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15 S&R(nectane St HES ®otot It FA EE F S o|0|3tot

= 2014-2019 E AIO| A B O &AW A E(CAGR) 3.4%0|L}.

4 0|2 I 5% F2 % 28 ATFE

= 2019 IIR YYE A|E 2= F 53 M0 2 (tst 2F 6,131 A
4 SH0ERN0|0, 2014-2019 & G H 7 OZ= HEE(CAGR)2 -3.
= 20140 2015 & AO] 2R Y YE{Q A|E HERE AZ STIHOL

2015 H 0|2 = ZaNMo| HolE0, 22K /Y7 AX|St= HE 7|5 E=
Mgz AT HFH2 HA =0{=1 QUL
0= FA A& 712(2014-2019)
e 2014 2015 ‘ 2016 2017 2018 ‘ 2019 20:::-;219
100% 5= =A | 10,1776 10,142.6 9,890.9 9,613.7 9,472.7 9,324.1 -84
=A
o 6,367.0 6,412.8 6,591.8 6,565.7 6,555.9 6,583.9 46
N E 1,748.6 1,768.3 1,726.1 1,675.8 1,647.3 1,608.3 3.4
AFR UE 620.0 676.6 672.2 637.1 584.4 5283 -12.3
oA 18,913.2 19,000.3 18,880.9 18,492.2 18,260.4 18,044.6 -8.0

ZX: Euromonitor (2019), Juice in the US Report

12020 9 10 ¥ 8 U YB}-S2f 28 7|F (1USD = 1,156KRW).
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oM Oj= =2 AFS AQotH AR R 2H 2 7, +2H(hydration) % &0
| 0= =0t of et

&3
Ul

Kfu
p
o/l
oF

KO

ZSAIBHA Al

o}
e
3u
iy

ol
of
[
(@]
tjo
<|
Kk

=

Of

L

(=)

t2t(Antioxidant) 7|
HH 2 H|XHOf A

XS =4 O EHO| TA
ShA
O -

.l

=

gol= o2 e

KL
AL
T,

o

N
AtR|5tH 7t

=

1+ (17.8%), 7|Etother flavours, 13.0%) =2 2 =H T A | RULCt,

Bai EHME = X| 2 O] AH|[XHO|A QI7|E @10 U= BEHER 2019 A 7|FE

2019 A O|= 0| A 7t

EHof 2kl 52.8%
2|, %2 GI(Glycemic Index)X|

1T

o3
=

{0
L

bai
ANTIOXIDANT
INFUSION

WATERMELO!

P

Kula Watermelon

)

ANTIOXIDANT
INFUSION

bai

Ipanema Pomegranate

ANTIOXIDANT
INFUSION

bai

Sumatra Dragon fruit

BRASILIA
RRY

LUEBE

bai
ANTIOXIDANT
INFUSION

Brasilia Blueberry

‘Antioxidant(g
Z Y- Bai (2020)

~
Klo

o0

7tof & &= Ct

b
(=]

=

[ o
sd &

(2) Efet Stat 7]

Hol4, G A 1t (mixed fruits)’, ‘7| EHother
13
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flavours) 7l &% 2,3 I E AR = & A O FTFIH YL = 252
mfobgt 4= QICt 0| 2 Soff ™M 2Lt st Ot F=A X E2 |st= 0|7

—
AH|ARO| L =& mfefet 4 ULt

§

H, 22 05 =2 A= Z2H0| 8 A 8

w M= 0fl tisi 17| 7t
H | 2t Z& 2 &0l

2=p7| AE2 22 0|50 X 7+

0o 3 =
Qo
)

H B> oot ot

2 Quix
7

EtZ5H0], SEA 82 2utE E0|= Z2H0|2F

2 AZoA
ZHIO|QEIA

i

|l

HEH=

! Apple juice, Banana puree, Strawberry puree from
concentrate(filtered water, apple juice, banana,
Tropicana Tropicana Probiotic Juice strawberry puree concentrates), natural flavors,
bifidobacterium lactis, vegetable juice

concentrate(color), ascorbic acid(vitamin C)

ZX: Amazon (2020)

3.9 7|0 W HAC

= Oj= F2AFOAM 2019 9 Oi=E 7|& 7Y =2 A BrE2 /A%t
U= A2 570 7| €2 Coca-Cola Co(17.2%), Keurig Dr Pepper Inc(7.0%), Kraft
Heinz Co(6.6%), Ocean Spray Cranberries Inc(6.3%), Tropicana Products
Inc(5.9%)O| C}.

= Coca-Cola Co = 2019 H 172%2| A|E REBE 7|52, 55 F4,
NS E Zot 0= FAAFOM M #2712 7| »o|ct chaX
H A E = Minute Made £, O] = Coca-Cola Co 2| EE CtE HEZHE Simply 2t 2HH|
BEHE AN ERE Z4H0 50 ULt Minute Made 2| EHE A|Y HRE2

7.5%0| Ct.
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- oY EC

HE-o| A

rir

I
|
r

5

HZ 0|20z HIEtT C & e+

- Coca-Cola Co &= Minute Made 2|0 =
Ct= EWEZ EQ80 QI

o >
=)
M
> |
>
ol
o
H
30 1]
[e]3
k1
¥0
n

imply, Hi-C, Honest Kids, Odwalla &

Keurig Dr Pepper Inc = 2019 A Coca-Cola Co, The LS 22 7t& &2 7.0%2]

MNE HFE2 7I85t%0E 2017 H0l=5.5% @22 CHAd HA AL

2018 R E 2 9|2 St 0|57 2 AHOM 24540 A= 7Y |Ef.

- CEAQI 28 E = Hawaiian Punch £, 2019 H 4.0%2| CtA HIHZ =2
HEHC AR MO 2SS HOstT QL)

e o
- oY 2EME= HIEHR C & ewotd, 280 MM X &2 FtE A

fr oA

e

Hawaiian Punch, Wild Purple Smash & £35S} QUL}.

