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ABOUT US
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Daeil story begins in 1963. Located along the seashore of Geoje Island,
South Korea, we produce the finest tasting oysters.
While the high-quality raw ingredients harvested from the
clean costal water of Geoje and Tongyeong contribute to
our corporate growth, the true strength of Daeil is our
unparalleled commitment to food safety.

Our responsibility for the safety and happiness of
our customers is realized in our stringent quality
management, which we adhere to create
unlimited value added for them(customers).

HISTORY

1963 1992 1999

2 &5t 451! QAR kO -0|2 FDASE -1509002 915
Founded in Geoje island, South Korea - US FDA food manufacturing facility - 1SO9002 certification
registered

2000

1987 1996 2001

AR (R4 FABIAD

T T
- Established the first factory - 5008H2 £Z0| Ef &Af 1 oooﬂk—;— /\x0| EF A
- Awarded a trade day awards - Applied for an EU export company
(5 million dollars export towers) by KITA - Awarded a trade day awards
C@ 1 98 8 (Korea International Trade Association) (10 million dollars export towers)
by KITA (Korea International
CAENZISY S5 Trade Association)

- Obtained licensed for the food @@ 1 998
manufacturing industry
- SEZ HACCP 8% &8

- HACCP, Food Product Manufactouing
Facility Exported
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“We are close to the sea”
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Our company is situated near the seashore to ensure the best quality products.
The crisp sea water of Geoje Island provides the quintessential home for farming oyster.

[ Mission 1] [ Mission 2]

22|9] 7|82 HCHof| AUELIC PE|= gt 1S M2 C)
HICtol| 25t HICIS 918t X|57H55H 4 AES Sl BItol= HICS| SIRI2 S MSE =M nZRtES MEai
AM|L| HHCE _'EHEOI AMMEts HESHOAL SfL|Ct IMO| ZQ2R 440f| 7|05 AL STt
Our company is located near the seashore of clean We are proud to bring the most fresh oysters to
FDA approved Geoje sea to supply customers with customers. We aim to create abundance with our
fresh oyster harvested directly from the sea. savoury sweet oysters.

@ 2007
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- Ranked top 10 business exporting
fishery products by MMAF

@ 2011

-1S022000=H215
- Acquired 1ISO22000 certification

@ 2012

SR 2 A MET| MA

- Selected as a leading company
in the oyster industry by K- Fish

» 2014 & 2018

- CHMol| = M2 - SQF, 15022000 1=

- Daeil CF Co. established CHYMO| = A]2Fx HACCP Q15

- SQF, 15022000 Certified
HACCP certified by Korean FDA

(Ministry of Marine Affairs & Fisheries) jE 20 1 7 WCA Social Audit Passed

- CHM|of| = =& 4-AkF HACCP
2ASE(E-0150) L C@ 2023
EU(KORP-188), &=(KP-672),
2{A|OHKRF-0055) 2&52 212l o=
- HACCP(E-0150), Food Product - 60 anniversary (Daeil Fisheries Co., Ltd.)
Manufacturing Facility Exported

to EU(KORP-188), China(KP-672),
Russia(KRF-0055) registered
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Good raw materials, clean facilities, and accumulated technology are
our strength and competitiveness.
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Located in Geoje Island, South Korea, we are a manufacturer of processed

fishery products. By being at the centre of Korea’'s oyster farming industry,

we devote ourselves to continuous development.

By exporting various in-house developed processed fishery products, we have succeeded
and continue to play a pivotal role in promoting the excellence of Korean seafood to our
domestic customers as well our international customers in North America, Europe, Japan,
China, South East Asia and more. In recent times, we are focusing on opening a new path in
the wider range of market by finding a localized flavour among various global markets.

The savory sweetness of our oyster will always bring joy to customers all around the world
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Integrated Production System
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Daeil has an integrated production system which includes farming,
shucking, processing, and packaging process.

