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JANGMAEUL is why more delicious! Are more reliable!

e Miso is 100% domestic soybean raw materials other is not added at all.
e Own secret sauces and attention than normal to healthy living is very rich in lactic acid bacteria.

¢ Traditional conventional natural aging for a long period of time by law make no preservatives, no hormones,

and the environment.
e Amino acid component which influences the miso taste is much larger than normal miso.
e Direct elaborate as much as you can manage to produce only a small amount.
¢ Clean the famous crystal—clear spring water is used.
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Joseon bean doenjang (fermented soybean paste)

e Using only the clean water of Miryang and materials produced
in clean, unpolluted areas.

e Conventional doenjang made purely from beans

* Well—being jang (sauce) fermented in a yellow—earth room

e Dye, preservative and MSG—free

e Our products taste soft and not salty, and smell delicious
with a deep taste.

e For cooking pot stews and soups / For seasoning
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Joseon chal gochujang (red pepper paste)

e QOur products taste suitably hot, sweet and deep thanks.to
a long maturing process.

e Consumers can feel the clean and hot taste that isinique/to
gochujang.

e The sweet taste of starch contained in grain, such-as glutinous
rice and barley, adds to the flavor of gochujang.

e For sauce for Bibimbap (mixed rice with vegetables) and
Tteokbokki (spicy rice cake stew)

e QOur products taste soft and not salty, and smell delicious
with a deep taste.

e For cooking Maeuntang (hot spicy fish soup) / For seasoning

B IR AR

 BIOERERIEGRE, BEK. FHREEESBOKROE,
o HBE BT RINEINE RS R,

o BHARBAER. KB T RSO,

o BT SRS E R S R

cTEERET | BT

o OjA] Q7| A0 M EA|F dto] Bk T HEZ Y ujAlQ]
28 38 17 & Gpint
o 0jA0) Tgro.2 of2lo|SE okt

ANV aAF 2Ty (MEEEFE)
o GIEOAF Vv VICBHERICBLWIXAIFAE TS R,
* IATEARELRDE LB ETEHT,
cHOHE T, FRTLRPTL,

« CEVAD ko Ry DY — R, / B

Apricot gochujang

e Apricot extract, which is good for health, is added to traditional
gochujang.

¢ Apricot extract adds a soft taste and flavor.

e The sweet taste of apricot is enjoyable for children.

e For sauce for Bibimbap (mixed rice with vegetables) and
Tteokbokki (spicy rice cake stew) / For seasoning
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Joseon bean SOy sauce
¢ Traditional soy sauce is made by filtering well-matured 100%
bean doenjang water
e Contains a lot of amino acids necessary for the human body
e Deep and delicious taste
e For cooking various soups / For cooking greens
Used for vegetable dressings. / For seasoning
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Powdered cheonggukjang (fast-fermented bean paste)

¢ \We use only pure beans.

¢ As cheonggukjang is fermented in a high—temperature yellow—
earth room where cheonggukjang bacillus works very actively,
cheonggukjang contains lots of lactic acid

® People can easily eat cheonggukjang after it has been reduced
to its powder form.

e People can eat cheonggukjang after mixing it with yoghurt, lactic
acid beverages, milk and water.

If a spoonful of cheonggukjang is added to doenjang jiigae (soup),

the jiigae will have a deeper taste. / For food and beverage
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Cheonggukjang(fast-fermented bean paste) pill

Pills are made in a special way, and they contain a great deal

of many cheonggukjang bacillus.

As cheonggukjang is made in a pill form, people can consume
it with water or can chew it without water. Even children can
easily eat this traditional food.

Lactic acid bacteria contained in cheonggukjang helps the
intestines to function in an active and healthy manner.

As cheonggukjang is a food, not a medicine, it can be consumed
in large quantities without any negative side effects.

People can ingest cheonggukjang pills with water. People can
chew cheonggukjang pills whenever they want.
/ For food and beverage
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Joseon rice ssamjang (soy bean and red pepper paste)

¢ Traditional ssamjang, made with a mixture of the proper amounts
of ground meju (brick of dried fermented soybeans), is fermented
with beans in a yellow—earth room and with traditional gochujang.

¢ Made with fresh spices in a traditional manner, the clean flavor of
our products becomes more and more apparent as people enjoy
them.,

e For making bossam (steamed pork wrapped in leafy vegetables)

¢ For eating various kinds of vegetable
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Joseon makjang (instant doenjang)

¢ Traditional makjang is made by maturing ground meju fermented
with beans in a yellow—earth room with rye, wheat and high—
quality red pepper powder in a traditional jar container.

e As they are naturally matured, our products have a deep taste
and clean aftertaste,

e For cooking pot stews / For cooking greens
For making bossam (steamed pork wrapped in leafy vegetables)
For eating various kinds of vegetable
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