k285 :YZ-23-1206

® i
AB7RAn vé —HESF
ESKONJAC

2 X B F &~ I @ g &

GLOBAL KONJAC INDUSTRY LEADER
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HUBEI YIZHIKONJAC BIOTECHNOLOGY CO.,LTD

NE)EER:0717-5308168 Headquarter : +86 (0) 717 5308 168
B AR 4B 0 0717-6850363 onjac ingredients Sales Center: 186 (0) 7176856 200

BEAIHESR ] 0717-6222699 KonJlac Foods Séles Center: +86 (0) 717 6222 699
Konjac Cosmetics Sales Center: +86 (0) 717 6854 999

B F R HE 0 0717-6854999 Website: http://eskonjac.net

MLt - http://eskonjac.net Address: No.438 Changyang Road, Economic Development Zone,
itk AL & KB T A XK PHAIE4385 Changyang 443502, Hubei Province, China R ZE 3 (STOCK CODE):839273
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Yizhi’s Mission: Only From Nature, All for health.
Yizhi’s Goal: Chinese Konjac, Global Yizhi.
Yizhi's Position: Global Konjac Industry Leader.
Development Strategy: Satisfy customers’ increasing demand on healthy living with
our high quality and high technology based service.
Yizhi’s Values: Respect Honesty, Work Diligently, Act fast, Focus on Results.
“E o= E’-'Zj $ FZ 12 TE 2 ] I:ZIZB 7t t i Yizhi Operation Principle: Yizhi Konjac, Yizhi Win-Win.

Service Concept: Create values for customers with customer-focused service.
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Hubei Yizhi Konjac Biotechnology Co., Ltd. is a biotechnology company
specializing in the deep processing of konjac and the research, produc-

s - — tion, and sale of related products. The company is dedicated to providing
0 ' i —ﬁ!¥ " global users with safe, natural, and customized solutions for konjac

ek AL

hydrophilic colloid applications and high-quality dietary fiber products.

Since its establishment, the company has focused on the in-depth
= research and development applications of konjac hydrophilic colloid in
delicious and healthy foods, environmentally friendly beauty materials,
and more. It has led the konjac industry to evolve from traditional niche
foods to a diversified range of high-end consumer products. Currently,
the company has three major product categories: konjac hydrophilic
colloid, konjac food, and konjac beauty, comprising sixty-six product
series.
On February 21, 2023, the company successfully issued and listed on the
A-share market of the North Stock Exchange, becoming the first publicly
traded konjac company in China.
In May 2023, the company was approved by the China Brand Construc-
tion Promotion Association Brand Evaluation and Release Work Commit-
tee. The brand strength of its independently innovative brand was
assessed at 769, with a brand value of 538 million yuan.
Upholding the development strategy of "focusing on high quality and
technology, continuously meeting the growing demands of users for a
healthy lifestyle,"Yizhi Konjac adheres to the core values of "placing
importance on integrity, working with dedication, acting promptly, and
focusing on results." The company aims to enable users from different
countries and regions to sustainably enjoy the health benefits of Chinese
konjac products.
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DEVELOPMENT PROFILE
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Establishment of Hubei

Yizhi Konjac Biotechnol-
ogy Co.,Ltd
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Apr. the company changed its
name to Hubei Yizhi Konjac
Biotechnology Co., LTD Dec.
Yunnan Yizhi Konjac Biotechnol-
ogy Co., Ltd. was established

Dec. the company was identified
as a high-tech enterprise
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Mar. Hubei Yizhi Jiaxian Biotechnol-
ogy Co., Ltd. broke ground.In
September, the company changed
its stock name to Hubei Yizhi
Konjac Biotechnology Co., LTD
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Mar. Hubei Yizhi Jiaxian
Biotechnology Co., Ltd. broke
ground.In September, the
company changed its stock
name to Hubei Yizhi Konjac
Biotechnology Co., LTD
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Sept. the company was identified
by Hubei Development and
Reform Commission as "Konjac
glucomannan deep Processing
and Comprehensive utilization of
Hubei Engineering Research
Center"

