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= Tteokguk
t 20| Tteokbokki

E|Z! Deep-fride food

L M Pancakes (jeon)



CEO’s Message

NR12| =48f JICHZ,
Y0 A E B0t
AR PEENISIGH =S{EILICL.

We strive to recreate the pureness of nature
as it is in providing Korean food with love and
sincerity.

ZAFEILICY,

Hello!
| am Induck Lee, CEO of Induck Food.

Our Induck Food focuses on product development with
great care to deliver the taste of Korea to people all around
the world with the best quality and service in an easy
manner.

Based on fresh raw materials, clean manufacturing
environment, and accumulated know-how, our employees
are working together in approaching the customers with a
slow but honest and unchanging mind.

Induck Food is an honest company that maintains integrity
and strives to open the future by communicating with
customers in offering products with great care. We ask for
your continued interest and unchanging love.

Thank you.

CEO of Induck Food Lee Induck

History

HEE X7|= Y2let Az, FdS Tt HiZ2= D2HE E0f 7tuA} gLc.

and strives to open the future by communicating with customers in offering products with great care.

Induck Food is an honest company that maintains integrity

12.23 AZEQHHolLt 7| d ZAHEXA EEE
Commendation from the Governor of Gyeongsangnam-do for Food Safety Day
09 FEF HJLUNETS
Building of Fries and Deep-fride food Line
09 H=HALLAL 215 (JAKIM) / FSSC22,000 2IF
Rice Cake HALLAL Certification (JAKIM) / FSSC 22,000 Certification
08 ZWH=O|LINE 1Z
Building of Cup Tteok-bokki Line
07 Qlzu|Aof ZEHAIO|= HA|S| (5-7%)
Indonesia Franchise Exhibition (5th - 7th)
06 OfAjoF 2 APHCH (BN, HIEE) (17-22Y)
Asian Trade Mission (Thailand, Vietnam) (17th - 22nd)
05 Aol =g|=3zC AlA T F7}(19-252)
Participation in Spain's Free From Food Expo (19th - 25th)
02.18 FHio| Higts| &of
Participation in Dubai Fair
02.11 ZAIHpEEES| FHod
Participation in Moscow Fair
12.31 STEMAZREH EIY
Commendation from the Minister of Agriculture, Food and Rural Affairs
08.11 15022,000 25 &S
Obtained ISO 22,000 Certification
07.10 HACCP 215 X|¥ (ZHFHACCP : M| 2013-6545)
HACCP Authentication Designation (General HACCP: No. 2013-654)
05.01 Al 3% o™ &= (AshA| X|LiS)
Moved to the New Plant (Jinae-dong, Gimhae-si)
04.11 M 3HES
Completed New Plant
10.27 19th OJdAH[XIZL &2 £2 7|2 Chat
Awarded Good Company by the 19th Female Consumer
11.09 AFEAE 25
Commendation from the Mayor of Sacheon
10.23  HICH AFERH SEEH A|AIRAL EH0]
Participation in the Tasting Event of Blue House Sarangchae Public Relations Hall
11.07 A==
Commendation from the Mayor of Gimhae
06.30 ZsHA[F 1BT]
Certificate of the Mayor of Gimhae
06.18 ZallA| 24 El0|2AZH SAtY
Bunseong Lions Clubs Service Award from Gimhae-si
06.04 HACCP X|H [£4HH H| 6405]
HACCP Designation [Busan Bureau No. 640]
02,12 M| FOEARME ZEARE
Certificate of Appreciation from Busan Port Fire Chief
0226 RAZOIN S7HY BHY
Commendation from the Buk-gu Head, Busan Metropolitan City
05.15 ZaAg 28%
Commendation from the Mayor of Gimhae
11.20 QIHAME M3

Induck Food Established
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I HRH2 X ¢ Indeok Tteokguk Recipe 3-4serings)
EE‘" kl .I._I.I (3-4213) (Sliced Rice Cake Soup)

Ingredients : White rice cake 400g, beef (shank) 100g, water 10 cups, 2 eggs, a handful of green onion, seaweed flakes

J

X & : 2™ 400g, £/117|(AfEH) 100g, £ 103, Al 2, tin} 15, 22HE ; . :

