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Bl Company Overview

Company Name Medi Food Co.,Ltd . : .
Business registration

Year of number 142-87-01871
establishment September 7, 2020

CEO Yeong Min Lim

Livestock product processing, food manufacturing and
Business Areas | processing, Trade (Import, Export) Online sales,
Meat processing, Livestock product sales

Corporate

Registration Number elaJi1=0062840

23, Foodpolis-ro 9-gil, Wanggung-myeon, lksan-si,

Head office Jeollabuk-do, korea

Capital US$700,000
Tel +82-63-831-1068 Fax +82-63-832-1068

We started our business as a livestock product wholesale and retail business in September 2020, and will begin production in August
2023 to produce hamburger steak, dried chicken breast powder, dried chicken breast jerky, retort, and steak, which are items we have
prepared and developed even before founding the company.

A new livestock product processing plant has been completed in the National Food Cluster Industrial Complex, and automatic
production lines for livestock product processing and food manufacturing and processing are scheduled to be installed and operated
by August 2024.

Medifood Co., Ltd. has developed chicken breast drying technology and has completed preparations for full-scale growth by securing
patents and production technology and conducting pilot sales activities.

With the completion of the new construction in 2024, we will take another leap forward as a specialized company in the manufacture
of general foods and meat products by realizing the production of products demanded by consumers based on thorough hygiene
and the highest quality of HACCP.
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Bl Company History

Date of occurrence Detail

September 7, 2020 Establishment of Medi Plus Food Co., Ltd.

October 22, 2020 Chicken breast dried jerky, powder, Obtained Patent No. 10-2077189
December 22, 2020 Fromdak (We provide you with a healthy meal) trademark application
December 22, 2020 Trademark application for Mediplus Food (MEDI FOOD for a healthy table)

March 30, 2021 Youngmin Lim inaugurated as CEO
April 1, 2021 Signed an OEM production contract with Hoho Co., Ltd. for Fromdak

Transfer of ownership of 2,968.5m? factory site at 702 Dongchon-ri, Wanggung-myeon, in National

May 10, 201 Food Cluster Agricultural and Industrial Complex
June 30, 2021 Capital increase US$230,000
June 30, 2021 Changed the company name to Medifood Co., Ltd.
July 2, 2021 Factory construction permit completed
July 14, 2021 Medifood Co., Ltd. — Mail order business report and permit completed
March 2022 Contract with Haein Industrial Co., Ltd.
June 2022 Capital increase US$230,000
October 2022 Capital increase US$230,000
April 2023 Registration of Cheongchundak trademark
August 2023 Completion of Medifood Co., Ltd. factory building (Korea Food Industry Cluster)
September 2023 Completed ISO certification, certified by research department

February 2024 Chicken powder, chicken steak in the U.S. — registered with FDA
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food
H Representative history and shareholder status
4@ CEO Profile
L Resident registration . o .
Name Young Min, Lim 820916-1 Position President
number
Family details 2nd son Type of residence dwelling house Fax +82-63-832-1068
Education | ©raduation from Yeoju E-mail fromdok@naver.com Mobile +81-10-9633-0013
University
Address 300-14 Ma-dong, lksan-si, Jeollabuk-do, Korea . DEIEE of March,30,2021
Inauguration
March,30,2021

Inauguration of CEO of Medi Plus Food Co., Ltd.

4 Shareholders Status

As of April 2024

Total number of shares

9,000,000 stocks

Par value of stock Korean currency 100 won
Number of . e Relationship with Major
Name <hares held share ratio Responsibilities Shareholders Remarks
Young Min, Lim 4.95 million 55% President
shares
Kwang Won, Seo 49;;!20” 45% Non-executive director CEO of Chicken Story Co,, Ltd
Total 9,000,000 shares 100%
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Il Main Human Resources Profile - Main Human

Position

Name

Working in
the industr

Major career experience

Kim

+ Founding member of Harim Co., Ltd. (served as head of general business division)

Chairman Dong Gun 40 years +Development and patent registration of chicken breast jerky powder

+Megazone Co., Ltd. website planning, construction-operation management, Smart O&A sales
marketing team leader
Lim +M Commerce Company Marketing Team Leader, Founder of IM Ceramics
CEO . 10 years +Multiple restaurant businesses (operation/cooking) - Starting a business with special parts of chicken,
Young Min starting a chicken feet & chicken business
+2019, Change of corporation and representative to IAM Ceramics
+2020~2024 Present - Founding of Medifood Co., Ltd. and inauguration of CEO
+Manager of E-Home G&J Co., Ltd,, Director of Sekwang Food Co., Ltd., CEO of Torrain Food Co., Ltd
Vice- Kim +Director of Everin F&B, Vice President of Dadam FS Co., Ltd., Vice President of Hoho Co., Ltd
) 26 years +Developed over 1,000 types of products including retort, dried beef jerky, chicken breast steak,

president Hyun Seung chicken skewers, sausages, etc.
+2020. 08 Appointed as an advisory committee member for the Korea Food Industry Cluster
+Harim Co., Ltd., Cherryburo Co., Ltd.

General Lee 35 years +Development of chicken breast jerky and powder

Manager Hyun Seung +2020.08 Appointed as an advisory committee member for the Korea Food Industry Cluster

Finance Sund Hun 20 vears +Worked at Chungcheong Bank Co., Ltd., Cyberia Co., Ltd. - Franchise loan manager

director 9 y +Rice noodle manufacturing operation (100% domestic canned rice noodles)

Nam +Japan's Hattori Cooking School, youngest foreigner to win the Grand Prix Grand Prize, Dong-A Publishing's
Advisor 28 years Nam Gyeong-pyo, author of Delicious Organic Food, Apgujeong Seasons Movie, Yen serving as head chef
Kyoung Pyo +Current representative of Myeontongdan
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B Organizational structure

Franchise Headquarters

Marketing

Sales Team 1

Sales Team 2

Customer Satisfaction
Team

Production
Department

RetroT Team

Dried Beef Jerky &
Powder Team

HACCP Quality
Management

Chairman
CEO

Business General Manager

Management
Department

General Affairs
Team

Accounting Team

(Dedi
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Planning and Management

ON/OFF Sales
Department

Shopping Mall
Team

IT Management
Team

Headquarters

R&D Department

Product Develop-
ment Team
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Il Business overview

Project Name

Production Facilities

Infrastructure

Production Facilities

Staffing

Production Capability

@edi ¢

~ food

Livestock product processing industry, food manufacturing processing industry,
business that constitutes production automation system

Land : approximately 2,968.5m" / Building : approximately 3,305m’

Chicken breast powder, chicken skewers, tteokgalbi line, boneless chicken feet,
retort, dryer automatic packaging line, etc.

Warehouse / Purification facility / Office, etc.

