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K-BEANS / AROSOY
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K-BEANS / AROSOY 03 / N-CORE ROASTING
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K-BEANS / AROSOY

04 / AURO PLEX
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K-BEANS / AROSOY 05/ PRODUCT PORTFOLIO
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05/ PRODUCT PORTFOLIO

K-BEANS / AROSOY
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K-BEANS / AROSOY
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06 / GLOBAL MARKET ENTRY

K-BEANS / AROSOY
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07 / PRODUCTION & SOURCING
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K-BEANS / AROSOY

08 / RESEARCH CONTEXT
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Andrade et al. (2016)

The effect of thermal treatment of whole soybean flour on the conversion of
isoflavones and inactivation of trypsin inhibitors.

Food Chemistry 194, 1095-1101.
doi.org/10.1016/j.foodchem.2015.08.115
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Ma et al. (2024)

Study of the mechanism of non-covalent interactions between chlorogenic acid
and soy protein isolate: Multi-spectroscopic, in vitro, and computational

docking analyses.

Food Chemistry 457, 140084.
doi.org/10.1016/j.foodchem.2024.140084
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K-BEANS / AROSOY

i e~
gllHle HAs{o 2
onO>X'i— oOono— .
e~
aste A2
ﬂ | - L [ ]
S HiZ /A E DjEY2e 22Y
e 0N 222 A2-SE-ME QEi7F 24 Z= AROSOY SZ2AZX ME2| Al4X
AHE UL M o0l = HE dee2 Mol AN 45 E410 £EE R = HE
=40| EagtLCt
Seczyk et al. (2017)
Soymilk enriched with green coffee phenolics - Antioxidant and nutritional
properties in the light of phenolics-food matrix interactions.
Food Chemistry 223, 1-7.
doi.org/10.1016/j.foodchem.2016.12.020
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Alcantara et al. (2025)

Effect of roasting on chemical composition of coffee.

Food Chemistry 477, 143169.
doi.org/10.1016/j.foodchem.2025.143169
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09 / COOPERATION
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K-BEANS / AROSOY 10/ CONTACT

lelele N
L 00
Arosoy

Cr= AZe| o TS

[ S

2 2HSL|LCt.

I

Nature in Every Cup.
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www.k-beans.co.kr
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