 080-081-1000
F &8k A (Cheonnyeonmeein)’s oversees marketing department 02-458-7443




VARIOUS WAYS TO USE

FRUIT VINEGAR 1. With Water
Water:vinegar 9:1
You can adjust the rate to suit 2. With Soda
your taste. Soda:Vinegar8:2
Soda and fruit vinegar
go well together.
3. With Milk

Milk 200ml + 2spoon ViInegar
Freeze and enjoy a cool and

delicious dessert. . .
5.Various Dishes

It can be used
instead of vinegar.

4. For Salad Dressing

It makes the taste of
fresh vegetables more It does not contain any artificial

delicious. » sweeteners such as sugar, so it can be
consumed in various ways.




FRUIT VINEGAR

"VINEGAR : A miracle water, given by nature "

+” Anti-cancer

+/ Ditocs

y : Fruit vinegar is healthy drink fermented with
Goniict fruits and vinegar.

+/ Improve immunity with the benefits of each fruit as well as

: various flavors.
«” Fatigue Recovery

«” For skin care, preventing of aging




FRUIT VINEGAR

4
WHY CHEONNYEONMEEIN ? q#‘,\

Raw widteridl Vinegdy is duthentic apple Viregar
The duthentic apple Vi

which 18 uged 33 the wman mgveduev\t doeSV\tconta’n ﬁ

alchol -t
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Prewiiuw §vuit vineadr
without avtificial Ihgred’lemts

combined congever high Sructose corm Syrup,
artificial Sweeteners, fvuit concentrite, Syn- SBSEEN
thetic Vineqav, etc.

It has o artificial ngredients So the taste and

arowa of the ngredients ave still alive,

Except for calaman (the calawan uses (00 /s juice)
All vaw watevials (fruits, vegetables) shall be used without MQWQQCWWV%HAQ(; P

the uge of concentrate ov juice,

The ferwented vineqar 1S wiade by wixing quality
ngredients with traditiond| apple ferwentation
Vineqady and ovganic Sugar cave,

Mavufacturing accovding to Haccp Systew:



FRUIT VINEGAR

Phase 1 Phase 2 Phase 3 Phase 4 Phase5 Fermentation
We make ciderby  Make apple vinegar Find the sour taste It becomes naturally Fermentation takes place for
fermentation of by fermentation of ~ of vinegar through 3 aged and added to the 14 days in a fermentation
Korean apples cider in 2 stages. fermentation step. flavor. tank where you breathe by

mixing fresh fruits, organic
sugar per serving and 4
stages of fermented vinegar.

The five-step fermentation process adds the sour taste of apple vinegar
and the delicious taste, so you can taste the fruit fermented
without artificial sweeteners.
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WHY CHEONNYEONMEEIN ? -Taf-‘#\,\

FRUIT VINEGAR »> Be sure to check! <«

-Not 100% Natural fermented- -Natural fermented-

Fermentation in a short period of The nutrients such as organic and amino
time, with little nutrients acids are sufficient after fermentation.

v" The vinegar, which is selled on the market as ' ~ acetic acid’, is a
drink classified not as vinegar but as ' liquid tea or beverage base '.

v" When choosing fermented vinegar, be sure to check if the product
name and type of food are fermented vinegar!




FRUIT VINEGAR
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Fruit, fermented vinegar, ifii
liquid fructose, Refinement, Non-artificial sweetener

pine-flavored, etc Healthy Fermented
vinegar
\_ J

500ml/4,300WON

‘It s genuine vinegar.”

WHY CHEONNYEONMEEN ?

" Fruit concentrate, purified

water,oligosite sugar, mixed
agent(vitamin compound)

500ml/5,900WON

CHEONNYEONMEEIN vinegar is a healthy
)) vinegar without artificial sweetener.



FRUIT VINEGAR
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GRAIN OIL

STAY HEALTHY, WITH CHEONNYEONMEEIN
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. . . . \ 100ml & 1% BYLR | Exjol st bl
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GRAIN OLL

NUTRITION LABEL

Thax

u

Type of product

Genuine grain oil

Producer/Location/Importer

67-3, Sangdong-gu, Guncheon-eup, Gyeongju-si / Company: Institute of Oriental
Medicine, Dongguk University

Expiration date

Marked in each product

Capacity/EA

180ml / 300mi

Ingredients Content

Sesame, Perilla (China) / Sunflower seeds, peanut, Walnut (domestic) 100%

Method of keeping Cool place without direct sunlight, refrigerated after opening
Nutrient {per onetime) Marked in each product

Prese.nce or ab§ence of N

genetically modified food

Display ad preliminary review | None

Whether imported food None

Consumer counseling phone
number

F 8% A (Cheonnyeonmeein) 080-081-1000
F &8k A (Cheonnyeonmeein)’s oversees marketing department 02-458-7443




WHY CHEONNYEONMEEIN ?

GRAIN OLL

Most of the oil in the market doesn’t know where it comes from, where it was made.

