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We unveil a special project that could
not be found anywhere else in the world.
innovation platforms for human health

A company that hopes to restore, maintain, and promote the health of
people all over the world

G&HBIO Co., Ltd



Company introduction

a company that specializes in garlic fermentation

GARLIC
FERMENTATION
COMPANY

(GEHBIO specializes in gariic fermentation
It's a health food development company.
Based on many years of research and experience,
It Is a company that specializes in fermentation.
Real competitive in a diversifying world
Fermentation technology will be the comerstone of your future.
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traditional fermentation techniques

Development of existing traditional fermented food technology to complete fermentation technology

Red pepper paste fermented with
red pepper powder as the main
ingredient.

fermented fermented fermented
soybean paste using mold
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Osmosis of raw materials and lactic
acid bacteria.
Kimchi using fermentation.

In the process of maturingin a soy sauce jar,
It createsa magnificent flavor.

Korean traditional sauces are largely classified into
soy sauce, soybean paste, red pepper paste, and
cheonggukjang, and beans are the main ingredients.
Soybean contains protein (40%), vegetable fat (20%),
carbohydrates, minerals, isoflavones, etc., but it is
not delicious in its natural state and it is difficult to
absorb nutrients into the body. When you boil and
crush these beans and make them into fermented
soybeans, they begin to ferment.

In addition to Hwang Guk-kyun, Korean traditional
fermented soybean lump is a combination of various
fungi such as fur fungus, spray fungus, blue fungus,
yeast fungus, millet fungus, bung fungus, and Hong
Guk-kyun, and etc. to create a natural complex taste.
Various fungi and bacteria that grow in Meju
produce enzymes that break down soy proteins, fats,

and carbohydrates.



Company Introduction
Kim Hae-sung, Research Director

Kim Hae-sung,
Director of Research

Acquisition of patented strains in 2014 - Research and development of garlic fermentation
Deputy Representative of the International St. Mary's

Founded in 2017 by G&H Bio
2027 Korea Smart Bio Director

G&H Bio Co., Ltd. said that the test result of the new material of "GF-180" showed up to 1,328 times
more activity in the distilled water treatment control group. GM-CSF is a white blood cell production
promoter that is secreted in small quantities in humans. Lack of white blood cells in the process of
leukaemia leads to bone marrow transplants, chemotherapy, and new drugs from domestic research
institutes, he said. "In addition to immune-activated health foods that promote NK cell activation and are
harmless to the human body, it is likely to be a new immune anticancer drug.’In the future,” he said. In
this experiment, when the ratio of NK cells to cancer cells was 50:1, PBS-NK cells showed 6.3% cancer
cell toxicity, but according to Aglio-G&HBIO, NK cells with new GF-180 substances showed 12.9 - 41.8%.
NK cells are known to play a very important role in inducing an initial immune response in response to
external antigens such as various viral bacteria. G&H Bio Co., Ltd. is applying for a joint patent with
Dongsung Pharmaceutical Co., Ltd. and is promoting joint research to develop health functional foods.
“The new material GF-180 developed by combining patented strains and garlic fermentation technology
has opened a new way to develop new bio-materials and immuno-cancer drugs through fermentation
strains,” said Kim Hae-sung, head of the institute.




an advisory panel

A venture with the best development, planning, and operational capabilities

Director of Ganghwa Nursing Hospital

a family medicine specialist

Health Medical Information Column Publishing
Director of Crencia Plastic Dermatology

Senior Advisor
Kim Mi-jung

Pacomery CMO Natural Bio-Cosmetics
Marketing Advisor, Aglio

Representative of the Federation of Global
Marketing Partners

Planning Director, Small and Medium Enterprise
adviser Export Cooperative

Jeon Yong-ha Director of Diacocos Foundation

ROC WORKS adviser

AFC Asian Games national team
Korea Cup international football team
Sanfrecce joins Hiroshima

Public Relations Director

Roh Jung-yoon

Doctor of Physical Education, Graduate
School of Korea University
Ambassador to Hope Seoul

an ambassador for the Open Medical
Association

President of the Korean Women's
Mountaineering Association

Public Relations Director

Oh Eun-sun



an advisory panel

A venture with the best development, planning, and operational capabilities

Ph.D. in Chinese Medicine at Wonkwang University
Acquired a Ph.D. in Health Sciences at Daegu Oriental