Seasoning : Crushed garlic 1 spoon, Korean soy sauce 2 spoon, sesame oil 1 spoon, pepper
OF W : C}X| Ofs 1AZE, 2R QAZ X2 1AZ AM2O 1AZ S5x
o O = = L O &e&—JdH) O 0O T— Oy O T

1. Soak the rice cake in water.
2. Add sesame oil and cooking oil to the hot pan and fry the beef until the blood is gone.
3. Add 10 cups of water (paper cup) to boil, reduce the heat, and simmer for 30 minutes
, fficient broth.
| & 30822 320 |K+8 LjoiSLIct. e to boiled stock and add 1 spoonful of garlic and 2 spoonful of Korean
: mar A2S =Ipshct, s one’s taste. Add salt when needed to individual tastes.
, ‘ 2en onion into small pieces and put in, and garnish to suit your taste.
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Taste of traditional Korean Tteokguk rice cake

Indeok Tteokguk

We value the authentic taste found in the nature and make food with
care. In a bowl of taste, health, and joyful heart.

INDUCK WELL-BEING FOODS

=

=

¥ UES waeE ¥R XY EUATY EeNy | dses) ouy

Calorie Sodium Carbohydrate Sugar Fat Trans fat Saturated fat /' Cholesterol Protein
230kcal 150mg 50g Og 1.4q Og 0.7g Omg 5g
8% 15% 0% 3% 5% 0% 9%

1 YAME 7| (0]l CHSH H|2(%)2 2,000keal 7|E0|22 7Holo| e Hetof 2t CHE £ UBLICE
The ratio (%) to the standard value of nutritional content per day is based on 2,000 kcal, so it may vary depending on the calories required by the individual.

t£'|| a' Tteokguk

@ AT Y=

Sunshine Tteokguk (Korean)

@ 4TS 0" 4y
Sunshine Mitteokguk (Imported)

® Jpupu s

GABA Rice Tteokguk

® T2 MSHEERWLYY

Tteokguk Gift Set (Korean or imported)

HEXO! HIZ YWAOR BHS0| CAl= EE Foint 883 o2 MBIt
Of= SAOLF OfZals A48k 18 & ot IS{AE EamolL|ct

It provides memories and ecstatic tastes to those who eat them as it was made
with traditional manufacturing methods. It is pure and uniquely flavored Induck
Food Tteokguk rice cake which is well suited to any kind of food.

341 U8 NSSI0! ek M) o 2 HE R R
AN m] 0

This tteokguk is made of Korean rice, in the most commonly used size, and the
traditional recipe gives the chewy texture.

TR W(FA) 99% BHIY, FH - K5I8t MXAZLE 34K
B lkg/2kg - EEUH: HARMS TSI MR B2

=]

+ Main ingredients : rice (Korean) 99%, refined salt, ethanol
« Best before : 3 months from manufactured dad

« Weight : 1kg / 2kg

» Storage : store in a cool place avoiding direct sunlight

LS ALZS10{ TH2HA] Rz ol ofsh %I BlE H=Hoz FEFD

Z2I5t oto| 2EQI HSIL|CE
This tteokguk is made of imported rice, in the most commonly used size, and the
traditional recipe gives the chewy texture.

TRIE H(YUL) 9%, MY, £ - RS7(ch: NEYZEE 374K
-3 2ilkg/2kg - HEHEE  ZALMMES Tl5t Msstof Hat

B

+ Main ingredients : rice (Imported) 99%, refined salt, ethanol
« Best before : 3 months from manufactured dad

« Weight : 1kg / 2kg

» Storage : store in a cool place avoiding direct sunlight

GABAMZ0| atRE 7HISH0IAS AI8510 AZE 2|0 7AZE M7 [Nl
MEROZL EELICE

Use GABA brown rice with GABA ingredients to save the texture and take care of
your health! It's also good for gifts.

2IZ : #(24H69%, 7HHIA30%, MAY, =
7|5t : RIZAZLE 3HLTIX|
- R AR T5hD Ms o) et

+ Main ingredients : rice (Korean) 69%, GABA rice 30%, refined salt, ethanol
« Best before : 3 months from manufactured dad
» Storage : store in a cool place avoiding direct sunlight

AH|XtO| @510 SR =AF e UM M-S AHZSH0] T2 Al R ZEHH
off o3l X BHE HI kg 32 POIM EYS HEOR HBgOR
==y

*AEME HE 352 140| 7|S0f| el ME 7RSI,

We use either Korean or imported rice according to the customer's choice to
make, with traditional recipe, 3 bags of Tkg tteokguk put in gift package.

