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BM FOOD

PREMIUM BAKERY

BM Inc., is a bakery specialist that
manufactures, develops, and
distributes premium quality dessert
products.
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Company Introduction

Food Innovation for the Future
A Trusted and Leading Food Corporate

BM Inc., established in 2021, is a bakery specialist that manufactures, develops, and distributes premium quality
dessert products. We utilize the finest ingredients and cutting-edge technology to meet diverse customer demands,
aiming to provide the best products available. Our goal is to become a reliable dessert partner that customers can
trust and grow with.

BM Inc. an HACCP certified factory facility and conducts mass production of consistently high-quality products
through domestic patents and excellent bakery technology. Leveraging this impeccable infrastructure and
accumulated expertise, we offer premium bakery goods.

BM Inc. offers a variety of manufacturing and design options tailored to meet customer demands. We produce PB,
ODM, and OEM products in our own factory, enabling customers to realize their brand and vision. BM currently
offers a diverse product lineup, including 20 varieties of K-macarons, 5 varieties of Macarons, 8 varieties of K-
financiers, and 6 varieties of Scones. Through this, customers receive all the support they need to strengthen their
brand or develop new product lines.

BM Inc. Growing as Global Dessert Partner
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» Deliver the best value to customers with Only One products and services.
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* Premium Bakery that has achieved health and taste by challengi@gheyond limits
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Valugx

» Customer First
» Challenging Implementation
* CO-growth

No Preservatives & No Additive :

100% Milk Butter

Constant Research and Development

from manufacturing to distribution
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Company Introduction

Company History
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Jul. Establishment of BM Inc. HEEAS

2021 HACCP
Dec. Completion of BM plant
Jan. Open a BM Website BTSN
Jan. HACCP Certification(Confectionery)

2022
Sep. HACCP Certification(Baking)
Dec. Expansion of the headquarters’ data processing room

2023 Oct. Patent registration (how to manufacture coffee meal muffins)
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Facility

Oven Room Packing Machine Metal Detector



coque. Our premium macarons M Food are crafted with the expertise of skilled pastry chefs, investing
countless hours and the highest quality ingrﬂf}nts. Enjoy a variety of 20 delicious flavors.
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Fresh Strawberry

Fresh strawberry K-macarons with a sweet and sour Frozen K-macarons with sweet chocolate chips and
strawberry cream filling and real 100% strawberry-dise snowflake toppings in soft, creamy pure milk filling

Crush Choco

Sweet creme brulee K-macarons filled with soft vanilla Crush choco K-macarons with chocolate coating and
cream and caramelized on coque Belgian lentil chocolate filling with sweet chocolate cream
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Rocher K-macarons with a luxurious taste by filling Lotus K-macarons with sweet rotus cream filling

hazelnut and Nutella cream and crispy rotus on top

Rocher



Peach Yogurt

Peach yogurt K-macarons filled with sweet
peaches inside fresh yogurt cream filling

whocolate Milk

Soft and sweet chocolate milk K-macarons with
filling of Balona chocolate and milk cream

Matcha Chocolatechip

Strawberry yogurt K-macarons, which combines
sweet and sour yogurt cream with strawberry jam

ol U Cream Cheese e

A luxurious cream cheese K-macarons filled with thick
cream cheese filling that melts in your mouth

Nutella snack box K-macarons with sweet
h e nutella cream filling and various snacks

High-end matcha chocolate chip K-macarons filled with strong
matcha cream and chewed with sweet chocolate chips

Chocolate Crunch Bar

Chocolate Crunch bar K-macarons filled with
premium vanilla cream and strawberry jam and
topped with crispy chocolate, strawberry and
caramel cookie crunches



Earl grey K-macarons that fill your mouth with Sweet and salty Salt vanilla K-macarons filled
strong earl grey cream with flavorful vanilla and high-quality salt

Sweet and salty Salty caramel K-macarons with pretzel Oreo K-macarons with sweet Oreo cream filling
cookies on top, filled with caramel and French salt and Oreo snacks

Injeolmi

Blueberry &?

