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From Nature to Pure, Clean Seaweed
* Harvested from clean seas and hygienically processed.

* Grown by nature. Perfected by care.
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Carefully Selected Ingredients, for All Ages
* Made with carefully selected premium raw laver.
+ Focused on essentials to preserve natural taste.
* Low in calories and rich in dietary fiber.

* Crafted for the whole family.
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Thorough Hygiene Control from Raw Materials to Final Product
* From sourcing to packaging, every process is managed under strict hygiene standards.

* Automated systems and professionals handle inspection, metal detection, and sterilization.
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Q AEMTEK, INC.

Project Description: Product Testing Certificate of Analysis
Report lssued To: CD Co Inc/Caal Callections
AEMTEK #: 1906898

‘Saimanelia Listeria.

Analyte Veast Wed
monocyiogenes
Mothor! AOAG OMA 990.12 1 1 03 AGA OMA 201109 | ADAG OMA 200412
Reporting Unit g ceug cruly cru oFug P 25 per25g
Metnod Detaciion Limit for Heporting 0 0 0 0 10 Pia. Pia.
Sample ID. I Sample Description RESULTS
1 | Beameed Laver <10 <10 <10 <10 | <10 ND ND
e CFU = Colany Forming Units g=gram MPN = Most Probable Number
forminalogy: < Indicates less than the reporting limit as noted PIA = Presence/tbsence N/A = Mot Applicble or not analyzed
ND = Nt Detected, negative, absent. Sansitivity Is about 1 organism pertest portion. P Staph = Coagul
BAM = FDA Bacteriological Analytical Manual CMMEF = of Methods for the of Foods, 4th ed
AOAC R = AGAC Research Institute Performance Tested

ACAC OMA = Official Methods of Analysis of the AOAC Intarnational, 18th ed
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Verified Safety, Premium Seaweed You Can Trust
- This product has completed microbiological safety testing in accordance with AOAC Official Methods.

= All major harmful microorganisms were not detected, and the product complies with food safety standards.

- A safety-focused food management system, even for what you cannot see.
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Cool Collection

CD Co., Ltd. took advantage of its strengths as a design company and launched
a brand called Cool Collection to create differentiated products that break away
from existing stereotypes.

Anything you see can be designed.

CD Co., Ltd. is a leading company that makes consumers lifestyles a reality

based on the spirit of creativity.

CD CO,. LTD. www.cdgroup.co.kr
T.+82.2.792.3401 F.+82.2.6203.3402 E.cd@cdgroup.co.kr



