=

WE'LL FIND
THE SECRET OF
-~ THESAUCETASTE




WELLFIND
THE SECRET OF
THE SAUCE TASTE
















MZFOOD SOLUTION LIMITED

GCOMPLETION OF FLAVORS,
WE PUT OUR HEARTS INTO SAUCES

MZFOOD Solution Sauce,

which adds to the perfection of cooking,

was developed after multiple testing to attain

the appropriate flavor ratio.

In collaboration with partners, we developed optimized sauces
and obtained ISO 22000 and HACCP certifications to establish
a sophisticated R&D system. The final goal, based on this,

is to produce the best sauce for creating services

and contributing to society.

With fresh ideas and a spirit of ongoing challenge,

MZFOOD Solution aspires to lead sustainable growth

and offer future directions by connecting people to people,
people to health, and people to nature.

We will continue to listen to your ideas and develop new values

to make them a reality.

Thank you.
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HISTORY OF MZFOOD
SOLUTION AT A GLANCE

COMPANY OVERVIEW

® MAINBiz
007 INNOBIZ
[ April ]
Established Matzon Foods G-CERTZ

2012 4
[ January ]

Established comoration

Matzon Foods Co., Ltd.

=

2012 S

[ June ]
Obtained IS0 22000
cerification

food

2023

[ October ] _
Acouasitian and relocation
of Cheongdwon facilities

2022

[ February ]
Acquired Olive Co., Lid.

h\\
~
-

e .,

- 2014

[ September ]
Established an affiliated
research institute

2015

[July]
Established HACCP
» new factory

2017

- [Jduly]
Qbtained Innobiz

and Mainbiz certification

2021

[ July]
Launched MZFOOD

Solution Cao., Ltd,
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MZFOOD SOLUTION LIMITED

ORGANIZATION
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( MZFOOD SOLUTION LIMITED

PRODUCTION OVERVIEW

Status of Production Capability

Daily Production

50 50

tons tons
Pocheon Plant 1 Pocheon Plant 2
[ Yongjeong ] [ Sinbuk ]
Monthly Production
tons tons
Pocheon Plant 1 Pocheon Plant 2
[ Yongjeong ] [ Sinbuk ]

Minimum Order Quantity

300

&
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COMPANY OVERVIEW

[2] HACCP Facility

HACCP

Hygienic food plan for HACCP application
Facility equipment standard model

Hand washing Caterpillars and Automatic speed door Bir shower device X-ray detector
hygiene process ozone sterilizer + Qutstanding interiocking Effective blocking of ar Detecting metel foreign
Strict persona hygiane Enhancad insactoidal pawer function: Hygiene management riaberiaks
management - Bxpanded azone sterlzation " i curtains and conmveyors
Prayenling bactersl g +Intesinek function resded fo
contamination and maintaining chaanmoom faciibes
cleaniness

3] ISO 22000 Facility

g_!_,.,u:s-‘ﬂlr.r‘-u
df;@\%g IS0 22000
: Iso Improvement of food safety management level, efficiency of hygiene management
sz

system, communication with the supply chain, enhanced sense of responsibility
ain ol enhanced sense of responsibility

Sy

Vaypaip

AR TaR

. ﬂ.
X
1

.
£ ol P
Inner Packing Room Inner Packing Room Inmer Packing Room Lecation: Inserting Room
Rotary Packing Machine Bulk Packing Machine Conveyor Belt Blocking the air inside Fresh air supply
Patich produc! packaang Flistic: conlainer pacsaning Trarsler bo X-rany cetecior and outside Mixing Tank
aile'pa:‘kjrr; Lighting Quick; air cinculaton Rawi matenial mizing,
and Air Conditioning siiing, and heating
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MZFOOD SOLUTION LIMITED

4] Packing Unit

reafaiil

mie] il “
= 5 )

...;u < .
%
Opaque Pouch
Skg
Spout Pouch (Packing Dimensions) Aluminum Pouch
*Powder 1kg, 2kg, Skg / Liguid 1kg, 2kg, 3ka, Skg 1kg ~ 2kg

Thg - 195260mim / 2kg - 215x320rmm [/ Skg - 275x400mim

T? wI I

* Sample Image
Small Packing (Packing Dimensions) Cup Sealer (Packing Dimensions)
*Powder 2g~25q, Liquid 3g~200g * Liguid 35g, 40g

3.5q - G557 Bg - 55K74mm / 15g - B3 100mm / 30g - 50 105mm [ B0g - B 5mm / 200g - 1154 165mm 35g - TE@A(HImm / 40g - 75 AHImm
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COMPANY OVERVIEW

PET® PET@

SE| gest
DPESLN
AR
T ; b
E‘I
PET @
/% 1#1'1#45 o
UARIBAA
%Tu el
# Dh‘lI_IJpNE unY S.FILIGE
T -,
. .
Plastic Container
Bk(;]ffi{q,-""l[]kq * Sample Image
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WE CONNECT CUSTOMERS’ ENJOYMENT
TO THEIR HAPPINESS.