* Gift-set three packs Tteokguk rice cake can be selected according to the
customer's preference.

06 /07
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M| & : Ex|g4 500~600ml, HEO0| H 300g, AH2t0{S 2~3%, CHTf Scm

Y RFY32 L AR BB UL, UF1H2 S,
SeNYEN 12, 88128

1. 9F0| g2 20| dAUFLICL

2.0|52 97| E2 37|2 otk $& HOFLCE

3. %% S0 Y2 31 FFHXITU TFES F0| S0IFLICE

4. 0| SS5iX|H 0{=2 T2 ¥ U F oS F0] JAA EAIE EULICL

Indeok Tteokbokki Recipe

Stir—fried Rice Cake (2-3 servings)

Ingredients: Anchovy broth 500~ 600ml, Tteok—bokki rice cake 300g,
2-3 sheets of square fish cake, green onion 5cm
Seasoning: Red pepper paste 3 tablespoon, fine red pepper powder 3



J CC | ERELREE
21X 0 e

I-I % UI‘E Et-I E 0 I 9_' EAI- Tteo kbOkkl = dried Induck Food is a rice cake manufacturer that in.sists on consistent and unique taste.

17 We offer fresh flavors to suit your taste.
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Taste of traditional Korean Tteokbokki rice cake

Indeok Tteokbokki
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>unshine feokboldd (Korean) ol ol3 S BHE0} B2 BN 20| UB RIBLICE

This tteokbokki is made of Korean rice, in the most commonly used size, and the
traditional recipe gives the chewy texture.

- TR HEL) 9% HHYE, - 2576 NIZY=RE IR
EYikg /g - HEHUH HAYMS D5 MatRo) Ha

+ Main ingredients : rice (Korean) 99%, refined salt, ethanol

« Best before : 3 months from manufactured dad

+ Weight : kg / 2kg
- Storage : store in a cool place avoiding direct sunlight

SLICt.

We value the authentic taste found in the nature and make food with
care. In a bow! of taste, health, and joyful heart.

L B e ) @ ol 2E2 0950+ I S AfRalol BHE JHa Lemel Afo|xe| 0| HEOR K24l HE
(=]d=]

Sunshine tteokbokki (Imported) HHHO)| o|sH 1™ oS0 Z21Z ISt oto| L=l M| ZQIL|Ct
g This tteokbokki is made of imported rice, in the most commonly used size, and the
traditional recipe gives the chewy texture.

- TRE ARR) 99%, M, = - RS7[8H: NELERE 372K
<S5 :kg /2kg - HEHEE: ZARZMES Tlot M=520]| Het

» Main ingredients : rice (Imported) 99%, refined salt, ethanol

+ Best before : 3 months from manufactured dad

» Weight : 1kg / 2kg

- Storage : store in a cool place avoiding direct sunlight

e LTy

@ JtHpat =0 GABANEO| 819! JHHIBI0INE AFZ5101 AIZE A2| T HZE H7IN2!
GABA Rice tteokbokki MEgozr =&LCY

Use GABA brown rice with GABA ingredients to save the texture and take care of your
health! It's also good for gifts

- FRE  MEAN60%, THI30% A, FH - R57I3H: RIZLRLE IR
- Hafdie] . ZARME Tt M Eshol Bt
« Main ingredients : rice (Korean) 69%, GABA rice 30%, refined salt, ethanol

« Best before : 3 months from manufactured dad
- Storage : store in a cool place avoiding direct sunlight

@ AZ 0= wWEQ| £QIA M2 AFR3510] THE JFEF UBEROI AHO| Q| HEH0| HZOR AHA| K=
Rice tteokbokki gheof] olsh 21X ot=0{ 2] Z716t oto| Y=0l HZlL|C

This tteokbokki is made of imported rice, in the most commonly used size, and the

r - )
{,I” ' I\\\\\\ =) ofAFy traditional recipe gives the chewy texture.