:r i il Medicine University
::1‘.:::‘.:‘.'.:'""'“'"_ . EBS National Qualified Skincare Hairdresser Textbook
[48d | Writing and Teaching

Ministry of Health and Welfare Ombudsman

A

Dr. Park Sang-tae

(Administrator of Health Vice Chairman Yoo
Education) - Head of Advisory Chun-bong
Committee

Graduated from Seoul National University, majoring in
Geology

Book: Healthy Water, Delicious Water

Water Research and Development: Baeksan Water
Broadcasting: March 11, 2014 SBS Good Morning Dr.
Lim Seung-tae, Water Dr

(Former) Chairman of China Yeonjip
Hospital

(Former) Representative Director of Green
Daily Korea

United Nations Volunteer Corps of Korea
(Former) New Chairman of Sejong Ilbo
(currently) Chairman of Ju-eun La Paz
Hospital

G-Sam Integrated Hospital
Immunological Tumor Center Adviser
Director of the Cancer Control
Movement Headquarters

Korean Medical Association
Complementary Therapy Adviser

a professor at Korea University's
medical school

Director of the Korean Cancer Society

4
Dr. Lim Seung-tae Professor Kim Tae-sik
(Water Authority) Engineer - (Complementary Integrated

Adviser Medicine), consultant



Key History and Management Performance

Companies with the highest expertise in the development of fermented foods

2022.06 G&H BIO FDA REGISTRATION "US FIKS BIO SCIENCE

2022.03 SPONSORSHIP AGREEMENT FOR THE KOREAN NATIONAL SHOGTING TEAM
2027.17 JEONJU KCC AEGIS PROFESSIONAL BASKETEALL TEAM SPONSORSHIP AGREEMENT
2021.10 5SPONSORED BY THE KOREA CURLING FEDERATION

2027.710 NOWON FUTSAL TEAM SPONSORSHIP AGREEMENT

2021.08 HANYANG UNIVERSITY COLLEGE OF ARTS AND PHYSICAL EDUCATION / IC SPORTS
CENTER, JOINT RESEARCH AGREEMENT

2021.08 SEONGNAM FC PROFESSIONAL FOOTBALL TEAM SPONSORSHIP AGREEMENT
2021.07 KOREA RED GINSENG DISTRIBUTOR SUPPLY CONTRACT (BRAIN TV)

2021.06 PROFESSIONAL BASEBALL TEAM LG TWINS SPONSORSHIP AGREEMENT

2021.06 BUDDHIST BROADCASTING ETN RADIO "WOOLLIM® SPONSORSHIP AGREEMENT
2021.04 KOREA DIGITAL CULTURE PROMOTION ASSOCIATION'S SPECIAL PROMOTION
CORPORATION CERTIFICATION

2021.04 APPOINTED DIRECTOR OF KOREA SMART BIO RESEARCH INSTITUTE (KSBI)
2021.04 GARLIC FERMENTATION LIQUID, DELIVERY TO BIG TREE ORIENTAL MEDICINE CLINIC
2021.03 SUPPLY OF DONGSUNG PHARMACEUTICAL RAW MATERIALS

2027.03 PATENT NO. 10-2302933

"Methods of preparing garlic mixed fermentation and pharmaceutical compositions effective for cardiovascular disease”

2021.03 GARLIC FERMENTATION LIQUID, DELIVERED TO CHOI JUNG-KOOK ORIENTAL CLINIC
2020.12 CONTRACT FOR THE DELIVERY OF THE PRODUCT "NOSELA" CELL BAY

2020.12 PRODUCT “ALIO PLUS" NATURAL FARM TERASTAR DELIVERY CONTRACT

ON NOVEMBER 11, 2020, DONGGUK UNIVERSITY"S SOCCER TEAM SUPPORTS FERMENTED
GARLIC DRINKS

2020.07 5K SUGAR GLIDERS HANDPOLE TEAM SUPPORTS GARLIC FERMENTED BEVERAGES

2020.04 Garlic fermentation liquid delivered to Giheung Oriental Clinic

2020.02 Product "VitallNG" feat. Global delivery contract

2020.02 Garlic fermentation liquid, delivered to our oriental medicine clinic

2019.07 Garlic fermentation liquid, detox oriental medicine clinic delivery

2019.07 Product "Aglio” China Qingdao Haozhiguo Intemational Trade Export

April 2019 Product "Aglio” Export to Qingdao China

The contract for delivery of the product “Aglio” to the Industrial Bank of Korea on February 2, 2019
2018.12 Products “Alio” China’s Haeju City, Changsha Weihitez Story Exported

