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™sd | Company Overview and Timeline
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- Fine FT Co,, Ltd is registered
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v 06. «KS Q ISO 9001:2009/ISO 9001:2008 215 (312558 3])
e KS QIS0 9001:2009/1SO 9001:2008 is acquired by Korea Management Association(KMA)
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e Factory completes construction
it AZHZ7 B St HS

; Business license for Food Manufacturing and Processing is acquired
AZHVIEEMEY SYS7L RIS
Business license for Food Additives Manufacturing is acquired
10. « MZRIE 3% 52

A 25 AW |ISAENE 7|E Factory is registered for Food Manufacturing

(GMP) XA 11, « CLEANAIRE X|H
Good Manufacturing Practice(GMP) Certified Designated as Cleans Workplace
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§kﬁ -+ HACCP - "@i% Designated as Military Substitute Service Company
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7| eiTA M2 9l QIF(KOITA)
Company R&D Center is established and recognized by KOITA
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05.

HIX7 | QB (7I225713)

Certified as Venture Company by Kibo(Korea Technology Finance Corporation)

FUSAI|Y XHEHED)

Designated as Promising Small Enterprise by Chungnam Province

71401 7Sty SAHEHEE)

S Technology Grand Prize for Entrepreneur is awarded by Chungnam Province

2.« 71E315 4F71Y QAS(IM7IES)

ggﬁgg;%iﬁ Certified as Family-friendly Enterprise by Ministry of Gender Equality and Family
QM B4 FA7|Y XH(EFA7|HE)

Designated as Small Medium-size Enterprise focusing on Human Resources

Development by SMBA(Small and Medium Business Administration)
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02. - E3I1SE 10-1495682(5AXz2| X BERAXIHS 0183 AZE0|4AZ 0| MELE)
Patent 10-1495682 registered: Manufacturing method of herb-flavored salt using enzyme
treatment and spray-drying technique

06. - +=ERUSAI|Y XIH

Designated as Promising Export Firm by SMBA(Small and Medium Business Administration)
2 NE 52

LIDAM Trademark registered

3

07. « QLAZLTISAZHE7|Z(GMP) MBYA =2 U X|H
GMP Applied Workplace is Completed and Designated
09, « ALZQFHZHAIARY(SO 22000) 215
Al23t0|AZO| H|EEI) ISO 22000(Food Safety Management System) is Certified
Patent Registration No, 101495682
(Manufaclgnng method of herb—flavored =0 _
salt using enzyme treatment and 05, « E5E& M| 1017727595 Patent application no. 10-1772759

—drying techi
Spraymaing feenaue 240t 2| 32 3 applications including soy germ

AZOFHER| QIS MEAA(HACCP XIHA)

HACCP-certified business

08. « HALAL QIZ(KMFHC18-165)

HALAL-certified(KMFHC18-165)

QPHstEl REEO| 20(R)-ZIMILAO|= Rg3, HIZES

Manufacturing patent for the stabilized amorphous form of 20(R)-ginsenoside Rg3
12, « RIVIBAE B

Organically processed food certification

2le 4HSE(ES)

Trademark registration of Lidam(China)

10.

03. « £&- 155 4| BY5Y

Expansion of extract and concentration factory
S —— 05. « SH ZEXIRRH0|, 120 5)2| AR Y =S TLIPIRISHA
(cﬂ}éﬂ%ﬁ_?_;gg o] 20R) - Promotion of high value-added industries such as producing edible insects in Chungnam Province
EIMATO|E Rg3 HIZES) including edible Cicada larva, “Gosoae” or edible larva powder, and animal feed

Patent registration no. 10~1772759 06 I:l'l : 'i':; . -+- é’éﬂ%‘ Al I'E 'g'xor 7 |t||_|' :x
(Manufacturing patent for stabilized amorphous Construction of a smart factory that can promote the mutually beneficial growth of large, medium,
form of 20(R)}-ginsenoside Rgd3) and small corporations
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AFHQl 7HL | AboutUs

ASNRILE EHE EEE F5 - S50 2F4x WAleZ EHsictn, I - XTSI Sof, 2119
J|&2O 2 XIAKIE 7t &l OEM ODM 27t2 A E St /&L
Fine FT Co, Ltd is a food process and manufacturing company. We extract and concentrate the feed from raw materials, produce dry

powder by applying spray drying technique, agglomerate, make into final package and prepare for delivery.
Our proud technology allows us to develop our own private label brand and contract manufacturing partnership via OEM and ODM.