Injeolmi K-macarons that feels the savory and soft Blueberry K-macarons filled with sweet and
e ~ taste of bean powder by filling with Injeolmi cream refreshing blueberry and yogurt
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MACARON

1S “ﬂ rench macarons feature a E 0 y coque and smooth fillings.
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Caramel Choco
Sweet and salty caramel macarons filled with Soft and sweet chocolate macarons filled with
caramel and French salt Balona chocolate and milk cream
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Pure Milk Yellow Cheese
Pure milk macarons with soft and creamy Yellow cheese macarons with salty, strong cheese
milk filling and chewy coque filling to enhance the flavor of yellow cheese
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Strawberry

Strawberry macarons that fills with sweet and sour strawberry
cream to taste the fresh taste of strawberries



Experience the luxurious buttery flavor of BM Food's financiers, meticulously crafted with premiu
Utilizing a special mold 7mm deeper than existing ones, we produce larger and higher-quality fing
variety of 8 delicious flavors.

Plain 2

Plain K-financiers full of luxurious
natural butter flavor

Fig Cream Cheese

Fig cream cheese K-financiers are attractive in the
combination of flavorful natural butter, figs,
and soft cream cheese.

Chocolate

Chocolate K-financiers, a combination of flavorful
natural butter and sweet and soft chocolate

Salt Caramel /

Salt caramel K-financiers, which combines
flavorful natural butter and handmade
caramel dough with salt



Chocolate Stick

A clean and sweet chocolate stick K-
financiers with sweet chocolate sticks on its
savory and flavorful body

Brown sugar and seeds K-financiers with
savory nut toppings in flavorful natural
butter and brown sugar dough

Double Yellow Cheese

Double yellow cheese K-financiers with yellow cheese
dough and yellow cheese chocolate using flavorful
natural butter and high-quality almond powder
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Honey butter rice K-financiers, which is made with
flavorful natural butter, Korean rice, germinated

brown rice, high-quality almond powder and honey




SCONE

Strawberry Jam

A plain scone that stays true to the basics, made with A Strawberry Jam Scone with rich butter flavor and

fresh cream for a delicate flavor and soft texture, with a sweet jam, highlighted by a deep strawberry taste.
deep buttery aroma.

Carrot Cream Cheese Double Chocolate Chip’
A carrot cream cheese scone infused with the rich flavors of A double chocolate chip scone with a deep buttery flavor,
carrot cake through the harmonious blend of carrot and rich containing chocolate chips that add rich chocolate taste,
cream cheese. offering a perfect harmony of rich flavor.

Coconut Rocher Crumble Cream Cheese
A coconut Rocher scone topped with crispy coconut A crumble cream cheese scone where the crispy
Rocher cookies, creating a perfect harmony of flavor crumble and smooth cream cheese perfectly

and texture. harmonize over the deep flavor of butter.
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Baking and Cooling Macaron Shells

The macaron shells are baked to perfection at a consistent temperature.
Once baked, the shells are slowly cooled to maintain the crisp exterior and
chewy texture essential for high-quality macarons.

Macaron Shell Pairing

Carefully align the top and bottom of the baked macaron coque one by one.
Through this process, we create perfect macarons that match the size and
shape of the coque.

Cream Filling and Macaron Assembly

After squeezing fresh cream evenly onto the perfectly paired macaron coque,
finish the macaron by covering the top coque. This process produces
macarons of consistent and balanced size.

Individual Packaging

Each macaron is individually packaged using advanced packaging
machinery. This hygienic and efficient process preserves the freshness and
quality of the product, ensuring that customers receive macarons in their best
condition.

Metal Detection Inspection

Individually packaged macarons pass through a metal detector on a
conveyor belt. This critical step guarantees the safety and quality of our
products, ensuring that they meet the highest standards.
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BM FOOD

PREMIUM BAKERY

TEL 82-10-8606-1372 Website https://bmfoodkorea.com E-mail rIaandydOO@naver.com'—_,_-..


https://youtu.be/3hpWl4okPOg
https://youtu.be/q8DEyLcyv60
https://youtu.be/Izq9kM48pcM
https://youtu.be/_xgtnv6bWpY
https://youtu.be/PhGZq-x-NO4
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