Each process can move directly to the next level without OFA|
any time delay, so our products always maintain the highest level o
of freshness. . Farming
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Advanced facilities and automated system
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The process of drying, freezmg, and packlng of Daeﬂ is completely standardized.
The X-ray tester even find the extremely tiny oyster shells embedded in oysters.
These advanced facilities and standardized system contribute to product safety

and customer satisfaction.
( Ak HH[Q 53
Advanced facilities and automated system

, - [V HZMAMSE capacity
LE» - - b= 7~8ton/Y - ds= : bton/Y
C
o/

= 287|282 £ : 50,000~80,0002H/Y
C2EYUE EXE 1 600002HY - HEZ : 8ton/Y
N -2EEY: 3ton/Y - SEYTIBEY  Ston/Y
- Raw oyster : 7~8ton/day - Frozen Qyster : 6ton/day
- Canned smoked oysters in vegetable oil : 50,000~80,000 cans/day
- Canned boiled oysters in brine : 60,000 cans/day - Dried oyster : 8ton/day
- Qyster Concentrate : 3ton/day - Thermoforming Vaccum Packaging : 5ton/day

sy [ S MH| Freezing Facility

-EHYZ2[X (-40°C) : 0.8ton / A|Zf - 1CH

- BHEZY (450 30ton/ Y - YHLBE(-200) 1 2,000 ton

- Tunnel Belt Freezer (-40°C) : 0.8ton / hour - 1 machine
" Freezer(-450) : 30ton/day - Refrigeration Accommodation Capacity (-20°C) : 2,000 ton

- '&f@ 7 |EFAH| other facilities
- QPAIE R F MEE: 30ES 280l Y S)
QAR pre| et - 8%
HEX|Z RHS 22t A 1201 - 2R ot
- Aquatic farm carrer : 2ships of 30ton (ship name : MISHELL, DAEIL)
- Aquatic farm management ship : 8 ship
- Automatic shell-off facilities : 11line - Oyster steaming equipment : 2 line

B 7'|A|', Eﬁ'.i |§' Facilities for Inspection & Analysis

HNZZAAFL 7H2rAL - Product Inspection and Development Office
(OJME 2MY - Microbiology Laboratory

M % Fresh Oyster
ZAZ= = Dried Oyster

% Frozen Oyster

§o_||| QOyster Concentrate
==
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Harvest Carriage Sucking oyster shell

E.:' Canned Oyster
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Delicious, Delicate, Delight HICIE S, DISE E©2, "ICHo CHEt Z1al

Fresh ingredient from the sea + Daeil's clean production
Heartfelt sincerity of the sea delivered as is

“HICt 2= ENHS”
The sea brings joy

HITHOIA LES IRls SAIS h3istn MAls ZHoR Ha| Miksio] HZE o =N
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We strive to bring health and joy to our customers by supplying fresh and delicious ingredients
from the sea through our clean and delicate production processes.

PRODUCT BB =S oo MR )

MM=Z  Fresh Oyster

ANZ2 EHOl AlY 2 MAZSFo| ofsl otdsA| Mikst QUELICE
0§ 10 2E CHSH 3R AMK| Mikst ELICE

Our oysters are produced under the strict sanitary guideline.

The products are produced from October to March.

AZXZ Dried Oyster

O 3Z0llA SEZTK| A5t %2— A1 E, Y|O|A|Of, it
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Dried Oyster is produced between March to May, and they are exported to Hong Kong,

Singapore, Malaysia, Taiwan and other countries. They are used as an ingredient in fine Chinese cuisine.




PRODUCT [EEGHETES

LHE=  Frozen Oyster

O 2R EE 42 Y| Mitstn ULt

Tunnel Freezer0ilA| -40°COJ512 34 S25/0f 422| A43Ig T0)2 BEBILICE

Frozen oysters are produced from early February to end April annually.

The freshness of raw oysters is well preserved through the innovative freezing process of the tunnel freezer
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Oyster concentrate is produced from March to May by boiling concentrate of steamed oysters.
They are exported to Japan, Hong Kong, China.

= EX2| Canned oyster

OHE 3R0f|A] SRIZ0f| M4tsknd, HACCP 70| =2folof| ofsh QFHsHA| M5t QL&LICE
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Canned oyster is produced between March to May. They are manufactured under the strict
guideline of HACCP and exported to U.S., Japan, EU, Hong Kong and Mexico etc.
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