MAL AJAHR] | One-Stop Manufacturing System

15 55 52
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(Feed) Raw Materials 9
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= > Al 1R} AL 15t Liquid Packaging
Concentration Sterlization 2t HAAEIRL ond iquidStckPackaging |
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Mixing Concentrate and Side Materials Sterilization

.
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Powder Filtering Packaging (Phase 1) Metal Detector
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Metal Detection / Weight Equalizer Packaging Delivery

.
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AL L0} | Field of Business

Z0|AE HZE718Y /Food Seasoning Manufacturing
AMEXMTIE MZEY /Food Additives Manufacturing

UL 71SAME MZEY /Functional, Healthy Food Manufacturing
Z28 MM/ Original Equipment Manufacturing(OEM)

K& 702 H|Z AL / Original Development Manufacturing(ODM)

MAMH|A|AE! | Production Facility System

Spray-Drying System Extraction - Concentration System
' 4 S e |

¥

Spray-Drying Chamber and System Liquid Mixing Tank

MMSE AT FEXYSEZ HNSBER
300kg/hr, 120kg/hr(Standard : quantity of evaporation) Extraction System 5,000Lit / batch 4set Mixing System 2,000Lit / batch 2set
(300kg/hr ZE=T|E, 120kg/hr ZLHI|ZF) FEA|AH! 5,000Lit / batch 4set HiBEA|AE 2 000Lit / batch 2set

PILOT and Analysis System 10-Stick Powder Packaging Machine
PILOTA| AR 3 2MAIH 10 29 AE| TX)|

R&D Lab PILOT System 10-Lane Powder Stick Baler System
A PILOT AJAH 10% 2Y AR T

Powder Mixing System and Agglomeration Liquid-Stick Packing Machine
e

Ribbon Mixer(Mixing Powder) Storage Tank Liquid Stick Packaging Machine
EHIE(I22YA) Hyea AU AE| T
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FQ MAHZEZ2 | Main Products

L2 S &2 (Tangerine Juice Powder) QHIX|5Z=E 2 (Orange Concentrate Powder) | 22 S22 (Coconut Powder)

S = 20¢ (Carrot Concentrate Powder) | EOFEE 2 (Tomato Powder) XHEHSE2 2 (Plum Juice Powder)

LD | RS2 L (Strawberry Juice Powder) ORI E S22 (Pineapple Juice Powder) USTHEEE (Mixed Fruit Powder)

Ob=3== 22 (Garlic Extract Powder) 322|522 (Cranberry Concentrate Powder) | S AH5ZSE24 (Citron Concentrate Powder)

of *E'%'—-’E—E—DE’ (Japanese Apricot Concentrate Powder) | 200 X |'—L5—=’-§—E-E£ (Five-Flavor Berry Concentrate Powder) | X f%%:’é—i—”é (Grapefruit Concentrate Powder)

HFLH_pes-Z= 25 (Banana Concentrate Powder) EEXsZ=E9F Raspherry Concentrate Powder) | 24| 2525224 (Lemon Concentrate Powder)

E=0kE 22 (Peach Juice Powder) I === 2 3F (Grape Concentrate Powder) OFAO|H|2 =2 22 (Acaiberry Concentrate Powder)

E2H||2| =22 Blueberry Concentrate Powder) | F=11 222 (Green Chili Pepper Powder) 2FR=Z= 22 (Lime Concentrate Powder)

Aot tESE 2 (Apple Juice Powder) CH HEE A (Sweet Pumpkin Powder) U =22 2F (Mango Concentrate Powder)

M == == 28 pomegranate Concentrate Powder) | = BFO FAHELEE (Mixed Vegetable Powder) X IL 0= === 291 (Green Grape Concentrate Powder)

OFZ L |Obs-==2 2 (Aronia Concentrate Ponder) | SOFSE22Y (Fermented Garlic Powder) HH 5= 22 (Asian Pear Concentrate Power)
Bk A - Herbs and Materials for Oriental Medicine

D FA| RIHIL| 22 2L (Siverian Ginseng Extract Powder) | -7 | RF5-Z- 22 (Gojiberry Concentrate Powder) S M=2=23F Red Ginseng Concentrate Powder)

CHaEs==- 22 (Jujube Concentrate Powder) FITL| 22 (Dried Tangerine-peel Powered) H AT | A2 (Shitake Mushroom Extract Powder)

{-'1 %"—t';‘—éﬁ——i—':'a* (Ginger Concentrate Powder) i Ll—?—%”ﬂ%—i—% (Raisin Tree Fruits Concentrate Powder) | =2 FX| S ==ar (Platycodon Root Concentrate Powder)