October 2018, garlic fermentation liquid, delivered to our oriental medicine clinic

2018.710 Hangul World Culture Festival Nara Sarang King "Best Award”

2018.09 JoongAng libo Consumer Satisfaction Brand "No. 1 Grand Prize"

2018.08 Registration of businesses subject to Food Safety Management Certification Standards (HACCP)
2018.07 Immunoactive Experimental Study (Gyeonggi Bio Center, Kyunghee University Engineering Ceniter)
2018.07 Korean National Weightlifting Team Agreements to Support Garlic Fermented Beverages
2017.09 Export of AGLIO (Alio) China GINGDAD DEJINRUN

2077.08 Signs MOU of China Biotechnology Besearch Institute

2017.08 UNGREEN Co., Ltd. / LAPAS Cancer Nursing Hospital MOU signed

On January 1, 2017, the MOU on the supply of goods was signed by the representative meeting of
apartment tenants nationwide

2077.01 Establishment of G&H Bio Co., Ltd

2014.03 Begistration of fermented patent strain



authentication

Companies with the highest expertise in the development of fermented foods

Certificate of Registration
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Patent

Patents for the production of garlic mixture fermentation
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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.
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Characteristics of Product Components

Increase the special features of garlic and remove its unique taste and smel

Asjue (—FEF)

Nutrients of garlic

Garlic is called "2sl4 2|" because it has 100 benefits except for its strong Polyphenol

Selenium N\ Anisulfide
smell. It was scientifically embedded and recognized as a well-being food., \
| Vitamin C
Alinaze —\ y /

2.5V "Jltﬂmln
G patented
3 Y o | . 4320 huurs " ~
% )%‘ bacteria F tat ,/
. ermentation " Germanium
/  Allicin
Scordinine \

sl (O

Vitamin B1

Garlic
g

With the 4th fermentation technology,
Remove the unique taste and smell of garlic



Features

Development of Human Essential iImmunoprotein Enzyme (Animal Clinical Experiment)

NITROGEN OXIDE GENERATION

-+ A STUDY ON THE NITROGEN OXIDE GENERATION CAPACITY IN ANIMAL CLINICAL TRIALS
+ ARGININE IN GARLIC CONFIRMS THE PRODUCTION OF A LOT OF NITROGEN OXIDE THROUGH FERMENTATION

NK CELL ACTIVITY

» MEASUREMENT OF NK CELL ACTIVITY USING BALB/C MOUSE
« SPECIFICALLY, UP TO 41.8% INCREASE IN NK CELL ACTIVITY ==

» THE ACTIVE STIMULATION EFFECT OF NK CELLS INCREASES THE )G'IUNI'I'Y OF CHENAE

y 1

PRODUCTION OF IMMUNE PROTEIN ENZYMES

- GM-CSF
- 16

¢ 1-12

- TNF-A




What is Nitrogen Oxide?

Decrease in nitrogen oxide production by age

Effects of Nitrogen Oxide on the Human Body
Nitrogen oxide (NO) is a powerful natural vasodilator. rog

If you don't take good care of your health as you get older, vascular endothelial cells
lose 85% of their ability to secrete nitrogen oxide, leading to vascular disease.

the peripheral nervous

cardiovascular
system

relationship

Vessel relaxation
Red blood cell generation
myocardial contraction
Capillary permeability

MNeurostabilization

Central nervous

system
Learn/Memorize

a sense of pain
Neural Assistance

Central blood pressure control

Respiratory system

Bronchial Extensions

Oxygen Usability 4 " t
' . Igestive sysiem

Cell proliferation 9 y -
apoptosis Increased bowel motility

Angiogenesi Nutrition absorption

Immune system

innate immunity
Acquired immunity

Performance
enhancements /

éé

In the world, this miracle molecule acts as a prolector.
There may be no such thing as a disease that you can't

do.

