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Ferment
Keeper

Naiffy INc. is a global company that creates
new technologies through continuous challenges
and innovative research.

Naiffy Inc. constantly researches and develops sustainable technologies to
minimize problems that occur during the food distribution process.

With Naiffy Inc.'s unique technology and passion,

we dream of and await the moment when we can share

Korea's fermented foods with people all over the world.



N NAIFFY

Mainbiz certification
HACCP certification
Innobiz certification

Establishment of
a company-affiliated

research institute
6 patent registrations
Acquired ISO9001, 1ISO22000
Venture company certification
Company name
changed to Naiffy Inc.

NET certification
Fermentkeeper
trademark registration

2 trademark registrations
(Korea, China)
Export Do Dream
company certification

Establishment of
Shonfood Inc.
1 patent registration
Operation of a food factory
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Fermentkeeper

[FERMENT] + [KEEPER]

It plays a role in maintaining the freshness and taste quality
of fermented foods by controlling the growth
of fermented probiotics.
Because it prevents problems that occur during
the fermentation process, safe distribution of fermented foods is
possible anywhere in the world.
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FermentKeeper

Controls the fermentation of
pickled fermented foods

Enables long-term storage Controls discoloration of
of fermented foods fermented paste foods

It is a technology that extends the shelf life
while maintaining the taste of food,
and has been verified for
use with FDA-approved materials.
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Operating principle

STEP -
01 probiotics
growth

STEP .
02 Generation of
fermentation gas

STEP Controlling probiotics

O growth with
Fermentkeeper

STEP
04 Maintaining
probiotics




FermentKeeper

Application examples

Result of technology application
to fermented food

Untreated Technology applied
y. &

Result of technology application to bread

Untreated Technology applied
U

Fermentkeeper is effective in preventing gas expansion
and mold growth by controlling the growth of probiotics.
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Performance Test Results

— Growth Inhibition Test for
Carbon Dioxide Capture Rate Test Major Probiotics in Kimchi
e
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- Lactobacillus Leuconostoc Weissella
S 3 Untreated I Technology applied
rate of 100% in packaging major fermented probiotics

Patent Certificate and
New Technology Certificate
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FermentKeeper

Safety test
- Chlorine dioxide
el o ey Eet gt residual concentration test report
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The safety of Fermentkeeper was confirmed
by passing the cell toxicity test
and not detecting residual chlorine dioxide.

Obtained cell toxicity test report

Obtained residual chlorine dioxide
concentration test report

Use of FDA safety certified materials

Patent registration
and NET certification of proprietary technology
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Products
HS CODE - 3824.99
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Fermentkeeper 1PCS
50mm X 50mm
2.5g

Fermentkeeper 200PCS

Fermentkeeper 1 BOX

200pcs *10
WXLXH
355mm X 340mm X 330mm




FermentKeeper

Advantages
Exporting various Reduced
fermented foods distribution costs
Exports of pickled Reduced shipping costs

fermented foods

that were previously
impossible are now possible
with Fermentkeeper.

for small and medium-
sized food manufacturers
by extending the shelf
life of products

Reduced disposal rate

Reduced disposal rate

Mesas Overseas export

Transforming domestic

by preventing product companies into export
deterioration due companies by strengthening
to temperature or globalmarketing capabilities

external environment

Foods applicable to Fermentkeeper
Pickled-fermented foods (kimchi/jangajji/achar/sauerkraut, etc.)




Head Office/Factory = 33-4, 2gongdan 1-ro, Seobuk-gu, Cheonan-si,
Chungcheongnam-do, Republic of Korea

Seoul Branch #883, 341, Gangnam-daero, Seocho-gu,
Seoul, Republic of Korea
Navi Branch #505, 48, Buldang 14-ro, Seobuk-gu, Cheonan-si,

Chungcheongnam-do, Republic of Korea

Web www.naiffy.kr | E-mail naiffy@pickzzi.com
Tel +82-41-564-7959 | Fax +82-41-562-7959
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