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We use only the finest seasonal Korean farm produce.
Safe, honest, and healthy food for your well-being.
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Presidential Citation Patent Certificate Lotus root  Trademark registration card Patent Certificate
K SETRER Cabbage Kimchi (Palgong Kimchi) (Packaging Container)
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Product-Specific Approved
Exporter Certificate
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The pride of K-Food. Made with Korea's finest ingredients,
Palgong Kimchi brings the authentic*taste_of tradition to the world.
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Palgongsan Cubed Radish Sliced Cabbage Seasoned Dried Whole Radish
Premium Kimchi Kimchi Kimchi Radish Kimchi
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Mustard Leaf White Young Radish Sliced Cabbage Scallion
Kimchi Kimchi Kimchi Kimchi(500g) Kimchi(400g)
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Sliced Cabbage Seasoned Dried White Bitter Lettuce Cubed Radish
Kimchi Radish Kimchi Kimchi Kimchi
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Sliced Cabbage Young Radish Whole Radish Export Packaging
Kimchi Kimchi Kimchi (Box Type)
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1 5 2 2 36 5 1 58-3, Sinpyeong-ro, Dong-gu, Daegu, Republic of Korea
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Crafted from the finest Korean

ingredients, delivering healthy
and wholesome food
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www.8030kimchi.com
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The cabbage is salted throughly and mixed with natural local seasoning and

homemade salted anchovy sauce and fermanted. :_ = 77| #:',':_',*Il =1=1110]] THQIZIX|
SURET L BRICRBROBEERMERELIFLF R —ANERDAB HEIFATS _ ~ - o Cubed radish Kimchi with radish Seasoned Dried Sesame leaf
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[t's full of rich flavor because it's made with lotus roots, el , : ,
which are rich in vitamins and amino acids. 4” Calam s JE=ZA| nt=""w 2+ x|
G OTS R YRS £ = 5 Z N
EXSVRTS/BBRENBEBNACAZTDES LTI X\ RIS i, = A ; Chinaberry vegetables Bitter Lettuce Mustard Leaf Scallion
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Cabbage kimchi is fermented with lactic acid bacteria by being stored at low
temperatures for more than three months. It helps promote healthy digestion, H—'."?:lﬂ LigtSZ X oad-cl'-%jlﬂ Of 2 AH| 4 K|

supports bowel function, and suppresses the growth of harmful bacteria. White Water Kimchimade  Young radish watery Spicy Cabbage
. e Kimchi of sliced radishes plain Kimchi Kimchi
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S the radish sprout which rich it Vitamin C. A% L . Garlic stems L Kimchi
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Fresh young radishes and seasonings are mixed to make it cool. Q0|AHO| Zx 7 |E HIEofd AMolbf =
The soft taste is excellent. Cucumber Kimchi Kimchi Meal Kit Seasoning Salt pickled Cabbage
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