L. Lous onaro, winner of the 19958 Mobel Frize in b3

Fhysiology or Medicine,




Nitrogen oxide

Nitrogen Oxide Generation Capacity Animal Clinical Test Results

Aglio Plus Oxide Concentration Checker Test
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Nitrogen Oxide Production Results

Source: G&H Bio Test Request Gyeonggi Bio Center Kyunghee
University Animal Clinical Clinic

Test of the ability of Aglio products produced by G&Hbio Co., Ltd. to produce nitrogen oxides




NK cell activity

NK Cell Activity Animal Clinical Test Results

fighting cancer and disease
Best Combat Soldier, NK Cells

NK cells, unlike other immune cells, are not restricted in activity
After actively recognizing bacteria, viruses, and cancer cells,
It does not damage normal cells.

It only kills abnormal cells.

« DIRECT AT TACK/REMOVAL OF CANCER CELLS
« CONTROL OF IMMUNE AND INFLAMMATORY RESPONSES
» INHIBITION OF CANCER CELL PROLIFERATION/RECURRENCE/TRANSFER

DIRECT ATTACK/REMOVAL OF CANCER CELLS
RECOGNIZE CANCER CELLS AND ABNORMAL CELLS BY THEMSELVES AND
- REMOVE CANCER CELLS

CANCERCELL RECOGNITION  SECRETIONOF CELL-KILLING ~ REMOVAL OF CANCER
AS ARECEPTOR CELLS :

In patients with NK cell activity of 25% or more, the 5-year survival rate was 94.6% and in patients with low

60 r ®12.5:1 @25:1 m50:1
50 |

40

20

NK cell cytotoxicity (%)

10

100 1,000
PBS Aglio (pg/mlL)

Results of NK cell production study
Source: Gyeonggi Bio Center, Kyung Hee University, Animal Clinical Sciences

When the ratio of cancer cells was set to 50:1, PBS-NK cells showed 6.3%
cancerous cell toxicity, but Alio showed up to 41.8% cancerous cell toxicity. The
results of activation of NK cells in garlic fermentation fluid suggest a variety of

possibilities for use as food or medicine materials..

NK cell activity (<25%) was 72.3%



bone-marrow cell proliferation activity

Results of Animal Clinical Tests on Bone Marrow Cell Proliferation Activity

* Bone marrow cells: hematopoietic organs that produce blood cells such as red blood

cells and white blood cells with soft tissue inside the bone

The effect of garlic fermentation on bone marrow cells
was evaluated, and it was found to stimulate
proliferation with a concentration-dependent

tendency

The garlic fermentation solution showed statistically
significant activity (p<0.001) compared to the distilled
water-treated negative control group in all concentration
ranges (1.6 to 1,000 pg/mnL), especially at
concentrations above 200 pg/mL, which showed superior
bone marrow cell proliferation activity (2.8 to 3.8 to 3.4).
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IL6 / TNF-a

OIHSZI6 / SLDARIT-a ZE= A HAE

Interleukin 6 is an interleukin that acts as both an infectious cytokine and an

anti-inflammatory myoka.

IL-6 is a major stimulation in acute protein synthesis and promotes B- and T-cell

differentiation and activity

In the IL-6 production ability, significant activity began to appear at the lowest c0o |

h
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J000
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1 500

IL-6 (pg/mL)

1000

concentration of 1.6 ug/mL, and at the highest concentration of 1,000 ug/mL, 0
IL-6 production activity (2885.0 pg/mL) was 286 times higher than that of the

distilled water control group
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Production Performance of Alfa (TNF-a ), a tumor necrosis factor
derived from cell lines
Source: Gyeonggi Bio Center Kyunghee University Animal
Clinical Clinic
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Microphage-derived Interferon-6 (IL-6) production capability
Source: Gyeonggi Bio Center Kyunghee University Animal Clinical Clinic

The most important role of TNF- a is the regulation ofimmune cells

TNF-a also has cytotoxic and antiviral effects on specific cancer cells

In the TNF- a generation ability, the concentration-dependent production amount was

generally shown. In particular, the garlic fermentation liquid sample showed superior

immune activity compared to LPS used as a positive control group at high concentration.

Considering that LPS, which was used as a positive control group, was a pure immuno-

promoting single substance, it was considered to have excellent immune activity.



GM-CSF

a white blood cell production promoter

What is GM-CSF?

a protein enzyme produced in the spleen

an anti-cancer immunotherapy drug

600,000 dollars per gram (KRW 680.34 million)

Bone marrow

Blood Inflamed tissue

Monocyte

R &

I
- .

