FCP Format for Exhibition and Business Meeting
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PROJECT
B Product Profile / Terms and Conditions
Nameof Product | GOODDAY PINEAPPLE
JAN Code 8801100128937 Materials glass bottle
Package = o =
: Length(cm) X Width X Height (cm Inner Capacit;
Use by date valid indefinitely Séze/lnier B -
apacity 65 | 65 215 360ml
Minimum Units  of 630CASE/SKU Materials paper box Volume 20.0
Delivery
Packing
: Length(cm) X  Width(em) X  Height (cm) Weight (kg)
Lead Time 60days SIZEIG?:S -
welg 33.2 26.7 23.0 13.0
Normal Tempreture FoB D CIF Prices are 2026-06-30
. . valid before
. ] Refrigeratino Reference $0.60 /EA
Storage Condition [] Frozen Price —
Pr]ce;}n{jﬁgjnese $2(¥320)
skvaried by terms and conditions
Certifications
HACCP, 1SO014001
(Products/System)
Ingredient Amount

Ingredients and Additives The Place of Origin

Nutritional Facts (Eg. X calories/100g)

Product Characteristics

Use Scenes
(Usage - Recipes)

It has a sweet and gorgeous aroma and is a flavor that emphasizes
ease of drinking.
It is also recommended for those who don't have strong alcohol.

a broad age group

Bar, casual restaurant, trend-oriented buyer
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B Company's profile

Company's Name

MUHAK

Annual Sales

$105 mi | lion(2024)

400

Numbers of Employees

Name of Representative

CHOI JAE HO

Messages to Purchasers

By fulfilling its economic
responsibilities, MUHAK aims to grow and develop with all
including customers, partners, shareholders
and government, to achieve transparent and clean corporate

stakeholders

management

We are also continuously working to grow into a community-
based company that can be used worldwide

legal and ethical

Website Address https://www.muhak.co.kr/
Company's _ 6, BONGAMGONDAN 2-GIL, MASANHOEWON-GU, CHANGWON-SI, GYEONGSANGNAM-DO,
Address T 01341 Republic of Korea
. 26-56, Jungnigongdan-ro 4-gil, Naeseo—eup, Masanhoewon-gu
F: —
;ﬁgx:: T 51232 changwon-si, Gyeongsangnam-do, Republic of Korea

Name of the Person in
Charge

CHOI HYUN DONG

E-mail Address trepl@naver.com

Phone Number

+82-10-2744-1853

Fax Number

B Selling Points of the production process

MUHAK' s production plant is equipped with facilities that can produce up to 2, 304,000 products a day,
We have established a stable supply system

We also introduced EBI (Electronic Empty Bottle Inspection) and FBI (Finished Product Inspection)
We suppress the occurrence of defective products at each stage of the manufacturing process

Furthermore, by performing visual

inspection by a person in addition to mechanical

inspection,

We reconfirm the quality and maintain a higher quality level

In addition, our factory has HACCP certification
from acceptance of raw materials to manufacture and shipment to ultimately consumers’ mouths
All processes systematical |y manage possible hazards

In this way, MUHAK combines mass production capacity with a strict quality control system,
We continue to provide safe and secure products to domestic and overseas markets

Pictures

B Information of Quality Assurance

Inspection of Products

Yes [CINo

(If yes, please provide additional information about inspection)
- HACCP certification, FBI (finished product inspection)

Prodction Process

‘We set work standards for each process, and manage the flow of the process from raw material input to filling to
packaging. In addition, during manufacturing, we work while checking the process conditions and work conditions to
ensure uniformity and stable quality of our products. We also carry out confirmation work between processes and
properly take over to the next process to maintain a smooth and stable manufacturing system.

Hygine Management

Employees

It is mandatory to wear sanitary hats, masks, and sanitary clothes.
In addition, we remove foreign substances, wash hands, and disinfect hands before entering the room, and thoroughly
manage employees' hygiene.

Facilities and
Equipments

Pre- and post-operational inspections are carried out for each facility.
In addition, lubrication equipment is maintained and equipment is inspected regularly and at any time, We strive to
maintain stable operation and product quality.

The Contact Points

production and quality

control departments +82°70-4294:-4 714

The person in charge Phone number

Emergency Response

Documentation

We continue to manage and minimize risks so that no crisis occurs.
Also, in case of a crisis, I have a product liability insurance (PL insurance).




