


Proud to show the taste of  Gyeongju.

We are making Gyeongju‘s agricultural product more appetizing.

Cheonnyeonmeein is eco-friendly brand, 

with high quality materials from Gyeongju, South 

Korea. All products are manufactured in hygienic 

facility.

We were selected by IPET(Korea Institute of 

Planning and Evaluation for Technology in food, 

agriculture and forestry) for the research project 

on the development of value-added food.
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Our products are produced in clean, hygienic and 
certified organic processing facilities. 

We are managed by a specialized agency(SESCO).

千年味人(Cheonnyeonmeein) is a company specializing
in agricultural products processing,  which was born through

the Young Business Start-up Project of Gyeongju City.
We use the farm products produced in

Gyeongju after first and second inspection.
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1. My wish
2. Organic pop-up store in Gyeongju
3. Online open market
4. Neul peureun Supplier
5. Tebashi
6. MONEY ENTERPRISE Co., Taiwan
7. Kity Corporation Ltd. Thailand
8. Kasuka : Japan

Etc.



Where we exported
•

•

•

•

Where we exhibited

•

•

•

•

•

•

•





2010. 11
Selected as the first company of Gyeongju youth start-up 
support project

2010. 8. 10
Found - 344-2, Gunchon-ri, Guncheon-eup, Gyeongju

2011. 4
Selected as the 1st company of Gyeongsangbuk-do youth
start-up support project
Gyeongju City Young Entrepreneurship Support Business 
Best Enterprise Award

2011. 5
Entered Dongguk University Gyeongju Campus 
Venture 
Business Incubator Center

2011. 8
Selected as a supporting company for strengthening 
competitiveness of resident companies in Small and 
Medium Business Administration
Selected as Gyeongju’s local speciailities

2011. 12
Evaluation of Dongguk University B-center tenant - Award 
of Excellence

2012. 7
Selected as a successful business case over the adversity
from the Small and Medium Business Administration

2012. 12
Evaluation of Dongguk University B-center tenant -
Best award

2013.
Graduated from Gyeongsangbuk-do Farmer 
Academy

2014.
Ministry of Health and Welfare designated elderly-friendly 
enterprise - No. 2014-14
Ministry of Agriculture and Forestry, Ministry of Small & 
Medium Business Administration
Designated agriculture-related small and medium 
enterprises 
- No. 2014-021





FRUIT VINEGAR



Original apple vinegar 49 %, grapefruit 30 %,

organic candy 21 %
Original apple vinegar 49 %, Passionfruit 30 %, 

organic candy 21 %

Original apple vinegar 49 %, 

Strawberry 30 %, organic candy 21 %

Original apple vinegar 49 %, Calamansi 30 %,

organic candy 21 %

- Helps diet by lowering insulin levels

- Pectin abundance, which helps prevent 

vascular diseases by lowering 

cholesterol in the body.

- Effective in preventing aging and 

skin care

- High levels of folic acid and carotene 

help strengthen immunity

- Rich in fiber, phenolic acid vitamin C

- Rich in components that are effective 

for anti-cancer, such as flavonoids and 

anthocyanin

- The amount of vitamin C more than 30 

times of a lemon is effective in the 

recovery of toxins and fatigue

- Skin care

▷ Recommended age group : 20~40s ▷ Recommended age group : 10~30s

▷ Recommended age group : 30~50s ▷ Recommended age group : All

sweet ★★☆☆☆ sour ★★★★☆ sweet ★★★★☆ sour ★★★★☆

sweet ★★☆☆☆ sour ★★★★☆sweet ★★☆☆☆ sour ★★★★☆



Original apple vinegar 49 %, banana 30 % 

(Philippine), organic candy 21 %

Original apple vinegar 49 %, 

pumpkin 30 %, organic candy 21 %

Original apple vinegar 49 %, pineapple 30 %, 

organic candy 21 %

Original apple vinegar 49 %, 

ginger30 %, organic candy 21 %

▷ Recommended age group : All

- Effective in weight loss

- Anti-aging

- Fatigue Recovery

- Stabilize blood sugar level

- Contains a large amount of alpha carotene 

which is excellent for chemotherapy

- Anti-cancer effect

- Rich in fiber which helps with diet

- Contains bromelanin to aid digestion

- Fatigue recovery

- Skin care

- Helps digestion

- Prevent female intertility

▷ Recommended age group : All

▷ Recommended age group : 40~60s

▷ Recommended age group : 40~60s

sweet ★★★★☆ sour ★★★☆☆ sweet ★★★☆☆ sour ★★★☆☆

sweet ★★☆☆☆ sour ★★★☆☆sweet ★★★★☆ sour ★★★☆☆



Fruit or Vegetable



Water:vinegar 9:1

You can adjust the rate to suit 

your taste. Soda:Vinegar8:2

Soda and fruit vinegar

go well together.