Nov. the company's product
"Konjac dietary fiber" won the
gold medal in the second China -
Wuhan Green Products Fair
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Jan. "A sulphur-free Konjac powder production method" was
awarded the Hubei Province patent award of excellence

Apr. Yizhi Konjac characteristic industry targeted poverty
alleviation project was selected as one of the top ten
"Excellent Kindness" in Yichang City

Nov. the company was recognized as a high-tech enterprise
for the third time

Dec. Yizhi Konjac was rated as an advanced private enterprise
in "one thousand enterprises helping one thousand villages"
targeted poverty alleviation action

Dec. Yizhi Konjac was rated as the "Most beautiful Loving
Collective" of Yichang Women's poverty Alleviation Action
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Feb. the company was selected
into the list of "Technology
Innovation Demonstration
Enterprises in Hubei Province"
Nov. the company was
recognized as a national key
leading enterprise in the
agricultural industry
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In January, the company was
recognized as an advanced
collective in promoting
strong production and
developing the city in
Yichang City.

In February, the company
was officially listed on the
A-share market of the North
Stock Exchange.
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Dec. the company's konjac
dietary fiber product was
rated as "Hubei Famous
Brand Product"
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Nov. the company was rated as

"Provincial Key Leading Enterprise of
Agricultural Industrialization in Hubei

Province"

Dec. "Yizhi Jitu" was recognized as a

well-known trademark in China
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Dec. Yunnan Yizhi Konjac Biotechnolo-

gy Co., Ltd. was rated as "Provincial

Key Leading Enterprise of Agricultural
Industrialization in Yunnan Province"
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May. the company was awarded
the title of "Best Taxpayer" in
Changyang Country Nov. the
company was listed on the New
Third Board Nov. the company
was recognized as a high-tech
enterprise for the second time
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Yizhi Konjac was selected as the
first hidden champion model
enterprise in the field of pillar
industry segmentation in Hubei
Province
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May. the company was selected as the seed enterprise of
2020-2021 listed in Hubei Province

Jun. the industry-university-research cooperation project
"Research and Development and industrialization of Key
technologies of Colloidal property regulation of Konjac"
between the company and Huazhong Agricultural University
won the first prize of Hubei Province "Science and Technology
Progress Award"

July. the company was rated as "Hubei 2020-2021 E-commerce
Demonstration Enterprise"

Dec. the company was selected as "Little Giant"

.
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Jan. uniform Konjac through
the customs AEO advanced
certification

Dec. concur Konjac North
Stock Exchange IPO meeting
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KONJAC PLANT
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BFEE/REM. EFAE, EEN20°C~30°C, 25°CHRIEEE, EBEENEENS0%-90% BEEREESE
000ZFEMFHIBMBRHEE. FEBFFXEERFES. =, ). BEAFEIPAHILEIS. OIIZMEABELX, &
2IREF=E2/960%,

BFEESEHRE. TN E0K. BERKR. SHELEENHE. B, BSERHERR, §8FNENRSREH
B, BEFEEARTOUAERNIALERTENEY), KIRAEERTANSEERARS%U L.

BEMEERDEEHERE (KGM) , HUFEEMEHS FLLAL3MD-AEEMD-H EREEEEEs, 4B
BREMTIENS D FLEERE, DFEN20H~2007E R,
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KONJAC FLOWER

Konjac, also known as (ju ruo). Itis a perennial herb growing at an altitude of 200 to 2500 meters in the mountains, and it is the general
name of the genus Konjac in the Araceae family. Cultivatively, it belongs to the potato taro family.

Konjac likes shade other than heat, likes humidity other than dry. The suitable temperature is 20°C to 30°C, 25°C is the optimum
temperature, and the suitable relative humidity is 80%~90%.

