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GETPURUM

Marine Products
Processing Company
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Cook the Sea

Starting with fishing and aquaculture in 2016,

we completed the construction of a high-end marine
product processing company in 2018.

From simple processing of marine products to simple home
cooking of fisheries products, we will grow into a marine
product processing company with the ability to produce
facilities and technology.

It is located in the best place for the distribution of marine
products, so it protects the freshness of marine products
and provides delicious marine food through sanitary facilities
"GETPURUM" will grow into one of Korea's leading marine food
brands as a high-quality food ingredient for fresh fisheries
products.
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Semi-Dry Korean Rckfish
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GETPURUM

Indoor cold wind semi-dry marine products (haccp)
Composition : 200 to 600g after drying
Packing: Vacuum Packing

Semi-dry Sea Bream on the west coast
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Indoor cold wind semi-dry marine products
Composition : 200 to 600g after drying
Packing: Vacuum Packing

Semi-dry Squid on the West Coast
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Indoor cold wind semi-dry marine products
Composition : 200 to 600g after drying
Packing: Vacuum Packing
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Home Meal Replacement

Grilled Freshwater Eel Seasoned
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Simply microwave it!
Quality control through HACCP certification
| added more flavor with the special teriyaki sauce

Grilled rockfish
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Moist and soft roasting with superheated
vaporizer

Patagonian toothfish roast
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Moist and soft roasting with superheated
vaporizer

Stir-Fried Octopus
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Stir-Fried in Combination and rich in moisture
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Ferrous Fishery

It conveys the freshness of clean waters and seas
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state-of-the-art facilities and
sanitation systems
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From sanitary waséhousing to indoor cold
wind drying Comply with HACCP
standards until shipment.

Provide stable and proper food.
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GETPURUM

state-of-the-art facilities and sanitation systems 6
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This is to certify that, in accordance with the Trademark Act, a trademark

2019 49 29 has been registered at the Korean Intellectual Property Office. ol WY /Y, 0l w2t KHEK AR SREASEF SV

This is to certify that, in accordance with the Patent Act, a patent for the invention
has been registered at the Korean Intellectual Property Office.
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high-quality food ingredients of marine products
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Www.getpurum.com
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