Kraft Heinz Co = 2019 H 6.6%2| A& HRES 7|FH2H, 0|7 T2

AFOIM MR 2 #2702 7| ZO|Ct,

- OHEZFQ HHMEE= Kool-Aid X Capri-Sonne 22, O|= 2019 & 22}
34%, 3.1%2 EHE A HRES 2R/ AULh

- Capri-Sonne EHE S50 22, 210N & YHN &, THOfL[H
0|2 S| oAM= E‘—E} QI AGF B & L0Of(kirsch)3t, ZE| H|ELDI Bt &
CtQFst OF X| = St QLT

Ocean Spray Cranberries Inc = 2019 H 6.3%2| A& MRE22 7| B3,

Ol =2 AFOM HHM =z # 27t 2 7| F0|Ct.

- OHEXQI 28 E L= Ocean Spray 2, 0| = 2019 H 53%2| EZHE A|F
HREES ER/sta ULk

- oY EMC = FMH|2|, Et=H|2[ Bt oHX| EEA & MES BRI
ALE.

Tropicana Products Inc £ 2019 d 5.9%2| A& M RFE2 7|S3CH, 0|5
FAANZOM CHAHM 2 271 2 7[YOo|C},
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0= MF2AZ F2 7| S A

No. 71

o

1 Coca-Cola Co, The

2 Keurig Dr Pepper Inc

3 Kraft Heinz Co

4 Ocean Spray Cranberries Inc

5 Tropicana Products Inc

6 Bai Brands LLC

7 Campbell Soup Co

8 Tampico Beverages Inc

9 Sunny Delight Beverages Co

2020 O|= pxfF2

EREE 79 HUC
=

|E (%) (2

%
=
=

17.2

beverages :

Simply (8.4%)

Hawaiian Punch (4.0%)

. el

Kool-Aid (3.4%)

6.3

Ocean Spray (5.3%)

. Tropicana

Tropicana (4.5%)

. bai

Bai (4.1%)

"

V8 (1.6%)

27 H\ de;\S,JO

Tampico (2.7%)

S SUNNY

Sunny D

16

N 58 22

4
o
é
oH

L e
Slmply |
Oiange

Simply Orange

Ruby Red Grapefruit Juice

b bal bab bab

Original 100% Vegetable Juice

=

™

Tampico Mango Punch

S

EElin

SunnyD Tangy Original



10

11

12

13

14

15

16

17

18

19

AriZona Beverage Co LLC

Welch Foods Inc

Florida's Natural Growers

Harvest Hill Beverage Co

Naked Juice Co

PepsiCo Inc

Vita Coco Inc

Bolthouse Farms

POM Wonderful LLC

Tree Top Inc

2.3

2.3

19

1.6

1.1

1.0

0.6

0.5

0.4

04

2020 0| KF2 AT B 22N

T

AriZona

&‘o‘x

Arizona

Welch's

Welch's (2.3%)

Floridas
Natural

Florida's Natural (1.9%)

uic
‘.JIUIC

Juicy Juice (1.6%)

Naked (1.1%)

Brisk (1.0%)

VITA
CeCo

Vita Coco (0.6%)

<Rolthouse

17

FARMS

Bolthouse Farms (0.5%)

[POM

POM Wonderful (0.4%)

Tree Top (0.4%)

Golden Bear Strawberry

Lemonade

Berry Boost

100% Pomegranate Juice

Tree Top Apple Juice



20  Apple & Eve LLC 0.3

Apple & Eve (0.3%) 100% Juice - Apple

ZEX: Euromonitor (2019), Juice and Juice Drinks, Nectars, Coconut and Other Plant Waters in the US

18
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Simply Orange Pulp Free

Product Information

Z(BE E7|): 100% orange juice

Marketing & promotion information

SRR HE DHIIR QB KAl Bt YE

o
oY LAY HIEHY C 90%E Rt

<_\

=
«Vegan, Gluten-free, Kosher 2|5 H|Z

cMABH QURIS AR FZY T HRSURS 100% UK F
a

AO|

=

iti HZ=A -Col Th
Bon Nutrition Facts =5 B CocaCola Co The
GMO" About 7 servings per container =3 Simply Orange Pulp Free
- ST Serving Size 8 fl oz (240 mL) -
FRESH ) =1 Simp,lg
GUARRNTEED Amnuni Pers_ervmg 11 0 beverage T
ca ories = -"HZ T2 (Pulp Free)
% Daily Value )
Total Fat Og 0% - A= (Low Acid)
Saturated Fat Og 0% -Hzmxg| AE&H|IEEID
Trans Fat 0g . (Pulp Free with Calcium &
Cholesterol Omg 0% 1= 37 Vitamin D)
0y Lo O[T B, ZganlErD
ot st 260 il (Medium Pulp with Calcium
Total Sugars 23g o P
Includes Og Added Sugars 0% & Vitamin D)
Protein 2g lotasignfican souee of prten &8¢ 1.5L
Zd 2
Caim2mg 2% Posm 5ng 0 7t $3.58 (#4,161.7)
" " o0 ol_|5 (m]] 7(_9_
Viamin € 90% ° Thiamin 8% S = ‘: Vegan, Gluten-free, Kosher
Hicin 2 o ViginBgdi PAEN
Folate 10% o agnesium 6% X SE) _
Hot a signficant source of dietary fber. vitamin D and iron. (EH7|7<I) %Efﬁé}(PET) tg

mo
Ofot
s

22020 H 10 2 8 & 7|F o2& 2H& (1 USD = 1,162.5 KRW),

19
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2. Hawaiian Punch

Hawaiian Punch Fruit Juicy Red

Product Information

KN Z=A Hawaiian Punch
_ Hawaiian Punch Fruit Juic
HEY Y
Red
2N "

- O 22| 2{%| (Green Berry
CONTAINS 5% FRUIT JUICE * CAFFEINE FREE

Nutrition Amount Per Serving % DV* Rush)
Total Fat 0g 0% _AEHEAAE (Lemon
S!:eggztei Bote S0dium 130mg 5% 22| 271 (
Calories 70 _ 1otal Carb. 189 6% HE S&F Berry Squeeze)
%:3;:%;%— - 23X 24 (Orange
ViaminC_____ 100% Ocean)
*Percent Daily Values  Not a significant source of fat cal, -
cummea,_ o - EEF SEIAE (Polar Blasy
o 2% 296ml
& o o
FRUNT il
€D Natural  Artifice it $23.0 (12pack) (#26,737.5),
:N“N L Flavored Juice Drink 7t P
BT 7+ $1.91 #2,228.1)3
OI= 3! Z=Q  Caffeine, Carbonation, and
PAEN o, Gluten free
ZEZ HE E2tAEPET) ¥, BO0|H, &
(7| XI) o AE