mzfogd







MZFOOD SOLUTION LIMITED

PRODUCT CATEGORY

i CHICKEN SAUCE

Chilled Vegetable Sauce
Chicken Seasaning (splcy) Cockle Bhimbap Sauce
Sweet and Sour Sauce (mild, spicy) Yikjang Sauce
Garlic Soy Sauce Soybean Paste Stew Sauce
Barbecue Sauce [mild, spicy) Kirmchi Stew Sauce
Green Onion Chicken Sauce Soft Tofu Stew Sauce
Chinese Fried Chill Chicken Sauce Soybean Paste Sauce
Gialbi Flavored Chicken Sauce Chili Pepper Faste with Vinegar Saucs
Bulgogi Chicken Sauce Pork Feet Sauce
Mara Chicken Sauce
B0 S H CHINESE SAUCE
Crill Maryo Sauce PR O
u@ahl Sauce m—
it ot e Sweet and Sour Pork Sauce
i Chinese Fried Chili Chicken Sauce (chill papper paste, soy sauce)
S Deep-fried Chicken in Hot Pepper Sauce
Cheese Sauce ; ; :

Fried Chicken with Hot and Sour Soy Sauce
Butter Garlic Sauce

Maga Tofu Sauce

Chili Shrimp Sauce

B KOREAN SAUCE e

Pork Rib Sauce
Beef Rib Sauce
Soy Sauoe Bulgog Saus 0 JAPANESE SAUCE
GoFiaae Bk Sra Tonkatsu Sauce
Steamed Galbi Sauce A S
Stir-fried Pork Sauce Sushi Vinegar Sauce
Star-fried Octopus Sawcs Ladln
Stir-fied Webfoot Octapus Sauce fitE e
Stk Tod Cartiags Sauce Buckwheat Soba Sauce
Steamed Chicken Sauce Fizhindi
Chiicken Ribs Sauce Seltnon Saice
Cricken Stifry Sauce Cold Raw Fish Soup Sauce
Pollack Sauce
Tripa Sauce BHWESTERN SAUCE
Rice Bowl Sauce Steak Sauce
Sea Snail Sauce Demi-glace Sauce
All-purpose Sauce Thousand lsland Sauee
Green Onion Sauce Tartar Sauwce
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PRODUCT CATEGORIES

. *.x,*.

Omurice Sauce Kliwi Dressing
Pizza Sauce Cassar Dressing
Pasta Sauce
Sour Cream Sauce 0 SEASONING
Western Pork Cutlet Sauce Cheese Seasoning
Chill Seasaning
@ SNACK SAUCE Oinicn Seasoning
Tteokbokki Sauce Fish Cake Powder
Theokbokki Seasoning Jiamppong Powder
Jioimyeon Sauce Bone Marmow Powdar
Fish Cake Sauce Fose Tteakbokki Powder
Moodle Sauce Curnin Seasoning
Bibmjang Sauce Heriy Seazoning
Coki Moodis Brath Steamed Powger
Cokd Noodl: Seasoned Red-pepper Sauce Galbitang Seasoning
Buckwheat Noode Sauce Chinese Food Frying Powder
H POWDER i CUP SEALER
Diakdream Powder Chicken Seasoning Sauce
Rice Powder Cheese Yogurt Sauce
Sweet and Sour Powder Trutfls vk St ion
MZ Breacing Powter e e b e
Wiater Weave Powder Checngyang Mayo Sauce
Fiagy Powder Chil Sauce
Chill Party Sauce
B CURING AGENT Srracha Sauce
Chickade Curing Agent Mustard Sauce
Hot Marinade Curing Agent
Viegetable Flavoring Curing Agent i@ BAKERY
Black Sauca
B DRESSING Ranch Sauce
Bilack Sasame Dressing Spicy Chilli Sauce
Mustard Dressing Magi Dark Sauce
Onantal Dressing Meat Salsa Sauce
Balsamic Dressing Meat Chili Sauce
Tartar Dressing Basil Pesto
Citron Dressing Bluetiermy Yogurt Sauce
Red Chili Dressing Churres White Tooping Cream
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Chickan sauce fhat complaments tha strong sweeiness Chiclan sauce with a lof of vepatabies and a sironger Swewet and flavoriul soy sauce

and spiciness of md pepper pasie with a faink flavor than olfer companics’ products.

cinnamon flavor added

* Contents ; Thg / Sg / Skg / 10kg Comtents ; Tk ! 2g Skg / 10kg Combents ; Tkg / 2kg kg 10kg

+ Storage method ; Stom at room fempanature: = Storage method ; St at mom termperature = Storage method - Store at room temperature

* Expiry date : Up o 12 monihs after manutachune date « Enpiry date : Up to 12 months after manufacture date * Expiry date : Up fo 12 monthes afler manufactune dibe

Rutbens Soikec Ikl it St Oilon Chlchin Some. || | Ghines Fikod ChlN Chidkan e

Barbescue sauce for chicken thal is distinl from ofhers A saws in which the sweet and sour flavers blend with Chinese Fried Chill Chiclen sauce cogabed wilh
duer 10 The use of proprietany spices the acidic Navor of mustad Chinese-slyle sauces and has a Fre-reested lnar

* Comtents ; Tho / 2y / Skg / 10kn = Corlents : Thg / B/ Sko £ 10kg Comtents : Sy

* Storage method ; Store al mom lempenstune = Storage method : Shoe al oom lernpensiure mm Cold slorge

* Enpiry dabe - Up 1o 12 months afler manutach e dale = Expiry date : Uip 1o 12 morhs affer manufactune date * Explry @88 : Uy 1o 6 months after manutactuee date

