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Company introduction
(Nace corporation)

Product (Natural Dried sea cucumbers %)

Using traditional dried sea cucumber production technology, dried sea cucumbers made from
natural sea cucumbers that caught in the pristine sea of Taean that a coastal national park.

The meat of dried sea cucumbers is not denatured and has the original taste of dried sea
cucumbers because the live sea cucumbers are boiled cleanly and dried at low temperatures.

Dried sea cucumbers have a better digestive absorption rate than raw sea cucumbers and their
nutritional content is tens of times higher.

Production Area (Taean)

Taean's sea cucumber located on the western
coast is a premium natural sea cucumber(#/£)
that lives in Korea, China, Japan, and Russia.

Taean's natural sea cucumber(#/£) is a high-
quality sea cucumber with elastic, thick meat,
and original taste of sea cucumber.

Taean is the largest producer of natural sea
cucumbers(®2) in Korea.

Maker (Nace Corporation)

Itis a dried sea cucumber company that
manufactures and sells dried sea cucumbers in
pristine sea of Taean.

This factory is certified as "The establishment
producing fisheries product to be exported” by
the [National Fishery Products Quality
Management Service Center]

In a clean factory with steam facilities and special |
drying facilities, it is made from the excellent
drying technology, low temperature drying
technology.

NACE CORPORATION



DRIED SEA CUCUMBER
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Dignified dried sea cucumber

Using traditional dried sea cucumber production technology, dried sea
cucumbers made from natural sea cucumbers that caught in the pristine sea

of Taean that a coastal national park.
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Korea's largest production area of high-quality sea cucumbers(®]£),
Dried sea cucumber in Taean, Chungcheongnam-do

Taean s natural sea cucumber is a high-quality sea cucumber with elastic, thick meat,
and original taste of sea cucumber.

't is made from low temperature drying technology, which is excellent dryingechnology
in clean factories with steam facilities and special drying facilities.

The meat of dried sea cucumbers is not
denatured and has the original taste of dried
sea cucumbers because the live sea
cucumbers are boiled cleanly and dried at low
temperatures.

HOW TO SOAK DRIED SEA CUCUMBER

(D Wash dried sea cucumbers with clean water.

(2 Put prepared dried sea cucumbers in clean water, heat them slowly over medium
heat and when the water boils turn off the heat.

3 Let it soak in a boiled pot at room temperature for 24 hours.
(When the temperature is high such as in summer, cool it completely and
put itin the refrigerator.)

(4) Repeat 5 to 6 times in the same way as in @ to 3 above while exchanging
it with clean water each time.

(5 Cut it straight to both ends along the cut the belly and clean the inside.
(You do not need to remove the internal tendon.)

® You check what you have soak with your hands and the more be able to
soak them according to your taste.

NACE CORPORATION
910-27, Haeangwangwang-ro,
Anmyeon-eup, Taean-gun,
@ Chungcheongnam-do, Korea
Tel : +82-41-673-3291
& E-mail: nace0l@naver.com

2 www.haishen.co.kr




