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Wholesome Food Your Family Can Enjoy
with Peace of Mind
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Hoengseongmak, born in the pristine natural environment

of Hoengseong, Gangwon-do,

is your trusted partner for healthy living,

Our brand name Fomseondaek includes

carefully selected and crafted high-quality seafood products,

dried pollack, premium Hoengseong Korean beef,

and a wide variety of wholesome food you can truly trust.
Guided by our philosophy of

‘selecting only the finest food and offering it honestly and confidently,
we proudly present Eomseondaek, a brand with sincerity that shares only the best.

Create a healthy and delicious table with Eomseondaek!
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Naturally frozen and thawed repeatedly
in mountain air
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Strict hygiene and quality control
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Pollack is a large cold-water fish found mainly
in the North Pacific, including the Sea of
Okhotsk and the Bering Sea. San Hwangtae is
produced by freezing and thawing the fish
naturally over and over again in the clean
mountain air of Hoengseong, Gangy g
We ensure that every product lives up to the
name Hoengseongmak San Hwangtae w
meticulous, high-quality production stanc




Mountain-Dried Pollack
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Dried Pollack (Spread) Glﬂ: Set1 Dried Pollack (Spreod) Gift Set 2 Dried Pollack (Spread)

38-40cm + 40-42cm - 42-44cm A4-46cm - 46-48cm - 48-50cm + 50-52cm 38-40cm - 44-46cm - 48-50cm

Dried Pollack (Slice)

LEEHS02I L EHEDZI
Dried Pollack Head Dried Pollack (Spread) Head

Ly EHUB W EHI IR

Dried Pollack Skin
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Safe Dried Pollack

re
0fA

e
ol

(7) FSSC 22000

Dried Pollack Bones Dried Pollack Powder

v BAHs HAF (Cs-134, Cs-137, I-131) Radioactivity test (Cs-134, Cs-137, 1-131)

v ol4teke HAF Sulfur dioxide test

v €20)E EATC|E HAF Aluminum phosphide test
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V 222E AN, 2L, FIER) Heavy metal test(lead, mercury and cadmium)
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Bacterial test(eight types including aflatoxin and salmonella, etc)



Authentic Korean Flavors,
Carefully Selected With Our Own Strict Standards

Seafood Products

Aot AREE LujolM 715l edTt
@ 2D AUS £ U= ARD Z0|2%j0f, 7% o]Y-ciAnf, A1ARE= F59F o}
B A2t Bt A

Reliable, high-quality ingredients you can trust

%tﬁl)" EEEOHM ;;él o 9’! Py Our seasoned squid, dried seaweed and kelp,
Rich, versatile flavors for every occasion and various salted seafood are all processed
domestically using only the finest natural
ingredients from pristine environments. Each
product preserves the authentic taste and texture

@O ZRisH 22|19t E53 2i2) of Korean cuisine, making it perfect for everyone
Ti ol diaiiialit - to enjoy. Whether served as a side dish, snack,
horough hygiene and quality contro or appetizer, these products add a satisfying

touch to any meal.
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Dried Seaweed-Sea Tangle
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Harvested from the clean ocean and
naturally dried without additives, these
are wholesome, nutritious foods that
regain their full flavor and texture
when soaked in water.
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Seasoned Squid
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These products, made with top-grade
Peruvian squid processed in Korea,
are tender yet chewy, with a deep,
savory flavor that captures the true
taste of the sea.

nz

Salted Seafood
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Eomseondaek salted seafood is
prepared under strict quality control
with carefully selected ingredients
that bring out the rich taste and
texture of the deep sea.

vt BAAIER D

Seafood Products
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Both old and new packaging designs are currently In use,
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Dried : Dried
Seaweed Sea Tangle
200g 200g
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Seasoned Grilled
Squid Seasoned
Shredded Squd
+=Z 8 Export +Z8 Export
150g 150g
42 Domestic L2 Domestic
400¢g 400g
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Seasoned Stone-Grilled
Shredded Squid
Squid
&2 Export 22 Export
150g 150g
Lij==2 Domestic Lij==2 Domestic
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Small Octopus “?ﬂ.@. Pollack Roe
350g 350¢g
YHA He
Seasoned Seasoned
Sea Squirt Pallack Roe
350¢ 350¢g
QFEH
Seasoned
Squid
350g




