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Naturally Sweet, Slowly Perfected
* From the blooming of citrus flowers to harvest, the process follows the natural rhythm of time.
* Instead of speed, patience is valued to develop a deep and gentle sweetness.

* Free from artificial adjustment, the pure character of citrus honey is preserved.
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Flavor Born from Citrus Blossoms
* Harvested from Jeju citrus blossoms, it carries a light and refreshing aroma.
* The sweetness is gentle and well-balanced rather than overpowering.
* Natural minerals contribute to a clean and smooth finish.

* It complements foods and beverages without overpowering their original flavors.
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‘Why You Can Trust It
- Harvested with care for the natural environment to preserve the quality of citrus honey.
- Processing is kept minimal to maintain the honey’s original characteristics and flavor.

- Carbon isotope ratio analysis (-21.175C) is conducted to verify the honey’s characteristics.
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HAE H3A Test Report

g AEMTEK, INC.

Project Descriptlon: Product Tesling
Report Issued To: CD Co., Lid./Cool Collection
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Certificate of Analysis
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Terminology: . jgicates less than the reporting Iimit as noted

ND = Not Detected, negative, absent. SEnsitivity IS about 1 organism per test portion.

BAM = FDA Bacleriological Analylical Manual

ADAC OMA = Offictal Methods of Analysis of the AOAC Intemational, 18th ed.
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Microbiological Test Report

P/A = Presence/Absence

/A = Not Applicole or not analyzed

CP Staph = Coaguiase Posiive Staphylococc! {SIaphylocoecus aureus)

AEMTEK #: 1906899
Analyte Acrobic Plaic Gouni| Tolal Coliforms |  Escherichia coli Yeasi Mold Salmonclia Lo
monccylogenes
Method AOAC OMA980.12 | ACAC OMAS91.14 | AQAC OMA 39414 | ACAC OMA 2014.05 | ADAC OMA 201405 | AOAC OMAZ2011.05 | ADAC OMA 2004.02
Reporting Unit cFU cFuig crum cruig crug o 25 e 250
Method Detection Limit for Reporting 0 10 0 0 w0 Fin o
Sample ID | ‘Sample Description RESULTS
2 | Honey <10 <10 <10 <10 <10 ND ND
‘CFU = Colony Forming Units 0 = gram MPN = Most Probable Number

‘CMMEF = Compendium of Meihods for the Microbiological Examingtion of Foods, 41h ed.
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* Microbiological testing was conducted by an accredited testing laboratory.

ADAC Al = AOAC Research Instilute Performance Tested.

+ Key target microorganisms including E. coli, Salmonella, and Listeria were not detected.
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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.

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