Konjac has a history of cultivation and consumption more than 2,000 years in China. The Konjac mainly distributed in Yunnan, Guizhou,
Sichuan, southwest Shaanxi and western Hubei, and the mountains around the Sichuan Basin, accounting for 60% of the global Konjac
production. Konjac contains glucomannan, starch, protein, ceramide, a variety of vitamins and potassium, phosphorus, selenium and
other trace elements, the effective contain is glucomannan.

Konjac is a plant that can extract a lot of soluble dietary fiber in nature. The purity of dietary fiber can reach more than 85% after
purification.

The main compound of konjac powder is glucomannan (KGM), whose chemical structure is composed of D-glucose and D-mannose
residues with a molecular ratio of about 15:23 through B-1, 4-glucoside bond polymerization into the main chain of heteropolysaccha-
}% $ *':F' = ride polymer with a molecular weight of 200,000 ~ 2 million Dalton.

KONJAC SEED
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THE 7TH NUTRITIONAL ELEMENT
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The seven major nutrients that the human body needs daily: protein, fat, sugar,
vitamins, minerals, water and dietary fiber.

Soluble dietary fiber is a type of fiber that can be dissolved in water and can be
fermented by microorganisms in the large intestine. In the "Chinese Food
Composition Table", the konjac dietary fiber is the highest among all foods. The
World FAO recommends a daily per capita dietary fiber intake of 27 grams, the US
FDA recommends a daily per capita dietary fiber intake of 20 to 35 grams (adults),
and the European SCF recommends a daily per capita dietary fiber intake The
Chinese Nutrition Society recommends a daily per capita dietary fiber intake of
25-35 grams. At present, the average daily dietary fiber intake of Chinese
residents is only half of the recommended amount, and dietary fiber has become
the biggest shortcoming of nutrient intake.

Konjac has high medical value. The ancient Chinese medical classic "Compendi-
um of Materia Medica" records: Konjac "cures mainly carbuncle, swollen wind
poison, rubs on the swollen, smashes, boils into cakes with ash juice, seasons
food with five flavors, and quenches thirst."

BEFRER(ER»

HEALTH FUNCTION OF KONJAC

BFHhEaBEFENEHERERE (KGM), B —M a8t ERS4%, A
BB FIKIERRE. B B M RS S IR IR (it
B2, ERRAMNZ R, BRZEIRRE, RER MR A EERIIRUL,
AR RIFAREI R Y, L2 AR AE IS A AR B9 T FRY R
WK ARIK, FE i BE AR IS IS E AR AR, F & fE, BrLE @,
Wt R DEARBEN T+ AERERRZ—

Konjac is rich in glucan (KGM), which is a kind of soluble dietary fiber. It has many
unique physical and chemical properties, such as water solubility, water holding
thickening, stability, suspension, gelling, bonding, film forming, etc. It is not
absorbed by the small intestine of human body and has a strong sense of satiety.
It can reduce and delay the absorption of glucose, which is a good auxiliary food
for diabetes. It is also a hot favorite among the obese and those who slowly lose
weight. At the same time, it can absorb and retain water, and increase the
volume and fluffiness of feces through colysis, which is conducive to defecation
and prevent constipation. It has been identified as one of the top ten health
food by the World Health Organization.
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The seven major nutrients that
the human body needs daily
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STUDY ON THE HEALTH FUNCTION OF DIETARY FIBER

KEF~ LA E
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WEIGHT MANAGEMENT

BKEKEEREX, EBHERZAEHATHNERNER, AR~ EMRER, AT
BES,

After water expansion volume becomes larger, in the gastrointestinal tract will play its filler volume
role, so that the human body produces a sense of satiety, can lose weight and slim down.

AT B R

REGULATING INTESTINAL HEALTH

NKBMERTHERADEE R RBERER, =R BN TREFEEEMER, X
FPHIRR, AT B EE, BSTERENTFaETER, MFIREBME. BRI 46T
MEENSKERAR, RHZEBRVHM, D FRETHEEER, AIRHZERNE
BMRREEZRE.