Milk 200ml + 2spoon VInegar

Freeze and enjoy a cool and 

delicious dessert.

It makes the taste of 

fresh vegetables more 

delicious.

It can be used

instead of vinegar.







We make cider by 

fermentation of 

Korean  apples

Find the sour taste 

of vinegar through 3 

fermentation step.

Make apple vinegar 

by fermentation of 

cider in 2 stages.

Fermentation takes place for 

14 days in a fermentation 

tank where you breathe by 

mixing fresh fruits, organic 

sugar per serving and 4 

stages of fermented vinegar.

It becomes naturally 

aged and added to the 

flavor.



-
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Fruit, fermented vinegar, 

liquid fructose, Refinement, 

pine-flavored, etc

500ml/4,300WON

Fruit concentrate, purified 

water,oligosite sugar, mixed 

agent(vitamin compound)

500ml/5,900WON





GRAIN OIL



- We roast Korean sesame seeds at low 

temperatures.

- You can feel a more nutty by using 

traditional pressure method.

- We purchase the ‘Multi-yeat’ perilla seeds from the 

farm in Gyeongju City, Korea and dried them at 38 

degrees for 24 hours.

- It’s made with traditional pressure, without heat, so 

it slows down and becomes more refreshing.

- The nutrients are fully preserved and contain high 

level of omega-3, so you can take them not only for 

food but also for medicinal purposes.





CHEONNYEONMEEIN Oil is made from a low temperature squeeze.

Low-temperature pressed oil uses more sesame than high-temperature pressed oil.

And tastes, smells, and colors are less dark. But it is healthier because it has no carcinogens and it 

contains more nutrients.

Most of the oil in the market doesn’t know where it comes from, where it was made.

Our oil is made with sesame seeds and perilla seeds grown in Gyeongju city, Korea.

All grain oil products are made of 100% raw material.



Omega-3



• Use sesame from India, 

Ethiopia, Nigeria

• High-temperature pressed

300ml/7,500WON

• Use sesame from Miyanma, 

Vietnam

• High-temperature pressed

320ml/6,000WON



.

2 : 8

Store in a dark cool place to avoid direct 

sunlight, but not in refrigerator!

If you mix Sesame oil 2 : Perilla oil 8, you can keep it for a 

longer period of time.







KELP



 Organic Brown rice Vinegar : It is 

produced after more than 50 days of 

fermentation using organic Korean-made 

Brown Rice.  

 Organic Sugar Cane : Organic sugar cane 

is used to make the product taste good.

 Organic Brewed soy sauce : It uses organic 

soy sauce made from traditional brewing 

methods using Korean organic beans and 

organic salt. 

 Organic Sugar Cane : Organic sugar cane 

is used to make the product taste good.

 Soy bean oil :Soy oil that we use has a high 

ignition point, so even if it is heated enough 

to boil the kelp, it does not get acidified.

 Use kelp oil only for stir-fried dishes.











*



Salad dressing

With noodle

Pickles

Fried dishes sauce

Used as a salad dressing 
mixed with olive oil.

It can be used for cucumber 
pickles, vegetable pickles, or 
vegetable dishes.

It can be used with noodles 
such as cold noodles.

It can be used as a frying 
sauce to relieve the sensation.



Braised fish dishes

With fried dishes With Sushi & Sashimi

With stew sauce

Kelp soy sauce can be 
used for flavoring the dish 
and removing fishy flavor.

Kelp soy sauce can be 
used for flavoring the stew.

Kelp soy sauce can be 
used for fried rice or 
noodles.

Kelp soy sauce can be 
used with sushi or sashimi.



Used in stir-frying dishes with seafood.

If you use kelp oil with the fried seafood, you can catch 
the fishy taste of the dish !



SOY SAUCE



Salinity ★★☆☆☆

Salinity ★★★☆☆

Manufacturing Process : Mix Organic brewing soy 

sauce with fermented fish and age them for 30 

days.

* It's a good match for seafood. (especially good 

for sushi.)

Manufacturing Process : Add chilli red pepper to 

organic brewing soy sauce, ferment it for 14 days, 

remove the pepper, heat it up at 85 degrees for 5 

minutes, and filter it.

*When used in greasy foods such as fried foods, 

neutralize the greasy taste.







Kelp soy sauce can be 
used for flavoring the dish 
and removing fishy flavor.

Braised fish dishes

Kelp soy sauce can be 
used with sushi or sashimi.

With Sushi & Sashimi

Fried dishes sauce

It can be used as a frying 
sauce to relieve the sensation.

Grilled dishes sauce

You can use it as a hot sauce 
for cooking.



Thank you