il i \aﬂ v
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- FRE MEER) 99%, HHE, = - fS7[8H: MELZRE] 37K
-EY:400g - SR TAZHES T5HD SR B2t

« Main ingredients : rice (Imported) 99%, refined salt, ethanol

« Best before : 3 months from manufactured dad

» Weight : 400g

« Storage : store in a cool place avoiding direct sunlight

@ X[GIX| X2 de wWEo| (24 IA S ARSI0] BSZSH w0 XIXIXES H0f Wit X|xo| AR Fs}
= bl — B - S I | | L _
ol g2 52 4 Iz = Bt HEQLICE

Tteokbokki with natural cheese (Korean)
It is a product made to enhance the delicious taste of rice cake and cheese by filling the

Tteok-bokki with natural cheese.

IR (M) T0%, KIQIXIZ 20%, HHE, FH - 7|5 HEYREE 2HIHK|
-Z=2F:300g/ 500g /1kg - Hzbdie - HEHHTHO~10C)

« Main ingredients : rice (Korean) 70%, natural cheese 29%, refined salt, ethanol

+ Best before : 2 months from manufactured dad

» Weight : 300g / 500g / 1kg

- Storage : Refrigerated storage (0~10C)

N Oy N > N e lﬂ :
X s1e W V
oz i‘fr‘; Toagg | w2 | E2HATY o aaaeE © cey

Calorie | Sodium ;'Carbohydrate; Sugar / 5 § Protein
220kcal 190mgk 50 | Og . § :-; 4q

8% & 10% , 5 7%
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| 21X tWE0| Tteokbokki - Non dried

3012l R0 B ABELIC ol S0 B ofele 4 e EYel MzBos

It provides memories and ecstatic tastes to those who eat them as it was made with traditional manufacturing methods.
It is pure and uniquely flavored Induck Food Tteokbokki rice cake which is well suited to any kind of food.

HE Lk
This is the most commonly used size of
tteokbokki.

Z2K7.5~8.5g) 20](4.1~4.3cm) FH(1.3~1.5cm)
weight(7.5~8.5g) length(4.1~4.3cm) Thickness(1.3~1.5cm)

10 EEO|(Z) Mini-tteokbokki
7|E WROIHLE 10 £/ oS0 BEo=
£M0| gl= MELICt

This is smaller and thicker than normal
tteokbokki. Suitable for steam cooking.

Z2K9.5~10.0g) Z0]|(3.4~3.6cm) FH(1.5~1.7cm)
weight(9.5~10.0g) length(3.4~3.6cm) Thickness(1.5~1.7cm)

-

AlCt= tHE0| Shindangdong tteokbokki
7|E HR0| 2Lt 7ks1 27| S0 HMESE
7| HolA| BHE MELICE

This is thinner and longer than normal
tteokbokki. Suitable for japchae.

32K6.2~6.4g) Z0](6.0~6.5cm) FH|(1.0~1.2cm)
weight(6.2~6.4g) length(6.0~6.5cm) Thickness(1.0~1.2cm)

X2H0| 20| Joraeng-i tteokbokki
O[0IE ZHAIBO = 5Hl0]| 25925 HY| Z2 MIZC=
EH=0|L} H50| OfC |0 & of22l= HI“""—IEk
This bite-sized tteokbokki is easy to eat for
children. Perfect for both tteokguk and tteokbokki.
Z2#(6.3~7.2g) Z10[(3.5~3.7cm) £M|(0.9~1.4cm)
weight(6.3~7.2g) length(3.5~3.7cm) Thickness(0.9~1.4cm)

D= Y 0| Assorted tteokbokki
¥ SEH 2, HEOF M|7HX|Z o
EA 2 TS OHE HZLICE
Heat-shaped, clover-shaped and star-shaped
tteokbokki in one product.
Z2K6.3~8.5g) 210/(2.2~3.0cm) F7H|(1.1~1.5cm)
weight(6.3~8.5g) length(2.2~3.0cm) Thickness(1.1~1.5cm)

AU HE20| Hole tteokbokki

Q0| o ol $450| HYS Y= 7Y
LHO{ZHE RIS AL ICH,

The hole in the tteokbokki allows sauce to be
absorbed inside.

fjo

Z2K8.9~10.0g) Z0|(4.4~4.7cm) EM|(1.3~1.6cm)
weight(8.9~10.0g) length(4.4~4.7cm) Thickness(1.3~1.6cm)

Il 20| Garaetteok tteokbokki

7t2HE 7| £2 AMO|RE HEtslo HRO0[L:
FH 22/ & o22|= MSLICH
Garaetteok cut in bite size. Suitable for
tteokbokki or fusion dishes.