MG HsZ= 28 (Ssanghwa Concentrate Powder) O I285=- 2= 29 (orean Mugnart (Ssuk) Concentrate Powder) | 52522 (Korean Angelica Concentrate Powder)

Z0O|AIE AXY - Seasoned Food Materials

ZAD| AL (Oyster Extract Powder) £ =H]|0| A (Charcoal Grill Flavored Powder) 282 =22 (Spicy Noodle Soup Powder)

2K =Z-Z 22 (Kimehi Soup Powder) QHAZIH| S HE 2 (Seasoned BBQ Flavored Powder) | K| 212~ 2 (Chicken Stock Powder)
CEA|OFAID | A2 (Kelp Extract Powder) X[ A2 2 (Salted Anchovy Powder) HEX|2HAD | A28 (Manila Clam Extract Powder)
AREAUD | A2 (Beef Bone Soup ExtractPowder) | K| ZXBHH|O| A (Cheese Flavored Base) I M QAT | AEEE (katsuobushi Extract Powder)

ALE 0|22 (Shrimp Flavored Powder)

A7 |25 H2 R Beef and White Radish Soup Flavored Powder)

I|SMAIE ARl - Functional Food Materials

K7 HHALE 2 (Chaga Mushroom Powder) S pls =22 (Red Ginseng Concentrated Powder) J2H| 2213522 (Graviola Extract Powder)
S2HEZ (Collagen Powder) DRI E L (Moringa Extract Powder) M= 2= 28 pomegranate Concentrated Powder)
L=XEZEEE 2 (Green Tea Extract Powder) MM 2| S22 28T (Sprout Barley Extract Powder) | = L| 222522 (Noni Extract Powder)

&k 2K - Flavors
L2 X|SHE2 (Scorched Rice Crispy Flavored Powder) SEH2[FEY (Blueberry Flavored Powder) OO IO ESFEEY (Pineapple Flavored Powder)
CH2=SHEE (ujube Flavored Powder) ALF3tE 2 (Apple Flavored Powder) I o SH2 2 (Grape Flavored Powde)
LD [SFE 2 (Strawberry Flavored Powder) AFO|CFFE 2 (Sprite Flavored Powder) 1|0 | Z 322 (Hazelnut Flavored Powder)
24| =22k 2 (Lemon Flavored Powder) A =SSR A (Pomegranate Flavored Powder) AR ESIGFE 2 (Chocolate Flavored Powder)
HH_HL S FEL 2 (Banana Flavored Powder) O}Z2 L|OFZHE2H (Aronia Flavored Powder) S B IS AT pumpkin Flavored Powder)
2 ASFEEF Mk Flavored Powder) QRIX|ZFE 2 (Orange Flavored Powder) K| ZZHE 2 (Cheese Flavored Powder)
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Cafe 7|2H|Z | Fine FT Cafe Original Products

BEVERAGE ADDITIVES

Q7{E ner
Yogurt Powder

Q3|E0| BB IO 00]AT2, HUADLIE T 01S21 LB 31 4 4 U HEYULIC

2o

Sweet and sour taste harmonizes well with ice cream and fruit smoothies.

2| EXtE IR
Pink Grapefruit Powder

A3 D72l ShS Hefd HFot St MZYLICt
Its original acidic, sweet and tart taste is well maintained.

CEL I e
Blueberry Powder

SRH2| 1RO M1 SF2 A2 SR T OfL|2t H|0|H2| R0 & 022 = FMFULICL
Blueberry powder gives vibrant texture and taste for drinks and baking.

JzIE| I
Green Tea Powder

=Xte| 21 ok Sk x{3|ef HielY |2 PHS0 H HIFLICE
The rich and deep flavor of our green tea products is a result of our unique blending technique.

EX=p il e X2z210| Zojot AF0to| YE30| H 0F2{T HZYLIC,

Chocolate Powder Sweet cocoa is added with savory chocolate flavor.

2= IR 571X 20| 812 L|7} 0| ROEI HESITA L D40 HZQLICH

5 Grains Powder Roasted, nutty flavor of 5 different grains gives feeling of healthy sweetness.
Hpe} ey SrEsil 22 EO|2 Lol 4 ol HEQLIC

Vanilla Powder

Enhanced silky and sweet aromais fully enjoyed.

=c| 1 LR T
Oligosaccharide Banana Latte Powder

HILELE SR2 SEE1D SF0HSHE 42 0T E 02 == U= MISYLICE
Soft and frothy luscious flavor offers various cooking applications.