A T

S e

- -l . - 1 L : __\_'i. ¥I 1.3
Bulgogi Chicken Sauce I'h'a{}hmnsmna

Saue for chicken with a delicate b 1asts and a stong Buiigog-styla swest aoy saucs ssute for chicken Saiise lor chicken with the distinet laver of rmara and

sl fom VNS vegples. the taste ol soft stansh sy

tm: Sk / 10kg J L L = 1l J gy Sy £ 1 Dhegy
» Shorape method : Cold stomge Bﬁ-lp-uﬁﬂl Cold saorage Starage method - Store al room EEmperatune
- Enpiiry date : Up 1o G months after manufacture date date : Up to § months after manutacture dale ete @ Up to 12 monthe sfer marulaciure date
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A soft mayornase-hpe sauce wilh onion teste that
g well i gether for dipping fried mesals or saks
bacausa it lessans the graasy taste

« Contents - 1kg S 3kg / Ekg
= Storage method ; Cold siormge
= [Expiry éte ; Lip o & months &fsr manufacure date

T
Chili Mayo Sauce

A savce fiavomd with cheongvang red pepper and soft
TV R

+ Gontends : Thp / Hag o Skg
+ Storage method ;| Cold shormge:
*an'UumEmﬂ'ﬁaﬁermmmm_J

PRODUCT CATEGORIES

Wasabl Sauce
& maypnnakse-shie sauce with a tart weesabi flaver that
covrbines well with chicken fempurs) or pork

= Gombents - Thg o/ 2kg 7 Bkg
= Storage method ; Cold storage
= Bapiry daté ; Uit 2 months after manufactune data _J

A swear and sour sauce with an unigue swest mustamd
fienvor Bndl reamercus it tastes

« Gombents - 1kg ./ 2kg / Sky
« Storage method : Cold siorge
* Eapiry dabs : Lio o & months &%sr menufacure date

A smooth and swagt mayonnaisa sauce with sweet
and sour voqurt flavor

+ Storage method ;| Cold storage:
+ Explry date - Up 1o 3 manths after manufacturs date

tﬂumﬂkg."?kg.-’ﬂ-v;

Cream Sauce

A seLca with afch milk cream flavon, Pemmesan
cheesa, and a deap mushmom flavor

- Gomtentts : 1kg ./ 2kg / Sky
= Storage method ; Codd siorage
= Excplry date : Lip ta 3 months eftsr menufaciuns dats

Cheese Sauce

A dipping sauce with a creanny Brmemal chesse Navor
and @ awest and largy lermon Tlavor

- Cavbeata © 1k ¢ 2kig ¢ Sk
» Slorage method - Cod slorace
* Explry date | U to 3 months afer marutactune date _..J

Butter Garlic Sauce

A saes that blends the nchingss ol anchar butler with
the flavor of garfic

« Conbents : 1kg / 2ka ¢ Sk
+ Horage method : Cald slorage

« Explry @#ie ;| Up b 3 monihe @%er manalachune dale _J

Sweet and Sour Sauce (mild, spicy)

A swesl and saur chicken sausce combines the
soumess ol ketoh up with the heavy sweelnass ol
stanch syrup

« Confents : kg S 2k S Shg /S 10k
» Storage method : Cald shorage
= EXplry dake | Up te 3 b atler manulaciune daba J
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Beef Rib Sauce 5oy Sauce Bulgogi Sauce
A diluting soy sauce that contains rumertus types of A sauce usad io marinade riks. with fhe savory taste of A, 5oy sauce-ike sauce for striring with a sweat taste
frukt purees and has a plaasant flaor sasama oil and the biter taste of papper o srase tha ardd & distingt papper flavar
oo of mieat

+ Contents ; Thg / S ¢ Seg 10kg « Conterts ; kg / B / Skg { 1kg Combentts - 1k / 2kg / kg / 10kg
« Storage method ; Cokd starage  Storage method : Cold siorage « Slorage method - Coid siorage
+ Expiry date: Up to & montns after manuéacture daie  Expiry date; U to & moniths after manutachu daie « Evpiry date; Lip b & morihs after manufacture date

Eml‘mmng Bulnud Sauue Steamed Galbi Sauce Stir-fried Pork Sauce

A stirdny sauce that is both spicy and sweet, with & A ciluting oy sauce ard a shaaming sauce with a nice A, slirfry savice rmiade fom ned pepper paschs that s
wel-bafenced combination of red pepper paste and mix of sweset and salty flavors st and spicy with a distinet pepper flavor

SO SaLCE

+ Contents | Tho / 2o/ Bkg  10kg = Comrlets | Tk / S/ Sko £ 10kg = Combesls - kg / Zkg ko / 10kg

+ Storage method : Cobd storsge = Starage method | Cold storage = Blorage method - Cold slorage

« [Expiry d8iB: Up to 6 manths after manutactune date = Explry daie: L to & months after manutactuee date * Expiry dats: Lip to 6 morhs sfter marufactune date

ﬁir—ﬁ'lnd mﬂetupm Sauce
A deap-red, apicy, and swesl red papper pasts style Ared papper powder with a claar spicy tagle and & atir- A versatie alir-ning ssuce thal mboes e spicineas of
saucs for afir-fring Trying ssuce with & distinet fire fagrance el papper paaba with the swesineas of starch syrup

» Sterage method | Cold atamge = Starage method | Cold stomge = Storapge method = Cold

« Contents | 1h:g.r2-:gfﬂq.f1dcg = Corterts | 1@:3@;5&;;15@ « Cobests - 1/ Tk ! Ska /10y
slorags
- Expiry dste: Uptnﬂ-rrmmmm = [Expiry daln : U to 6 manths afber manutachure date - Expind datle: Ui ta & morithe afer manufactune date