52H10.4~53.5g) Z0|(2/6/10cm) FM|(1.9~2.2cm)

H|IL} tHE0| Vienna-shaped tteokbokki

-1m

HIYILE AAIX[E 2MA 2HE HE22 oo
£ S0{7h= HEYLCE

This tteokbokki was made in the shape of bite-
sized vienna sausage.

232(9.0~9.4g) 40|@.4~47cm) FH(1.2~1.4cm)

weight(10.4~53.5g) length(2/6/10cm) Thickness(1.9~2.2cm)

weight(9.0~9.4g) length(4.4~4.7cm) Thickness(1.2~1.4cm)

G X| £ 0| Pig-shaped tteokbokki

1M

ZeiX| BE 2M Bh= WO 010150] Z0fsk=
HIZLIct

Tteokbokki made in pig's shape. Kids' favorite.

Z=2K7.5~8.0g) 20](2.8~3.0cm) FH(1.4~1.5cm)
weight(7.5~8.0g) length(2.8~3.0cm) Thickness(1.4~1.5cm)

S117| ®™E20| Fish - shaped tteokbokki

40|, 12l 20| S0{RlE 217| BY HH0|=2
OLo|S1t 2l 2T &2 = U= HIZLIC

0.

Tteokbokki made in the shape of fish
including shark and whale. Children can eat
and play at the same time.

Z2K7.5~8.0g) Z20](2.8~3.0cm) SFM(1.4~1.5cm)

N X| 20| Skewer tteokbokki

ofolS EziAl0R ohyarEol

H0XE HME

r

Make special snack with skewer tteokbokki.

52(26.6~29.9g) Z0](4.0~4.5cm) F7H(1.0~1.2cm)

XIAX| X tHEO| Natural Cheese tteokbokki

S 0[0f XIQHAIZE 715 0] T3} X|x0| AR
oS 8 22 4 T Bl AL

=22 T ML=

Natural cheese put inside tteokbokki for you
to enjoy cheese and tteok at the same time.

S2(10.0~11.0g) Z0|(4.0~4.6cm) F7H|(1.8~2.1cm)

weight(7.5~8.0g) length(2.8~3.0cm) Thickness(1.4~1.5cm)

weight(26.6~29.9g) length(4.0~4.5cm) Thickness(1.0~1.2cm)

weight(10.0~11.0g) length(4.0~4.6cm) Thickness(1.8~2.1cm)
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Ol0|Zk O{ESE ZHHat SR 2 += = OiSet HAME HHFOI QLT
Hro| Mzt RS0 28 R 2HHSHA Ed 4 AUEE Z ool Hat oI-AMF EX|aA, 2371 RISFLIC.

It is a spicy Induck Food Cup Tteok-bokki that children and adults can both enjoy easily and deliciously.
Rice cake, Induck Food special sauce and forks are provided in the cup so that you can pour water and eat easily without needing additional materials.

= = o
® =3T=T HF0| @em
Bling bling tteokbokki (spicy taste)
S A2 ARBSI0] T4l HIEWHE Saf 2 BtE HRolY
o2 HE#Y BII5 oo Y& ME LIt
SX| pfoMAM DiFE StE =0 BiRotE MSot= AHIXIEY

2315 35 AFAEERILICL

Ddeokbokki rice cake made with imported rice, using a traditional
manufacturing method to ensure unforgettably soft and chewy taste.

It is not sweet, but it enhances the spicy taste to meet the desire of the
consumer who prefers the spicy taste.