Water-soluble dietary fiber can be fermented and degraded by E. coli probiotics to produce short
chain fatty acids such as acetic acid, propionic acid and butyric acid, which can reduce the PH of E.
coli, regulate intestinal flora, induce the production of a large number of aerobic probiotics and
inhibit anaerobic putrid bacteria. Dietary fiber can increase the water content and volume of feces,

promote feces excretion. The active groups on the molecular surface can adsorb toxic substances
and heavy metals in the intestine.

B AEPEHE

LOWERING FAT AND SUGAR

BB RRRERIK LSRRI, RS G ME; (R E Y (L 7 REER, IR/ AEER
R BRI, BRRIEBE R KT,
In the gastrointestinal tract can delay the absorption of carbohydrates, reduce postprandial blood

sugar; Promotes the conversion of cholesterol into cholic acid, reduces the recirculation of cholic acid
through the liver, and lowers serum cholesterol levels.

%
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IMPROVE HUMAN IMMUNITY

AERBEKCGM)EELBREY, BEEMEREIRAFHMEMRRMEY, FREREY
IBIEEIEHAEEN, BEIMERRIL AN, IRE 2B .
Glucomannan (KGM) is immunogenic, covering the surface of the intestinal wall to recognize and

adhere to pathogenic microorganisms, so that pathogenic microorganisms prolifize slowly and lose
activity, and then excreted through intestinal peristalsis to improve immunity.
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FEATURES OF KONJAC
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WATER
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GELLING
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APPLICATION ADVANTAGES

RS o
B ;E*FRE CLEANING LABEL
BFXMmeLERm AR EnEEN

Konjac powder is a common food with clean
label attributes

gﬁg_léﬁ_ HIGH VISCOSITY

BB F AR AR 5 FT 3840000 MR ET =
- FH(MPA.S), TRk (& EI5E40- 10015
Konjac gum has a viscosity of up to 40,000

millipascals - second (mPa.s) and water absorp-
tion of up to 40-100 times

7](?.'1’5 HYDRATION

BEFHmEBREFNKEMY, BMETE KK
PRt RSB R MR

Konjac powder has excellent hydration and
does not degrade significantly even in ice water

FXBETE
FILM
FORMING

M7k 1%

WATER
SOLUBILITY

LTEM

DERIVABILITY

qu?ﬂﬂﬁw NON-IONIC COLLOID
EEHRETIEBTRRE, B9XETHRIE)

Konjac powder belongs to the non-ionic colloid category,
and its behavior is minimally affected by salt and pH.

;ﬁﬂiﬂ GELLING PROPERTIES

BEF 0 A 2 B IR A BV M AR BT R AR, BB
M EI 5 RALR. &R AL B AT SR AR
Konjac powder can form a unique tough, thermally
irreversible gel. It can also form thermally reversible gels
with carrageenan, xanthan gum, and other substances.

BE R LA

DIETARY FIBER CHARACTERISTICS
MEFHRINEEHERRE, EEARPRM
BRI AMERTE, E—MAEENSA. ]
ERARENEY

The glucomannan extracted from konjac is the
highest-quality soluble dietary fiber in nature.
It is a typical high-fiber, low-fat, low-calorie food.
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INDUSTRY APPLICATIONS

ﬁﬂnﬂ?i'!u{ FOOD INDUSTRY
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As a food additive Thickening, water and oil retention,
improve taste

| eS|
A:B17I o1 inousTRY
IR A IBFIESTRENT

Drilling mud treatment agent pressure fluid
injection agent

4

EMTIZEITI si0enGiNEERING INDUSTRY
BBk BV R IMK

Gel capsule coat separated by electrophoresis

yion i
54043 rexTILE INDUSTRY

e EF ™S EE
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ENZeiial fo AhIBRI AR

After printing the paste Treated softener

- e,

R R IRAE AR R R G EF
Slow down fruit and vegetable respiration to
ensure fresh fruit and vegetables

B e 17V orHer inpusTriES

ISR ENRIBOR IR B RS2 ARy BIASE AN 05
Adhesive additives for paper making, printing glue,
rubber, ceramic and photographic film
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CAPACITY ADVANTAGE
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KONJAC GUM FOOD INGREDIENT