20



Steamed Chicken Sauce

A diuting say swice and
BNPOYS 5 QW SRS §

RS SR Savce that
rermona The odar af maat

Coniends ; kg / 2kg
+ Storage methad ; G

{ Gieg o 10k
d sorage

« Edpiry data ; L&

i monitte after manufaciune date -J

Chicken Ribs Sauce

A sanca that man
spicirmss of red p
vapetables

ies chicken nbs and mix
par paste with the saealr

= Comtemts ; 1hg / Heg /

f10kg
= Starage method ; Cols J

el

= Expiry date; Lp to &

PRODUCT CATEGORIES

= Comtenls ; kg /' g / Skyg £ 10kg
= Storage method ; Stors at oom tempenatun
= Expiy d#e ; Uit 12 months atier manufaciune

s sauce with the

= Contends : Thg / 2hg / Gy 10kg
+ Sbarage melbod | Cold sl

« Explry dake: Up lo @

= Contemls ; Tk / g/ Ska £ 10kg
= Sbarage method : Cold J
= Expiry dsie: Up o &

= Comtenls ; kg o 2y
= Starage method © Col
= Expiry date : L o &

Sea Snail Sauce

A red pepper pagle shle salioe with a svest Wt llavar
arnd a sour vinegar flavor

« Contands | 1h / 2hg o/ Sy 10k
» Starage mellod | Shore a1 moom lempeabung
+ Eapiry date . Up o 12 months alter manufaciue date

All-purpose Sauce
A shlce with swest and sour 1agte aof soy saia, and

Ihe sharpness ol red pepper powder masks b ik
Laabe B CoGhies

« Comtents | ki g / Sk / 10k

= Sborage method : Stome sl oom lempanatuns

= Eiplry @ake © Up 1o 12 months alter manutaciors J.1::-._J

Green Onion Sauce

reatad i & Sy salce hass which retans the

bemtung af the meat and Pas an umami fiEon

= Comtents | kg o/ 2y / Sk £ 10kg
= Storage method - Cold slorage
= Expiry @@ie . Up 1o G months aler manufaciune dae J
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: ! .“fﬁ&':} : : %
Chilled Vegetable Sauce W Bibimbap Sauce Yukjang Sauce

Asauce with a stinging taste of mustard and a sour A sauca with sweat and sour taste of soy suce, and A sauce created in a say sauce base which retains the

tasta of vinegar tha shampness of red pepper powder masks tha fishy taxtuma of the meat and has an umami flavor
tashe of the cockles

+ Contents ; Thg / Blog  Skg 10kg = Comtents ; Thg / Shg £ Skg £ 10kg Combents : 1kg / 2kg Skg / 10kg

+ Storage method ; Frozen storage = Storage method ; Cold storage mm Coid slorape

« Epiry #ade : Up i 12 months after manutactue dale = Expiry e : Up o & manghs afber manutachuore dale = Expiry dma ; Up to & monihs after manufactume date

Soybean Paste Stew Sauce
A sauce with the distine savony flvar and taste of A redreshing and spicy dilting sauce in chili poreder #, salice with the refréshing Liste of ssadood exdrac)
soybaan pasle bype arwd the spiciness of nsd pepper pawder
- Gontends : kg / S / Skg / 10k - Comtents : kg / Zg / Ska / 10kg - Combents : 1%g / Zkg Sk / 10kg
* Storage method | Cold shorge = Storage method : Cold slorage = Blorage method - Cold slorape
* Expiry date - Up (o 6 months after manufactiune date = Expley dan : Up 1o & months alter manutaciue date « Expiry datn : Lip to & months after manulactune date

Soybean Paste Sauce Chili Pepper Paste with Vinegar Sauce
A saucs with Se diatineg ssvony laver of soybean paats A red papper paate stye saiies thel acceriustes the A deep llaver sause in hanmony with anental mecicinal
and the rich Navor of numerous vegetables Naver of seasrne o e weall as the swest and sour flaves muummmmmnmm
- Contents | 1@:3@;5@*1{4@ = Comtants ! kg P/ Sk 10k « Coambests - 1k | 2k ! Sk /1 Dk
» Sterapge method : Cold = Storage method : Stone at oom temperaiune » Storage method : Coid siorags
- Enpiry dabe : Up 1o 12 months after maniiach re dale = Expiry dabe : Up to 6 months after manutach re dele - Eapiry dato : Up to 6 months afer marulachee date
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3 CHINESE SAUCE

A sauce with the deep flaver of oasted onions ard the
rizh flarvor of thick biack soybean paste

=« Comiends ; Tkg / 2kg / Skg £ 10kg
= Starage method : Cold storagn
« Eapiry data - Up to & months after manufactum date

Jjamppong Sauce

A sauce with a nch and chilly flavor of several types of
fish and the g@ing of red pepper powder

= Contents ; 1kg / 2g / Sk £ 10kg
= Storage method : Soom at mom lemperatune:
= Expiry diate - Up to 13 months after manufachue date

PRODUCT CATEGORIES

n

Sweet and Sour Pork Sauce

A soy sauce-bke sauce with a sour vinegar flavor and a
sight sweetness fom starch smus

= Contenls ; kg 2kg / Sko £ 10kg
= Storage method © Sione at room temperatun
= Expiiry dmte - Up to 12 months afSer marufactum: |'|.'I||":J

Chinese Fried Chili Chicken Sauce
Iehill prgpir pasie, S0 SAuer)

