Korea traditional Foods Hyang Juk Won
www.shunchang.co.kr
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\ Enjoy the nature’s wonder food!
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Mom'’s hand-made tasty slow food! g
Hyang Juk Won '
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We use pure Korean agricultural products, grown in the Sunchang area, in
high altitude fields, over 280m above sea level!
We make them with the ripest domestic produce in the true traditional way!

Sincerity & Tenacity
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We provide you with the careful regard and culinary skills of our dedicated
experts who hold licences in the crafting of hot pepper condiments and who
have been maintaining the true taste of this Korean tradition for over 3 gen-
erations.

Trust of Customer
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We care about what arrives on your dinner table, using only the safest, fresh-
est produce from the Sunchang region, reviving the richness and vitality of its
original taste!

Healthy Culture
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A healthy diet will enrich our social and cultural life!

Hyang juk won, works in harmony with nature to create pure and healthy
solutions as a company which is a leader in Korean dietary with our crafts-

manship and ceaseless research to develop traditional sauce manufacturing
techniques.

ron

"Ron 7 Ao B "

-



Hyang Juk Won

www.shunchang.co.kr

BN
BT

At Hio] e A 2 ule] WA}
el g mo] A3 o], ALl

h Qur cul‘rure of fermentation to live our lives with the nature!
It'is wisdom and heart of our ancestors!/
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<1998, 1114 52 MSAZETOIS 422 8
Nov- 14,1998  Acquired 4 items of MAF Traditional Food
Quality Certificate
©2003. 528 ZAH FEXYHL OF
May, 28,2003  Certified as a NTS Local Business
©2003 9.18 3T shEMeE|SH Clean AIEY 1Y
Sep. 18,2003  Recognized as a Clean Business place by MOL KOSHA
©2004.10.29 E=ESXEORE SEAMZ 1AHZE KiOHEA
Oct. 29,2004  Business-farm village sisterhood relationship with
Bokheung Japo Village

* 2007.4. BUY TS && 215
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©2000.10.22  BEURIHEN ZRIZ7| S SULATA AN
Oct. 22,2000  MAF Minister Prize in the Kimchi Preparation Competition
of the Gwangju Kimchi Festival

o
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e ~ Nov.15,2001  Silver Prize in the Best 5 Korean Traditional Food Contest
oo E25E 2% o Adbdtol v o, “X021020 BRUKIKER] 2RI |ZIHE] ety A4

Oct. 20,2002  Encouragement Prize in the Kimchi Preparation Competition
of the Gwangju Kimchi Festival
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The modest kindness of a Mother’s heart.

Korea Traditional Foods Hyanq Juk Won Nov.22,2003  Excellent Prize of Food Processing Field in the Sustainable
Agricultural Food Exhibition
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International Fermented Food Expo
©2004.12. 8 ZEIERZ ZXA BEEE 20
Dec. 8,2004  Letter of Commendation from the Governor of Jeollabukdo
©2008.10.27 |FFE MEIMLSAZTAAL 4T MY
0ct.27,2008  SFAQ] ZHF AL
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Selected as one of the 5 Best Sep.20,2001  Springtime red hot pepper paste grandma in
Korean Traditional Food Companies “Eonjenacheongchun”, KBS
EEI_EE L4 2002. 3. 2 SBS IIEIalgl'olE" 30”&‘% Ig‘g‘

Mar.2,2002 Hwang JukWon introduced in "Morning Wide”, SBS
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Company in Jeollabuk-do Jul. 3,2003 “Yeoseotsinaegohyang”, KBS
shunchang °2004.1. 1 KBS "ﬁ;g Xlg" tc';'"g'
Hyang Juk Won Jan.1,2004  “Jeongugeunjigeum”, KBS
MEDEEH *2004.10.22 KBS "6Al LD Y5
X ﬁ%iﬁgﬁﬂ% ﬂz_ﬂg?jg Oct. 22,2004 “Yeoseo‘rsiraeqohyanq}lKBS
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(J_'—'I' O/E O/OE O/I’JO) Certified fraditional Spicy red pepper paste ¢ 2(1)5 1. 8 KBS T?xll:H,,# oe
Traditional food quality certification manufacturing techniques Nov. 8,2005 Muhanjidae Q. KBS
-Splcvrfcsl(?yeggarnr gi: *2005.11.12 BBS 2uts SHCOHH "OF%EF% NES
»Fermented soybeans Nov. 12,2005 “Areumdaunsaram”, a humanism documentary, BBS
.S A L% "
oy sauce *2005.11.28 KBS "OrzlOfE" &

Nov. 28,2005  “Achimmadang”, KBS
*2006.10. 9 KBS ZAOAZ "d=5t 22" &
0ct.9,2006  “Afternoon of Happy”, KBS
"YAFE AL 0] B F 71" +2007. 8. 5 MBC &2 XlF €&
"Insured by Products Liability Insurance" 0ct. 27,2008 “Gohyangeun Jigeum” MBC
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Good-hearted and lenient food.
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Our efforts do not stop even in a soysauce crock !
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We add our sincerity to the ancestra
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b1 For your Well-being Life
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o EXHQITOM 500g e EE £ Motw 500g e ¥ 7Y oW 5009 o Allbs ZlokW 500g e TEt7| AokW 500g
(1kg) (1kg) (1kg) (1kg) (1kg)
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New Naturalism! Healthy Life with pure natural f ood \
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Richness like autumn’s harvesting!

The cleanness is realized in the high cool places of Sunchang!
Our efforts do not stop even in a soysauce crock !

Hyang Juk Won lets you feel pure and rich tastes.
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M2 AHT AR W] BIA0KS 26553
265-53 Baeksanri (Folk Village), Sunchang, Jeonbuk, Korea

Tel. 063. 6563. 3997 Fax. 063. 653. 3990

OZHOEEMIE] 080. 653. 3997

USAIE : ST 527-02-133593 OlaF @ HAE

Bank Account No. Nonghyup 527-02-133593 Holder's Name : Kwak, Sang-young
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