ﬁ 100% KOREA SESAME, PERILLA

Our oil is made with sesame seeds and perilla seeds grown in Gyeongju city, Korea.
All grain oil products are made of 100% raw material.

ﬁ Fresh oil made by low-temperature press

CHEONNYEONMEEIN Oil is made from a low temperature squeeze.
Low-temperature pressed oil uses more sesame than high-temperature pressed oil.
And tastes, smells, and colors are less dark. But it is healthier because it has no carcinogens and it
contains more nutrients.

Believe and eat it, it" s genuine.




1
‘II

‘T‘if-,*
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lf SHRAIEO Y o SO [ CHEONNYEONMEEIN' s perilla oil contains omega-3 & 6&9, ]

KOMI Food Hesearch Institute 0 Pyt oo C
e certified by the Korea Food Research Institute.
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GRAIN OLL

WHY CHEONNYEONMEEIN ?

S S
'.;2— Ag
=3 - SL
-
= A
Use sesame from India, 0
Ethiopia, Nigeria 1 OO /0 KOREA
High-temperature pressed Low-temperatu re
300ml/7,500WON Pressed
\ y

Use sesame from Miyanma,

Vietnam
High-temperature pressed

320ml/6,000WON

)) We use 100% KOREA sesame, perilla.
It" s genuine oil through low-temperature pressing.



HOW TO EAT

1. Because sesame oil has low heat point, it is not good for frying food with high
heat. It is best to put in various seasoned vegetables!

GRAIN OIL
2.1t" s bestto put perilla oil in hot soup, fried foods, grilled eggs, fried rice and so on!
You can also take perilla oil one spoon on an empty stomach everyday.

Store in a dark cool place e

Store in a dark cool place to avoid direct
sunlight, but not in refrigerator!

Golden Ratio 2:8

If you mix Sesame oil 2 : Perilla oil 8, you can keep it for a
longer period of time.



GRAIN OLL

OIL PACKAGE

718 180ml/300ml (FLHA &M 100%) ME7|E 180ml/300ml (FLiAt S 100%)

Individual packaging (180mi/300ml)
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KELP

STAY HEALTHY, WITH CHEONNYEONMEEIN




KELP SERIES

i. ic Kelp
B

=[,
U4
DETAILS ABOUT KELP SERIES 'f‘-:f-q#\,\

The kelp used in all products is collected from Goseong, Gangwon-do, where the sea level is
below 25 degrees Celsius, and dried in the sea breeze'!

organic salt. [

v' Soy bean oil :Soy oil that we use has a high :
ignition point, so even if it is heated enough i
to boil the kelp, it does not get acidified. :

l
|
1

2% Use kelp oil only for stir-fried dishes.

v Organic Brown rice Vinegar : It is \\l ‘___S:."“\._ _____________________
produced after more than 50 days of Vg The kelp soy sauce/vinegar uses
fermentation using organic Korean-made Iy ORGANIC kelp!

Brown Rice. : '\_______________________P_' ______ _
|
|
v' Organic Sugar Cane : Organic sugar cane |
is used to make the product taste good/--;:'- --------------------------------
_______________________________ v~ Organic Brewed soy sauce : It uses organic
soy sauce made from traditional brewing H0rgan ¢
methods using Korean organic beans and Bels



KELP SERIES

NUTRITION LABEL

Type of products

Organic KELP vinegar.s

Producer/Location/Importers

67-3, Sangdong-gu, Guncheon-eup, Gysongju-si / Company:
Oriental Medicine, Dongguk University.s

Institute of

Expiration dates

2 years from the date| of manufacture.«

Capacity/EA«

300mle

Ingredients Contente

Dry Kelp 20% / Brown rice vinrgar 50% / Sugar cane 30%«

Method of keeping#

Cool place without direct sunlight, refrigerated after opening#

Mutrient [per onetime]s

Marked in each products

Fresence or absence of+

. » Mones
Genetically modified foods
Display ad preliminary
) Mone+
reviews
Whether imported food+ Mones

Consumer counseling

phone numbers

Cheonnyeconmeein ) 080-081-1000+

Cheonnyesonmeein’s exporting manager ) 02-458-7443¢

P
> =



KELP SERIES

NUTRITION LABEL

Type of products

Organic KELP soy sauce.s

Producer/Location/Importers

67-3, Sangdong-gu, Guncheon-eup, Gyeongju-si / Company: Institute of
Oriental Medicine, Dongguk University.s

Expiration dates

2 years from the date of manufacture.s

Capacity/EA«

180ml / 300ml+

Ingredients Contents

5 Dry Kelp / Organic brewed soy sauce 939% / Sugar cane 2%+

Method of keeping+

Cool place without direct sunlight, refrigerated after opening+

Nutrient [per onetime]+

Marked in each products

Presence or absence of«

_ » Mone«
Genetically modified foode
Display ad preliminary
) Mone+
reviews
Whether imported foode MNones

Consumer counseling

phone numbers

Cheonnyeonmeein ) 080-081-1000+

Cheonnyeonmeein’s exporting manager | 02-458-7443+

P
> =



KELP SERIES

NUTRITION LABEL

Type of products

Organic KELP ail¢

Producer/Location/Importers

67-3, Sangdong-gu, Guncheon-eup, Gyeongju-si / Company:
Oriental Medicine, Dongguk University.»