A sweel ard sour sauce wilh vinegar reduces the oily

lissbes ool besrrpurar

= Comtenls ; kg / 2hg o/ Skg £ 10kg
« Starage melhod : Cold slorage
= Expiry dake - Up 1o @ mantfs afer manufaciume date

« Contents : T / Py / Ske

= Starage method : Cold ]
= Expiry dsie : Up 106 months aller manutaciuone dale

Fried Chicken with Hot and Sour Soy Sauce

elness and
aere al rich

@ wilh lhe swe
oncenirale and the M

A say sauce-like
sourness of Truit o
oysler Sauce

= Conterls : kg 2kg / Sko £ 10kg
= Storage method : Cold storage
= Expiiry dste : Uip 1o 6 months after marutaciue dale

¥ ‘ ;“ il ;
Mapa Tofu Sauce

Asaincs with the savory flaver of dubanjang and the
spiciness of chili ol

~ Comtants : th / S / Skg / 10k
+ Storage method : Cold storage
~ EApiry date u'|.'| 1o & manths alter manuiaciune :H-'E_J

Chili Shrimp Sauce

Acswest chili saice with & awest and sour Tlawer with
T pEpner Spiciness

- Comtents : 1k / g/ Sk / 10k
L SH:IPBEE method : Sane &l oom Empeaiune
= Expiry @ate : |..|.'I 1o 12 monihe after manulaciune ﬂily

A gaiize distinguished by the nutty faver of peanits
ard the amera ol mara (Chiress pepnes)

= Coavtesta © kg o 2g / Sk £ 10kg
= Storage method - 5o al ioom lermpanatuns
= Explry dade : Up bo 12 morihs a%er marulaciune dau
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I3 JAPANESE SAUCE

F i
g

s €
G- = !" Lﬂ. ",
Tonkatsu Sauce Curry Sauce Sushi Vinegar Sauce
A popular sauce with the sweet ness of fruit and the A sauce that combines the rich flavar of cumy with the A popular sushi savce has a sweet and sour flavor
tasta of Worcestershinm swartness of cther vegetables

+ Slorage methad ; Store af room iempamabue = Starage method ; Cold storage = Storage method - Cold siorage

+ Contends : Thy / S / Sig £ 10kg = Comtents ; kg / Zg / Skg 10kg = Comtentts ; Thg / 2k / Skg ¢ 10kg
+ Enpiry dade ; Up io 12 monfhs after manuiachure dale = Expiry a8 - Up io & mankhs after manutachure date = Expiry 818 ; Up to & months after manutacthure dale

Udon Sauce Miso Sauce Buckwheat Soba Sauce

A dililing sauce with & algnt Katsuo fiavor based an A ciluting suce that comiings Japaness migo's chluting Sauce for 300 with katsuo's datinctie Bim
SOy SAUCE urnani with the laver of kalsuo BNHTIA

» Shorape meethod | Stons & ram temparabine = Starage method : Coid Shrapm Snore Al oo EEnperstune

« Contents | 1k B / S / 10kg « Comtenta : 1/ 24 / Skg 10k Combents 1k / Zka | Sk 10kg
shorage
* Eapiry date - Up 16 12 merehs after martactire date « Expiry datn - Up 1o 8 menhs alter manusasl e date - Expley dats : U b 12 reeibe afer pranfacture date

Ponzu Sauce Salmon Sauce ﬂul:l Raw Hm Smp Saime

A swest-and-salr aoy salics ussd dor pleking oniohs A mweet and sour sauies i the aiyle of mayonrse that A sweet and sour saice with radish llavar in red peppes
or dipping terpura rrixes the gentle swesiress of il with the distinet paste bype
Navor of anion
Contents | 1ka/ Sl / Sk 10k Hhi / iy / Sk 1Dke « Coatants : b/ 24 Ska /1 Dl
Storage method | Cold Starage method : Cold storage = Starage method : Cold siorage
Lmlu upmammmmJ LM‘IIH : Up 1o 8 manins after manufaciure dele = Expiry dae : Up to 6 months aler manutachre date
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5 WESTERN SAUCE

A sauce with the nch flavor and saeriness
of Womnshorshing

« Gomtends ; Thg / Py / Skg o 10kg
= Starage methad : Cold storagn:
« Eapiry dala - Up to & months after manufactum date _}

Demi-glace Sauce

A Brown sauce with the nch taste and umam of dermi-
ace for dipping hamburger steak and pork cutiet

= Conlenls : kg / Hog o/ Sk £ 10kg
= Starage method ; Cold stomage:
= Expiry diate - Up to 3 moenths after manugachure dale _.J

PRODUCT CATEGORIES

Thousand Island Sauce

A dipping sauce that bakne of pickles
ared ketenup with the flaver of creamy mayonnaiss

= Contenls : kg Heg
= Storage method - Cold
= Expiiry date : LUp to & mo

Tartar Sauce

uce for aily saimanar vis

s lypes of
5 veggies o anhance lbe
TN SOUTHISS

aller manufaciune dale J

= Explry daie - Up 103 mo

= Comlenls : kg g/ Ska
= Sbarage method : Cold =

= Expiry ésie - Up loGir aller manuaciure dale

Pizza Sauce

sauce wilh & fresh favor thal is used

= Contenls : kg o/ 2y /
= Btorage method : Cold
= Explry 0B ; LU 1o 8 im

o mantaciure dale

A [talian spaghst e with B aitherts Tl ol
thick bomaioes

- Comtends | Tk / 24g / Skg o/ 10kn
» Storage method | Cold storage
- Eaplry date - Up 10 G manths alter manufadiuee date y

