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Features of STAR(Byul) Food Products
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We carefully select purple laver and rock laver from the clean seawaters of the Yellow Sea for our production.

2. FSSC2200021F % 1S022000¢21& / Certified for FSSC22000 and 1S022000
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Star Food has been certified for FSSC22000 and 1S022000 in its effort to strengthen product safety management. Particu-
larly by being certified for FSSC22000, a approval standard for GFSI (Golbal Food Safety Initiative), Star Food has upgraded
and continuously maintained its thinking and safety for food safety as required by global standard, thus taking the lead in
globalizing the Korean food.

3. HACCP(RaiA S M2 7|&)21E X HEAME Q1F / Certified for HACCP (Hazard analysis and critical control
points) and as traditional food With a view to producing products which consumers can feel safe in eating
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Star Food made it to HACCP certification, thus boasting a strict production and management system from collection of food
materials and delivery to customer’s dining table at its facilities that boast the country’s top—of-the-line hygiene.
Furthermore, the company-produced food, which uses homegrown farm and fishery products as its main ingredients, has
been certified as traditional food managed by National Fishery Productrs Quality Management Service (NFQS). b

4, FDAQIZ X HALAL, USDAQIZ / Certified by FDA and certified for Halal and by USDA 7 7 0)
HAIZO AIZO|OFZH(FDA) £OIS IS BISA QI XIZO0|H, A U QOHE OFHO| YZ5HAH SHGHE HALALOIS T Q75 AlZo u !\ %

HEE= NOP(USDAR7|S)R1ES BIUSLILCY.
Star Food makes trusted food which has been approved by USFDA. Furthermore, the company products have been certified 7

