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Consistently Refreshing Taste of Honey Dongchimi
* Crafted to preserve the naturally refreshing taste of traditional dongchimi.
* Ingredients and processes are carefully managed to maintain consistent flavor year round.

* Clean and clear broth delivers a smooth and refreshing finish.
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Deep Flavor Begins with Ingredients
+ Made with carefully selected Jeju-grown Korean radish and Haenam napa cabbage for a distinctive dongchimi base.
+ Produced without unnecessary additives to preserve the natural flavor of the ingredients.
+ Fermentation balance is achieved using mineral-rich Korean sea salt.

+ Jeju Saryeoni Forest honey adds depth and richness to the flavor.
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‘Why You Can Trust It
+ All processes from ingredient selection to packaging follow strict hygiene standards.
* Produced in HACCP-certified facilities to ensure food safety compliance.

* Honey Dongchimi is completed through responsible and controlled production.
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Certificate of Analysis
AEMTEK Project #: 25051505 Sampling Date: 05/19/2025
€I FOOD INC. /Cool Collection " . i i
29, Madanghavi ro, Bovgdaa- eup, Sfample Recelved: 05/23/2025 Analynssmrncd: 05/23/2025
Hiwaseong 4, Gyeangl do, Republ . of Korea Analysis Performed by: AT, SL Report Issue Date: 05/27/2025
Contact: €D FOODINC. /Eun ¥oung Chol Client Project ID:  Honey Kimchi
Analyte Tatal Probiotic Count
Method In-house Method
Reporting Unit CFU/g
Methad Detection Limit for Reporting
AEMTEK ID Sample Description Lot #/Code RESULTS
asociE06 3 Fermenned Ligud with e Haney Dongeing e
g{ AEMTEK, INC.
*
Certificate of Analysis
AEMTEK Project #: 25051504 Sampling Date: 05/19/2025
S48 Hongeantmes, At Dergmema Sample Received: 05/23/2026 Analysis Started: 05/23/2026
Seoul, Republic of Korea Analysis Performed by: AT,SL Report Issue Date: 05/27/2025
Contact; €D Co. L. Eun Young Choi Client Project ID: Honey Kimchi
Analyte Aerobic Plate Count Total Coliforms Escherichia coli Listeria genus E coli 0157:H7
Method ADAC OMA 990.12 AOAC OMA 991.14 AOAC OMA 991.14 AOAC OMA 201310 AOAC RI020801
Reporting Unit crug cru/g crifg per 254 per 25¢
Method Detection Limit for Reporting 10 10 10 P/A F/A
AEMTEK ID Sample Description Lot =/ Code RESULTS
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Probiotic & Microbiological Testing Verified

Approximately two weeks after production, fermentation and microbiological presence were confirmed.
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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