HE(EE E7|): Water, High Fructose Corn Syrup, and Less Than 2% of: Concentrated Juices (Apple,
Clarified Pineapple, Passionfruit, Orange), Fruit Purees (Apricot, Papaya, Guava), Ascorbic Acid
(Vitamin C), Citric Acid, Natural and Artificial Flavors, Pectin, Acacia Gum, Ester Gum, Red 40, Blue
1, Sucralose, Potassium Sorbate and Sodium Hexametaphosphate (Preservatives)
Marketing & promotion information
e296ml SEtAE H2 2FZX QI 0f0| 0| 1 CHL 7| HWet 87|21 HE 52
o 7| Q12 BHLE, = g pe
oM MY FAZ D= F2 U MEEE MEQ HS 2= S 70222 HE EX)
o

— =
o JZIH|2[2{2], 2 2H2| AT S CHYSIL 248 S ERY

EY A2 S T IX HS 7HA oA M F 7T

Oju
P
Hr
N
I
0o
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3. Kool-Aid

Kool-Aid Jammers Variety Pack

Product Information

M Z= AL Kraft Heinz Co
= Kool-Aid Jammers Variety
Hedy
Pack
0 a
21 YQOIN
Nutrition Facts
Refer to the product label for full dietary information, which — —
may be avallable a5 an alternative product Image. _ Eiﬂl?z-j J.|L_'1X| (Troplcal
e et Punch)
Serving size 1 pouch (177mL) _
Amount per serving X‘"% == -EE (Grape)
. ST

Calories 30 - M2l (Cherry)

% Daily Values * .
TotaFat 02 — - =71 7191 (Strawberry Kiwi)
Total Carbohydrate 8g 6% =

Sugars 16.0g I =)

Protein Og Q.%I: 177
* The % Daily Value (DV) tells you how much a nutrient in a 2
serving of food contributes to a daily diet =
Calorles per gram: 7|_74 $5 (3OpaCk) (WS181 25)1 7H O“
Fat 9 « Carbohydrate 4 « Protein 4 —

7t $0.17 (%193.8) 197.6

=Y e

OH A} TIHO %
IR B THR A

HE(RE E7|): Cherry Ingredients: Filtered Water, High Fructose Corn Syrup, Contains Less Than
2% Of Citric Acid, Ascorbic Acid (Vitamin C), Natural And Artificial Flavor, Sucralose (Sweetener),
Red 40, Calcium Disodium Edta (Preserve Freshness). Tropical Punch Ingredients: Filtered Water,
High Fructose Corn Syrup, Contains Less Than 2% Of Citric Acid, Ascorbic Acid (Vitamin C), Natural
And Artificial Flavor, Sucralose (Sweetener), Blue 1, Calcium Disodium Edta (Preserve Freshness).
Grape Ingredients: Filtered Water, High Fructose Corn Syrup, Contains Less Than 2% Of Citric Acid,
Ascorbic Acid (Vitamin C), Natural And Artificial Flavor, Sucralose (Sweetener), Sodium Citrate, Red
40, Blue 1, Calcium Disodium Edta (Preserve Freshness)

Marketing & promotion information

o U EFA S R HCE B2 HIELD C7F 100 % &8 5|1 MEN0] 55% B2 (Kool-Aid Jammers
Cherry M E2| & &2 169, bt Bt B2 T HE2 409)

«SE LIRK EZFES A7 H1 grfsty| Het

o HEO0| M WX XY S2 S EY| OI0| SO0 A HelstA MI3E = U= TH, " TA|=2 7t

M HEo= ZXMY
2k H2|, Z7| 7|9 S Ot0| S0

21



4. Ocean Spray

2020 O|= IHRFA A|Z ST 210A

Ocean Spray Original Cranberry Juice Cocktail

Product Information

A= (YUE )

IN[EN Ocean Spray Cranberries Inc
_ Ocean Spray Original
Hed . .
Cranberry Juice Cocktail
o«
= ==
Nutrition Facts
Serving Size 8 fl 0z (240mL) 1 cup
Servings Per Container 8
Ariourt el Sorning - 32| (Cranberry)
Calories 110 Calories from Fat 0 — .
% Daily Value* - J(“ili i?_HH‘” El (Pmk
Total Fat 0g 0%
Sodium 5mg 0% I'"% _’65_'?'_ Cranberry)
45mg 1% . .
Total Carbohydrate 28g 9% - _‘2|'O|E 3-?_" H“ E' (Whlte
Sugars 259
Protein 0g Cranberry)
Vitamin C 100% 2
‘h:lay;nlclan\ ‘0.r02 o sahated o, rars fl, colesterd, Geary fer, vlamin A, caloum and iron o Oh 1 .89L
*Percent daily values are based on a 2000 calorie diet.
" Fltered Water, Cranberry Juice (Wate, $19.99 (4pack) (#23,238.3),
Cranberry Juice Concentrate), Sugar, Ascorbic Acid 7t4

(Vitamin C), Vegetable Concentrate for Color.

Marketing & promotion information

e 7H4 $5.0 (5,809.6)

Kosher
EEO
A SEY _
e S2tAE|(PET)

Sugar, Ascorbic Acid (Vitamin C), Vegetable Concentrate for Color

Filtered Water, Cranberry Juice (Water, Cranberry Juice Concentrate), Cane or Beet

o IIEH 242 Y OlZEHE Tl HHETE 395 QX U1 HEFD C 100%S &89
«100% F=A JAUH|Z|E O0fY 1 3| HF(8oz)d 1 2 (UTH e fI”E S0l
O =20] € $ Ctn BH (*CtEH FDAE O] &2 SIBtAsl= nt&d 5747t Hgtdo|n &

oMol gickm A

8% Al 50 Z=22|, 29 10g & &

ZE X|8)

013 &

22
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5. Tropicana

Ruby Red Grapefruit Juice Blend

Product Information

Tropicana

Ruby Red Grapefruit Juice
Blend

Tropicana

- Abb (Apple)

- S TH| 2|
(Cranberry)

- Xt2 (Grapefruit)
- @A X| (Orange)