< FHE B
BELN99% A2 FEIAA[HY IRFER 2UZ (0|5 557, IFLEE=L, =53
DEUYESL BT HH4 D712 @ESA667%HIE A3 3%), ELUE 2, =
%*ﬂh%%ﬂéﬁ%@iﬂ AE RS 0ks SHUZ0|2-00[C2 BHLY7 [H[0]| A L-2RERILIES |
(FOIBTH), HIYTE, BXFEST UMM (@27 FEM A RS, 7|2 HAl A TIErA r

AzE K]
300g (H=0|= 230g AA 70g)
. BRI WREEH(0~100)

o O
Ly ok
E
|'H

+ Main ingredients

rice (Imported) 99%, refined salt, ethanol, Sauce: [Sugar, red pepper paste [starch syrup, plain flour (wheat: US, Australia origin), red pepper seasoning
(Chinese), red pepper seasoning powder, refined salt], purified water, red pepper powder (red pepper: Chinese 66.7%, Vietnamese 33.3%), mixed seasoning
(Chinese), onion, brewed soy sauce, composite seasoning, white radish extract, garlic, spice seasoning-ID 2, seasoning base, L-sodium glutamate (spice
enhancer), modified food starch, concentrated anchovy extract K, mixed compound (paprika extract pigment, emulsifier), caramel pigment, xanthan gum

+ Expiration Date: 3 months from the date of manufacture
+ Weight: 300g (Tteok-bokki rice cake 230g, Sauce 70g)
+ Storage Method: Refrigerated storage (0~10 C)

14 /15



The Old Times Deok’s Stir—Fried Rice Cake

OlO|E= {ESE AT 7HHSHH E2 £ U= U~ S~UHME == HFOIYLIC,
ZHHsH =22 SHAI QUi 90| 1 8t E7|4 4 JUELICE

AN

™
E
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SHAl
Fekofl et EZo|Lt e

=
|22 20| SHEMRI TS ool =4 4 YgLich
b

It's sweet and spicy Stir-Fried Rice Cake by InDeok Food, which both children and adults x § o'l."

can enjoy easily. 7
You can enjoy the nostalgic taste of the old memories once you simply cook. iggﬂ"QO'
Try toppings or tempura together according to your taste! You can enjoy it even more “w-.::‘ l‘
deliciously!
]

Az Y e - HRO[T{A(Q= D), Y MR A D) EE0| AAMME T [EPARRIE 7t

StRMA) DRIIZ2(DF/S20h, HLUA(FRUMEL) L-SRERLIEEE (&0 SEIH)HA

HE SN E 7[R EM A, RS} LI S[LSA=Z{(QIFLEHIER, 5,212

S)/01=, D-AH|E AR A= IEA) E7IF(2/0|=, 2540, F2(EF A S=4D), FHla g 2

F -SRERMLIES(RD|ISTH), 2 AIM((B2[MLIE S LZQIAHIE E) AEMZE

(HER) SN (T 7 EM A, L H, 22| 2| RIHA |, Z2[A=H|0| E80) A7IE

LIEEENHMAZ ZILIEESZITIZ)}]

- HIZ7Y : HR0[T, 0fF, oA

« R878t: NEYZRE 1IE(TEE)

« = 2F:5p4g

o Hatie : LHEEEE (-18TC)

+ Main ingredients
Rice Cake {Rice (Foreign-made), Spirits, Refined Salt}, Sauce for Stir-Fried Rice Cake {Sugar, Other Sugar (Raw Sugar, Caramel Food Color), Red-Pepper
Powder (Red-Pepper/ from China), Sea Salt (from New Zealand), L-Monosodium Glutamate (taste and flavor enhancer), Food Starch Modified, Mixed
Formulation (Sodium Polyphosphate, Food Emulsifier)}, Mom’s Tempura [Frozen Surimi {(foreign-made: Vietnam, China, India, etc.)/Fish Meat, D-Sorbitol,
Sugar, Acid Modifier}, Flour (Wheat/ from the US, Australia), Carrot (domestic, from China), Refined Salt, Chives, L-Monosodium Glutamate (taste and flavor
enhancer), Mixed Formulation (Sodium Polyphosphate, Sodium Pyrophosphate), Potassium Sorbate (preservative), Mixed Formulation (Oleoresin Paprika,
Glucose, Oleoresin Capsicum, Polysorbate80), Sodium Saccharin Formulation {Sodium Saccharin (sweetener)}]

+ Expiration Date: 18 months from the manufacturing date
+ Weight: 564g
+ Storage Method: Freezing (-18°C)
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With the thought that my child was eating, we carefully trimmed

healthy ingredients and made them delicious with Mom's heart.
We are very confident in that.

