YAEHIO|Q FAIB|AL

Specialized in
Natural Extraction



Company Profile

Factory 1 Floer Space: 2,095m
Production Facility:
Roasting, Grinding, Extraction, Bulk Packing

Factory 2_ Floor Space: 4.959mi
Production Facility:
Powdering, Granulation, Small Volume Packing
(Bottle, Pouch, Stick), @mbient storage, cold storage
and frozen storage warehouse
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A company striving ta contribute to the future of people and nature
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A global leader to bring innovation to the cold brew market with
continuous technology development.
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A company with a corporate culture to give priority to trust and
shared value.
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Micro Solid-Phase Cold Extraction Technology
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Cold Coincide Micro Grinding Technology
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Supercritical fluid Extraction Technology
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History

2002. 07
xYAH CO2 =

RUAR HE S

HE2=2|At

Established UMAX, commercial-
ized "super-critical fluid extraction
technology" for edible oll
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Launched 20brix Cold Brew Coffee
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Constructed new factory
with automated extraction line
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Founded Nextbio Co.,Ltd.
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Set up the mass production
facility for high concentration
cold brew coffee
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Obtained 1S022000, HACCP
certification
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Established an R&D center in
Seoul National University
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Developed Superdrop*

Process
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Factory open: Powdering ling,
HPP line, Small volume packing (bottle,

pouch, stick) line
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Roasting
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Neotec Rotatiing Fluidized Bed Type Coffee Roasting Plant
Capacity: 1,000 kg/hr
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Fully autorated 24 hour operated roasting plant for volume production.

Neotec Rfb Junior Coffee Roaster
Capacity: 50kg/hr
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Small sized roaster for roasting profile test and small batch production.
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Super Drop Process (SDP)
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Automated high concentration cold brew coffee extraction system developed by NEXTBIO Co Ltd
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Micro Cutting
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NEXTBIO's unigue grinding system

It crushes coffee beans at low temperature,

then the loss of taste and aroma profile of
coffee minimized.

Fully Automated Cold Brew Extraction
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NEXTBIO's unique extraction system y qm‘l.! A
It extracts 20 Brix or higher coffee concen- Qo= 700 =

L
trates at below 18 degrees Celsius without e
any additional evaporation process. Its daily
production capacity is 20 tons at max in case
of 20 Brix coffee extracts.
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The extracts are packaged in various types and

sizes after standardization: nitrogen infused

ample, stick, pouch, pail,
bag in box and drum.
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Multi Stage Drying Process (MSDP)
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Premium cold brew coffee powder, made of 100 percent of our cold brew coffee extracts by spray drying methad,
yields a highly concentrated flavour with intense aroma.

25Brix Cold Brew Coffee by SDP
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As we make a powder from Z5brix cold brew

coffee solution without concentration, we can
minimize the loss of coffee flavor.,

Multi Stage Drying Process
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We adopt a low temperature multi-stage
drying process instead conventional hot
temperature spray drying process Thanks to
the cool process, we can minimize the loss of
coffee flavor as well.

Automated Particle Separation

and Packaging
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A sieving machine attached to the bottom of
drying tower automatically separates
optimum size powders and pack them. This
process ensures the stability and hygiene of
final products.




Advantages of Cold Brew Coffee
Powder by MSDP
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As we make a powder from 25 brix cold brew coffee solution without concentration
through a low temperature multi-stage drying process, we can minimize

the loss of coffee flavor. With our powder, you can enjoy a delicious cup of coffee
that tastes as if it was ground and dripped just minutes beforehand.

—

TS A7|0f| Boli'd0| OHR F|OfL ZHS 0| M = 5 O|LHOf| =& LICt.

As we create fine pores in each powder, the powders have incredible
solubility; they completely dissolve in cold water within a few seconds
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As the product of automated powdering/ granulation machine, process know-how

obtained through collaboration with a global company, and experienced
engineers, our cold brew coffee powders boast enhanced stability.
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Exclusive Dispenser for Cold Brew
Coffee & Tea
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The cold brew coffee extracts are sterilized by HPP after packaged This product let you enjoy cafe-like quality
in the comfort of your home or office. As it is more than twice as strong as espresso, this product is suitable for
various coffee recipes and catering with our easy-to-use dispenser.