7= T000MBEEF FK AR A

Annual output of 7,000 tons of hydrocolloids
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KONJAC FUNCTIONAL FOOD

Fr= 10000 EFHEE

50000 2 3 S Ik

Annual output of 10,000 tons of konjac snack food,
5,000 tons of konjac pearl ball

F7= 1000 R EFSE

5005 EFE

Annual output of 1,000,000 pcs of konjac sponge,
5,000,000 tons of konjac pearl ball

RARMKE »

TECHNICAL ADVANTAGES

BERAARE

Independent Technology Research Office

2XEF AL E

== Sasia
BFREARE
Konjac powder research laboratory

ARBEBFHNERA. MARAE
S, ERMERAR. NBABRA
R, NARAESHEXIRE
Responsible for the production technolo-
gy and application technology guidance of
konjac gum, compound powder product
development, and related work of
application solutions project, application
technology guidance.

J

@A RE

Cosmetics product research laboratory

ARBFRTRNEFRAES, 7
REWT R A REXTE,

Responsible for the production technical
guidance of konjac sponge products, and
responsible for the development of
cosmetic products.

Konjac food product research laboratory

BFamiftRzE

AREFER. BFas. BFHE
Bm BFRKEEFERNALR.
o, EFERAESEIRE.
Responsible  for the development,
improvement and technical guidance for
the konjac tofu, konjac noodle, Konjac

bionic vegetarian food and konjac pearl
ball.

=N EEBARFL

Three Provincial Technology Centers

#HALE R mRE TR AR

Food Colloid Engineering

Technology Center of Hubei Province

AL IAE BAEARAC

Certified Enterprise
Technology Center of Hubei Province

HtEEFAHREIRERARL

Glucomannan Engineering
Technology Center of Hubei Province

BRERATIZSRAL

United Technologies Engineering Unit

bissEAs |

Shanghai Jiao Tong University

BRI AY |

Wuhan Polytechnic University

BEEHRIUHBFR

Yichang Academy
of Agricultural Sciences

| et R AS ’

Huazhong Agricultural University

AT KZF

Hubei University of Technology

AbE R F B

Hubei Academy of Agricultural Sciences

RN A A 2 B

Enshi Academy of Agricultural Sciences

| HNEBIAS |

Wuhan University of Technology

| Bl N2

China Three Gorges University

HEmEYRARERS O
Yichang
Biotechnology Public Service Center
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INDUSTRY POSITION KONJAC WHOLE INDUSTRY CHAIN ENTERPRISE

FRERIE

STANDARD SETTING

ERRIUECEFHMTEN T ERE Rz —
HltE(EmT et AinE BFRERAEINTIEE
One of the main drafting units of the "Konjac Powder" standard of the Chinese

Ministry of Agriculture
Formulator of "Local Food Safety Standard Konjac Dietary Fiber" in Hubei Province

BFMIEES mhREE -

Konjac planting guide Brand management

/_\ /T —

INDUSTRY ASSOCIATION Konjac acquisition
FEEFIh=EISKEAL

HHItEF RS KRN

A
Vice President Unit of China Konjac Association L sk — Wmfﬁ%
President Unit of Hubei Konjac Association ) b ES Domestic trade
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e EE —
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TECHNOLOGY CENTER Origin primary processing Konjac gum Export trade
It E B mRATIER AT T

HIEBEH BB IEZMRAPO ‘
LB IAE B AR
Food Colloid Engineering Technology Center of Hubei Province

Glucomannan Engineering Technology Center of Hubei Province
Certified Enterprise Technology Center of Hubei Province

RAER 4,
Raw materials supply Purified

IS

ENTERPRISE HONOR

ERSHREARY o
SETEERYNEA B P N
R P E R E Skl —

National High-Tech Enterprise Q"i o
National Specialized and New "Little Giant" Enterprise
National key leading enterprises in agricultural industrialization

FREWERIMT

B K510

BFRinT

Deep processing of
subsidiaries

Konjac deep processing

Konjac fine powde
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PRODUCT CLASSIFICATION

Part
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KONJAC RAW INGREDIENTS

FRBEHEEN+ZPMERMMK,
HAHEI S QESHE4T%RILLE,
Products have been exported to more than 40

countries and regions, export sales account for
47% of the company's total sales.