Freezer (-18°C) 660m* / Refrigerator (-5°C) 330m* /
Workshop 15°C 2,310m’

Office workers : 6 people / Production workers : 34
people, 40 people in total

Monthly production : 2,640 tons of steak, 528 tons of retort, 360
tons of chicken skewers. Boneless chicken feet 316 tons Chicken
breast jerky, powder 1320 tons Tota I: 5,164 tons

Annual sales: US$ 57,700,000 Production facilities

10
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Bl Management philosophy

4 )

Developing trust and
responsibility throughout the

entire process of corporate

\_ activities Y,

(Pursuing unity that considers .
Pursuing

the existence of partner Management - win-win

philosophy \/

companies as the existence of

\_ our company

4 Establishment of a proper )
distribution culture and

pursuit of hygiene, quality,

\_  and reasonable price )




Il Business overview

B Stages of Business Growth

1. Manufacturing sales 5-year sales target of US$94,539,000
2. Distribution sales 5-year sales target of US$127,000,000
Sales

Total sales : US$221,538,000
otal sales $ ST EP 4 30,4%52?000

Sales
Us$
25,385,000
Sales
Sales Us$
T EP us$ 27,000,000
s 2 20,308,000

2026

Sales
US$
23,077,000

Sales
us$
15,231,000

Sales Sales
Us$ Us$

3,154,000 A

Sales
Us$
30,770,000

@edi?
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SVEP &

Sales
USs$
38,462,000

2028

1. Manufacturing sales

2.Distribution Sales

Annual sales in 2028
Target of achieving US$221,539,000

12



M Facility overview @fe;lci,

H Floor plan of new factory

1st floor floor plan of Medifood Co., Ltd. 2nd floor floor plan of Medifood Co., Ltd.
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B Status of major equipment facilities

& Layer 2 — Beef Jerky and Dry Powder




B Facility overview (Dedi 5(;5

foo

B Status of major equipment facilities

Micro Continuous Sterilizer

Air flow mill
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H Facility overview

B Status of major equipment facilities

& Layer 2 — Beef Jerky and Dry Powder

Powder Automatic Packaging Line

X-ray inspction machine

Metal detector
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| Checkweigher
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H Registration of Patents

H Patented 100% chicken breast dried powder
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4 Acquire patented processing technology

4@ Patented 100% chicken breast dry powder -

registered with the US FDA

Certificate of Registration

TE—
MEDIFOOD Co., Ltd

CEO: YOUNGMIN Lim

Product : Cheongchundak Original Chicken Powder

Address: 23 Foodpolis-ro 9-gil, Wanggung-myeon,
Iksan-si, Jeonbuk, 54576, Republic of Korea
FDA Registration Number : 12508993128
DUNS No. : 695137663
Last Updated: February 05, 2024
Registration Expiration Date: December 31, 2024
U.S. FDA Registration Agent: FKS Bioscience Inc
3435 Wilshire Blvd #1035, Los Angeles, CA 90010
This certificate certifies that the facilities listed above are
Registered in the following categories:
United States Food and Drug Administration Status,
Check Your Registration Valid in FKS Bioscience and FDA ASIA LLC
We will confirm that this registration is still valid.
R ing and displaying this delegation by 31 Di ber 2024.

2 This document is provided by United States Agent.

February 05, 2024 K| SOO KIM

4 a U.S.FKS BIO SCIENCE
M@f \jﬁ L@ THE GATEWAY TO THE SAFETY WORLD

3435, Wilshire Blvd Suite #1035, CA 90010, California, USA Cheonglu-si, Chun ngbuk-do, Republic.of K

\ FDAASIA LLC

www.fdaasia.org

NO preservatives!, NO seasonings!, NO flavoring agents!,

NO coloring agents!

Everyone can safely and easily consume protein.

, Osongsaengmyeong 1-ro, Osong-eup, Heungdeok-gu,

533

CERTIFICATE OF PATENT

5% H 10-2077189 &
Potent Number

gavs Xl 10-2019-0091173 &
Application Number

wey 20199 078 26

Filng Dat

s8y 20201 023 07%
Ragisraion b

YA Y Tt of the tnvention

RIS |2 ££ 7150 HzYy

SBAR} e
FABIAD|C|F £ (214911440004 )
HetsE i 39 FE2 702

WK fnverntor
BEYU(590714-+rr2% )
HeHRE QMA EMZ 177 2041

flol w2 rESY,of uEt S US| SEEIUSE FSYHLICL
This is to certify that, in accordance with the Patent Act, a patent for the
invention has been registered at the Korean Intellectual Property Office.

[ElGE
20214 088 19¥ 511 S,
5] SRNUS RUAR
)
5337

COMMISSIONER,
KOREAN INTELLECTUAL PROPERTY OFF
E3IA
E5% 2) &2
Korean Intellectual o
Property Office

EXMe M OS-20

A8 - £4 23 A4

qun W QRIS aas) (T
///.A:{g{s{)'
2000, (2. 28, e

" Test analysis results =
Protein Content
85.66%

17
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l Patented dry powder of 100% chicken breast

4 Business of dried chicken breast jerky and powder

The world’s best ultra-fine chicken breast powder with patented technology

Configuration business of automated system for producing processed chicken breast products

Business details

1. Using powder made from dried chicken breast«-boneless beef jerky without any additives and odors,

2. Producing and selling ultra-high protein (85%/100g) processed food.

18




H Introduction of the product

l Patented dry powder of 100% chicken breast

proteins

important?

X This is an academic explanation about protein,

not a product description.

@ ‘w
[ .

Teenager

Because it builds muscles and tissues
and is a hormone component, a lack

of it slows down physical
development and maturation.

Middle-age

To prepare for old age, you must
consume protein, which is a building
block of muscle, along with strength
training.

2400
4

(Medi
food

Infant/Children

It is necessary for proper growth and
function of the body, including
creating new tissues and producing
antibodies.

Youth

It can help maintain muscle mass
and delay sarcopenia.

nﬁ
i

Old age

It helps reduce muscle loss and bone
density and also plays an important
role in improving immune function.

19
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l Patented dry powder of 100% chicken breast

4 Which would you choose for muscle care?

If you drink it as a No freezer storage, store at room temperature

If you eat it as meat
powder

Food can be easily stored/consume anywhere

Protein : 25% Protein : 85% Patented dry powder of 100% chicken breast

o If you drink it with a beverage, it is digested and
absorbed quickly, which is very helpful for muscle

« Cumbersome « Easy and growth.

