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It contains the vital energy of Jeju Island
Have a healthy day with fermented vinegar
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No artificial sweetener
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< A Set of Two Bottles of Tangerine Vinegar >  Tasty Tangerine Vinegar
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Mini 3-piece set/ZH{R3EELE

Delicious citrus vineger : 120mi / Mandarin Vinegar 70%{mandarinB9%, crganic sugar1 0%, yeast1%), Mandarin Concentrate 12%i(eiu), Organic Sugar 18%
Jeju tangerine red beet vineger : 120ml / Pressed Tangerine Juice 40%, Pressed Red Beet Juice 40%, Organic Sugar 19%, Yeast 1%

Jeju tangerine carrot vineger : 120ml / Pressed Tangerine Juice 34%, Pressed Carrot Juice 35%, Carrot Juice Concentrate 10%,

Organic Sugar 20%, Yeast 1%

U UBE, HFUBCHIENR, HFUBLDAES
FAE 0|U 35 HE AFEelct
A5|50| WHAIR 3FOR 2UYSH 51TS AL,

Mini 3 Kinds in 1 Set: It is a set item consisting of citrus, tangerine red beet,
and tangerine carrot vinegars, With CHOHARU's representative vinegars,

start your day healthily! ‘
ERHARES. TR, B8P EREANRRREESR. l

ACHOHARURIIFME R BREAR, FTEEERN—X. ‘
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HACCP Mark
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CERTIFICATE OF PATENT

£ 3 H 10-2177465 &
Patent Number

BHYUS H 10-2018-0151369 &
Application Number

Y 20184 118 29¢

Filing Date

s8Y 20204 118 05%

Registration Date

LR YH  Trde of the invention
ZZYSH EAX Y o|o] M=y

EB UK} patentee
ZZ01(650820-*+++*++)
HFSWXA E HFA fHES BHSY 133-1, 1028 5012 (X 0ICHS)

YT invertor
ZZ0[(650820-**++++%)
HFSEIAE HFA U FBYSY 133-1, 1028 5012 (X 0fCtS)

flol 22 TEY, o W2t S SRAUL SEEUASE FHHLCH

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.

20204 118 052 e qracz wwlE

= BEAUE HoSL
souY

COMMISSIONER,

EalA

S53% ) L2

Korean Intellectual (o]
Property Office
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Quality Certification Mark

Madein Jeju
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<Jeju Tangerine Vinegar>

<Jeju Red Beet Vinegar>
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<Tasty Tangerine Vinegar>

24 HEo of
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<Tangerine carrot Vinegar>
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Quality Certification Mark

Sysem 41,

3
MS CERT
FOOD SAFETY MANAGEMENT SYSTEM

This is to Certify that the Food Safety Management System
=A

of
EL S
T

HIFESEXIAIE XIFA| OfES TWolz 2715, HFRUHEARSME 32 5

s

&
p.1

has been assessed and found to comply with the requirements of:
ASHE

ISO 22000:2005

(Food Safety Management System)
elzEe
HolwaRo| Hx
Category: CIV
QIEHB : KOR/FSMS/00284/7236
Issue no.: 01

QIS UK} 20181026

oHZRIR}: 20210618
THEHS - il

WY il
E| Original Certification Date: 26.10.2018
Sorveillance Audi 15 Year Head of Certification

Surveiltance Audit 2nd year

MS CERT sccnomststacen
MS CERTIFICATION SERVICES PVT. LTD.

www.mscertification.net

The validity of this certificate can b i

wwwmsce tion.net

The Certificate is Valid Only if the Anual Surveillance Mark is Signed by Auditor on Original.
F6l.rev.05

d at www.jas-anz.org/register or

MS CERT

FOOD SAFETY MANAGEMENT SYSTEM

This is to Certify that the Food Safety Management System

of:
CHOHARU CO.
Address :

#312, CTC Business Incubator, 2715, Pyeonghwa-ro, Aewol-eup, Jeju-si, Jeju-do, Korea

has been assessed and found to comply with the requirements of:

ISO 22000:2005

(Food Safety Management System)
Scope of Certification:
Manufacture of Natural Fermented Vinegar
Category: CIV
Certificate Number : KOR/FSMS/00284/7236
Issue no.: 01

Date of approval : 26.10.2018

Valid wntil : 18.06.2021
Revision no : nil

Revision date : nil
Original Certification Date: 26.10.2018

Surseillance Audit 15t Year Head of Certification

Surveillance Audit Jnd yoar

MS CERT aceromarsron
MS CERTIFICATION SERVICES PVT. LTD.

mscertification.net
The validity of this certific d at www.jas-anz.orgiregister or

E
The Certificate is Valid Only if the -

Fol.rev.05
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Contact information

[ 2A} / Head Office]
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| ©
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M==Z2AHK| = KA Of
AFME 6254-3 7=

T. 064-743-3007
F. 064-749-3009
E. choharul@naver.com
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