Target cell
GM-CSF

Lo
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Sources
\\Hempcﬁetic
Hesidq:x Non-hemapoietic
macrophage s
- - I
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differentiation/ ,'-' jy
polarization !
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MoDC Macrophage

CCL17

As a result of the immune activation of garlic fermentation
products, the results of the animal test show that garlic
fermentation is produced by spleen cells, and the immune
activation of the immune system
The production test confirmed that the activity increased by up

to 1328 times compared to the control group
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GENERATION PERFORMANCE OF SPRAY CELL-DERIVED GRANULAR-MACROPHAGE
GEREANULAR FACTOR (GM-C5F)
Source: Gyveonggl Bio Center Kyunghee University Animal Clinical Climice



8.

9.

a hew sulfur compound

New Sulfur Component 5160PPM

Cleans blood and activates cells to promote blood circulation

Allicin ingredients in garlic have strong sterilization and antibacterial effects
Improves high blood pressure by releasing sodium from the body into the body
Anti-bacterial, anti-inflammatory and anti-cancer properties to prevent cancer and
improve diabetes

Remove germs from the body and detoxify them

Helps to recover from fatigue

Facilitates digestion, stabilizes nerves, and soothes

Suppressing atopic dermatitis and allergies

Excellent for chronic pain by blocking the transmission of pain stimuli

10. Helps produce protein and helps skin health
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Non-invasive pneumatic
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painless massager ‘D
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NF-365 BODY CARE



product descriptions

NF-365

Special home care \/

"Let's get some care at home" EFFECTIVENESS
Save time and money on your own special home care Skll'l ﬂUtI'lthIl

- a variety of minerals
- an amino acid
- SKin-optimized nutritional supplements

- Healing care




product descriptions

NF-365

NATURE RECIPE

Recipe found in nature

Safe skin care found in nature!
NF365 Body Care's Healing Recipe Care!
We give you energy when you re tired!

< %ﬁiﬁ& cggﬂcfy Care

NF365 Body Care Ampoule

CHECK POINT

1

patented ingredient

USING FATENTED SKIN SOOTHING INGREDIENTS,
EVEN SENSITIVE SKIN CAN BE USED MILDLY
WITHOUT IRRITATION.

100% bio-extraction

T'S A FIRST-CLASS PRODUCT THAT USES 100%
NATURAL INGREDIENTS IT'S A BIO-EXTRACTION
AMPOULE.

No chemical ingredients added

NF BODY CARE CERTIFIED RAW MATERIALS DO NOT
ADD ANY CHEMICAL INGREDIENTS, 50 YOU CAN
USE THEM WITH CONFIDENCE.



NF-365 Set

Components

NF365 Ampoule

FIVE BOTTLES

/ Non-invasive skin fluid absorption
- induction device

- Y hyalpen

Q) IT'S EASY, SAFE, AND CONVENIENT

2,
s %’"“" Needle-free
o - =
— - B A NEEDLELESS SKINCARE DEVICE
B FIFTY

50 pieces per box

a UV sterilizer
89.9%4 STERILIZATION IN 3 MINUTES

a storage bag

14-INCH MINI CARRIER

alcohol cotton

Bl Adapter 5EA



NF-365

NF-365 Number of Use / Storage Method

NF365

L@

BODY
Wty CARE
10ccx 5
bottles
v Charge 0.5cc to use 80 times

v Available 40 times for 0.25 cc charging - recommended

v Use 5to 10 times on areas

v 8000 times with 5 bottles of ampoule MAKE SURE TO STORE THE
REMAINING AMPOQULE IN THE ADDER

v 125 won for one use




a blood pressure test

Testing before and after ingestion of garlic fermentation using a blood pressure measuring instrument

Name: WEE** Name: LEE**
Age: 56, Occupation: CEO. Age: 43, Occupation: Office worker.