« Convenient portability, room temperature storage,

« Contains essential amino acids that can only be

« Discomfort « Delicious taste found by consuming meat

« No worries about digestive problems

« No worries about skin troubles

» Digestive disorders o It's tasty

20



H Introduction of the product @edig(;b

foo

B Application items of chicken breast powder (protein powder)

4 Health-conscious protein product with added chicken breast powder (added to all foods including dumpling
skin, pizza dough, tteok(rice cake), ramen, noodles, udong noodles, bread, etc.)rice cake

Chicken breast powder Rice noodles pizza dough Tteokguk
(90% protein)

Rice noodles Five-way noodles Ramen

21
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B Application items of chicken breast powder (protein powder)

Jl.2®. CHEONGCHUN —
@DAK@%E{_ | = =
o oy,
N

-
00% | DOWN

Chicken breast powder

(90% protein) Chicken breast protein shake

. E ﬁ:‘.‘“.“ §‘
2 £ H
| | ; cumon
| H & »ﬁ'; a§
- -1
: &) ¢ m;§
TR solayd B ool
4 §|  ewmazy Hp|AE]l £ ]
® CHICKEN chcnonall (1B IJE
BREAST 5 2
M?’ £ JELLY + |§ 5
; & STICK E
A i
e 4
= =——

Character of Cheongchundak

22



Bl Introduction of the product @edisi}_:

foo

B Various agricultural products and dried fruits

Before drying oranges After drying the orange Tangerine Chips kiwi chips

23
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Il Market Trends

B Fast-growing processed chicken market
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H Processed food using chicken breast, which is attracting attention
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Il Market Trends

B Chicken, ham, and sausages that are easy and
delicious to enjoy
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H Diversification of processed chicken food -
becoming a daily food
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Il Market Trends o

B Chicken breast products in overseas

markets with a focus on health
B 2200 =231 A0 SIS HiE

B Chicken products selected for a low-fat protein diet
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BRIl BE A MM G| EEEE BN 4B uEy (0I) Simple truth Organic (01=) Tyson (gi‘)rmnumcr e s CHOICE
(DIZ)18H] 014 2HIT}2,000% A 2|2 6IHE L) TZ O 44| B’ chal Has [Grilled Chicken Strips, ISpicy Chicken Bites, fillet portions
Overseas consumer perception of chicken breast YRI5 LB 0 IR HoR oI HORZ210/0f 8 HEO2 Ty 81 B 8240 SOHSAI01 ZEE0H
TR 1R AEY 125 THEE [ 75%01 TS 2I020| 2ASH | 1017 T20H CHHI D124 S04 Tt
% EH 2 A EZHO0IX
MINTEL, ‘Amplify chicken's position as a good value protein’, 2022.04
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MINTEL, 'Recession-proof meat snacks’, 2022.07
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Bl Status of total investment cost

e Unit : US$

Key Investment Feature

2024 Year / Investment amount - US$6,884,617

Category Own funds SEEE] Total Amount
procurement
1. Land 3,234m’ (within the lksan National 346,154 0 346,154
Food Cluster complex)
2. Building, wastewater treatment plant, 946,154 3284616 4,230,770

HACCP facility (3,300m’)

3. 2nd floor mechanical facilities (drying line, powder
line) 1st and 2nd floor floor construction, 153 847 5 153 847 5307 693
1st and 2nd floor ducts, 1st and 2nd floors ! e S
freezing, refrigeration, air conditioning)

4. Planned mechanical equipment on the first floor in
2025 year : US$1,923,080

Total 1,446,155 5,438,463 6,884,617
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Hl Monthly sales plan for each product - (estimated)
Unit : US$1,000

Maximum production capacity (based on operation of 7 hours per day / 22 days per month / 264 days per year)

Quantity Quantity
Division Product name Unit (ton) Monthly (ton) Annual Remarks
sales sales
month year

Chicken breast powder, 1kg / 70,000

1 Sef el kg 19.8 1,066 237.6 12,794 (US$53.85)
2 Boneless chicken feet kg 132 122 1584 | 1,462 “‘%;92_2’2)00

Chicken and duck
0Ol el &o
> (distribution sales) 2208 Ziesk %5 5%
Total 33 3,495 396 41,948




Bl Marketing Plan

B Estimated Sales Plan — 5-Year Expected Sales Plan

Unit : US$1,000

(Dedi

food

5 year sales plan (estimated sales)

Unit : US$1,000

Selling

Expected sales amount

Division Product Name Unit price Remarks

FY2024 | FY2025 | FY2026 | FY2027 | FY2028

1 Chicken breast powder, kg | 80,000 | 3,204 | 11,828 | 11,828 | 20,004 | 21,865
beef jerky
2 Boneless chicken feet 1kg 12,000 487 2,923 | 8769 | 11,692 | 14,615
3 Chicken, duck 7693 | 23,077 | 26,923 | 30,769 | 38462
(distribution sales)
11,383 | 37,828 | 47,520 | 62,555 | 74,942

% Boneless chicken feet machine sales will increase with additional mechanical equipment from 2025
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B Marketing Plan

B Secured business lines

B Secured sales clients and expected sales

Expected

(Dedi ?Q;

foo

Unit : US$1,000

NO. Client Commodity Supply timing cales Where to sell | Remarks
. . - MOU
1 Felicity Co, Ltd. Chicken skewers, rgtortJerky, powder, October 2024 385 Military supply, agreement
boneless chicken feet overseas export| omoleted
. MOU
2 Yoriya Co,, Ltd. Chicken breast powder, retort, 160oper 2024 77 School meals 1 ment
boneless chicken feet and distribution completed
Convenience store MOU
3 Cell Duck Co., Ltd. Retort, chicken breast powder October 2024 77 h ven! hobD. agreement
ome shopping | completed
MOU
4 Nature Farmer Co., Ltd. Retort, chicken breast powder October 2024 154 Online sales agreement
completed
Great Farm, an agricultural | Chicken breast powder (chicken breast Conclusion of
5 e jelly stick production) October 2024 385 Overseas export czunl?clroai)ét
Mediquits Co., Ltd. Chicken breast powder, beef jerky, November : Conclusion of
6 (Bardak) retort, steak, cube 2024 231 Online sales 'pntffcnhtazz
: Chicken Breast Powder Conclusion of
7 Dain F&C Co,, Ltd. (Chicken Breast Rice Noodle) October 2024 231 Overseas export Csoun?cfel))c/t
Total 1,540
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l Sales growth and net operating cash flow before tax

Unit : US$1,000

Growth Rate Operating Profit
2024 4,165,986 N/A 661.33 21%
2025 19,826,400 476% 5,667.4 37%
2026 26,435,000 133% 7,543.56 37%
2027 33,044,000 125% 9,420.03 37%
2028 39,652,800 120% 11,150.98 37%
SUM 123,124,186 34,443.30 36%
5 years Operration margin 27%
Average sales gross profit ratio 26%
Operating profit margin 36%
[Market value of the company]
Based on 5-year present value : 38,461.54 Us$1000
Includes future value and permanent value : 76,923.08 US$1000
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B Profit and loss statement

