HI COMPANY | EatFresh

Keep Fresh

Food is everything.

Food Storage Containers

lllustrative lifestyle scene
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HI COMPANY and EatFresh

Made in Korea

Reusable food storage developed
around zeolite.

HI COMPANY presents EatFresh for
domestic distribution and export. Korean
manufacturing partners handle production.

The brand focuses on keeping ingredients for later meals and reducing reliance on disposable
storage.

EatFresh Source: HI COMPANY company introduction and English catalogue 02



Product Lineup

eatfresh & eqtfrésh
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Green Box 20 Set Multi Box 3,500 mL Multi Box 5,500 mL

Everyday portions Larger ingredients Family food storage

EatFresh Source: HI COMPANY GBC product submission; product images from the supplied website preview 03



A size for everyday food

300 mL 500 mL 900 mL 1,500 mL 1,600 mL
Nuts and small Side dishes and Cherries and other Meat and leafy Larger fruit and
portions salads fruit vegetables vegetables

EatFresh Source: HI COMPANY English catalogue. Selected Green Box capacities; set quantities are not specified here. 04



Multi Box

eatfresh & eatfresh
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3,500 mL 5,500 mL

For vegetables and fruit For larger family portions

Recessed handles in the lid for carrying.

EatFresh Source: HI COMPANY GBC product submission and product images 05



Space for larger ingredients

EatFresh

3,500 mL 5,500 mL

Source: HI COMPANY English catalogue, capacity recommendations

Room for
larger
ingredients

Keep vegetables
together or allow room

for bulky leafy produce.
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From Home to Wherever Life Goes

Wherever you go

lllustrative lifestyle scene
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3 Reasons to Explore EatFresh

Ethylene Gas
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Keep Fresh

Zeolite absorbs
ethylene gas.

Eco-friendly

EatFresh Source: HI COMPANY product feature artwork and zeolite illustration

Stackable -20°C to 120°C

Convenient
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Storage between meals

Stack neatly

Keep different ingredients in separate
containers and close the lids after use.

Reusable storage for food you plan to
serve later.

EatFresh Source: HI COMPANY English catalogue and product care guidance 09



EatFresh Green Box Comparison Test

REGULAR
PLASTIC BAG

Tomato

REGULAR
PLASTIC BAG

EatFresh

EATFRESH
GREEN BOX

EATFRESH

GREEN BOX

Category

Max. period*

Storage temp.

Fruit Blueberry 21 days T
Fruit Peach 21 days 3°C
Fruit Grape 21 days 3°C
Fruit Strawberry 12 days 3°C
Fruit Banana 12 days 15°C
Vegetables Iceberg lettuce 21 days 3°C
Vegetables Paprika 21 days 3°C
Vegetables Celery 21 days 5°C
Vegetables Potato 21 days 5°C
Vegetables Green onion 21 days 5°C
Vegetables Onion 21 days 15°C
Vegetables Button mushroom 14 days 3°C
Vegetables Spinach 11 days 3°C
Vegetables Tomato 17 days 15°C
Other Cheese 16 days 5°C
Other Bread 10 days 15°C

Source: HI COMPANY product catalogue. Photo timing is unspecified.

*Supplier-reported maximum storage periods under the listed conditions. Results vary with food and storage.
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Documented product development

e Korean patent document

o =

-

=
s
= =

gk

10-2667896

The supplied document concerns a food-
storage container moulded body and its
B e o et gty e manufacturing method.
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EatFresh Source: HI COMPANY-supplied Korean patent document, No. 10-2667896 11



Everyday use and care

01 02 03

Before storage During storage For the next meal
Remove excess moisture Store food by type and close Keep food at its appropriate
from fruit and vegetables the lid. Wipe away temperature. Freshness
before placing them in the condensation when it forms. depends on its initial condition
container. and storage.

Reusable containers made through Korean manufacturing partners.

EatFresh Source: HI COMPANY English catalogue, product care guidance 12



LET'S DISCUSS YOUR MARKET

Ready to Review EatFresh?

gbcvancouver.com/contact

Buyer enquiries supported by GBC Vancouver.


https://www.gbcvancouver.com/contact/
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