CHUNGSOOWON

Company specialized in seasoned laver




Company Profile

CHUNGSOOWON Co.Ltd, a company specialized in seasoned laver representing Honam Region, based on
the principle of putting hygienic management and quality control first, manufactures and sells seasoned laver
to department stores, discount marts and shopping malls with development of new products considering
customer’s health, and pursues a honest company recognized by customers and considering business

partners as family by all employees in perfect union.

Moto ofVCompany 7

Be a recognized person with honest mind
Management Policy

Production based on strict hygienic management

Quality Objective

Hygienic and strict quality control / Production considering customer/ Creation of top quality

History
2015 Produced and supplied the first eating kid laver to Bebe Cook Co., Ltd
2013 Appointed as a company applying HACCP by MFDS
2010 Registered Trademark “CHAMBUJA” in Korea Intellectual Property Office
2008 CHUNGSOOWON brand entered Homeplus
Launched Sunflower Oil laver
2007 Commissioned processing for YANGBAN Laver of Dongwon F&B Co., Ltd
2006 . .
» Obtained ISO 9001 Certificate
» Launched Delicious and Economical Laver
* Established CHUNGSOOWON Co.,Ltd
2005 Took over CHEANGHAEJINSARMDEUL Seasoned Laver Factory
1997 Established Inje Agricultural Industry Co., Ltd
1990 Established Inje Co., Ltd, a electronic product sales company
1984 Opened Gold Star Gana Agent

1982 Established GANA Electronics



Process for manufacturing seasoned laver

Foreign substance inspection and Material input
Before inputting raw laver (raw seaweed) into primary roaster, perform foreign substance inspection (passing through
metal detector) and remove foreign substances.

Primary roasting
Roast primarily in a primary roaster at around 230~320°C.

Seasoning
Apply the mixed oil made by mixing various oils such as corn oil, perilla seed oil, sesame oil, red pepper seed oil, etc.
to the primarily-roasted laver and season it with salt (sun-dried slat

Secondary Roasting
Roast secondarily the primarily-roasted and seasoned laver at around 360~430°C.

Counting
Count number of the seasoned and roasted laver through a counter and cut into the cutting numbers designated by
item.

Cutting
Cut the seasoned and roasted laver into the cutting numbers designated by item to the size of each product,

Automatic Packing
Pack the roasted and cut laver with automatic vinyl packing machine.

Inspection of Finished Product
Perform visual inspection to check defects in quality of finished goods and packing conditions and perform lab test after
collecting samples for a pilot test

Box Packing
Pack the product passed through visual inspection on packing condition and others in a box.

Shipping
Ship products to buyers.
Type of Product
Number

of sheet/
packing

Raw Laver (Raw| Standard | Cutting Quantity|Quantity

/ Box Shelf Life

Seaweed)

Conventional

Sunflower Oil Laver 8 bags Laver 5g(15g) 9pcs 10sheets 3EA 24EA 1g 9 months
Table Laver 1 bag Con\(:\r;;onal 20g 9pcs 32sheets 1EA 30EA 2g 9 months
Conventional full-sized laver  Conventional 20g Full-sized  Ssheets 1EA J0EA 2 9 months
3 bags Laver
Full-sized DOLGIM Dried DOLGIM 15g  Fullsized Ssheets ~ 1EA  20EA 2 9 months
laver 3 bags
CHEONG Roasted laver for Gimbap ~ GIMBAP Laver - Full-sized 10sheets 1EA 50Ea 2g 12 months
SUWON  Mini- Lunchbox laver DOLGIM 2 8pcs  6sheets  10EA  24EA ; 12 months
10 bags
Conventional lunchbox laver Conventional 5g 9pcs 10sheets 3EA SEA 1g 9 months
16 bags Laver
CHAMBUIJA Laver 16 bags Con\liae\r:;onal 20g Full-sized 5sheets 3EA 10EA 2g 9 months
Salted dry DOLGIM laver Salted Dry
1bag DOLGIM 65g g 65g 1EA 15EA - 12 months
Lunchbox laver 3 bags Con\lfae\r;(teLonaI 5g 9pcs 10sheets 3EA 24EA 2g 9 months
Economical Laver No. 1 Full-sized conventional laver (5EA) + Table laver(8EA) + Lunchbox laver (6EA)
CHEONG
SUWON  Economical laver No. 2 Full-sized conventional laver 4EA) + Table laver (3EA) + Lunchbox laver (9EA)
Gift Set

Economical laver No. 3 Lunchbox laver(8EA)




Seasoned lacer manufacturing process flow chart
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Features by Product
Product Features

It is roasted laver with sunflower oil, made of conventional raw seaweeds collected in the
Sunflower Oil Laver  southern coast of Korea, a blue belt, which is a product allowing you to enjoy its nutrients and
clean taste suitable for the era of well-being.

It is roasted laver with seasonings made of the raw seaweeds cultured in floating method, and
Lunchbox/Table Laver collected in the southern coast of Korea, a blue belt, which is a product allowing all of your
family to enjoy pleasure of table together.

Full-sized It is roasted laver with seasonings made of the raw seaweeds cultured in conventional prop
Conventional Laver  method, which is the best product, reviving the unique taste of old times.

It is roasted laver with seasonings made of 100% conventional green laver produced in the
Green Laver southern coast of Korea, which is a product with unique taste and fragrance, reviving the
unique taste of green laver.

It is roasted laver with seasonings made of raw seaweeds cultured in conventional prop method

DOLGIM Laver in the west-southern coast of Korea, which has the unique taste and fragrance.

It is roasted laver with seasonings made of raw seaweeds cultured in conventional prop method

Minl Laver of old times in the southern coast of Korea, which has the unique taste and fragrance.




Products

It is made to feel aromatic taste and fragrance of sesame oil by carefully selecting fresh and high quality
raw seaweeds produced in a blue belt of the southern coast of Korea.

Lunchbox Laver 3 bags Lunchbox Laver 4 bags Lunchbox Laver 8 bags
(10sheets of a ninth, 3bags) (10sheets of a ninth, 4 bags) (10sheets of a ninth, 8 bags)

Sunflower Oil Laver 8 bags Lunchbox Laver 9 bags Lunchbox Laver 12 bags
(10sheets of a ninth, 8bags) (10sheets of a ninth, 9 bags) (10sheets of a ninth, 12 bags)

Lunchbox Laver 12 bags Lunchbox Laver 24 bags CHAMBUJA Laver 16 bags
(10sheets of a ninth, 12 bags) (10sheets of a ninth, 24 bags) (10sheets of a ninth, 16 bags)

Table Laver 4 bags DOLGIM 3 bags Full-sized Conventional Table Laver 1 bag
(30sheets of a ninth, 4 bags (5 sheets, 3 bags) Laver 3 bags (30 sheets of a ninth, 1 bag)
(5 sheets, 3 bags)



28, Pyeongdongsandan 1beon-ro, Gwangsan-gu, Gwangju,(62415) Korea

Tel +82-62-946-9595 / Fax +82-946-9589
csw9589@daum.net