296ml

$16.99(24pack) (#19,750.9),
B 7HA $70.79 (#823.0)

Marketing & promotion information

ST Y U HE B4
1o
[=

M Z=AF
100% JUICE HEd
Nutrition Facts
Serving size 1 Bottle 25
Amount per serving
Calories 160
% Daily Value
Total Fat Og 0% HNE 3S&F
Sodium 20mg 1%
Total Carbohydrate 399 14%
Total Sugars 33g [=X-1
o o
Includes 0g Added Sugars 0%
Protein 1g 74
|
Vit. D Omeg 0% + Calcium 20mg 2% o= g =g
Potas. 230mg 4%  Vit. C 60mg 70% 2E R AL
AN
Not a significant source of saturated fat, trans
fat, cholesterol, dietary fiber and iron. ZE HEY
(@ZIXI)

ZofAEl(PET)

HE(RE HY|): Filtered Water, Juice Concentrate, Apple Juice Concentrate, Grapefruit Juice

Concentrate, Pectin, Ascorbic Acid (Vitamin C), Carmine (Color), Citric Acid and Natural Flavors

= Flot 23t 7|52 2 HIERCS| 60mg BHRE H X350

23



6. Bai

2020 O|= IHFA AZ ST &

Bai Antioxidant Cocofusions Molokai coconut

Product Information

@ PET 118PA-FREE] Never hot filled

M Z= A Keurig Dr Pepper Inc
e Bai Antioxidant Cocofusions
Contains 6% Juice = o .
Molokai coconut
@ Nutrition Facts
Serving Size 8 fl. 0z. (237 ml) \
Servings Per Container About 2
e Amount Per Serving =
— Calories 5
’ 3 % Daily Value |
Total Fat 0g
i A 1 =
S orttskom S - A3 IO E (Puna
Total Carbohydrate 6g .
Sugars 1g Coconut Pineapple)
Erythritol 59
ey - 23AY (Molokai Coconut)
W e e A3 212 (And
Porant DalyVeesar bssdon 32000 ot - AAR ErE (Andes
gmmmmwmmm HNE 3S&F Coconut Lime)
ot £ e et
ANTIOXIDANT 1 Net Carh Per Serving (Erythritol carbs have no calories or effect - iilﬂ %—Tl— (Madagascar
COCOFUSION oo o)
» Coconut Mango)

, bai i it el (v
Antioxidants (per bote): 4.5mg Vitamin E; e A I-_ | | (MaUI
50mg polyphenols & chiorogenic acid from
ofshutetract g st et Coconut Raspberry)

Good source of Vitamin E
NATURE’S CAFFEINE =3 _"-g 530ml
s
B s s e 7t $1.98 #2,301.8)
WITH OTHER NATURAL FLA No Artificial Preservatives
it seage W Qolutenfree @ Kosher Gluten Free, Low glycemic,
@ LowGlycemic () Vegan O|_|§ ELl _7':_ Q
Qonorin’  @sorFras o NON- GMO, Kosher, Vegan,
Qi TEE

Soy Free

Set=E(PET) B

HE(EE H7|): Filtered water, Bai® Natural Sweetener Blend™ (erythritol, organic stevia extract),
coconut water concentrate, natural flavors, potassium citrate, citric acid, ascorbic acid, organic

coffeefruit, white tea extract, sea salt

Marketing & promotion information
o ShAMS EE S Z TS BaiQ| I (Superfruit), 7 I| M| 2| (Coffee fruit) O3 MMEH 1
(Flavor)2 |3
o 2 CH4 AE|H|OK(Stevia)2 THHE Zoot Hit 13 & R2 H2E (5 E2a)), At ¥ =

«2E ZO|Z, 215 M, WEX EmY7L

ES

_——

o H|Zd(Vegan), @A (Kosher), NON-GMO, Soy-Free, BPA-Free, Low glycemic index, Gluten
freeS ZZFO0| ®7|

24
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V8 Original 100% Vegetable Juice

Product Information

Nutrition Facts M| Z= Ak Campbell Soup Co
24 servings per package M= V8 Original 100% Vegetable
g L =
Serving size 1 can = Juice
Amount per serving 4
Calories 30| -- Mg
% Daily Value* Y o
Total Fat 0 0% .
Saturated gat 0g 0°/: B - 22|X|'d (Original)
Trans Fat Og MNE BF - MY (Low Sodium)
Cholesterol Om 0% — - .
Sodium 440mg : 19%: - 2OHOIA 2 (Spicy Hot)
Total Carbohydrate 6g 2% = 163ml
Dietary Fiber 1g 4%
Total Sugars 5g I $11.94 (24pack) (%13,880.2),
includes 0g Added Sugars 0% S 7+ $0.50 (#578.3)
Protein 1g o= gl =g ONGMO A
Vitamin D Omcg 0% LEAFS NON-GMO, Kosher
Calcium 20mg 0%
Iron 0.3mg 2%
Potassium 320mg 6% L
Vitamin A 120mcg 15% =g HH M 27| Zapae
Vitamin G 50m 60% I 871, SRI=E(PET) B
s : @zIx))
* The % Daily Value (DV) tells you how much a nutrient
in a serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.

HE(EE H7|): Vegetable Juice (Water And Concentrated Juices Of Tomatoes, Carrots, Celery,
Beets, Parsley, Lettuce, Watercress, Spinach), Salt, Vitamin C (Ascorbic Acid), Beta Carotene, Natural

Flavoring, Citric Acid

Marketing & promotion information

< EOHE, 2, Maje], |, Thal, Y4E S 77 OIS E§3H0] BLE 100 % O F&
cA2Y YYES Halo 43T + UL BYL| O S MESE TXIMY
MY U AT M, BE, YEH DX YE

o
i3t 7|5 S A= HIEHY A I HIELR Co| E88 SEHYS SE
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8. Tampico

