
Product name Fermented Red Ginseng Concentrate 5.5

Expiration date 24 months from the date of manufacture

Packing unit Separate consultation

Type of food Health Functional Foods (Red ginseng)

Classification Specification Result

Appearance
Light brown concentrate with

no unusual taste and smell
Suitable

Red Ginseng ingredient
Rg1+Rb1+Rg3 = 5.5 mg/g ≦

Compound K 3 mg/g ≦
Suitable

Coliform group Negative Suitable

Bacteria count 3000 CFU/g ≧ Suitable

Pb (mg/Kg) 1.0 ≧ Suitable

Cd (mg/Kg) 0.3 ≧ Suitable

Solid content(%) / Brix 60 % / 60 Brix≦ ≦ Suitable

Raw materials name
Red ginseng concentrate 100 %

(The root of red ginseing 70 %, The root hair of red ginseng 30 %)

Headquarter | Tel 82-2-2111-0863~5 | Fax 82-2-6499-1598

Factory/Lab | Tel 82-43-239-3115 | Fax 82-43-239-3116

CEO HaSeok Song | Business License 497-87-01242

Headquarter 14F 97, Saemal-ro, Guro-gu, Seoul, Republic of Korea

Factory/Lab 185, Osongsaengmyeong 9-ro, Osong-eup, Heungdeok-gu, Cheongju-si, Chungcheongbuk-do, Republic of Korea



Classification Specification

Product name Fermented Red Ginseng Concentrate 5.5

Expiration date 24 months from the date of manufacture

Packing unit Separate consultation 

Country of origin 6 years of Korean red ginseng  
(Panax ginseng C. A. Meyer)

Type of food Health Functional Foods (Red ginseng)

It confirm that the raw materials used in this product was only years of Korean red ginseng.
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