BT Rk

Konjca crystal ball

/

BEEEH @

Konjac mixed powder

BFRERLT4

Konjac dietary fiber
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Konjac powder

T%%?% \
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Future Plan

O EFERE

Konjac eye mask

\.‘

=

BFE|E

Konjac Cleansing Soap

—0

BT AR

Konjac Cleansing cotton

® EFrANRM

Konjac snack food

@ EFTtiem

Konjac prepared food

B mEE

Konjac Mask

X EF

Part
BFERE M

KONJAC HEALTH FOOD

AR, B REE =, e E, N HE
& BAE&HOERK,
BRESRELZLEBFTE. 4 TXE
25475 ROFRSEB. OEM. ODME R &M A
%7%1_0
B EFRIGER R BT RIK. E
FIK. HBQQIK. KM R AN BE

BT MEPERETETNFERBHESE
AISRIM,

Advanced technology, intelligent production,
stable quality, complete supply chain, and with
export qualification.

Healthy food online online e-commerce
platform, offline regional distributors, travel
supermarket, OEM,ODM and other perfect
sales channels.

Meanwhile, Konjac tea accessories series:
Konjac crystal ball, Konjac sago, Konjac QQ ball,
ice powder, frozen powder, pudding, milk
custard and so on are popular among consum-
ers of all ages.

Part
EF R~ m

KONJAC COSMETICS PRODUCTS

ZERSLRE MERESERIME
KNG, T ERERFEY D EA
BRIPIE S ERIN A, RIS STEFo

Ed TFDALMSDS.1S022716.
GMPCZHMINIE, HARXBEH m &
“ESMOSEN”,

Over the years, it has cooperated with Givenchy,
L 'Oreal and other relevant institutions at home
and abroad, focusing on the application of
essence Konjac plant ingredients in skin care, and
has obtained a number of patents

Passed FDA, MSDS, 1SO22716, GMPC certifica-
tion, and developed our own brand "ESMOSEN".

Tl A ol B
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KONJAC RAW INGREDIENTS

BFRE—TRmMKENER, BD-HEES D-BEEERM AR 2. 7 B E RERZ BT AIE R AR, AT LA
HEZMEm, MEEE SMERNEE, T& MU L EHEMLE.

Konjac gum is a food grade raw material, a polysaccharide formed by linking D-mannose with D-glucose.lt can form a heat-irreversible
gel, which can not only make a variety of food, but also has many functions. It can play its advantages in various fields.
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KONJAC POWDER COMPOUND THICKENER
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APPLICATION AREA

=PIl &4 MeaT PRODUCT

T BB, RN

MR BANMA. BARER. R
Koy, BRER

BIFAZRMGI: . KBERG. PN
HE: 0.1%-0.5%

Properties: gelatinous, water retention
Effect: Reduce costs, replace fat, maintain
moisture, improve texture

Application cases: grilled sausages, ham
sausages, meatballs, etc.

Dosage: 0.1%-0.5%

= 2% VEGETARIAN DIET

i AREYE. R
MR MAER. KK, E2EFE
BEF4, MRARRR. CO/RQ
MARF: Rt BFIE. &
Fius

BE: 2%-5%

Properties: thermal irreversibility, dietary fiber
Effect: Low fat, low calorie, rich in konjac dietary
fiber, satiety, taste elasticity

Application cases: vegetarian abalone, konjac

tofu, konjac vermicelli, etc.
Dosage: 2%-5%

= KRR EH B ELLY SWEET

T ARNEE. RS, RKE
MR RERRERE. RtEHE
BoE, RK

%giﬁﬂ: Rk, BEREE. AR

FE: 0.05%-0.4%

Properties: thermal reversibility, water retention
Effect: Improved gel strength, improved texture
structure, water retention

Application cases: jellies, gel gum, ice cream,
etc.