2020 O|= MAHFA AT S 20N

Tampico Mango Punch

Product Information

YZERE E7|): Water, High Fructose Corn Syrup, Citric

M Z= A Tampico
g o Hedy Tampico Mango Punch
P
o
W~ e 27 anICO
= 4 Nutrition Facts 1 m;p/'”/b/
7 B et
& y Refer to the product label for full dietary information, which
/ 7 T may be available s an afternative product image. - M2 ¢ molof=
' 4 About 16 servings per container .
. . (Cherry-Orange-Pineapple)
— Serving size 240 ml
4w me - S2TE A (opic
Calories 60 = e Punch)
% Daily Values * .
Total Fat Og 0% - ?:ll'_él'lgr (CItrUS Punch
Sodium 35mg ] .
Total Carbohydrate 14g B Orange Tangerlne Lemon
Protein O aar
Vitamin C $0.00mcg 100% o o 3.78L
o comtriutestaa et 7t4 $1.58 (1pack) (#1,836.8)
Calories per gram:
Fat9. C.Erhcgwdrazsdo Protein 4 0|_| % Egl =
A - Gluten Free
Bz
ZT HE -
. SCHAE(PET) ¥
(@ZIXI)

Acid, Corn Oil, Food Starch-modified,

Potassium Citrate, Xanthan Gum, Ascorbic Acid (vitamin C), Sodium Citrate, Natural And Artificial
Flavors, Potassium Sorbate (preservative), Orange Juice From Concentrate, Malic Acid, Sucralose

(artificial Sweetener), Acesulfame Potassium (artificial Sweetener), Mango Juice From Concentrate,

Marketing & promotion information

Edta (to Preserve Freshness), Fd&c Yellow 6, Neotame (artificial Sweetener)

L1 QHUX| 2 5 0 WYS SHEDSIG & 20 FFH A
«HIEHE C 100% -Rot A2H 7H el 8 B, 2 RHO| 2FtE HE 2=
MZ2 2 BE7| 2l M2l Y MelofE, EROZ HX| S et BdS =g
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9. SunnyD

SunnyD Tangy Original

Product Information

SN0

= " :
‘ Nutrition Facts M Z= A Sunny Delight Beverages Co
Refer to the product labe! for full dietary information, which = -
may be available as an alternative product image. X‘"EDO:' SunnyD Tangy Or|g|na|
About 16 servings per container
Serving size 8.0 Fluid ounce (US) Einl su N NY D
- I
Amount per serving
Calories 50
% Daily Values * - Q%ﬂx| (ORANGE)
Total Fat O o
vy - - QX Z7| (ORANGE
Trans Fat 0g
Cholesteral OM3 = HNEBF STRAWBERRY)
Sodium 160.0mg 7%
Total Carbohydrate 14g 5% - Q%ﬂx| i (ORANGE
Distary Fiber 0g
Sugars 14 MANGO) &
Protein Og
I
Vitamin A a% %Eg 3.78L
Vitamin C 100%
Cacum 0% 74 $2.98(1pack) (#3,464.3)
iron 0%
Thizmin 15% ol= gl By el
* The % Daily Value (DV] tells you how much a nutrient in a . Kosher
serving of food contributes to a daily diet ?:J-—ch—Al'ool'
Calories per gram:
Fat 9+ Carbohydrate 4 « Protein 4
ORANGE STRAWBERRY
IR SE
52 g g

HE(RE H7|): Water, High Fructose Corn Syrup and 2% or less of each of the following:
Concentrated Juices (Orange, Tangerine, Apple, Lime, Grapefruit, Pear), Citric Acid, Ascorbic Acid
(Vitamin C), Thiamin Hydrochloride (Vitamin B1), Natural Flavors, Modified Cornstarch, Canola Oil,

Sodium Citrate, Cellulose Gum, Sucralose, Acesulfame Potassium, Neotame, Sodium

Hexametaphosphate, Potassium Sorbate to protect Flavor, Yellow #5, Yellow #6

Marketing & promotion information

71Ol U 228 ma(ojo] AN ol
o

12| g 50 Z22|, ¢ LA 7|EX| & HIEHTCS] 100% H| 22!

— —_
oM 20|, AAE W HIELRIC 27 S SESHY 71F0| g £7]1= 43T 882 8=
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10. Arizona

Golden Bear Strawberry Lemonade

Product Information

IN[EN Arizona
CONTAINS 10% JUICE A Golden Bear Strawberry
LIl = o
Nutrition Facts Lemonade
Approx. 2 servings per container T,
Serving size 81l oz (240mL) =in} Ari Znna
Per serving| Per container —
HNE SF -
8 450m|
It $24.99(12pack) (#29,050.9),
B Tt $2.08 (#2,420.9)
15 A Fa
N Kosher
BEAE
21
_ SErAEI(PET) E, M
(@h7| Xy °

HE(RE H7|): Filtered Water, Sugar, Lemon Juice From Concentrate, Strawberry Puree, Pear Juice
From Concentrate, Natural Flavors, Honey, Citric Acid, Fruit And Vegetable Juice For Color, Ascorbic

Acid (Vitamin C)

Marketing & promotion information

o Q5eE Bl AMZE MIUISHX| f0 EI| FAQ & FAE AFESHY THE IFUFA(100%
Natural)@ 2 Z=

o AMEF == AE A Vitamin C B7tSH /421t o707t EH £+ U= SREYUS BE

o, Tl = AROM E7= BE A SRE ZXMY
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11. Welch's

Welch's 100% Concord Grape Juice

Product Information

1 H MZ=A Welch'
Nutrition Facts T wear
8 servings per container HEm eiehs TUE oncor
Serving size 8 FL OZ (240mL) Grape Juice
I

i [— I
Amount per serving \/
. 21 chs
Calories 140 Welcts
% Daily Value - R
Total Fat 0g 0% SIS (White Grape)
Sodium 10mg 0% M= == HMEE (Red Grape Juice)
Total Carbohydrate 379 13% =em A712|0} (Juice Red Sangria)
Total Sugars 359 =
Includes Og Added Sugars 0%
Protein <1g 8% 1.89L
e Ttz
Calcium 30mg 2% = r_'x $3.68 (W4,278)
Potassium 140mg 2% 215 A =8 ¢
— N osher
Vitamin C 90mg 100% PAPINS-1§
Not a significant source of saturated ZRF S E)
fat, trans fat, cholesterol, dietary c e ZetAEI(PET) ¥
fiber, vitamin D and iron. (7| XI)

HE@RE B7|): Grape Juice From Concentrate (Filtered Water, Grape Juice Concentrate), Grape
Juice, Ascorbic Acid (Vitamin C), Citric Acid (For Tartness)