Sour Cream Sauce

A chpiping ssuce thal imboes the fresh kashe of yogur
with the vehiety flavor ol chesse

= Comtemts : kg / 25/ Skg / 10kn
= Sborage method : Cold storage
= Eapiry @ate : Up 10 G marths alter manutaciire ;Jah:J

C Ty

R, 43X
Western Pork Cutlet Sauce
A modaiate, clean-tasting saios with a distinct avweet

Nasior of truil with the rch Tlaver of Worcestershine

= Coavtesta © kg # 2kg / Sk £ 10kG
= Shorage method - Stome al rooin Enpenatuns
= Explry dade : Up bo 12 monihs afer marudlaciune lJ:I.-:'J

25



Tteokbokki Sauce Tteokbokki Seasoning Jjolmyeon Sauce .

A Theckbokdd sauce for divgion with a desp flavor mmmdmmmMam A, swmet and sour sauce in red papper paste tpe o
ackied to the brath with the red pepper paste, beal ek Dasa and beef Dase, clstinguishes s samoning awakan taste buds
basa, and saasoning base nrwhmmafmmbmwm

* Contents ; Thg / Sg o/ Skg £ 10kg Contents ; g ! 2y Sky / 10kg Combents ; Tkg / 2hg  Sky ¢ 10kg
« Storage method ; Stome al room empemture mm Shora al mom tempenatun mlﬂﬂ Siore at mom tempanature
« [Expiry date : Up to 12 months afier manufachure date = Enpiiry da1e ; Up to 12 months affer marufacture date « Eupiry e ; Up to 12 monthes afler manufackure date

Hunﬂeﬁatme.

A sauce with the inbense flavor of Farseo and oy 1t huss a1 nashural swsisertratetes and sunset-sour tashe dus bo Itis distinguished for diution [Sauce 1: Purified wirer
sauce for diltion [Sauce 1; Purified wabsr 10] thes use of varicus fruit punees 0] by the cotiness of radish and the profound flaver of
diverse serfood

- Starage method - Shon ol oom lempanstune mm Shors at oo ternpenstune = Slorage method - Cold slorage

« Contents : 1kg / g ! Skg £ 10kg Coetenls ; 1kg ! B/ Sko / 10kg = Combents : Thg / 2kg ( Sko / 10kg
= Explry dsie : Up to 12 months afier manutactune date = Explry daie : Up to 12 morths afer manufactune dabe = Enpiry dete ; Up to & months after manufactuee date

Ciald pocd b brath with the relrehing tashs of radish A cobd noodle saiics with the spicy llaver ol red papper A, Baiics with gwest favor of vanious veggles and the
walter kirnehi and the Tragrant fragrancs of cucumbes powder and the sour Naver of vinegar acihc lavor of winagar that lamaize pour taete Sanges

= Storage method @ Stom &t oom lempansiune = Storapge method : Codd Storage method = Coid

« Comtents : 1k 2 / Sk {10k - Cotenta 1|q;mqf5ug.r1|:|cg by / kg / Sk { 10k
Ehorage
Lﬂmm:mmzmmmmj « Expiy e : U o & moniha after manutast re dale Lﬂim : U e & mortths aftes marwiachre dale
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Dakdream Powder

Strangly flavored and cnunchy povdar

= Conmiends ; Pkg / Sl
+ Starage method ; Store at room tempaemkure
« Eapiry #ata - Up 1o 12 months after mansdachae date:

Rice Powder

It's & product that focuses on the fiaeor of sconched
nice: It is a chicken powder with a characharistio yallow
lint, a5 opposed bo regular powdar

= Contemls ; Zhg / Siog
- Starage method ; Siom af room empanature
= Expiry @iate - Up to 13 months afier manufachue date

PRODUCT CATEGORIES

Sweet and Sour Powder

Spiny, cnnchy, and slighthy reddish-colomd powder for
delaciable e dishas

= Contents ; Moy /Sy
= Storage method - Siom al room temparaiuns
= Expiry dmte ; Up to 12 monthe afer marufactune date

MZ Breading Powder

The fiery fivor of pepper clears ey e greasy
sensation, and the auverall flavar aned aomas are kst
and crunchry

= Comtenls ; 2kg / Sy
« Starage melhod : Store at oom bempacstune
= Expiry daie - Up 1o 12 months after marudactone date

Chicioan pavider with various fragrant berbs o e the
uricque simesl of chicken, give it a fragrant tashes overall
i ive oot i winsee Shape when cooked

= Conatemls : B/ Sy
= Starage method : Shone at mom lempaenstune
= Expiry dsie : Up to 12 morthes after manufactuns dabe

Fggy Powder
Crispy chicken powder with a kovely vanilia scert
= Contenls : Sy o Gkg

= Storage method : Cold storage
= Expiiry date : Up to & months after marutactuee date

8 CURING AGENT
T o -

Chickade Curing Agent

A o agert that, e b ils outstanding terdarmess
and moisturizing action, minmires the fishy and
greasy tasta of rew chicken and enhances the tasle
and flavor af chicken meat