-

microlife
microlife

Blood pressure before Blood pressure after

Blood pressure before Blood pressure after
taking an aglio. taking an aglio. taking an aglio. taking an aglio.
Check time: 2:42 PM Check time: 3:15 p.m. Checked time: 5:17 p.m. Check time: 5:56 PM
144/93 107/79 160/107 138/98

33 minutes later

39 minutes later



Vascular Health Test

Test before and after ingestion of garlic fermentation solution using U-BIO pulvenizer
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Before eating After ingestion
Age: 54 years old male Age: 54 years old male
Measurement time: 16.59 Measurement time: 17.07

Blood vessel age: +14 Blood vessel age: -13



pre/post-dose effects

an incurable skin disease of unknown cause
Effects before and after consumption of garlic fermentation solution

an incurable skin disease of unknown cause

Recovery after a month of aglio ingestion




pre/post-dose effects

COVID-19 Vaccination Aftermath
Effects before and after consumption of garlic fermentation solution

A bruise two days after vaccination

a woman in her 70s
June 23rd: COVID-19 Vaccine Astra Janeka Vaccination
On the 25th, my tongue is numb and my legs are bruised
Two treatments after a thrombus test at the hospital
On the 29th, the speaker’s family answered

"l just talked to him on the phone and his pronunciation was
correct and his symptoms disappeared.




a psoriatic patient
Effects before and after consumption of garlic fermentation solution

a psoriatic patient
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Aglio intake (3 times/1 days) a month later
(September 12)

Before ingestion (August 7)



pre/post-dose effects

an atopic patient
Effects before and after consumption of garlic fermentation solution
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Tested by: Stem cell researchers
Age: Mid-40s
Contents: Express the fascination of garlic fermentation solution that

responds to atopic skin that has been suffering for a long time

Examples of photographs that change or
improve after 25 days of direct spraying into a

spray container
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after ingestion

Before eating



Chronic pain and social support
The Effects of Depression and Suicide Intention in the Elderly

What are the results of a study that identified the effects

of chronic pain and social support on depression and
suicide intention in the elderly over 65 years of age?

Chronic pain showed a significant positive correlation between depression

and suicide intention, and social support showed a significant negative

correlation between depression and suicide intention. In addition, chronic
pain affects suicide intention, and social support was identified as the
strongest variable affecting depression. In terms of depression and suicide
intention of the elderly, the higher the chronic pain, the higher the
depression and suicide intention, and the lower the social support, the
higher the depression and suicide intention. Therefore, in order to prevent
depression and suicide of the elderly, it is necessary to develop family and

social interest and social support services, and develop and mediate various

programs that can reduce chronic pain.

Source: Digital Convergence Study = Journal of Digital Convergence v.13 No.10, 2015, pp.445 - 458
Lee Ju-yeon (Catholic University Daejeon St. Mary s Hospital); Moon Young-sook (Department of Nursing at Konyang University)






a regular appearance on a show

F0IE SHEML, HLEHL V12 225, S201EIS Us 1850

3 BE B2 R Foik
1%y USSR

m—
—
j——
=
—
—_—

4

~ Tl

KBS/ MBC/SBS £210|F So{EM(1HE&==) 0|00 7|8 #8
o, = 0fd Séﬂf 220 0|0f MBEN ﬁl 9| HI%‘ LA L= S4lojct,
535 83 A 021 E2{A, OBS TV S C %E B0 =P CHE 2
A0 2R E L FE| B2 WS YA 2te|2 Ut




a program to manage famous stars
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a program to manage famous stars
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a press report

G&H Bio "Garlic Fermented Beverage” Article Contents
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#1 in Consumer Satisfaction Brand Awards
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Korea Digital Culture Promotion Association,
Appointment of Smart Bio Research Institute Director

Asian News: The Power of Garlic

Fermentation "Aglio”
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CEO NEWS "Golden Garlic Aglio”

GF-180 Development of a New Material with Active

Immuno-cancer Protein
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Hanyang University

Joint Research Convention



SpPONSOor

G&H Bio "Garlic Fermented Beverage” Article Contents
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LG Twins Professional Baseball Team Sponsored by

“Aglio Sports”
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Seongnam FC Pro Football Team Sponsored

by “Aglio Sports”
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Aglio Applies to the Korean
Weightlifting Team
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G&H Bio "Garlic Fermented Beverage” FS Futsal Team Sponsored by the Korea Curling Association
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Sponsored by Nowon FS Futsal Team Sponsored by the Korea Curling Federation
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G&H Bio's National Shooting Team Sponsored by Jeonju KCC Egis Professional Basketball Team
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Sponsored by the national shooting team / NF-365 usage Jeonju KCC Aegis, a professional basketball
team, sponsored by “Aglio Sports.”




Aglio Plus, Aglio Sports, NF-365

the product

/ Aglio Plus 120ml
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120ml x 10 pieces
1 box

120ml x 10
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350ml x 10!
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350ml x 10 pieces
1 box
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120ml x 10 pieces
1 box
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