Marketing & promotion information
o 0|0 A xHuj$t BAE EF Z=(concord grapes)E HMEZ &S 4=
oLt 2 ZRMEE, M2 5) 8l S AMEE O Sto| 2= 2 & Tof
o HEO| FIIEX] 22 BUA= 100 % VA FAUS AR AREX] 7| Xttt 7t5S et
HECZ ZXNY

«13] @140 Z22| A Z5, OtaU|s, HIEIRCE MSSttts 82 8&
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12. Florida's Natural
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Florida's Natural No Pulp Orange Juice

Product Information
100% ORANGE JUICE
'Nutrition Facts

About 7 servings per container
Serving size 8 fl 0z (240mL)

M| Z= At Florida's Natural Growers

Florida's Natural No Pulp
HEd
=e Orange Juice

Pasteurized Orange Juice

o
Ll
o
Ho
H

7|): Pasteurized Orange Juice

Marketing & promotion information

T 80| Agstn 88
« H|E}2IC (90%)7} =3 H|

el 3 Hoz 2HF)

« 2%, UEH S0| HItElX| G2 100% EZ2|TH0|A X2t QUK S At ot

e Florida 's Natural Brand7 X|10| Z=25% HES

EeTmE s T @
Amount per serving rid A
calories 110 =4 &lgturgf
% Daily Value* '
Tatatits Oy o - Q@#X| (ORANGE JUICE)
Saturated Fat Og 0%
| Trans Fat 0g - X8 (GRAPEFRUIT JUICE)
| Cholesterol 0mg 0% HE B& o =
100% Sodium 0mg 0% - E‘" [y 0ﬂ0|_ (LEMONADES)
M FLORIDA Total Carbohydrate 269 9% =
NANGE JUICE Dietary Fiber Og 0%| °
Total Sugars 229 a22f 1.5L
Includes Og Added Sugars 0%
Protein 2g 7t4 $2.98 (#3,46.43)
s e aaae e
Vit. D Omeg 0% e Calcium 20mg 2%| OI_|§ g{l _7'1__9_
Iron 0.3mg 2% o Potas. 450mg 10% | Non GMO
Vitamin C  90% o Folate 10% | %}‘_{Afg
* The % Daily Value (DV) tells you how much a r\umvnli
i 7 1 s o i N e | IR SHEY I
INGREDIENTS: © goj ¢

o =4 HE
St7| Qoff dEE Szt 42 s ¥
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13. Juicy Juice

Juicy Juice 100% Juice Fruit Punch

2020 O|= MAHFA AT S 20N

Product Information

Nutrition Facts
Serving Size 8l 0z (240 mL)
Servings per Container 16
T I
Amount per Serving

Calories 120

% Daily Value*
Total Fat 0 g 0%
Sodium 20 mg 1%
Potassium 220 mg %
Total Carb. 28¢ 9%

Sugars 26¢
{ Protein 0 g

Vitamin C 120%

Not a significant source of calories
from fat, saturated fat, trans fat,
cholesterol, dietary fiber, vitamin A,
calcium, and iron.

*Percent Daily Values are based on a
2,000 calorie diet.

Citric Acid Natural Flavors

Marketing & promotion information

<0210 S0| Zofste Lae gto] HEQ He 2=
eS44 MY, M, 1Z Z0|2 2 B8

ZXANE

IN[EN Harvest Hill Beverage Co
_ Juicy Juice 100% Juice Fruit
HEY / ’
Punch
U,
= Juic
Juice
- Atd} (APPLE)
= = - TR EMHX| (FRUIT PUNCH)
MNE 3F
- 719 Z7] Kiwl
STRAWBERRY)
Y 3.78L
7t4 $3.94 (#4,580.3)
ol= gl =g
°*'" gzdza
LxALE
=7 HEY
EotAE/(PET) 4, Z0|H

HERE H7|): Apple Juice From Concentrate (Water, Juice Concentrate), Pear Juice From
Concentrate (Water, Juice Concentrate), Tangerine Juice From Concentrate (Water, Juice

Concentrate), Grape Juice From Concentrate (Water, Juice Concentrate, Ascorbic Acid (Vitamin C),

(4]
o HIEtR C 120% & &5t0] 3t& S of210|7} 1-27Z42| WL S YFSt=L £E20| £l= MEFL2=
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14. Naked

Boosted Smoothie, Green Machine

Product Information

100% JUICE H Z= A Naked Juice Co
NUITHIOI] Facts =g Boosted Smoothie, Green
8 servings per bottle Machine
Serving size 8 fl 0z (240mL)
Amount Per Serving 27
calories 140
% Daily Value* - 22l (Green Machine)
Total Fat Og 0% .
XY
Saturated Fat0y 0% flel22 M (Rainbow
Trans Fat Og Machine)
Cholesterol Omg 0% = == _E2amAl i
Soakm 5 % 12 35 =F A (Blue Machlne)
Total Carb.34g  12% - H =04l (Red Machine)
Dietary Fiber 2g 8% HIEFIIDH Al (Vitamin D
Total Sugars 28g ) -
incl. Og Added Sugars 0% Machine) S
Protein 2g 22 1.89L
Vitamin D Omeg 0% A
Calcium 20mg 0% H $6.94 (#8,067.8)
Iron 0.7mg 4% 15 9l Q@  NON GMO, RainForest
Potassium 400mg 10% ZERALSH Adrjez=o o=
Vitamin A 130mcg 15% gEZAY  Allance (BHT2EE 15)
Vitamin C 24mg 30%
Riboflavin 0.2mg 15%
Vitamin B6 0.2mg 10%
Vitamin B12 0.9mg 30%
Magnesium 24mg 5% A HEY _
*The % Daily Value (DV) tells you how _ =t (PET)
much a nutrient in a serving of food (7| XT)
contributes to a daily diet. 2,000
calories a day is used for general
nutrition advice.
ALL SUGARS COME FROM THE FRUIT
AND/OR VEGETABLES.