» Comtents | Bhy /Sy

= Starage method ;- Store at room fompeabue

* EADIry dabe - Up 1o 12 months sftar maruiactuce date

- i 4
. T 2
Vegetable Flavoring Curing Agent
The= sich fiaver of orson and gadic pawder eiminales the
fisher acior of mra chicken, decresses the greasy tasie of e
chicken, and has greal meal |'?ﬂ:E|'|E||'|§ and MosFEng
characiesistics, bocating the taste and Navor ol chicken
= Coetemts | 2hg / Shg
= Skarage method : Soone at mom tempestune
- Eapiry @ate - Up to 12 months 6fter manulfachune dabe

Hot M arinade Curing Agent

A ciring agent that has a deline? fiaver and has & goad
irrpact of desguising the Tishy llavor of raw chicken with
s sgicy flavor

= Ciotets © Dhog o Skg
'ShngE‘ method : 3o al mom l\:’!ﬂ'p‘_‘lﬂ'!ull:'
= Explry dade  Up 0o 12 momihs a%er marulaciure dale
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El DRESSING

Mustard Dressing Oriental Dressing

A salad dessing with a black sesame tasie A cressing with a balanced blend of mweat and saky A salad dressing with an elegant appearance and an oly
favors fresed, remniniscent of French dreessing, combined with soy
sauce and sesama seads o produce a pleasant iasle
+ Condends : Thy / Heg G Conmtents ; Thg / Sg / Skg / 10kg - Comtents ; Thyg / 2kg  Sky
+ Storage method ; Cold storage: Elwlgwrlm Shoa al room lemparatuna = Storage method - Cold siorage
+ Baplry dabe : Up {0 3 months after manufacture date = Epiry date - Up o 12 months after manuliachure date = Exniry dade ; Up to & months after manutacture date

Tartar Dressing . Citron Dressing

A sl sl sor disssing tade by corbinbg sweet A chessing Tor dippitg lish culists bied shring, Ted Salad dretzsing with & sweet s bt st Naver
Eslsarmic vinegar s fragrant elve ol s, ancl oier sealeod in & Sour Mayn SaUee

- Conlants ! 1k / kg | Sy ~ Contants | 1hyg / Py / Sk Combasts 1k T/ Sk

» Sherage melhod | Cold storsge = Sharage method : Cold siorage Shraplulul Cold slorage

* Expiry date - Up 1o G manths after manufaciune date = Eapiry dabe : Up 1o 3 morths after manugaciues date * Expiry #als : Uy o & moriths after manutactuee date

Fmd [}Ilili Drmirbg fwi i Caesar Dressing
A dhessing with Tha swestreas of fed penpar and e A satnd dreasivg with kiwis swest and saur llaver A dreasing that efnpnasizes the savary and dalty Naver
creamingss of mayonnaise o chesds
~ Contents : 1k / 2l / Sk - Comtents : 1/ Py | Sk « Comtents : Thi / 2 / Sk
+ Storage method | Cold atarage » Starage method : Cold stornge = Storapge method : Cold siorage
+ Empiry date : Up 1o & manths after manufaciure date = Enpiry dabe : Up 10 3 monkhs aller manusciure date = Expiry dabe . Up 1o 3 menths after manctaciure dale

28



10 SEASONING

. =

A saasoning with tha aroma and flavor of deap and
crearmyy Emmental Chaasa, used 1o iop tempura

= Comiends ; kg / 2hg / Skg
= Storage methad ; Store at mom temparature
« Eapiry #ata - Up to 12 months after manufachoe date:

PRODUCT CATEGORIES

Chili Seasoning

A chili seazoning that is both spicy and unique in tase

Onion Seasoning

A sweet anion flavoning seasoning

= Contenis ; kg Zeg / Skn
= Storage method : Siom at mom temparaiume
= Expiry @iate - Up to 17 monthe afier marufactune date

= Gomtents : kg 2kg £ Sk
= S4orage method © Sior at room temperatuns
= Expiry daa ; U to 12 monthes afier manufaciune nalnaJ

Fish Cake Powder

Dhsenrz Lrnaurni i provicesd by a perescier with a high ratin
of powder 1; waber 36 (diiuted ratic) and the basa of
diverss vegetables and ssedood

= Comtends ; Tho / Sy / Gkg
= Starage method : Store at oom tempentune

= Expiry daie - Up 1012 months after manutactone dae

Bone Marrow Powder

1 caw bane base and soup powder with a rich
ried by powdering a pure ssdract of real bore

Jjamppong Powder

A poveder with a deep, chilly beste and the sham
e pepper powder combined with the Ravor of many
typess of fish

Poreciem:
flavior cre

= Coatents : kg / Zeg / Ska
= Starage method : Stome at mom tempaenstune

= Canhests - kg 2kg / Sko
= Blorage method : Stons at room termpertun:
= Expiiry dsie : Uip to 12 roonths after ranufictune dite

™ e
Rose Tteokbokki Powder

KjKonean]-Rosé seasaning for Tieakbaklki that
harmonizes the spicness of red popper powder with
the sofirsss of cream instead of the axisting fomalio
crsarm-based rogens

- Comtenls | 1k / S/ Shg

= Starage methad ; Store at room temperabure

* EADIry dabe - Up to 12 months sfsr manutache dale_-J

Herb Seasoning

Meat saasaning oF ather meat fraaing With varous
P lrs el peppesr base

Cumin Seasoning

A seasonrg neh with uirin Seads, fery red pepper
ok, and Sedrsaning base

= Coatesls | kg / 2y Ska
= Sborage method - o al oo leEmpenaiun
= Expiry date : Up 1o 12 monihs ater marufactune lJuII:J