for Halal, which enforces strict control on food and drug safety and for NOP (USDA), which applies to organic food. W, ’
5. XroI™ Al / Artisan Spirit 'zL ’
MU HZQ| 308 MEN Lo5IRE HAA A2 dUL|Ct
The roast laver is made with the know-how from the 30-year tradition in making Gwangcheon laver. BYUL FOOD(STAR FooD)
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1. HACCP 2. MSAIZ / Traditional 3. FSSC22000 5. Certificate of FDA 6. HALAL
food quality certificate
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: heon Star(Byul) S i Laver s et sneilirar Honest 2006.11 ZAIE 8/ Established Star(Byul) Food
wangcheon Star(Byul) Seasoned Laver is a local specialty o o7 X119 HES HZ5I0 SHIE M2 25HeH0| O|HFX| STt ingredients -
Gwangcheon in Hongseong-gun, Chungnam. = e = = - o 2007.08 ISO 9001 EEAIAIAH Q1F, 1SO 14001 BHAGAAH 0I5
The product features a thin layer and a smooth, rich flavor, We contribute to the development of healthy food culture P 8 \§ > Certified with ISO 9001 Quality Management System and ISO 14001 Environmental Management System
by producing the best quality of products. 2008.08 =&t mpajz! AAE JHE / Developed Star(Byul) Flavored Sea Lettuce Laver
HIZ o2 25} EL‘;FI’:;SS 2009.01 1SO 22000 AZFHAHANAH! 015 / Certified with ISO 22000 Food Safety Management System
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Healthy food culture 2009.09 Designated as a recommendable local specialty product by Chungnam Province Governor
-Seaweed (laver) for 3. x5t ey ==
CHEXE QAR H ZHol'd my family- EINETE] 2009.12  CH2FAIE ZI= / Launched products in Taiwan
President Message Thorough 2010.03 Z=AI& XZ / Launched products in China
sanitation
- manage- 2010.11 =% AIH &t] / Installed a sanitation facility
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ergekdUzl “REIIR0| ME AT BAS UE oMb, 4. 2EY =t 2011.05 AtsstAdd| A=ZE 2X0[™ / Built an automated plant and relocated facilities to the new plant
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ﬂi-l%l 1%::"—!5;” §;| *EHE_ EE:HO—‘!WW MMEE zlAE EXTEE ANt EXjst ME2E Sof AW 7t5o6t7|0 SE 2t ot g?glgﬂ':lu't 2012.01 | inched products in the United States and obtained product approvals and plant registrations from FDA
AlZo 2 gEXe| KMEnF HAMQIL|C} culture 2013.07 $SEAE ZI= / Launched products in Europe
ﬁficl w —oo STt Ho . = EEiama s £ et s B Anhy ol - —{EIE SUSA7|Y MH / Selected as a promising small and medium-sized enterprise
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222 AZS ot0] ™A ™MAMO0| BH71 27| &l AES DS ZIE LT I 2013.12 ZELUSATIY MH / Selected as a promising small and medium-sized enterprise for export
‘e7HE" O|A} Director 2014.01 &- EU #AX|QIEEX} Q15 / 'Korea - EU-approved exporter'
O] HO{7F MIAMOIA 7HE AS5H: “LE|1Z $t 2 8t "= MAUIA 71 ASSILICEH “Q2|7150] Y Z70(2 Ud 510 SHI2 ' | | 201410 €=, HIEE AIFZTIE / Launched products in Japan and Vietnam
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Al O o] B & %7 - Ao Ha|E ALl oyoig) I 2015.06 3= = FSAl / Facilities registered in China for fisheires production and processing
: Management Production Sales R&D 2015.07 AE ™| AUSI|IEHACCP)HEY A Q1SN 25 / Certified for HACCP (hazard analysis and critical control points)
Hello, everyone. ini i
£1 S 32T Administration Tearm feam feam feam 201509 FEAE ZROISA IS / Certified for traditional food quality
My name is Lee Jae-boo, and | am the CEO of Star(Byul) Food, "a reliable laver producer for families". - nAmume e -3 - Sz A= T el DR ERIRIE FF L AR O OEDA]
Located in Gwangcheon, Chungnam, known as the hometown of authentic laver specialties, Star(Byul) Food is a specialized &Uasggmeenrq:stw'ce Hgﬁ;cgmm Egézes?;iés' Over gg\‘;"ergogqﬁt AR HaRi S
producer of seasoned lavers that has 30 years of seasoning expertise in retaining the original taste of lavers. We take great S S - 2016.09 w5/, Lertified wit :
pride in presenting special products of high quality and taste: we carefully select only the best raw lavers produced in clean ' = §H$§|Z1|Tdﬂld = g’éﬁﬂlc ol = %Eltﬂ ”{\P/\?il'?;' . 2017.07 FSSC22000 ZH A= QP AHA|AE] QIZA &= / Certified for FSSC22000 International food safety management system
ocean water around the Yellow Sea’ s coastal area, and then process them with thorough hygienic management. Acnce;nucr;:?magn S OO S HREHS 2017.12 H23% 4= / The second factory expansion
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Food directly reflects the honesty and devotion of its manufacturer. ; _oojeim Plirchasing Sales Management : _ . _ i e

Management . . Sort impurities
I'"}—'gﬁ ] and torn lavers

Production Process-

Trading

This is the philosophy we have learnt by producing seasoned lavers for decades. Rather than prioritizing quantity: for
short-term interest, we will make long-lasting products that prove our commitment to ethical quality for our customers’
health. ' '
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Raw Laver Purchasing
Store and ripen 100%
domestically havested
lavers in cold storage

) 3. 1% X0| 1% 70|
T0[: 200C =

First Seasoning and
Roasting - Roast
lavers at around 200°C

" As this phrase holds great importance for us, we -also place great

* priority. on pleasing andmeeting the standards for ‘every single

- customer of our products.” Under our- commitment to produc-
ing “lavers that we'd definitely share with our families™, we promise
you that ‘we will do our best to earn your trust as a company that
produces high quality food. R TLiAst

Laver Sorting — Sort
impurities and torn
lavers -
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- Automatic Counting = - -
- Lavers are counted by

- product specifications
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Second Seasoning -
Apply mixed oil and salt
with other functional -
ingredients

Second Roasting -
Roast lavers at
around 350C * °

: Lee Jae-boo, CEO of Star(Byul) Food% :
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starkim.koreasme.com

A Reliable Laver Producer For Families g
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Product Storage
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Automatic Packaging
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Severing - Packaging- -
products by packaging
- -unit and contents
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