HEERE BEZ|): Apple Juice,

Odorless Garlic

Marketing & promotion information
«H[EtZI A, B, C, E X DAY &0| {5t 13] HSH@BL2
o MEO| HIIE[X| 22 100% 1tY U Ofxff FAJUZS S
o AbDE, YL, MOIOHE, BILILE & 7|19 AlS X, A Y, ERZ2E| 52
ME M7 7S HE2= ZXME

2)0| 140Z 220 B2 EX=

2 7850 of2f 2t 5t of

Mango Puree, Pineapple Juice, Banana Puree, Kiwi Puree, Spirulina,

Natural Flavors, Alfalfa, Broccoli, Spinach, Barley Grass, Wheat Grass, Parsley, Ginger Root, Kale,

32



4>rY nEnra

2020 O] DHYFA AR S 2 DA

HA 7|20 TEMA 59 28 Ssgs dTHEH, 1970 AL SEHEH

H SOIMEAM BN I

M T
o
o
=
el
mn
$Q

h K
o
A
2
|o
Hu
o[
N
Ot
I
N
=
0]
%)
o
i
M

t T I |
1975 A O|F *|& Z =l 0|%F 1990 & O| MWK = A0 ATHO| Atk o
=
o

60 700

50

500
40

400
30

H>r 24r

300

20
200

10 100

|

'75 '78 '80 '82 '84 '86 '88 '90 '92 '94 '96 '98 '00 '02 '04 '06 '08 '10 '12 '14 'l6 '18 '20

0

25 ——KR —8—US —e—JP —e—EP PCT

20
15

10

AW
0 \ “AVA é\ /\/.{ \\/

'75 '78 '80 '82 '84 '86 '88 '90 '92 '94 '96 '98 '00 '02 '04 '06 '08 '10 '12 '14 'l6 '18 ‘2

45 nE B or

2 =7t =¥ dRE
= o= 0=, 82, 8=, mE Ao INE BNV s ) HREs S AT
Zlgg dEdte =7t ooy & UL I7tE HRE 2EE HEHED,
225571202 422 9F 31.6%0 50| 718 HIS QUA| LIEFLLLE. Of2f O 82
=7t §RES LEIH A2 2, 0t =20 2ot §5 Sed0 A T, 2250517t

33



3) 7z UHE & =85

2020 O|= IHRFA A|Z ST 210A

202 Ao 2 2 316%, CI2O 2 St ES{ T} 195 HO 2 2F 30.5%, 0|=0| 104 A
9F 16.3%, PCT 70 71 2F 10.9%, 9 &10| 69 71 2F 10.8% = LtE}SLLCE.

KR mUS mJP " EP mPCT

=71E 27 8 H7 S¢S 2dHETH o= 42, 7|E(™E=)0| 137 422
°f 703%=2 7rd HIEO| = LERen, 0=, g&, 78 % PCT 2+
7|Ef(E=)2| BISO| =2 LtEFRLL.

JIEHEE)E MLoHH, o=2 dZ7|sd SYEOINE, ditst §)0]
37 Aoz 7t HIFO| &/ LIEt 2, 0|52 4%, 2 /d(Z2E|, HEE,
g Ze =2 5)0 25 ¥, =2 4%, 070l 12 d, w82 82

I o o T,

ded@Eze, LEs & Ze Z=E §)0 17 4, PCT 2 &%,

H
.

MEIWMEZRE|, LEE, & L& XX 5)0| 11 A2 2 LIEIRCE

E
r

34



2020 0| THFA AT S8 21N

U275 Y (IOl E, B3t £
= 7|EHHE)
YN EE, FHYX, 4Y 5)
GEMY (R UER Y U X
s NYBEAY

= goj7py

UL S SY(THOIGE, Bitst 2
= 7|EHHE)

s EYMYEE, HEEx, YY)
YEMY R UER YU X
X Y

« gol7hy

= AU7I5Y SY(Ttolo s, Puhat £
=7|ENHE)

= SNMEE, HHYA), MY F)
HTNYERL HES S EEE
B

= gol7) 4

= UL SHCtolofE, SitEt §
=?|EkHE)

s EEMNEE, HHY, U5
CHEMYEERRL UEE S S E
AP R

= o zpd

= U FAHCHOI0 E, BtSLE
= 7|EHEE)

« BYHHEE, HEYR, 45
cdEAY (R HER S W T
- HE Y

- @ol7y

ol =t

o
o

@ 49l =

- RBSYIE [jyoE NYZH T
m]

= dHEH YEIXO| ITO EN

LTD 7} 32 22 71 B2 E5E 1ot A2 = LIEHE 20, PROCTER AND
GAMBLE 25 74, ASAHI SOFT DRINKS CO LTD 24 74, SUNTORY HOLDINGS
LTD 23 74, KAO CORP 18 74, ASAHI BREWERIES LTD 14 71, SUNTORY
BEVERAGE AND FOOD LTD 13 Z4, KAGOME CO LTD, ZHEMHSZFAI3| A
% KIRIN BREWERY 7t ZZH 94 =92 LIEIL} 2K ZR Q0| &%

—
A0 Ch ZTEY A= AE =2

35

4 Qlt,



2020 O|= WMrHFA AE S

moen o I 3
procTER AND GAVBLE [ :-
asaHi sofT prinks co LT [ ::
suntory HoLoinGs LTD [ ::
kao corr NN 18
AsAHI BREWERIES LTD [ 14
SUNTORY BEVERAGE AND FOOD LTD 13
kacomeco LD [ o
RHRgs=F4A N
kirIN BREWERY [ °

0 10 20 30 40
6) 78 M 57 27}

. SmSHE MBS FE0| U SGE MmEY, Y2 SIS
SMHOE 510l TS 5617} 84 702 JHE £ LIEFEOD, 0| 46 7,
9207, 92 127, ZYA 97, B3 g, 0|0}, 292 U FIRL
247t 6 4 £O2 LIEFKLCH

ol I mmm—— 84,

==

g m— 12
IStA 9

St mmm 8

o|gt2|o wm 6
AQA mm6

=3 mme6

0 20 40 60 80 100

36



(6) =8 o

Sofeis =

2
3
4
5
6
7
8
9
10

(7) Z[Cte

. %

ol

—

« I

Et

A

ol
L-O

am
oF

2020 O|= B FA MY S 20N

HE|AE (&2 10 7H)

Fruit juice beverages and juice
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PROCTER AND