1E.. ?:I Deep-fride food

QIZIAZ0| LYEHCO 0| IR 4

24t ol

We offer delicious fried food with your health in mind to fit the well-being trend.

You can enjoy comfortably without worrying since we prepared the raw materials with great care.

13101 A ehg30~329)

Fried Sweet Potato (30~32g/1ea)

SUieh 1H0E E S5t £2t0|AsH0] F7
0p S AL(Ch

It is a fried sweet potato sliced thickly using
domestic sweet potatoes.

OFx|| &| 2 oHe40~42g)
Fried Vegetable (40~42g/1ea)

2t D704 B2, Y, W S0| 07t
F

SRl 74245t St OFRFIILIC,
It is delicious and healthy fried vegetable made
with domestic sweet potato, carrot, onion, and
sesame leaves.

QL7%0] E|H o1 34~360)
Fried Squid (34~36g/1ea)

A full taste in the mouth! We made a fried squid
with chewy meat.

1= A ong35~379)

Fried Pepper (35~37g/1ea)

ZLie 3ol g2, o =HX17| S & A=
A5t 05 FYLC

It is a full fried pepper filled with domestic
pepper, carrot, green onion, and pork.

£ FlES MAERILICE JTZRE] 225t £2510] Z4Fgl0] HatA =4 & AL T

N2 E| g 19-21g)

Fried Shrimp (19~21g/1ea)

ot FE R ool 27 2~ Joto] 2 Rf=
M FlA L

Fried King shrimp with the full clothing!
The fried King shrimp that fills your mouth.

2= &
Assorted Fritters

2, M5, D705Y, 25
£ shHof St=E Qe 25 FlE.
Delicious fried squid, fried shrimp, fried sweet

potato, fried pepper, and fried vegetable all at
once.
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Pancakes (jeon)
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and joyful heart.

'

a bowl of taste, health

I .
J Pancakes (jeon)

AFLICE,
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We offer delicious fried food with your health in mind to fit the well-

2

being trend.

You can enjoy comfortably without worrying since we prepared the raw materials with great care.
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Assorted Savory Pancakes
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—fried Pollack (35
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32g/1ea)
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It is the Assorted Savory Pancakes of Induck Food.

and tofu.
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m Q'Y A|E sanitary Facility S ZX1313] Quality Control

« SHSUX| M2 LA 22 s s
AR 7::' H;M:II:H 7el5l0] RQIRFS TRl KEH| BEEHIM A|AEIOZ 5HH o ZH2|EH|C}H - STHE HAL - 3HE Y 2ARE ZA
(i = <] = 4|0 X = B orfl +f 2 5 . . . o .
; . SEes - oo - - Raw Material Inspection Work-in-process and Finished Products Inspection
- HH7Y Bl
Sig{oix = o = HE 74 AL ALXL
5% L S5 pHa|molo]l HEToiS MM CIE o0t 2a|50] Tist AxEZ o2 BtalE| D YALICH A HASEN 23 - ZHEZ Y R Zof| LSt AIRIZIAF =7]0f| M2 O[S ZAL AlA|

. . =710fl H2 0| 4E ZAF Y - 3HE U | ChEt o321 tol=| AA|
- Management by a Professional Pest Control Disinfection Company ‘
We subscribe to private professional disinfection services to manage the workplace

and manage it once more with our own pest control system. . . " "
€ P Y T TeCaint T the ' al inspection according to in-house inspection
+ Clean Area Management —process and finished

We have set up a clean zone, which is a key management area in the field,
and manageit by separating it from other zones to ensure the clean manufacturing environment.

- Rz - S|
Water Quality Control Pest Control Management

_Hb=3

O«

t?_‘lxol'kl'xd Site Photographs
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Korean Traditional Food

24|0|X|_ www.induckfood.co.kr
CHEHMSE TEL. +82-55-337-0607 FAX. +82-55-337-0624
E-Mail_ induck8425@naver.com
EAFA FAHE oAl = 266282 37(X|LHS)
NEYYA MSEHA 2T $MS 713 HCiHIHY 4275

Head Office Address_37, Gimhae-daero 2662beon-gil, Gimhae-si, Gyeongsangnam-do, Republic of Korea ( Jinae-dong )
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