Unit : US$1,000

Category FY2024 Rate FY2025 [RIEL FY2026 TEICH  FY2027 PGEICE FY2028 EELGE Rate

Sales 3,205 100% | 15,251.1 | 100% | 20,334.62 [100%| 254185 |100% | 30,502.15 |100%| 94,711 100%

Cost of sales 1,283 40% 6,409.2 42% 8,545.61 42% | 10,682.02 | 42% | 12,818.42 | 42% | 39,737.74 42%

gross profit 1,922 60% 8,842 58% 11,789 58% | 15,013.37 | 58% | 17,683.74 | 58% | 54,973.18 58%

S&A expenses 1,261 39% 3,175 20% 4,245.4 20% | 531642 | 20% | 6,532.76 | 21% | 20,529.9 22%

Labor costs 219 6.8% | 1,0875 | 7.1% 1450 | 71% | 18125 |[7.1% | 2175 7% | 67437 7%
ma”“jg‘iu””g 929 29% | 1,857.8 | 12% 2477  [122%| 3,096.3 |12.2%| 3,71552 | 12% | 12,07543 | 13%
depreciation 111 35% | 22154 | 15% | 295385 |15%| 36923 |15%| 6046 | 0% | 105738 | 1%

R&B 23 0.1% 7.7 0.1% 23.1 01% | 3846 |02% | 58182 | 2% | 653.36 1%

Opsrroa]fi'tng 661.3 20% | 56674 | 37% | 754356 |[37.1%| 942003 [37.1%| 11151 | 37% | 344433 36%

Non-operating
income

interest cost 69.2 2.2% 276.92 1.8% 277 1.4% 277 1.1% 276.92 1% 1,177 1%

Ordinary profit 592.1 18.5% | 5,390.5 35% 7,267 35.7%| 9,143.10 | 36% | 10,874.1 | 36% | 33,266.37 35%

corporate tax 1455 4.5% 1,186 78% | 15987 |[79% | 201148 |79% | 253923 8% | 7,349.22 8%

expense

Net Income 446.6 13.9% | 42046 |27.6% 5,668 279%| 713162 |281%| 8481.76 | 28% | 25932.54 27T%

% The profit and loss statement does not reflect distribution sales.
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Hl Balance Sheet Unit : US$1,000

Category FY2024 FY2025 FY2026 FY2027 FY2028
Cash (Working Capital) 268.51 1,055.86 1,957.28 3,512..25 2,210.64
Cash (Excess Cash) 72542 1,216.43 1,042.77 7,341.21 8,899.1
Account receivable 234.21 172.56 180.13 936.1 1,048.43
inventory assets 233.50 316.74 323.36 364.02 407.71
Other current assets 0 83.58 188.56 140.41 157.26
investment assets 0 0 0 243.6 272.83
Tangible Assets 5,557.20 5,618.71 6,508.68 8,003.26 9,217.57
Intangible Assets 346.15 1,977.0 3,202.31 4,239.77 4,707.7
Total assets 7,365.0 10,441.57 13,403.1 24,771.63 26,921.21
Trade payables 504.68 541.99 649.30 1,040.11 1,164.92
Other current liabilities 657.06 541.86 502.66 208.02 232.98
short-term borrowings 1,425.42 1,002.38 757.47 0 0
long-term borrowings 2,259.38 1,375.62 705.62 0 0
total debt 4,846.54 3,461.84 2,615.04 1,248.13 1,397.90
Capital + capital surplus 1,153.85 1,538.46 2,307.70 3,076.92 3,846.15
retained earnings 1,364.62 5,441.61 8,480.36 26,580,549 21,677.16
Total capital 2,518.46 6,980.07 10,788.05 20,446.58 25,523.31
Total debt and equity 7,365.0 10,442.0 13,403.1 24,848.55 26,921.21
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l Payment plan for 2nd floor machinery funds

Unit : US$
Division Contract Down payment Interim payment Balance
amount
Expenditure | 1t mechanical | o0 a3y 1,083,415.4 650,049.23 433,366.15 2,166,831
equipment
X Attachment of
machine
statement
XVAT included
Total 2,166,831 1,083,415.4 650,049.23 433,366.15 2,166,831
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B Required funds plan

B Purchase status of mechanical equipment for the 2nd floor factory

(Dedi

foo

&

Product name Specification Manufacturer Q'ty  Unit price Amount VAT
1 | Wagon salt mixer RH-01/L930XW830XH1,050/380V60Hz1.5kw S“?Or?ittz‘fc“ 1 5,000 5,000 500 5,500
2 0a f;;;r:gatif}at(’:f‘fne GPK-50/ L2,400XW2,050XH1,650/ 0.4kw S“E”OTitLtL‘fCh 1 350000 35,000 35000 38,500
3 Styro‘co,\"jlm BoxTaping | 5 rs10/ 13,000XW1,500XH1,600/ 380V60HZ 1.1kw | SUmmit Tech 1 30,0000 30,000 3,0000 33,000
achine Co., Ltd.

| Sondesschidenfoot || GY-QGUZChien oot boreteponl machine | SummiTen | 3| ooy saoong  sacng soagn
5 Tapping machine CLI-1650/ L2545*W1650*H2310/ 380V60Hz 1.5kw S“E”OTitLtL‘fCh 1 5,500 5,500 550 6,050
6 1Rotary cutter mill-1st Primary crusher 4p380v 7.5kw M';‘g;?sepggd‘ftr a7 45,000 45,000 45000 49,500
7 2Screw conveyor transfer supply device 4p380v 0.75kw Mﬁfc’[frfepggdf[ A 15000 15,000 1,500 16,500
8 3AC”‘S;SL:2’;”ZI”9 Air flow fine grinding system 380v4p37.5 Mﬁgﬁzepggd‘f{ o 250,000 250,000 25000 275000
9 Metal extractor metal withdrawal machine 220v DaEP:/:gy(t:T)i.r,]?_td 1 6,500 6,500 650 7,150
10 | weight sorting machine weight sorter 220v Dai’iyg?gu al 8,500 8,500 850 9,350

Sub total 940,500 94,050 1,034,550
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B Purchase status of mechanical equipment for the 2nd floor factory

