"Healthy balanced meals that taste great"
We make the easiest way to eat well

i1 CHUNGWOO FOOD



CEO MESSAGE

CEO MESSAGE

"We will be a leader in trusted food culture"

Established in 1996, Chungwoo Food has led the healthy and

high-quality premium HMR (home convenience food) trend with pure
domestic capital, technology, and food craftsmanship. With modern facilities,
we make products in a hygienic and comfortable environment. You can
easily carry and cook a healthy and tasty meal at home and outdoors with
our products. Chungwoo Food will continue to offer a product that combines
delicious Korean lavors with health benefits as well as unparalleled taste.
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g CHUNGWOO FOOD

Over 20 years’ experience and know-how on HMR

Established in 1996, Chungwoo Food is a family-owned HMR manufacturer have been operating with an
artisanal spirit for two generations. Our belief in the “magic” of family meals provides the healthiest solution
for your family. With over 20 years of experience, we provide tasty, healthy, and convenient products for our
customers to shatter perceptions that convenience foods are low in nutritional value and taste.
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About us / Bl

BRAND IDENTITY
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"The pursuit of hearty nutrition”
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Chungwoo Food Our Vision

Our Vision

Delicious, Healthy and Convenient Food!
We make premium products with our
state-of-the-art production facilities.

Keeping up with the pace of modern life can be challenging.

Chungwoo is committed to providing more convenient, tasty, and

healthy choices for our consumers.

With our modern production facilities, senior-level food technology officers(CTO)

with over 6 years of experience are working on technology management and security.

We are proving the common belief thatconvenience food lacks taste and nutrition is wrong.
And we will continue to grow and become a global food company that satisfies the
appetites of our consumers worldwide.
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Managed by a well-experienced,
senior-level food technology officer (CTO)
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Meticulous manufacturing management
experience with long B2B sales know-how
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Top-grade security systems and
technology development staff
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Thorough research.and R&D on
public DB related to food and nutrition
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O|2Al Al2H2t K|S Soy Sauce Braised Center Hell of Beef with Tendon Soy Sauce Braised Center Hell of Beef Soy Sauce Braised Beef
1~2 servings / Room temperature (1~357) 1~2 servings / Room temperature (1~357) 1~2 servings / Room temperature (1~35%)
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Samgyetang | g
Ginseng Chicken Soup

1 kg (690Kcal)
1~2 servings /' Room temperature (1~357)
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Ox Knee Soup
550 g (17 1Kcal)

1~2 servings / Room temperature (1~35€C)
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Seolleungtang | 2%

Beef Bone Soup
550 g (127Kcal)
1~2 servings / Room temperature (1~357)
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Seonji Haejangguk | 4xjsiz=

Blood Cake Hangover Soup
700 g (279Kcal)

1~2 servings / Room temperature (1~35C)
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Kkori Gomtang | mz|3g

OX Tail Soup
550 g (176Kcal)
1~2 servings / Room temperature (1~35%)
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Yangpyeong Haejangguk | gsiz=

Yangpyeong style Hangover Soup
800 g (279Kcal)

1~2 servings / Room temperature (1~35%7)
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Yukgaejang i sz

Spicy Beef Soup with Vegetables
550 g

1~2 servings / Room temperature (1~357)
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So-naejangtang | Aujzet

Beef Tripe and Intestine Soup
600 g (201Kcal)

1~2 servings / Room temperature (1~35€)

11



(eumslk)

FROZEN
FOOD

Yukgaejang - Seolleungtang - Galbitang
So-naejangtang - So-morigomtang
Ugeoji Galbitang - Ugeoji nagjangtang
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Seolleungtang 1 4z

Beef Bone Soup
600 g (175Kcal)
1~2 servings / Frozen (-18T less)
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Yukgaejang | g%
Spicy Beef Soup with Vegetables

600 g (154Kcal)
1~2 servings / Frozen (-18T less)
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Galbitang 1 zulg

Beef Short Rib Soup
600 g (212Kcal)
1~2 servings / Frozen (-18T less)
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So-naejangtang | Aufzet
Beef Tripe and Intestine Soup

600 g (201Kcal)

1~2 servings / Frozen (-18T less)
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Ugeoiji Galbitang i £2xizug

Beef Short Rib with Cabbage
600 g (111Kcal)
1~2 servings / Frozen (-18T less)
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So-morigomtang ! Aof2[3E
Beef Head Soup
600 g (154Kcal)

1~2 servings / Frozen (-18C less)
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Ugeoji naejangtang | ©7{x/uatet

Beef Tripe and Intestine Soup with Cabbage
600 g (201Kcal)

1~2 servings / Frozen (-18C less)
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Chungwoo Food
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©Q 33, Seokdong-ro 79beon-gil, Sindum-myeon, Icheon-si, Gyeonggi-do, Korea
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