Korea’s Premier Luxury Beef Certified
by the Hoengseong Counliy Governor

Hoengseong Korean Be
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Fresh vacuum skin packaging
_ Hoengseong Korean Beef is raised in an optimal
i environment at altitudes o o meters i engseong
5 STISEHI2E A AEL 2nvironm t at altitudes of IQO 58Q ﬂf&‘ rs H.',—',o ngseong,
2Nc Ale Nl—a Gangwon-do, and accounts for only about 1.5% of Korea's
Precise weight management system total annual beef production, ensuring the highest level of

quality control. Renowned for its tender texture, rich flavor,
and abundant juiciness, it proudly represents Korea as the

e [ IIDEL AR
ﬁ MEJHO c"-_‘-z'E? = nation’s finest beef, and is served at prestigious
Expert trimming and preparation international events such as the APEC Summit and the

G20 Summit.




Hoengseong Korean Beef
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Sirloin Tenderloin
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Striploin
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Chuck Flap Tail Skirt Steak

ShortRib
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Chuck RibFinger Bulgogi Soup Cuts
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Certified Hoengseong Korean Beef
Eosapum

(Official Seal of Authenticity)
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Certified by the Governor of
Gangwon Special Self-Governing
Province
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Delicious Traditional Snacks Made with Hoengseong Asiabell!
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Hoengseong Traditional
Asiabell Honey Pastry
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Made using time-honored methods,

this chewy traditional pastry is delicately
infused with the subtle aroma and earthy
flavor of Hoengseong lance asiabell

for a deeper, healthier taste that stands out,
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Give your precious loved ones a wholesome gift
made with pride and sincerity
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With its rich flavors and honest quality,
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Dried Pollack Recipes
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) s Thinly shred dried pollack slices and boil with julienned radish.
Dried pollack soup (Cook already dried pollack(slice) as is.)
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When the dried pollack soup begins to boil, remaove foam before adding bean sprouts and tofu.
(Season with small amount of soup soy sauce and salt as needed.)
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Add chopped garlic, ¥z chopped red chili pepper and one sliced shallot,
and let it boil once more before serving the soup in individual bowls.
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Yt Immerse dried pollack slices in water for about 20 minutes first,
Dried pollack
pancake 2. &% Fefjug xlLein|ot nj2| &2 & A|X &3 21g 7192 Fehdct
Cut off portions of dried pollack slices soaked in water that are not consumed
such as fins and head, etc
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Season by sprinkling salt and pepper before successively covering with flour and beaten egg.
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Put sufficient edible oil in a frying pan over low heat and grill
until it becomes golden brown, starting with the backside of the slice.
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Seasoned pollack immerse dried pollack slices in water after having removed head,
and wring out water after dried pellack becomes soft.
(You don't need to wring out water if you wet it under flowing water and leave it
in a sealed plastic bag for about 30 minutes.)
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After having evenly applied seasoning, divide them into single serving portions
before storing in freezer.
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Thaw freezer-stored seasoned dried pollack in refrigerator
and grill in frying pan coated with sufficient edible oil.

« Zefl 10012 7% d DR ERATE IRVNF 5 588, W 322 W7|E 324 vk 2 A 3F uljnh 3a|,
Seasoning B 32¢€, A9 32%, 92| A 33 e, ol viof 2H 3, AR IEIAE
for 10 dried pollacks 4 |arge spoans of red pepper paste, 5 large spoons of red pepper powder, 3 large spoons of soy sauce,

3 large spoons of sesame seed oil, 3 large cloves of garlic, 3 large green onions,
3 large spoons of whole sesame seed, 3 large spoons of sugar, 3 large spoons of plum extract,
a half-ground pear and 1 teaspoon of ginger powder




| .l

A
i
SIAM B F
www. 245 com
www.charm-food.com
= CHARM-FOOD
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SUAERE) S5 Agricultural Corporation Hoengseongmak Corp.
ZHEUSEHNR T 287 225, Weolgang-gil, Gangnim-myeon,
ZielH 22121 995 Hoengseong-gun, Gangwon State, Republic of Korea.
T. 033-342-0248 F. 033-345-0248 | T. +82-33-342-0248 F. +82-33-345-0248