Product Name Specification Manufacturer f Unit price  Amount VAT
X-ray inspection I . . Everything
11 machine X-ray inspection machine Dahae Co., Ltd 1 37,000 37,000 3,700 40,700
. , , . A Seohan ENG
12 Miura Steam Boiler Miura Gernox Steam Boiler 1,5T380v34p 10kw 220v Co. Ltd 1 54,23.419| 108,470.84] 10,847.08] 119,317.92
Steam piping work on - Seohan ENG
13 the 1st and 2nd floors Steam piping work on the 1st and 2nd floors Co, Ltd. 1 19,529.16( 19,529.16[ 1,952.92| 21,482.08
. Seohan ENG
14 Air compressor Compressor 20HP 380V3P60Hz 1,5kw Co. Ltd 1 16,800 16,800 1,680 18,480
. UP-40006T/ 1,650*2600 single phase220V/three phase | Seohan ENG
15 Eelectric water heater 380V20kw Co. Ltd. 1 8,000 8,000 800 8,800
16 Dryer DH-K15-2H/L8500*W3200*H2400/ urethane 100TSTS Daa””ag&B 3 | 16666667 500000  50,000[ 550,000
17 Automat!c po_wder DSE-308/Feeder,.bottIe wgshmg machmef filling machine, | Daesung F&B 1 130,000 130,000 13,0000 143,000
packaging line capping machine, labeler, shrinker Co., Ltd.
18 Meat Slice Cutting DSE-400/ L2500WA00*H750/ 22V Tkw Daesung F&B | 4 300000 300000 3000 33,000
Machine Co.,, Ltd.
chicken breast Daesung F&B
19 quantitative cutting MQJ300-1l/ L4220*W1120*H1360/380V60Hz 1.21kw Co I?td 1 68,000 68,000 6,800 74,800
machine T
20 Chicken Breast Cut LF-100/ L2100*W700*H1400/ 380V60Hz1.3kw Daesung F&B |, 15000, 30,000, 3,000 33,000
Meat Slicer Co., Ltd.
Sub total 947,800 94,780 1,042,580

36



B Required funds plan @edigt‘p

foo

B Purchase status of mechanical equipment for the 2nd floor factory Unit : % 1000 Won/Korea/US$

Product Name Specification Manufacturer f Unit price Amount VAT

21 Box cart DSE-313/ L1000*W1400*H50 Dagsounftg&B 207 70 14,490 1449 15939
22 Worktable DSE-316/ L1800*W600*H750 STS304 Daecsgnftg&B 30 7500 22,500 22500 24,750
. DSE-317/2-piece sink Daesung F&B

= Sink L1500*W500*H750, LI00*W500*H750 1EA Co. Ltd 20 >001 10,000 1,000 11,000

24 Wagon 2001 Daesung F&B | 5, 600 12,000 12000 13,200
Co., Ltd

oy || Flendier Sitiex Fhiiating Powder Stick Packaging Machine 30g Daesung F&B | 220000 22000 2200 24,200
Machine Co.,, Ltd

26 Microwave Sterilizer L11700*W840*H1750 Da‘zsg”%tg&B 1 70,0000 70,000 70000 77,000

27 Cooler 600W DSE-305/ L8000*W600*H800/380V3 phase 4P8kw Da‘zsg”%tg&B 1 20,0000 20,000 20000 22,000

28 Cooler 1,500W DSE-305-1/ L13000*W1500*H800/ 380V3 phase 4P20kw Da?(;‘”%tg&B 1 40,000 40,000 4,000] 44,000

og | Three-sided packaging DE-420/ L4200*W2300*H900, 380V60HZ5kw Daesung F&B | 5 36,0000 108000 10,800, 118,800
machine Co., Ltd

gy || resdigleigeiion Freezing/refrigerated air conditioning Daesung F&B | 520,000 5200000 52,0000 572,000
air conditioning Co., Ltd

Sub total 838,990 83,899 922,889

A Grand Total 2,727,290 272,729 3,000,019

US$ (Rate : US$ 1 = 1,300Won) US$ [2,097,915] 209,791|2,307,706
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H 2nd floor production powder cost statement
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Product . . . . . . Total . . . Individual
Name Weight Rratio Unit price  Drainage Weight Loss rate weight Amount Unit price = Weight price
Chicken 1 0.82 1
Breast SL 5,000 5,000 5,000 ’ 4,100 900 25,000,000 27,778 27,778
1 22
A
Total 5,000 1 5,000 4,100 900 25,000,000 900 19,800
Product L . L : , N , Daily Monthly Annual
Name Unit price Ratio Unit price Weight Q'ty Unit price Q'ty amount amount amount
o,
Powder | 5777 | 39.7% 27.778 1 1 277778 900  [25,000,000| 550,000,000 |6,600,000,000
vacuum 0.2% 1 1
vinyl 120 ) 120 120.0 900 108,000 2,376,000 28,512,000
0,
) 0.0% 15 ) €0 ) ) )
[o)
el 150 0.2% 1,500 10 150.0 90 135,000 | 2,970,000 | 35,640,000
[o)
Ol - 0.0% 10 10 1.0 900 9,000 198,000 | 2,376,000
Logistics 0.0% 1
costs 20.0 e 20 20.0 900 18,000 396,000 4,752,000
0,
Total 1 55068 | 401% 28,069 25,270,000 555,742,000 |6,668,904,000
Product o . ) Lo . Daily Monthly Annual
Name Unit price Ratio |Monthly Fee| Output Q'ty Unit price Q'ty amount amount amount
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H 2nd floor production powder cost statement
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Product . . o : . Total o . Individual
Name Weight Rratio Unit price  Drainage Weight Loss rate weight Amount Unit price = Weight price
manufacturi 0.9% 1
ng expenses| 614 = 12,150,000 19,800 613.6 900 552,273 | 12,150,000 | 145,800,000
O,
Tigi! 614 0.9% 12,150,000 613.6 552,273 | 12,150,000 [ 145,800,000
General
= [o)
manage” | 7545 | 193% 1143448200 | 19800 1 7,244.9 900 | 6,520,373 | 143,448,200 [1,721,378,400
[¢)
IGiEl 7,245 10.3% 143,448,200 7,244.9 6,520,373 | 143,448,200 [1,721,378,400
proccj:f:on Division [ Unit price [ personnel | Daily salary Salary | Annual salary
Labor €.8% ] Man 100,350 > 501,750 |11,038,500| 132,462,000
costs 4,789 = 94,829,636 19,800 ” Femal 20
emal® 1 95455 1,909,100 [42,000,200| 504,002,400
Indirect 4
labor costs [ 135,455 541,820 |11,920,040| 143,040,480
Executives | 193 182 > 965910 [21,250,020| 255,000,240
O,
fotal 4,789 68% 1 94829636 Total 34 3,918,580 86,208,760 1,034,505,120
Severance
(o) O, (o)
58.2% sselling 100.0% . 41.8% pay 8,620,876 )
Cost . margin
price
40,716 70,000 29,284
Date Amount Q'ty Total Ratio Division Date Amount Q'ty Amount Ratio Month Annual sales
o monthly net 9
! 29,284 900 26,355,917 41.8% profit 22 29,284 19,800 579,830,164 41.8% 12 6,957,961,968
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H 2nd floor production powder cost statement