Institute of

Expiration dates

2 years from the date of manufacture.s

Capacity/EA+

300mle

Ingredients Contents

5 Dry Kelp / Soy bean oile

Method of keeping+

Cool place without direct sunlight, refrigerated after opening+

Mutrient [per onetime]+

Marked in each products

Presence or absence of+

. » Mones
Genetically modified foods
Display ad preliminary
) Mones
reviews
Whether imported foods Mone#

Consumer counseling

phone numbers

Cheonnyeonmeesin ) 080-081-1000«

Cheonnyeonmeesin’s exporting manager ) 02-458-7443+¢

P
> =



KELP SERIES

Prevention of aging !



KELP SERIES

KELP CONTENT 1 % KELP EXTRACT 72 %

KELP CONTENT 3.291 %

KELP CONTENT 20%

100 % DRY KELP KELP CONTENT 3.6 %

> Highest use and content of raw KELP !

*Competitive products are Naver's shopping ranking order.



KELP SERIES

Ty

The KELP vinegar/soy sauce/oil is the best condiment
that enhances the taste of various foods by combining !

KELP VINEGAR

Pickles

It can be used for cucumber
pickles, vegetable pickles, or
vegetable dishes.

Salad dressing

Used as a salad dressing
mixed with olive oil.

With noodle 3 Fried dishes sauce
: (0):: M) :
It can be used with noodles N It can be used as a frying
—

§

such as cold noodles. sauce to relieve the sensation.
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The KELP vinegar/soy sauce/oil is the best condiment
that enhances the taste of various foods by combining !

KELP SOY SAUCE
KELP SERIES : : : :
Braised fish dishes With stew sauce
Kelp soy sauce can be Kelp soy sauce can be
used for flavoring the dish used for flavoring the stew.

and removing fishy flavor.

With fried dishes With Sushi & Sashimi
Kelp soy sauce can be Kelp soy sauce can be
used for fried rice or used with sushi or sashimi.

noodles.




KELP SERIES

i

HOW TO EAT

The KELP vinegar/soy sauce/oil is the best condiment
that enhances the taste of various foods by combining !

KELP OIL

> +

Used in stir—frying dishes with seafood.

It you use kelp oil with the fried seafood, you can catch
the fishy taste of the dish !
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oJY SAUCE

STAY HEALTHY, WITH CHEONNYEONMEEIN
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DETAILS ABOUT SOY SAUCE -T':f‘u#\/\a

Salinity * % % & %

\\

i | Manufacturing Process : Mix Organic brewing soy |

: | sauce with fermented fish and age them for 30 i

.| days. |

|

|

* It's a good match for seafood. (especially good i

SOY SAUCE \ for sushi.) J

-------------------------------------- Salinity * * % 5

Manufacturing Process : Add chilli red pepper to
organic brewing soy sauce, ferment it for 14 days,
remove the pepper, heat it up at 85 degrees for 5
minutes, and filter it.

*When used in greasy foods such as fried foods,
neutralize the greasy taste.




SOY SAUCE

NUTRITION LABEL

Type of producte

Organic Fish soy sauces

Producer/Location/Importers

67-3, Sangdong-gu, Guncheon-eup, Gyeongju-si / Company:
Oriental Medicing, Dongguk University.s

Institute of

Expiration dates

Marked in each product+

Capacity/EA+«

180mle

Ingredients Contents

Organic brewed soy sauce 80% / other fish «

Method of keeping+

Cool place without direct sunlight, refrigerated after opening+

Mutrient [per onetime]«

Marked in each products
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SOY SAUCE

NUTRITION LABEL

Type of producte

Organic Fish soy sauces

Producer/Location/Importer+

67-3, Sangdong-gu, Guncheon-eup, Gysongju-si / Company:
Orniental Medicine, Dongguk University.s

Institute of |+

Expiration dates

Marked in each products

Capacity/EA+#

180mle

Ingredients Contents

Organic brewed soy sauce 80% / other fish #
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Cool place without direct sunlight, refrigerated after opening+
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SOY SAUCE

Ty

Braised fish dishes
Kelp soy sauce can be

used for flavoring the dish
and removing fishy flavor.

RED PEPPER SOY SAUCE

ﬁ FISH SOY SAUCE

$¢$\ Fried dishes sauce

It can be used as a frying

N——— sauce to relieve the sensatio

.

With Sushi & Sashimi

Kelp soy sauce can be
used with sushi or sashimi.

Grilled dishes sauce

You can use it as a hot sauce
for cooking.
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