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The Korean Wave is spreading through TV drama and entertainment shows.
People are naturally paying attention to Korean life.
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It is a great product to introduce to Koreans living overseas or foreigners
who are interested in Korean culture through the Korean Wave drama or entertainment.
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Sanduelbaram Kimchi makes foods as if

we are making foods for our own family.

We always do out best to provide only 4
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the best product to our customers.




Sandlebaram Kimchi
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Since 1993, Sandlebaram Kimchi has been committed to steadily research
and place effort for providing healthy food and right food as well as keeping
the steadfast 'hand-made taste of mother'.

With the rich experience to this point, the company will be thinking of
consumers one-step ahead in a way of meeting their diet patterns with

its challenges.




COMPANY

HISTORY

1993
2003
2004
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2006
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2008
2010
2012
2013
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2015
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2017
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Commencing its business from a small plastic washbasin

Entered into contract with companies taking tenancy at duty
~free stores of FNC Dananuri Co., Ltd.

(Incheon Airport, Gimpo Airport, Jeju Airport, Silla Duty-free
Shop and Lotte Duty-free Shop)

Commendation by Mayor with Award of Welfare Contribution
to Local Community

Selected as agricult ustry-commerce convergence type
small business (Minister of Agriculture, Forestry and Food and
Administrator of Small and Medium Business Administration)

Won the Gold Prize in GTl International Trade
and Investment Exposition

Sandlebaram Kimchi
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Sandlebaram Kimchi
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Chinese cabbage with
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This is well-being kimchi made with 1to 1 ratio of ingredients
and conditions from the clean area.
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is cut in small pieces to consume conveniently.
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Young and tender yeolmu(young radish) is made for
kimchi to offer exquisite first class kimchi.
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The purely domestic highland Chinese cabbage is pre-
served in deep sea water to make kimchi.(Rich mineral)
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This kimchi does not contain hot pepper powder to make
excellent plane and refreshing taste.
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This is kimchi made by sorting out the tasty and plain
internal Chinese cabbage after tearing in small slides by
hand as it would work well in various events and parties.
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This kimchi is made by assorting the radish preserved in
salt along with various condiments of hot pepper powder,
green onion, garlic, ginger, salted shrimp and others.




Sandlebaram Kimchi

MBIX] | 3kg / 5kg /10 kg
Seokbakgi

This kimchi offers refreshing and crispy taste of large—
cut radish.

Ot 20X] | 3kg / 5kg / 10 kg
Pa Kimchi
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This is spicy green onion kimchi with rich vitamin A and
B as well as calcium.

Z2F 21X] | 3kg / 5kg /10 kg
Chonggak Kimchi
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This kimchi is made by assorting the whole radish with
its green leaves with various salted ingredients.

Q0]ABIO] | 3 kg / 5kg / 10 kg
Oi Sobaggi
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This is crispy kimchi with refreshing taste made by pla—
cing assorted ingredients of leek, onion, carrot and others
onto the carefully sorted cucumber(Oi).
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Sandlebaram Kimchi
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Sandlebaram Kimchi Condiment contains the natural color, taste
and nutrition by minimizing the nutrition destruction by freezing
and drying.
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KIMCHI
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Dankal Kimchi Buchimgae, rich with the protein(meat), calcium(bone)
and kimchi-fermented lactic acid bacteria of Meoktai(Especially black-
suntanned Hwangtai under the warm weather)!

It is kept in high temperature, not refrigerated storage, to be readily
available for consumption.
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Two types of Sandlebaram Kimchi would be the top class kimchi
with profound taste unique in Korean food.
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Sandlebaram Kimchi Jjigae has exquisite deep and spicy taste by using
the Perilla seed oil to roast the kimchi that is produced with domestic
Chinese cabbage ripened with long know-how.
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