Advantages of the
Dispenser

Exclusive dispenser for highly
concentrated cold brew extracts
(500ml, 1000ml)

Disposable valve considering hygiene
Serving speed (800 shots/ hour)
Both cold and hot drink possible

Serving amount per cup can be set
as desired

Compact size
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Cold Brew Tea, Herb, Red Ginseng Extracts by SDP
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As they are strong enough without any additional concentration process, you can experience the rich taste and
flavor and original color of raw materials.

Cold Brew Tea

English Breakfast bbrix
Earl Grey bbrix
Black Tea bbrix
Rooibas 4brix
Jasmine Tea bbrix
Lemon Myrtle Tbrix

Cold Brew Herb

Hibiscus 8brix
Peppermint bbrix

Cold Brew GInseng

Red Ginseng 4brix

Ol= Certifications :
1S022000, HACCP, Organic Certification, HALAL, KOSHER, FSSC 22000
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Micro Grind Coffee / Ginseng

Coffee powder and Red ginseng powder crushed by cold coincide micro grinding process with an average parti-
cle size of 25.m. The coffee powder can be added to instant coffee powder to enrich its flavor. As it goes through
drying process, the ginseng powder has rich and soft flavor.

Micro Grind Coffee Micro Grind Ginseng

An Average Particle Size
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Small Volume Packing Line

BOTTLE

POUCH

STICK

BAG IN BOX

Packing Volume: 300ml - 500ml (Pet / Glass) “

Production Capacity: 60EA/min (25,000EA / 8hours)
Both hot filling and cold filling possible

Packing Volume: 500mL - 1000ml G-
Production Capacity: 5 - 9EA /min Y
(2,000 ~ 4,000EA / 8hours) i 4

Liquid

Packing Volume: 7ml - 15ml / 20ml - 40ml

Production Capacity: 10,000EA /hours

Powder

Packing Volume: 1g - 6g g
Production Capacity: 10,000EA /hours 4

Packing Volume: 3kg - 20kg ¢
Production Capacity: 5 -10EA / min !

Powdering & Granulation Line

POWDERING

GRANULATION
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By Adopting a low temperature multi-stage drying process, we minimize
the loss of coffee flavor.

Evaporation capacity 300kg / hour x 2

OMEL 20| 7Hs8t Twin chamber type 21 2 Xt& 2%
A twin chamber type to granulate even fine powders.
Automated packing after granulation.

Production capacity 100kg /batch x 3



Toll Proceséing :
High pressure process using cold

Specification: Max. 6000 bar -
Production C 0,000 EA / 8hours —
250ml P )
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Non-heat sterilization minimizes change of nutrients/
colors / flavors and aromas.
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Increased shelf life by killing (inactivating) bacteria such
as microorganisms )’enzymes.

3. 2HH|E HEHE X 2| 2K 2 WX
Sterilization of finished products to prevent secondary
contamination.

4. SEHAHOIM 2tehE / 24 Rt LSS
No Secondary by-products in process.
5. = O|U9| B2 578 ARIS 2 T M2| 7ts
Available mass processing due to a short process time

HPP Schematic view
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Packing Line, Powdering & Gran
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Nitrogen Infused Cold Brew Coffee
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It's filled with 20brix cold brew coffee and nitrogen in ampoule,so you
can enjoy a smooth, rich taste of nitro coffee anytime,anywhere. In
addition to coffee, you can also enjoy nitro shots of various herbs,
teas, fruit Juices and red ginseng.
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Upgraded all in one type
nitro ampoule(28ml)




I NEXTBIO

natural extraction biotech
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65-10, Ucheonje2nonggongdanji-ro, Ucheon-myeon, Hoengseong-gun,
Gangwon-do 25249 Korea

Tel: +82-33-345-0026, Fax: +82-33-345-0027

email: info@nextbio.co.kr / www.nextbio.co.kr