- Cavbewita @ 1k 2k ¢ Sk
- Slorage method | Slore al oo bemperaiues
= Explvy dade U o 12 b afer mmarulaciin di'.l::'J
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Chicken Seasoning Sauce Cheese Yogurt Sauce Truffle Mayo Sauce

A chicken sauce combings the soumess of keichup A sauce combining the sweetness of yogurt and the A tnaffie-flavored mayornase dressing

and the gentle sweeiness of starch symup safiness of mayornase

= Contents ; 25g (Cup sealer) + Conflents : 35 {Cup sealer = Ganbents : 35q (Cup saaler]

= Starage method ; Cold stoage: + Storage methed ; Cold storage - Sorage method - Cold storags

- Expiry dme : Up to & manths after manufachoe date + [Explry dme ; Lip to G monthes after manufacture data * Bxpind die ; Up to & months after manufacthurs date

Mustard Sauce Cheongyang Mayo Sauce Chili Sauce
A spicy and sour sauce with a faint mustard flavor A sauce mada with a defeciable blend of fiery A swmet chili sauce that is sour, sweet. and spicy all at
Checrigyang pepper and meyonnaise onGe
+ Comtents | 357 (Cup sealer) + Conflents : 35 {Cup sealar = Gambemts : 357 (Cup saald
+ Storage method : Stom at mom tempansbune + Storage methed ; Cold storege « Storage method : Coid storage
- Expiry e : Up {0 12 months after manufacture date + [Explry dote ; Lip b0 6 monthe after manufactune data - Expiny dete : Up to & months aftar manufacture date

Chili Party Sauce Sriracha Sauce Mustard Sauce
Sauca with the texture and spiciness of Cheangyang Fed and cheongyanyg pappers in Soracha sauce Sauce with & lovely taste of creamy mayornatss and
papper for chickan mushand
- Contents | 357 (Cup sealer) + Gonfients : 35 ¥Cup sealer) = Ganbests : 350 (Cup saalkd
« Storage method : Gold storage ~ Sinrage methed : Cold storage - Siorage method : Siore at room ternperature
- Eaniry date : Up 10 & manths after manufaciure date - Expiey i : Lip to 4 months after manufactune data - Expiny dat : Up to 12 rmonthe after manufacture data
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Black Sauce

A sauce for foast with a distinct flavor based on soy

alUCE

= Coninnts ; 500g M 1kn /2
« Storage method ; Cold qJ
« Eapiry data - Up to & months after man

.- e
Ranch Sauce

Crrparmy sauce wilh pungent scant of chease

= Contemis ; 50Kin / 1hg / 2g / 2 Sko
= Starage method ; Colr ¥

= Expiry date ; LUp o é mon 1fter manudache daie _J

PRODUCT CATEGORIES

Spicy Chili Sauce

A tomalo-based seeat and sour sauca with ground red
PRpEET

= Contents : 500g / kg / By / 2.5kg

=« Storage method - Cold st
r man,fachme |1:|Ir~_J

= Expiiry date ; Lip ba & mord

1 . N

HECIFAA

oo with a e

A wirw-rused

= Comtends ; 5000 7 ko £ 2kn / 2 Skg
= Slarage melbod : Col )
= Explry daie - Up oG mo

A otk =

cortianing §.45 pencaent pork

= Coatemls : G000 / thg / Hag /' 2 Sko
= Starage method : Cold

= Expiry dsie : Up lo @ m

DIE&RIAA

g 23,68 percent pork

A, chili savic

= Canterils - 5000/ 1kg # 2g / 2.5k
= Blorage method - Cold slon
= Enpiiry date : U o6 me

px!"I'Ii!l'l.l'iI!:|lI'I!'I|'I||"-'/J

HEHAE '

Basil pasto with cashew nule, pre nuts, G rana Padand
chesssa, and raw basil

|
- Comtande | 5005 7 1Ka £ 2kn / 2.5kg
» Shorage method | Cold stomage

= Eaplry dabe © Up 1o 6 months aler manuiaciues date

SSHRZIQHEAA

I ayermas with & yoat T and 18,7 pentant
bfsseny jam

= Cioatenda : 5000 Tk £ 2hog 7 2.5k
= Storage method © Cold siorage
= Eiplry @ake : Up 10§ months alter manutaciure dale _J

FEASHIEELSH

Saryied saince ke in Oeos

- Expiry @ade ; Up o & months afer manulactoe dals J
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MZFOOD SOLUTION LIMITED

SMALL PACKAGE SAMPLES®

: BAGe BB
e kR o =1
i3 Ei=nieiTie =i =
SAIT for SUNDAE
YA YYAL T A
:ruc" e .
] - R A N
o
Seasoned Salt 2g Korean Sausage Salt 3g

il 4

-EEHE il 43
35

Fried Chicken Salt 3.5g Seasoned Salt 3.5

At g
HEAA
T SALLE

Soy Sauce 6g Mustard sauce 12g

Wasabi Sauce 20g Flavor Sauce 20g Shushu Sauce 20g

32



mz;

MZFOOD SOLUTION Co.,Ltd.

Pecheon Plant 1 [ Yongjeong ] | 48-39, Yongjeonggyeonjas-ro 1-gil,
Gunnae-myeon, Pocheon-si, Gyeonggi-do

Pocheon Plant 2 Yongjeong ] | 48-21, Yongjeonggyeonjae-ro 1-gil,
Gunnae-myeon, Pocheon-si, Gyeonggi-do

Customer Center | TEL, +82, 31, 542 6526 Hours of Operation | AM 09:00-PM 05:00





