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Company Overview

T Company name

*BYULFOOD Co.,Ltd

re— Business field

*Manufacture and processing of seasoned laver and processed seafood (laver, laver, gimbap laver, etc.)

*Lee Jae Bu, Lee seong Haeng

Year and month of establishment

+2006.11

previous year's sales

*nine billion won(2022)

— B

*F1. 360, Chungseo-ro, Gwangcheon—eup, Hongseong—gun, Chungcheongnam-do,
*F2. 181, Gwangcheon-ro, Gwangcheon—eup, Hongseong—gun, Chungcheongnam-do

re— Homepage

*starfood.kr

Customer Service TEL / FAX

+041-642-3750/ 041-642-3751

m— The number of people

» 35 people (production: 22, office: 13)
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History of BYULFOOD Co.,Ltd

BYULFOOD Co.,Ltd establishment

ISO 9001 Quality Management System Certification,
ISO 14001 Environmental Management System Certification

Hanaro Mart Delivery Starts
Development of a new star—flavored green laver
Participation in the International Food Fair

ISO 22000 Food Safety Management System Certification
Designation of Chungcheongnam-do Quality Recommended
Specialty Products

Korea Trade Association Membership and Trade Industry
Unique Numbering

Entering the Taiwan Market

Entry into the Chinese market
sterilization facilities Available

Expansion of new plant for automation facilities

Entry into the U.S. market
FDA Approval and Factory Registration

Entry into the European market
Selection of promising small and medium-sized enterprises
Selection of promising export address companies
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S. Korea and EU Certificate of Origin

China Factory Registration Certification
HACCP authentication
Traditional seafood certification

HALAL certification

Expansion of the Second Factory

USDA Certification
FSSC22000 Authentication

MUI HALL Authentication
EAC Certification

NON-GMO, GLUTEN-FREE
The Ministry of Oceans and Fisheries won
the Grand Prize for export brands

VEGAN authentication
Expansion of Low Temperature Warehouse

Korea Consumer Association won the Korea Consumer
Satisfaction Award
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BYULFOOD Co.Ltd a management~phllosophy

thorough hygiene

management

= The right food culture
___ Ry t};{\i (The seaweed that my family eats)

Correct management
guidelines
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Communicating
Global Culture
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Manufacturing and processing facilities

Building status 2 (1¢t factory,2™ factory)
The total floor area of the building 1842m?/ 2245m*
Production line/Daily production 5 lines / 200,000 bags(cut type lunch-bag size)
capacibility /50,000 bags(cut type family size) etc.
Cold strorage/Storage. 5/4

Wait! Please click the link on the right to visit the BYUL FOOD manufacturing facility©
https://vr2.dreamvrad.net/byulfood/



https://vr2.dreamvrad.net/byulfood/
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Non GMO Chinese Marine Products Clids e
Production Facilities
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Promising Export Firm MAIN-BIZ(Management
Innovation Business)

FSSC22000 Promising Firm
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CERTIFICATE

USDA Certificated exporter of origin
by item
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STAR FOOD
BYUL FOOD
(Manufacturer)

Retal
* Online orders (smartstore in Naver/Coupang, WeMakePrice, SamsungMall, Oasis, Lottte Mall, Hyundai Hall, Korea Post etc)

* Phone-call orders

Distribution

- Galleria Department Store, Hanaro Mart (Local), Post Office, KORAIL, Lotte Outlet Buyeo, TEASUM, Local Agencies,

Export
- Export to 15 countries, including the United States, Vietnam, Hong Kong, China, New Zealand, Indonesia, Italy etc. / mainly a
t Korean supermarkets, local marts, and hypermarkets.

Wholesale
* Food ingredients delivery - restaurants, churches, companies, etc.




Byul’ s Cost saving
automated system

@

Automatic
packaging

Automatic
Counting

roasting

Seasoning around 350° C

First roasting
around 200° C

impurities, put I
Store Raw laver M » P
- ~ ] in laver
in refrigeration

warehouse

Sort out



Then, why Byulfood seaweed is special?
“Blending : secret ratio”

Salts, oil, temperature,
humidity etc. many things are

: Based on our founder’s 50 years
important for seaweed taste.

of experience and secret method,

But mainly raw seaweed
material itself decide on
seaweed taste.

Byul's seaweed is made by
blending a few kinds of
seaweed(purple laver, rock
' laver) with Byul’s own secret
ratio.
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Byulfood selects the best
quality raw laver produced in
clean yellow sea in Korea.
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Brand credibility
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A8scoresofstars W

O Byulfood products are on the top sales list.
® 30,000 of consumer left reviews with satisfaction score of 4.8/5 on average



Recognized producer

Byulfood is certified as traditional food producer in Korea. M
In2019, 2020 and 2021, Byul was awarded consumer brand satisfaction nrizLﬂ
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Aﬁéfﬂed ITIQ 3 Stars! W

Gwangcheon BYUL MAT Sea-Lettuce laver was awarded at International Taste Institute in 2021.
ITIQ, conconsisted of world-renowned chefs and sommeliers follows strict hlind method.



" Recognized by W

Korean government

BYUL FOOD won the grand prize for its best performance among many seaweed companies at the 2021
Fisheries Food Export Brand Battle hosted by the Ministry of Oceans and Fisheries under the Korean
government.



ESTONIA
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TWAIWAN
HONGKONG
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Byul's prowmises about Seaweed




Maintaining Qulity

Byulfood's 3 freezing warehouse facilities make us to save the seaweed material storage cost
and keep the seaweed fresh.




standarimtertl

Byulfood runs on hoth Premium seaweed material and standard seaweed material together.
We promise them that hoth products would he excellent in taste and quality than any other product at the same price range.
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ﬂ To share
. Korean :
healthy food

culture with the
world

'&' 82 41 642 3950 B stella@byulfood.com www.byulfood.com
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