Dosage: 0.05%-0.4%

= Jt)E R Il o

FLOUR PRODUCTS

B KRN, Rk

MR MERMEH. XERE.
fR7K

MAEM: BE. mE. e
RFAE: 0.05%-0.3%

Properties: Adhesion, water retention
Effect: Improved texture structure, improved
quality, water retention

Application examples: bread, noodles,
cream, etc.

Dosage: 0.05%-0.3%

= THY)EFT ANIMAL NUTRITION

Bt ROKIE. IEPAME. RRZEME.
RERLTH4

BR: AEEE. ATHEINE.
E R

RIFAZRM: JEIR. iR, LS
BE: 0.1%-0.5%

Properties: Water retention, thickening,
adhesion, dietary fiber

Effect: weight management, regulation of
intestinal function,improves texture
Application cases: Cat food, dog food, canned

cats, etc.
Dosage: 0.1%-0.5%

= {Y4U&a cosmeTics ProDUCTS

PRI, RERME. RRRIE
MR RE. Rk, I 3B
RIRAEM: EF KL BFE.
WESkRERE

BE: 0.05%-3%

Properties: Thickening, gelatinous, film-forming
Effect: Massage, water retention, repair,
lubrication

Application cases: Konjac face sponge, konjac
soap,Konjac crystal mask, etc.

Dosage: 0.05%-3%

= RERmAEFFAN T

NUTRIENTS AND SUPPLEMENTS

Y RERLTH

R MRk, 1Kk, {EAERS
MRARG: RE. A7 KM,
MEMEVESR. IR REFHEY)
BA=: 1%-100%

Properties: dietary fiber

Effect: Satiety, low calorie, low fat

Application cases: capsules, tablets, meal
replacement powders, chewable confectionery,
beverages and various foods

Dosage: 1%-100%

= EAREMIH

PHARMACEUTICALS AND BIOMATERIALS

M BRI, BRRME. KK
%, BYIRYE

BR: BATEMEINRE. ERR
B £

MAEG: RE. 59 FMHEE
BE: 0.1%-3%

Properties: film-forming, gelatinous, absorbent,
plant-based

Effects: Regulates gastrointestinal function,
improves immunity, biomaterial

Application cases: capsules, polymer materials, etc.

Dosage: 0.1%-3%
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KONJAC HEALTH FOOD

BTN Bm
KONJAC SNACK FOOD

RERAITE T RERR"HET,
FER S RAARRERRNE RS
NEmART = mRARABFEHIM
B, BEERFIRE. SRERSENRR,
P A8 E R, [OREK, BE R
KRR BRI BRE S MO, BET
EHBRBHARIORERE R,

Adhering to the concept of creating a "profes-
sional healthy vegetarian food", the company
specially launched a series of ‘morecoo’
snack foods that meet the health needs of
modern people. The product is made of
natural konjac, with the characteristics of low
calorie while high satiety and high dietary
fiber, the product is fresh and crisp in the
mouth, with a long aftertaste, and is
equipped with barbecue, piquant, sour and
spicy, spicy and other flavors to meet the
taste needs of different consumer groups.
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KONJAC PREPARED FOOD
BFEH BF AR BEFEX. BFF
Bt AEREMSE, R BIERES R
WIZ, AT, EFHRm0AEHR
R RRIBEEF. S SR RFHE. O
QIEZNE, P A T RIVEUREEL T
KRELZHRAZH

Konjac vermicelli, konjac cold noodle, konjac
noodles, konjac tripe, hot pot tripe, etc., all
adopt non-frying high-temperature ripening
process, can eat without cooking, Konjac
prepared food are fat free and low calorie,
no preservatives, rich in dietary fiber, taste
elasticity, can be stewed, cooked, fried, cold
mixed, hot pot and other ways of cooking.

