Authentic Korean Flavors for the Modern Table
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A TASTE OF TRADITION
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ABOUT HAENAEUM

For the past 30 years, we have been dedicated
to researching traditional Korean sauces and
developing them to suit the tastes of modern
consumers. Our goal is to bring carefully
crafted ingredients to the tables of busy and
weary urban dwellers.

@) 1997.08.

Founded Haenaeum Food

2007.04.

Acquired and merged the current
sesame oil factory in Paju City.

2015.05.
Selected as an excellent manufacturing

2016.06.
Began official export to China

2016.09.

Chamber of Commerce and Industry

2016.11.

Entered Incheon Promotion Center
in Weihai, China

and processing company by Incheon City;
Awarded by Incheon Mayor Yoo Jeong- bok

Collaborated as a member company of Korea
International Trade Association and Incheon

Take-off

2017-2019

Second take-off

2020-2022

Growth & Development

2023-2024
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Awarded by the Minister of
Agriculture, Food and Rural Affairs
2017.11.

Celebrated the 20th anniversary of
the establishment and conducted
a factory extension

2018.10.

Began FCL exports of sauces to
Shandong, China

2018.11.

Signed an MOU with Bohai
University in China

2018.11.

Received a Model Citizen Award

2019.11.

Certified as a Company with
outstanding technological
competence

2020.02.

Awarded by Lee Ho, President of
Korea Agro-Fisheries & FoodTrade
Corporation (aT)

2020.12.

Awarded by Yu Dong-jun,
Commissioner of the Incheon
Ministry of SME's and Startups.
2021.12.

Began exporting to Paraguay

2021.12.

Appointed Chairman of Incheon
Manufacturing Exporters' Association
2022.06.

Awarded with the Grand Prize of
Korean environmental Culture by
Korea Environmental and Cultural
Awards Organizing Committee
2022.07.

Began exporting to Unika Group,
Thailand

2023.11.

Began exporting to the United States

2024.01. A
Began exporting to Mongolia

TRADITIONAL PASTES
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Haenaeum Gochujang
Fermented Red Pepper Paste 5009 / 14kg

Korean red pepper paste with high sun-dried red
pepper content, giving it a vibrant color. This
delicious gochujang has been aged for over 1
year, resulting in a nice and thick texture. It has a
slightly spicy taste with a clean aftertaste. The
500g retail size is ideal for household use,
enhanced with Korean plum extract to reduce
sugar content and add a richer umami flavor.

Bibimbap, toppoki, various stir-fried dishes, spicy
and fresh cuisines, meal kits, and any dish where

red pepper powder is difficult to substitute.

Haenaeum Doenjang
Fermented Soybean Paste 500g / 14kg

Haenaeum's signature doenjang, aged for over
a year using traditional methods. It offers a mild
and savory taste that is neither too salty nor too
sweet, making it doenjang that people of all
ages can enjoy.

@ Soybean paste stew, preventing odor when
boiling soup, and dipping various vegetables.

A TASTE OF TRADITION HAENAEUM

Haenaeum Ssamjang
Korean Barbecue Dipping Sauce 5009 / 14kg

A mouthwatering dipping sauce loaded with
fresh garlic and various seasonings.

Cuts through meat grease and provides a
delicious savory flavor.

Pork bulgogi, charcoal-grilled meat,
Samgyeopsal (pork belly) dipping sauce.

Roasted Black Bean Paste
Jja-jang-myeon Sauce 5009 / 14kg

An easy magic sauce to complete the dish in
30 seconds. Simply sauté onions and pork, or
any vegetables or meat to your liking with
Haenaeum Roasted Black Bean Paste.

Used for jja-jang rice, jja-jang myeon (noodles), or
various dishes that need a delicious savory touch
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MAYONNAISE
3 TYPES
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Gochujang Mayo Ssamjang Mayo
with Jeju Tangerines with Jeju Tangerines

100g § 100g

Bibimbap Gochujang
with Jeju Tangerins

100g

SAUCES
3 TYPES
/\_/

Bulgogi Marinade
with Jeju Tangerines

100g / 320g

A TASTE OF TRADITION

Spicy Bulgogi Marinade
with Jeju Tangerines

100g / 320g

HAENAEUM

TopokKki
Sauce

100g / 3209
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SAUCES
BULK
’\/
Bulgogi Jeyuk-bokkeum
Sauce | Duru-chigi Sauce
2.2kg / 10kg 2kg / 10kg
Scallion Salad All-Purpose
Dressing § Bibim Sauce

3209 / 10kg i 2kg

Tteokbokki
Sauce

320g / 10kg

Seafood
Stir-fry Sauce

2kg

A TASTE OF TRADITION

Soy Sauces
Red Snow Crab Crab Flavor
Soy Sauce § Soy Sauce
500ml / 1.8L 1.8L /13L
Oils
Sesame Oil Perilla Oil
270ml / 350ml / 1.8L 270ml / 350ml / 1.8L

HAENAEUM