22| F0 2 DR
Oligosaccharide Strawberry

Latte Powder

22| Yot LISt SHS A[Chot 20122 2 YR 2fl|, ARC, H|0[3H2] S LIS
2E8Y + U= HMSYLICh
The powder brings out the refreshing and sweet flavor of strawberries, so it can be used in a wide variety of drinks

including latte and smoothie and baked products.

| EALES SEHI0IA

Pink Grapefruit Beverage Base

NS hg2| At Tt AtE2| S0|15 22 S2H|0|A HF YL,

Texture of original fruit pulps is lively being captured in the mouth.

22 SEH0[A

=2 EA= YR OO0 ZokEA 0T S2H|0|A HIZYLICE

Lemon Beverage Base Sparkling acidity gives sweet vibes in the taste.
Hue S=HojA SRS YR St Y, ol Age ¢ TE SEH|0|IA MFYLIC,

White Grape Beverage Base

Rich and intense sweetness of white grapes leaves long lasting fruity fragrance.

Zit A2|YFH SAHHEE Ao RS = ThE ALY MFYLIC

Black Tea Manufactured with state-of-the-art technique, this healthy tea uses ingredients from Sri Lanka.
sz 2t 22 H2|Z 0|8010] ANTHOR 24 S8 4 UTE UE XBYLICE

Roasted Barley Barley grown in Korea is roasted using the latest roasting technique to make the brewing process

simple and easy.
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2|E 0|22(F)S FCt
LIDAM is Fine FT's private label brand meaning “embracing benefit”

c ‘2|g'2 ZH Ao 4EQI S2o|0|X|7t 7|27ido|H TSN Cist R HZS
| b ot sk sieicein uenies gof ois maie o
LIDAM bases its philosophical background on “diligent farmer” which depicts the image of dil-
igence and faithfulness. LIDAM is our sincerity to deliver various products with only the best

OlsAZ & YA Z & 1HAZ (E8 M| 10-14956823)

OisA ST UTATS FUN Ofs 3T YT X542 A1 31 B0 Sei0 2Rz fuy
HEC= ARp} QoM REBA =1 S0 CshZEn LIES0| HZE AR =4

Garlic salt and onion salt are made from the freshly squeezed juices of garlic and onions produced in Korea. Salt is blended in these juic- =
es, completed dissolved, and then dried into powder. The grains of the salt instantly melt in your mouth, leaving a mild, rich taste while
reducing the overall sodium intake.

AoldRE 76l 7IsdE = dE MSYLC
This granular product is functionally enhanced with fiber supplementation.
BRXRHEL

7|E ARt TE FAUE WS H ZHHe EHAE MZ LT

This easy-to-use powder stick generates a sophisticated taste unlike the existing liquid types of tea.
S| HLILL/E7 |2k AEIES

mee galngol 7isuel Rt 57} sl o, HHES =2 28 &+ =8 58
75442 7t Biajdt SUAE| MEILIC

The easy-to-use, stick-type powder provides multiple health benefits including increasing the number of beneficial
intestinal bacteria as one of the benefits of fructo oligo saccharine, curbing the growth of harmful intestinal bacteria,
stimulating bowel movement, and facilitating the absorption of calcium.

SAI2 Zo AS|E ZHlQ|

S, 20|, 7[2X|of| £2 AHEE 20 TE 7Isd 2LAEH MBYLICL

This is a stick-type, functional powder whose ingredients include powdered cicada larva, which is an edible kind of larva, red
ginseng, and herbs that are particularly good for bronchitis.

SAISSEOY SIS AL
ZIMLALO|= 15mg/g 0401 SHSEEL / SHSFUE £

Red ginseng extract powder and liquid containing a minimum of 15mg/g ginsenoside come in an easy-to-use stick.

I'_.l

2let AEl0f B2 MSYLC
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FINEFT

YAts dtlietE 2H| SE 2 thE AR OfL IR SN, A=A & AH| A0

O|22(MHX| 3t Xt &2 MES MSH=El= AL Yol ZRAS L
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With augmented modern facilities, we have not only made mass production possible but
also developed new manufacturing processes and upgraded the quality of our tests and
analysis and services.

(F)zfelo=E|

F A EY EFA MotH XHZ 3/24(EESSTX| 2HK|)

M 3} 041)852-1061~2 T A : 041)852—1060, 041)968—8360
E—mail : fineft07@gmail.com ZM|0|X| : www.fineft.co.kr

FINEFT Co., Ltd.

Add: 3524, Charyeong-ro, Jeongan-myeon, Gongju City, Chungnam
Province, S. Korea (Bomul Agricultural and Industrial Compex II)
Tel: +82-41-852-1061~2  Fax:+82-41-852-1060, +82-41-968-8360
E-mail: fineft0O7@gmail.com Website : www.fineft.co.kr




