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Innovation of well-being industry

and becoming the master of healthy

food and functional ingredients
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"GEONWOO FP
IS COMMITTED TO
PROVIDING GREAT
TASTING, HEALTHY
FOODS"

Innovation of well-being industry ™~ =

and becoming the master of healthy
food and functional ingredients




COMPANY OVERVIEW
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Geonwoo Food & Pharm Co.,Ltd is pursuing the innovation of well-being
industry and becoming the master of healthy food and functional ingredients.

Our company, since its establishment in 1992 has been growing and developing. Especially through
developing bioactive materials and coated organic acid, we have replaced the imported materials with
ones made in its own facility. Geonwoo FP Co., Ltd was designated as the company with leading advanced
technology by Small and Medium Business Association in 1998.

Geonwoo Food & Pharm Co.,Ltd is a leading company of new material purification and functional food
material development through continuous research & development as well as investment. We try all the
time to guarantee the best quality and to improve reliability to improve dietary life for human. Geonwoo
FP Co.,Ltd is selected as a Venture Business Company in 2008 and certificated by INNOBIZ in 2008, by
Organic Food Processing in 2009, by HACCP in 2012, and got a GMP certification in 2016.

We aim to expand domestic market and to expand our business to overseas market. We promise to do our
best to improve the customers’ health and the quality of life through constant research & development
together with stable products based on honesty, diligence, and credibility.

Board members and Employees of Geonwoo Food & Pharm Co.,Ltd.
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+ Purchased the newest herb medicine

extractor(5 ton, 2 units) and continual
concentration system(700L / hr)

- Designated as the company with leading

advanced technology

+ As top small & medium business by

Korean Ginseng & Tobacco Research
Institute

- Acquisition of the license on food

manufacturing and the processing
industry(seasoned food manufacturing
business)

- Corporate change into Geonwoo

Hwaseong Co., Ltd

+ Moved and expanded to [591 Janggwan-

ri Jincheon-eup Jincheon-gun
Chungcheongbuk-do]

- Acquisition of business license on food

processing industry(Tea processing
industry)

+ Purchased extraction(1T, 2T) and

concentration(0.5T, 1T) system

+ Acquisition of license on food additives

manufacturing

- Estabilished Geonwoo Hwaseong Co.,

Ltd in 304-8 Baegam-ri Boksu-myeon
Geumsan-gun Chungcheongnam-do
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+ Certified as organic food processed

Certified as Annex ford research
institute

- Certified as INNOBIZ business and

venture business

- Registered the methods of

manufacturing various functional
teas in Korean Intellectual Property
Department

- Designated as CLEAN work place,

designated 1SO-9001

- Changed the company name into

Geonwoo Food & Pharm Co.,Ltd
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+ Purchased drum dryer

+ Purchased fermentor(10ton X 2set)
+ Purchased vacuum drying system

- Certified as HACCP-Grain processed

products(liquid)

+ Extension of Bioconversion and

percolation line

- Purchased Nongravitation Mixer
+ Certified as GMP
+ Build an extension to office and

laboratory

+ Purchased freeze drying system
- Acquisition of business license on

Health Functional Food professional
manufacturing process industry
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Safety and
health

Respect for
people

Differentiated
research
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Geonwoo FP Co.,Ltd will always try to manufacture
better goods for customers

Our research center certified as Annex food research institute by Korea Industrial Technology Association in September 2009,
has developed various functional food materials to improve the dietary life, conforming to the well-being trend, as well as
functional food products, coating citric acid, acid seasoning granule, powder flavor granule, etc, substituting the imported
products. In addition, We have patents from joint researches with domestic and international universities in interest of fun-
damental field research, such as index material, beauty food and biological active material.

We will forward do our best for development to improve the health of consumers.
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| Nongravitation Mixer
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El7| Fluidized Bed Coating Machine

7| vacuum Dryer
7| Freeze Dryer

7| Drum Dryer
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PRODUCTS
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1. FHHH|X]|
Fef(RE, 9ga)) HIXIo) S Srhet A7 D AR HO|HS £017| 9I8h GAt 1R ZYORE Htsist i Ao|dR, Y 50|
SEt1 SR S0|E X HE AZATY
NEF 2L OHEF DR YT Z07HHQS AE (A, daR, A=A ME, Mo/ i eS8 S)
@17 5N, 7187 ES| Z0|LEH

Ol ot &S SHEHE A (L, Stk HIF 5)
2)etze| B2 () ote| DRo| Y s R 07 st AlE (1 Mot/ MW, UItE 5 M7, 82 Z0| L)