£
ll

62

51

45

44

41

37
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36

79 22 LIEFRLCE

<}?ign:Il

ol g5l

us 06/860607 concentrates nutritionally
. . GAMBLE
supplemented with calcium
PROCESS AND COMPOSITION
PROCTER AND
us 08/182601 FOR SWEET JUICE FROM
GAMBLE
CUCURBITACEAE FRUIT
Method of preparing fruit juice
beverages and juice concentrates PROCTER AND
us 07/131956 . i
nutritionally supplemented with GAMBLE
calcium
1995- . o SCOTIA
EP Fortified fruit juice
308080 HOLDINGS PLC
Liquid shelf-stable freezable fruit
- - . LEADER CANDIES
us 07/128202 | juice containing composition and INC
method of making the same
PROCESS FOR MAKING
PROCTER AND
us 07/479140 = CONCENTRATED LOW CALORIE
GAMBLE
FRUIT JUICE
1997- SO7t E2 78 88 UHE 88
JP MEUI CO LTD
363334 Mz g
Dietary supplements containin
Y SHPP o 9 E EXCEL
us 09/298703 = dehydrated cactus fruit juice and
. o INTERNATIONAL
ginseng berry juice
Process of preparing
fruit/vegetable juice and protein
us 08/726011 i . . WU WENCAI
emulsion with multi-enzyme
system
Process for preparing calcium-
PROCTER AND
us 08/240542 supplemented not-from-
o GAMBLE
concentrate fruit juice beverages
85919 E5f Qlgve
Ct Q1&%E £3= PRAOCTER AND GAMBLE 2| £3] US 4722847 A
HoR HOIE|on, 8RS 97, olgRHe
o8 =3 & A7|280| 24 U, EQIQE0] 59 Aoz =0l
21012 5 GEN MILLS INC % PEPSICO INC 2| E3|E 22} 7
O 2 LtEFREC,.
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Studies on the development of

vegetable-based powdered
beverages - Effect of the
] composition and dispersing
temperature  on potential

bioaccessibility of main low-
molecular  antioxidants and
antioxidant properties

Developed  beverage  from

roselle calyx and selected fruits
B-cell

improves insulin sensitivity, and

modulates function,
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Effect of Stevia rebaudiana
addition on bioaccessibility of
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human digestion
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Quantitative analysis of

flavonols, flavones, and
flavanones in fruits, vegetables
high-

liquid

and  beverages by
performance

chromatography with photo-
diode

spectrometric detection

array  and mass

Lactobacillus rhamnosus GG in a

mixed pineapple (Ananas
comosus L. Merril) and jussara
(Euterpe edulis Martius)

beverage and its survival in the

human gastrointestinal tract

Effect of storage temperature on
phenolics stability in hawthorn
(Crataegus  pinnatifida  var.
major) fruits and a hawthorn

drink

Evaluation of colour and stability
of anthocyanins from tropical
fruits in an isotonic soft drink

system

Blood Orange Anthocyanins in

Fruit Beverages: How the
Commercial Shelf Life Reflects

the Quality Parameter

Effects and mechanisms of fruit

and vegetable juices on

cardiovascular diseases

Effect

beverage with phytosterols on

of orange juice and

cytokines and PAI-1 activity

Effect of storage conditions on
methanol content of fruit and

vegetable juices

Beverages of lemon juice and

exotic noni and papaya with
potential for anticholinergic
effects
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Effects of high hydrostatic

pressure processing and
subsequent storage on phenolic
contents and antioxidant activity

in fruit and vegetable products

Mixed beverage of fruits and
vegetables: effect of refrigerated
storage on antioxidant capacity

and acceptance

Fruit juice drink production
containing hydrolyzed collagen

Studies on the storage stability
of fermented red dragon fruit
(Hylocereus polyrhizus) drink

Preparation and sensory
evaluation of functional drink
based on papaya (Carica papaya
L.) pulp

Bioactive phytochemicals,
nutritional value, and functional
properties of cape gooseberry
An

(Physalis peruviana):

overview

Effect of storage in a fruit drink
on subsequent survival of
probiotic lactobacilli to gastro-

intestinal stresses

Beverage vs. Solid Fruits and
Vegetables: Effects on Energy
Intake and Body Weight

Effects of a Fermented Beverage
of Changbai Mountain Fruit and
Vegetables on the Composition
of Gut Microbiota in Mice

Mixed beverage of fruits and
vegetables: effect of refrigerated
storage on antioxidant capacity

and acceptance
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Effects of fruit and vegetable,
consumed in solid vs beverage
forms, on acute and chronic
appetitive responses in lean and
obese adults

A mixed green vegetable and
fruit beverage decreased the
level of

serum low-density

lipoprotein cholesterol in

hypercholesterolemic patients

Two novel oligosaccharides

isolated from a beverage
produced by fermentation of a

plant extract

Effects of chronic consumption
of fruit and vegetable puree-
based drinks on vasodilation,
plasma oxidative stability and

antioxidant status

Evaluation of phenolic
compounds in commercial fruit

juices and fruit drinks

Furan levels in fruit and

vegetables  juices,  nutrition

drinks and bakery products

Effect of a Tomato-Based Drink
on Markers of Inflammation,
Immunomodulation, and

Oxidative Stress

Effects of pulsed electric fields
on the quality of orange juice
with  heat

and comparison

pasteurization

Effects of ultra-high hydrostatic

pressure treatments on the

quality of tomato juice

Effects of Commercial-scale
Pulsed Electric Field Processing
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Tomato Juice Consumption
Could Skin

Adverse Effects of Radiotherapy

Improve Breast

in Breast Cancer Patients

The effects of fruit juices and
fruits on the absorption of iron

from a rice meal

Measurement of  Enzymatic
Browning at Cut Surfaces and in
Juice of Raw Apple and Pear

Fruits

Flavonoids-bioactive

compounds in fruits juice

Cold
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storage of blueberry

Anthocyanin  stability  and

antioxidant activity

Pulsed electric field treatment of
citrus fruits: Improvement of

juice and polyphenols extraction

Composition of flavonoids and
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of Jeju native citrus fruits during

maturation

Determination of the carotenoid
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Effect of the Production of Dried

Fruits and Juice from

Chokeberry (Aronia
melanocarpa L.) on the Content
and Antioxidative Activity of

Bioactive Compounds

Changes in vitamin C and
flavour components of
mandarin juice due to curing of
fruits

Preparation  of  resveratrol-
enriched grape juice from

ultrasonication treated grape
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