Product . .
Name Weight Rratio

Unit price = Drainage Weight

Loss rate Lc.>ss thal Amount Unit price =~ Weight Indl\{ldual
weight weight price
o monthly o
! 40,716 900 36,644,083 >8.2% purchase 22 40,716 19,800 |806,169,836 >8.2% 12 9,674,038,032
o monthly o
! 70,000 900 63,000,000 100.0% sales 22 70,000 19,800 1 ’386’800’00 100.0% 12 16,632,000,000
electricity . . Wastewater
bill water bill | - gas bil management fee
10,000,000 150,000 | 2,000,000 - Total 12,150,000
. Electrical gt
bank [Four major| . Fire safety Firefighting |  Elevator Disinfection| kt internet | Forklift thgr
. . insurance management{management purifier Rent 1475 |Rent 6375| Rent 3536
Interest | insurances : management f cost phone Rent
premiums foe fees ee rental
28,000,000| 6,272,200 -
. . Livestock Vehicle ; i
Carnival | Land Tax repair [Entertain-ment| corporate inspection Caps maintenance| Fee paid tax preparation| Employee dinner
costs expenses card fees cost fee Meals expenses
650,000 38,000 | 1,000,000 | 3,000,000 | 10,000,000 - 1,000,000 - 5,000,000 | 1,000,000 - 4,488,000 2,000,000
‘i Travel and Machine Ordinary Industrial
etc(reserve) Advertising Consggzsb'es transportation | depreciation |development| Property
costs expenses cost costs Rights
10,000,000( 50,000,000 | 2,000,000 [ 1,000,000 | 16,000,000 | 1,000,000 | 1,000,000 - Total 143,448,200
Powder
Division salary 94,829,636
Total expenditure 806,169,836
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Bl Code of Business Ethics

"We will create safe and healthy food”

Based on our food production technology know-how accumulated over many years, we have
been researching and developing automated production systems for hygienic and healthy dried

food jerky and powder, skewers, tteokgalbi, hamburger steak, and retort.

In addition, we are constantly striving to establish a healthy food culture with the belief that we
are responsible for everything from the purchase of raw materials to the evaluation of the final

consumer through strict quality control.

Medifood Co., Ltd. will strive to provide satisfactory products to consumers and satisfactory

profits to investors through continuous research and endless challenges.

Thank you



Kimchi manufacturing business
based on Korean ginseng
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Organizational structure

r 1 Chairman

Technical q | J

Advisory Group r \ :
\ J R&D (Biotechnology) Technology
r N C.E.O Research Institute

Overseas Management
Advisory Group

\ J
. . . Partner
Pllvalmnlng Off|:e Overseas Sales Domestic Sales Man:gtene1ent
anagemen Department Department
Department Department
United States, Japan, China,
Vietnam, Myanmar, Laos,
Indonesia, the Philippines,
Thailand, India, and Africa,
Fermented Food Paju Industry-Academic

Cooperation
Research Institute

Research Institute
(SG Corporate
Research Institute)

manufacturing
plant
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Selenium & Zinc

Antioxidant power y¥hopping 2,000 times
* Protects cells from free .\
aging.

» Eliminates radioactive substandes and heavy
metals.
» Maintains healthy male repréductive function,

preventing

it plays

rowth and tissue skeletal formatio
omotes reproductive and immune function.
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About specially cultivated ginseng

Hydroponic ginseng used in food is grown in an eco-friendly White Jade Skin

nutrient solution and is completely pesticide-free Ginsenoside F5
<Ginsenoside F5> v Skin Whitening, Anti-Aging

Ginsenoside F5 is an excellent whitening ingredient
that suppresses the production of nitric oxide, a
substance that causes inflammation, and inhibits
melanin production in response to UV rays and
other stimuli. It is present in 8-9 times more
concentration than 6-year-old ginseng.

+7 times more

Saponin (Ginsenoside)

<Saponin> Nourishing, Immunity-boosting,
Anticancer Effects

Saponin boosts immunity and helps with
anticancer effects and nutrient tonicity!!

The leaves of fresh ginseng grown in eco-friendly
nutrient solutions used in SG foods contain up to
eight times more saponin than the roots.

Cancer Cell Inhibition

Flavonoids
<Flavonoids> Powerful Antioxidant Effects

Flavonoids, which possess powerful antioxidant
properties, help prevent adult diseases, improve
blood circulation, and hair loss, and are effective

Stay healthy and slim! in suppressing cancer cells.

GABA

<Gamma-Aminobutyric Acid> Prevents high

blood pressure, diabetes, and obesity Hangover Relief

ALA, ASN
<Alanine, Aspartic Acid>
Lowers Cholesterol, Strengthens Liver Function

This ingredient helps with obesity, diabetes, and
high blood pressure, two of the biggest
concerns for modern people. It also helps with
insomnia, depression, and mental stability. This ingredient lowers blood cholesterol and
strengthens liver function, helping relieve
hangovers and lower blood sugar levels,

accelerating recovery!
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Product Summary

K-Ginseng food

"Securing large quantities and “Manufacturing and supplying fu
nctional foods that are delicious

<. and nutritious.”

inseng, a functional food ing;e«/

i " Application of -\“
dient. new technology

securing exclusive supply of g

Fusion and
Ginseng sprout fermentation
aultivation technology methods
containing high
concentration of

saponins

Kimchi, soybean paste, red pepper paste, soy sauce
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Types of ginseng kimchi

Ginseng green onibn
kimchi

Ginseng young radish klmch| Giseng water Ginseng chive kimchi Ginseng cucumber salad
kimchi
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Characteristics of ginseng kimchi

Powerful antioxidant power removes active oxygen and inhibits
skin cell aging.

Strengthens the body's immune system to enhance immunity
\

Enhances sexual function and facilitates reproductive function

Involved in diabetes prevention and blood sugar control

Growth and tissue skeletal formation

Emission of radioactive substances and heavy metals

Inhibits cancer cells and strengthens liver function

1/

Helps improve adult diseases such as high blood pressure,
diabetes, and obesity

Maintaining healthy male reproductive function increases the
chances of conception
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Characteristics of ginseng soybean paste

Powerful antioxidant power removes active oxygen and inhibits skin
cell aging.

