
 2. The sauce, which is based on gochujang (Korean chili paste), creates a harmonious blend of 

     savory and spicy flavors

 3. The spicy flavor targets overseas Koreans, offering them a taste of home, while also appealing 

     to international enthusiasts who enjoy hot and spicy food.

 1. Fully thaw the product at room temperature.

2. After thawing, stir-fry the Jukkumi in a preheated pan until fully cooked.

Barcode 8809376802261 HS Code 1605.10-9000

Spicy Jukkumi (Webfoot Octopus) Product Specification

Product Name Spicy Stir-fried Jukkumi (Webfoot Octopus)

Specification 350g Units Per Carton 18ea / 6.3kg

▶Country of Origin

   Jukkumi (Webfoot Octopus) : Vietnam, etc, Sauce: Processed by Youngdong

▶Target Consumers: Ages 10 to 60

▶Domestic Sales Channel: OEM only (E-mart) ▶Export Countries: USA, Canada, Japan, China,etc

▶Certification :  HACCP, FSSC22000

▶Expiration Date and Storage Method

   - Expiration Date: 24 months from the manufacturing date

▶Cooking Guide

 3. For an enhanced flavor, you may add vegetables such as garlic, 

   green onions, and cabbage when cooking..

Allergy

Soybean, Wheat,

Beef

 1. Unlike regular Jukkumi, this product does not release water when stir-fried in a pan. Our

    premium Jukkumi boasts an outstandingly resilient and chewy texture, allowing you to enjoy

    stir-fried Jukkumi at the level of a professional restaurant.

   - Storage Method: Keep frozen below -18℃

▶Product Characteristics : Jukkumi (Webfoot Octopus) 70%, Sauce 30%


