HACCP-Certified Facility Specialized
in Customized Care Food

Patents & Certifications
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C a bar production line)

Production & Baking Line
for Rectangular Products
Optimized for Cookies & Nutrition Bars

FSSC22000

- - A Safe and Reliable Production System
Cmacaron production lme> Verified by Global Certifications and Patented Technologies

Mixing, drying, and baking processes
utilizing mixers and depositors enable
stable quality and improved production efficiency.

GGORANGIJI Company | CEO Kim Yuri

Manufacturing plant and research institute:
Room 707, B-dong, Urim-Lions Valley 5th, 302 Galmachi-ro,
Jungwon-gu, Seongnam-si, Gyeonggi-do

Business Inquiries: ggorangjil2@naver.com | 0507-1391-3452

Instagram: @ggorangji_official
Kakao Talk: nx|0pts
Homepage: www.ggorangjicaron.com
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Individual packaging using
a three=side sealing machine and metal detection

ensures product hygiene and safety. WeChat Homepage
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Welcome GGORANGJI

We are a company that researches and develops desserts
that can be enjoyed more healthily by reinterpreting traditional desserts
based on proprietary sugar-reduction technology.

Story

"GGORANGJI" is a Korean dialect word meaning “animal tail,”

and it embodies taste, joy, and happiness—
like the pleasant moment when a tail is wagging.

Slogan
Healthy Desserts for Delightful Moments

Corporate products

Supplied to school meal
programs nationwide

Available at Samsung Seoul Hospital cafés

Heallow Almond Bar WITH ME Macaron

© 9g Dietary Fiber-Vegan & & Premium Macarons Featured

Lacto-Ovo Almond Bar at Lotte Signiel
© Halal Certified- Gluten-Free: & Top 5Macarons on KakaoTalk
Zero Sugar & Vegan (3 Types)- Gifts

Unrefined Cane Sugar 3g (3Types)

Mini Dubai Chocolate Duchonku (Dubai chewy cookie)

Piece

@& Nutty Pistachio & Crispy © No Artificial Flavors or Colors -
Kataifi Harmony Chocolate True to Natural Ingredients

@ Low-Sugar Chocolate (4g Sugar) © Handmade Marshmallow-
100% Kataifi & Pistachio

Heallow Yakgwa ﬁ

A zero-sugar, gluten-free

vegan yakgwa

that reinterprets traditional Low-Sugar Gift-Worthy
Korean confectionery without frying. Desserts Packaging

Natural Flavors

&Colors