@OHEN 5SS BxSHSIAE AX

(50.0% O| &) 717t HRSt CHO| E X &Y Al

AZo| Bulking agent 2= CHO|O{E / | & 7H

2. AlZ9o| Ma|gtd S22 (Botanic bioactive materials)

Cacao - Polyphenol, Coffee(Chlorogenic Acid), Curcumin(Z&), Isoflavone(Z, 2|2 S), Tea - Catechin(=xtH), AP LI(QIA,
S22 Rb1, Rb2, Rb3, Rgl, Rg3 S Open Columng O 2310 CHEF AMAh)

Cacao - Polyphenol, Coffee(Chlorogenic Acid), Curcumin(Turmeric), Isoflavone(Bean, Leguminosae etc), Tea - Catechin
(Green tea), Saponin(Several kind of ginseng, RedGinseng. Possible to product large quantity by using open column of
Rb1,Rb2, Rb3, Rgl, Rg3 etc.)

2 CHHEL Rice Protein
1.100% =4 & Chud A
2. CHHSHEE 609% O| & (cf. Aol Tl Al oH2F 6~9%) *WCHHELS | eucinel 47t RECHAEHCHHHE
o= BTty E CH = THA A RACHE PR
Item Rice protein Soy protein Whey protein Egg white protein
27| (Allergy) Low High High High
Non-GMO @) X O O
Hexane-Free O X O O
BCAA High Low High High
252284y High Low High High
=01 thet 838 (Solubility to water) Low High High High

MM AE Application

1) 2t3 A Z0| CHlE S (AZIY, A QO L olA] BiXtA §)  2) HA7|sd AF 3) YA SICIO|0ES AIE
1) Protein sources for various foods(Cereal, Snack for kid, Meal for old man, Meal for patient etc.)

2) Supplements for Health and functional food  3) Supplements for Exercise & Diet

7| A% S M2} Specialized Ingredients

1. 7|8 EF FE(Coating with functional materials)
FILt2HE 2t A L AISM Aot (RE AL, FEIAH|H|OF CHFSHE BHEMH) S 018350 AE2| IRo| ASH THotg ZAA 7|1,

A =
CHE 7|Eol gge 8 7 oh= 7|58 8 Rofet A HItE Lot

These products made with granule and coating process by carnauba wax and vegetable hydrogenated oil, gum are
functional products which reduce the unique strong taste of food and made other properties of food less affected.
1) 7ttt A 8 A8 2 FEIN|E(CB Wax & vegetable oil coating products)
Carnauba wax coating Citric acid, Carnauba wax coating Stevia, Carnauba wax oating probiotics, Hydrogenated
vegetable oil coating Malic acid etc.
2) 7|s8AX) AE(Other functional material coating)
Vitamin coating Isomalt, Natural colour & funtional material coating product etc.

2. 7|5 832 HE (Functional granulated products)
Binder AX{E 0|83 1t 2YF 22, Z2| / T=H[O| Q& A THE)
N ol S MIE, WY 2t A 2t ZELS A% 2t §
Juice powder granule using binder material, Pre / probiotics granule, Vit-C granule, powder granule of traditional
oriental material, Very small quantity element powder granule, Low temperature solubility promoted products,
Foaming concerned material granule, Direct hitting material granule etc.

,HIERRL-C o, SH A= e R 0he, D2 A 22 ot

08



Hin
3
Lma =)
50 130 B0 fo -
TRE® =
Al W o = ~NO
H M <l 6 _|_|
E
IH Gl @ g =
K u T TH TH <0
W T4 F EF fofo
_ KD KR A —
E I O (I -
] . E_.Erﬂﬁwo <0
- R In T BN 30 X0 m._
[ |
.nﬂ HiD
O o
— |__J|._
D ) & 0
H__.._ el B il ww —
a T a
Q. oo BEmd b I
A._Mﬂ DRKDN ol
MW T RO H K T

09

Globalization

100% ==H| ZHC|

Client Satisfaction

being industry
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and becoming the master of healthy

food and functional ingredients.

Innovation of well-



www.geonwoofp.com

2AH/ 3E

(27843)

SEIHZ UHS T2
180-23

Tel 043-533-1400

Fax 043-533-1403

PRELEPS

(04162)

HEAl OHE 7 hE 2 42 27
SHYg 3z

Tel 02-713-6060

Fax 02-712-3610
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Geonwoo Food & Pharm Co.,Ltd.

Head Office / Factory
(27843)

180-23, Jangsoo-ro, Jincheon-eup,

Jincheon-gun, Chungcheongbuk-do,

Korea
Tel +82-43-533-1400
Fax +82-43-533-1403

Business Department
(04162)
3fl, Dong-Myung Bldg,

27 Deageungro-4Gil, Mapo-gu,

Seoul, Korea
Tel +82-2-713-6060
Fax +82-2-712-3610

All Right Reserve

Ltd

yright © GEONWO