Strengthens the body's immune system to enhance immunity
)\
‘Enhances sexual function and facilitates reproductive function
|

‘Involved in diabetes prevention and blood sugar control
\

Emission of radioactive substances and heavy metals

50¢
‘Growth and tissue skeletal formation
|

1
‘Inhibits cancer cells and strengthens liver function

[

Helps improve adult diseases such as high blood pressure, diabetes,
and obesity

Maintaining healthy male reproductive function increases the chances of
conception




Characteristics of ginseng gochujang

Powerful antioxidant power removes active oxygen and inhibits skin

cell aging.
\

Strengthens the body's immune system to enhance immunity

)
Enhances sexual function and facilitates reproductive
) function

\

‘Involved in diabetes prevention and blood sugar control
|

Growth and tissue skeletal formation

|
‘Emission of radioactive substances and heavy metals

1
'Inhibits cancer cells and strengthens liver function
[

Helps improve adult diseases such as high blood pressure, diabetes,
and obesity

Maintaining healthy male reproductive function increases the chances of
conception




Characteristics of ginseng soy sauce

Powerful antioxidant power removes active oxygen and inhibits skin
cell aging.

)
‘Strengthens the body's immune system to enhance immunity

\‘
\'
|

Involved in diabetes prevention and blood sugar control

Growth and tissue skeletal formation

I
'Emission of radioactive substances and heavy metals

1
'Inhibits cancer cells and strengthens liver function

[

Helps improve adult diseases such as high blood pressure, diabetes,
and obesity

Maintaining healthy male reproductive function increases the chances of
conception




Sales progress

«Kimchi
«Makgeolli
*Red pepper paste
«Soybean paste

*Soy sauce

«Kimchi

«Makgeolli
*Red pepper paste
«Soybean paste

*Soy sauce

’, )

+ Establishing an online shopping mall

Preparing for TV home shopping sales

+ Sales through network marketing
+ Sales through partnerships with distribution groups
+ Offline sales through supermarkets and department stores

+ Recruiting nationwide distributors and dealers

/

ﬂ Negotiating a technology partnership with a Chinese \
kimchi company

+ Negotiating exports and imports with a Chinese network
marketing company

+ Negotiating exports and imports with a Vietnamese
state-owned enterprise

+ Negotiating exports and imports with a major
Vietnamese distributor

+ Negotiating exports and imports with major companies

in the U.S., UK, India, Australia, and Japan
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National sales network (progress plan)

* OO0 Distributors
* 0000 Distributors
- Future Overseas
Expansion

Seoul

Busan

Incheon

Daegu

Daejeon

Gwangju

Ulsan

Gyeonggi

Kangwon

ﬂeongbuk

Gyeongnam

Jeonbuk

Jeonnam

Jeju

Chungbuk =—
~—Chungnam/ __

.00.50' —/ 00O Dealer
Jictribrers = OO0 Dealer
Jictriborers = OOO Dealer
jo e =/ 000 Dealer
D00 000 Dealer |
fosos = 000 Dealer |
Jictriborers = 00O Dealer |
Jictriborers = 00O Dealer |
o °0¢ = 000 Dealer
joo8 = 000 Dealer |
Jictriborors = 00O Dealer |
joo %S = 000 Dealer |
o0 %€ = 000 Dealer |
o0 S%€ — 000 Dealer |
Jictriborere = 00O Dealer |
fo2%€ =000 Dealer
 distribatars || Q00O Dealer
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Business Operation Strategy

Core Strategy

Food that satisfies both taste and health!

Food that meets consumers' needs!

A customer once, a customer twice!
A strategy for spreading word-of-mouth
marketing

Business policy

A product that customers experience
and ultimately choose...
Maximizing its benefits

The product you most want to taste...
Building customer satisfaction and trust

We develop a trustworthy business
that customers can trust by using
high-quality food ingredients and

promoting taste and efficacy.

We provide the best health foods that combine technology, experience,
and know-how, and we also build a good corporate image
by serving our neighbors and local communities!




Target Marketing Strategy

Sales strategy « Efforts to promote local health-related For Well-being
reporting Issue

« News articles in various print media

« Articles in related professional journals

* Published articles in daily newspapers

e Published feature articles/on-site
reporting

 Advertisements on local broadcasting
stations

« Sponsored appearances in dramas and

other broadcasts

Successful

Promoting awareness « Promotion through mobile social devel t and
of the efficacy of . media and online platforms e"s.otp.rg‘e:‘. 2l
i : « Word-of-mouth through social | Istribution
ginseng through Cyber media media reporters -

efficient marketing « Promotion through mobile websites
channels. « Mobile events

o Celebrity marketing
« Sports star marketing

« Closely manage local health-related
businesses

~_ +» Develop sales skills

« Provide opportunities to experience
flavor and efficacy

 Advertise on large billboards

« Promote in-store sample displays

« Distribute brochures and flyers

Direct
promotion




Sales Expansion Strategy

+ Partnerships with major distributors

+ Partnerships with food-related companies

+ Partnerships with network marketing
companies

+ Partnerships with online shopping malls

+ Recruiting distributors

Food distribution that meets consumer needs

Implementing strategies to ensure business profitability

+ Home shopping sales

+ Distribution to discount stores

+ Banner advertising on various portal sites

+ Expanding distribution to independent :
distributors Reallzmg voluntary demand with the best wellnes

~ + Participation in food fairs and tasting events products

Continuous research and development and product diversificatio_[;,-

* Expanding the nationwide distribution of ginseng products

G lle h G + Establish a distribution management system at dealers.

+ Establish a 3G network system.
+ Automated centralized counting of sales quantities.

+ Establish a company profile system using barcode
II‘I“HIII‘I + Verify product history using barcodes 5\%

o Establlshment and operation of a centralized managementsystem
e disclosure of company and product history

iﬂ
N
c

uoijdejsipes Jawoisn)
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Step-by-step marketing strategy

Market Entry
First Half of 2026

approach

2027

stability

Stable entry
Second half of

Global Market
Expansion
Second Half of
2028

Market Expansion
First Half of 2028

expansion debouchment

@OOOOOOOOOOOOOOOOOOOOO%OO000000000000000000OM.....l..l....l.......)‘.....................’

« Human Resources
Development

* Production Facility
Construction

« Research Facility
Construction

« Various Infrastructure
Construction

« Export Line Construction

* Focus on marketing

« Expanding the sales
organization

« Developing media relations
« Continuing exports

« Continuing research and
development

® Launching a Diverse » Expand media marketing

Product Line

« Expanding Production
Facilities

* Full-Scale Exports

¢ Launching Advanced
Products

« Dominating the Food
Market

« Diversify export products

« Technical partnerships with
overseas companies

« Expand export markets

« Maximize linked sales




Marketing for overseas markets

M Challenge new markets

+ Emphasize the benefits of ginseng, participate in tasting events, and participate in food fairs

+ Capitalize on the Korean Wave, including K-pop and K-dramas

+ Strengthen marketing strategies tailored to local markets (develop recipes tailored to local tastes)

2) Future Direction

+ Halal Certification - Entering the vast and attractive Islamic market

+ Focus on R&D - Developlng standardized kimchi, doenjang, gochujang, and sqy sauce tailored to
global tastes