BrERT4
KONJAC DIETARY FIBER

B RE RATLEMIEAL 530, 1R 1000K LA _ERIE LB ¥5
M, BB D BT A HBES E23K80%MU L, = moRsH. 1

B3R ) BB, BTSN MY 2 oM AE BRI B 1S AN PR AR X, FI
B4 8RR T A2SF—ERA, FE2THIORIIRE
EO

Konjac dietary fiber is preferably refined from alpine konjac at 30 ° north
latitude and above 1000 meters above sea level, the content of active
ingredients of konjac glucomannan is as high as 80%, the product are fat
free, strong satiety, powder is delicate and can absorb excess oil while
increasing satiety, can be eaten with milk, honey, juice, soup, etc., rich in
the taste and consistency of the soup.
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BFRIGENRT
KONJAC TEA DRINK ACCESSORIES SERIES

BT SR, H55QQEK BT AR K&K
¥\ EER T FE T RN, 7

BFRIIR MO, 8807 mAIm
121°C&im. Q3 RIARINEIYHR. N
mHE BRI AL R RR R R
Ao

Konjac crystal ball, konjac pearl, konjac sago,
crystal jelly powder, egg pudding, etc. are
belong to tea additives, which can enrich the
taste of tea drinks, some products can
withstand 121 °C high temperature, contain-
ing dietary fiber, taste elasticity, can be added
to milk tea, coffee, catering, beverages, dairy
products, jellies, desserts to eat.
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KONJAC COSMETICS PRODUCTS

BT mEiR
KONJAC MASK

BEFEE, XS5 K RE R, B, R

FS, MEEFE A, ARSIk ST 25+ 5
5%, IR ELBR, U E AT RS TR, 1A ,5’%]3:5;%
BROBL ST . . .

Specially extracted from the glucomannan ingredi- BFE, XTEEaRE, Baaftasii.
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moderate and skin-friendly, soft and breathable, ZESCNES 1SN @2\2@1@\ ﬁg%g%ﬁ?ﬁ, FT

comfortable and natural to the touch, can effectively ramITI R, SNRES T FE. il R Q3#,

inhibit skin moisture loss, repair the skin, improve

the phenomenon of dry lines and fine lines, etc., so The main ingredients of konjac soap are derived from

that the skin is always radiant and radiant. natural konjac plant extraction, rich in mild amino

acids, moisturizing effect glucomannan, repair
function ceramide, add centella asiatica, purslane,
witch hazel, aloe vera and other plant ingredients,
hand-refined, the appearance is exquisite, smooth
elastic.
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KONJAC CLEANSING SPONGE

BT AR IR R A BT TR EM A — 7S
EHER, ESFENRETNAHERRE, REES
BRKEIEIBY BT AB RANKRIE, pHEZEF1E, 'R
FMIFRK, ATEECAE Y ARSI~ mER,
BRI , 1A Rl fE A

Konjac cleansing sponge is a cleansing sponge made of
100% pure natural plant konjac fiber, rich in konjac
glucomannan, deeply cleansing the skin while
effectively hydrating and moisturizing, pH is neutral,
gentle skin care, can be used with facial cleanser,
shower gel and other toiletries, sensitive skin, pregnant
women can use.
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KONJAC EYE MASK

B ARAR, AR 557K SRR, MK R,
SECERERANA, BE AR HIRE=E, B
BRAARLL, R A7 I AN RERE, ERREBAILAR
HF B

Specially extracted from the glucomannan
ingredients in Alpine high-quality konjac, which is
made of gold leaf, niacinamide + ceramide, the
formula hydrates and moisturizes, activates the
eye skin, can effectively fight eye aging, reduce
fine lines around the eyes, lighten puffiness and
dark circles, and make the eye skin radiant and
natural.
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DEVELOPMENT STRATEGY

SR BREARAKD, FEHE
P (R B SR AT TR B 1 4K B 2

With high quality and high technology as the core,
we continue to meet the growing demand of users for healthy living standards.
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Customer-centric, create value for
customers, and enable users in different
countries and regions to share Chinese
konjac health products sustainably

J{}

q el E