+ World-class

3 innovation - Trust in ravy materials SR

+ Localization Researchmg diverse u§es such as spreadable gochUJang\talrored to local
tastes, deodo |z|ng neju (fermented soybean_paste) ;odors and salads, mass media advertising,
cooking classes, and food cul‘ture promotlon W G L e

s
+ Continued participation in overs ‘s f'ood expos. preseniatlve produqt O{Idarean food
globalization ; B s

l'_p ¥ N e . K n}
o Y g ;. "':_L" “};,J' ’
+ Developing fusion foods that surpass J = el ,ﬁ.«,

American market Norw Q
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Product Vision

Satisfying customer’s
well-being needs with
the best taste and quality

quality

Customer Customer

ndustry
leader

Commercial

Well-being satisfaction Impression Initiative
Differentiating itself from existing foods Transforming into a differentiated
by adding ginseng business through continuous

research and development and the
best products.
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Details of required funds

o . , S Amount
Facility name Unit Q'ty | Unit price required Remarks
About . .
Land pyeong | 30909 | About220 660,000 Goesan business site
Special ginseng kimchi/ soybean paste/ ssamjang
Factory pyeong 1,000 2,500 2,500,000 soy sauce/ red pepper paste/ various salted sauces/
etc.
Factor Food Cost of building a low-temperature warehouse
4 Building warehouse pyeong 500 2,000 1,000,000 for food ingredients
low-temperature Cost of building a low-temrerature warehouse for
warehouse pyeong 200 3,000 600,000 finished products
Office oyeong 200 3,000 600,000 Labs, offices, restaurant;cc.jormitories, bathrooms,
1 line
production line Type 1 | >0 tgns 1,500,000 kimchi production line
per day
*Building coverage ratio of approximately 60% on
Sub total 6’860’000 agricultural corporation land
Raw material purchase cost type 1 300,000 2,000,000 Food raw materials and additives
Marketing expenses type 1 50,000 550,000 Website, brochure, TV commercial, etc.
personnel expenses months 6 45,000 270,000 3 million won * 15 people * 6 months
Company operating expenses months 6 50,000 300,000
Sub total 3,120,000
Grand total 9,980,000
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Estimated Sales Plan (Year 1)

Divission

1st year (January 2027 - December 2027)

Q'ty (Ton) ?Ia(;; price Z';sS: profit Total Sales Expenditure Revenue Remarks
Export kimchi | 1,800 5300 | 3,710 | 1,590 | 9,540,000 | 6,678,000 | 2,862,000
Domestic kimchi 500 5300 | 3710 | 1590 | 2,650,000 | 1,855,000 | 795,000
Other kimchi 60 10,000 | 7,000 | 3,000 600,000 420,000 180,000
Ginseng kimchi 500 15000 | 8000 | 7,000 | 7,500,000 | 4,000,000 | 3,500,000
Ch”;;’setzper 260 12,000 | 8000 | 4,000 = 3,120,000 | 2,080,000 | 1,040,000
Sub total 2,860 23,410,000 | 15,033,000 8,377,000
pasf;ﬁgjfn?an . 500 13,000 | 7,000 | 6,000 = 6,500,000 | 3,500,000 | 3,000,000
Sub total 500 6,500,000 | 3,500,000 3,000,000
Grand total 29,910,000 | 18,533,000 11,377,000
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Estimated Sales Plan (2nd Year)

2nd year (January 2028 - December 2028)

Divission o | first
Q'ty (Ton) ?;;; price clgzt profit Total Sales Expenditure Revenue Remarks
Export kimchi 2340 5300 | 3,710 | 1,590 12,402,000 | 8,681,400 | 3,720,600
Dgrﬂi;ﬁic 650 5,300 3,710 1,590 3,445,000 2411500 | 1,033,500
Other kimchi 78 10,000 | 7,000 3,000 780,000 546,000 234,000
Ginseng kimchi 650 15,000 8,000 7,000 9,750,000 5,200,000 4,550,000
Chi“p;’setzper 340 12,000 | 8,000 | 4,000 4,080,000 2,720,000 | 1,360,000
Sub total 2,860 30,457,000 | 19,558,900 | 10,898,100
soybean
oaste/seamiang 650 13,000 | 7,000 | 6,000 8,450,000 4,550,000 3,900,000
Sub total 650 8,450,000 4,550,000 | 3,900,000
Grand total 38,907,000 | 24,108,900 14,798,100
64




Estimated Sales Plan (Year 3)

Divission

3rd year (January 2029 - December 2029)

Q'ty (Ton) S?Il(eg;o rice Z';zt profit Total Sales Expenditure Revenue Remarks
Export kimchi 3,042 5,300 3,710 1,590 16,122,600 11,285,820 | 4,836,780
Domestic kimchi 845 5,300 3,710 1,590 4,478,500 3,134,550 1,343,550
Other kimchi 102 10,000 7,000 3,000 1,020,000 714,000 306,000
Ginseng kimchi 850 15,000 8,000 7,000 12,750,000 6,800,000 5,950,000
Chi“p;’setzper 440 12,000 | 8,000 & 4,000 5,280,000 3,520,000 | 1,760,000
Sub total 5,279 39,651,100 25,454,370 | 14,196,730
soybean
I — 850 13,000 7,000 6,000 11,050,000 5,950,000 5,100,000
Sub total 850 11,050,000 5,950,000 5,100,000
Grand total 50,701,100 |31,404,370| 19,296,730
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Job Creation Plan

New hires
Total number
By year | ¢ employees Research : : Technical Sales
Total position Production | Office work positions position
FY 2027 50 50 7 30 7 3 3
FY 2028 84 34 3 20 5 3 3
FY 2029 115 31 5 15 3 3 5
FY 2030 141 26 2 15 3 3 3
FY 2031 161 20 3 15 2 2 3
FY 2032 186 25 3 15 2 2 3
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3-year estimated income statement

Category FY 2027 FY 2028 FY 2029

Sales Amount 29,910,000 38,907,000 50,701,100
Cost of goods sold 18,533,000 24,108,900 31,404,370
Gross profit 11,377,000 14,798,100 19,296,730
Sales management expenses 3,565,521 4,531,680 5,891,195
personnel expenses 1,080,000 1,404,000 1,825,200
Depreciation expense 1,034,886 1,241,863 1,614,422
Amortization of intangible assets 0 0 0

R&B 0 0 0

Other sales management expenses 1,450,635 1,885,825 2,451,573
Operating profit 7,811,479 10,266,420 13,405,535
Non-operating income 0 0 0

Non-operating expenses 897,300 1,166,490 1,516,437
Ordinary Profit 6,914,179 9,099,930 11,889,098
Corporate tax expense 0 0 0

Net income 6,914,179 9,099,930 11,889,098

6/




Thanmnk yvyou!
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