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Company History

1989 Established GNF and received an import food sales license.

1993 Imported and sold vegetable and fruit products.

1999 Received import livestock sales license.

2000 Established GNF Umsung Factory, received food manufacture
processing industry license.

2002 Be awarded a clean workplace
(from Occupational Safety & Health Agency).

2005 Extended GNF Factory.

2006 KSA9001:2001/ISO 9001:2000 certification, ERP system introduced.

2010 Established GNF laboratory.

201 Extended factory R&D department, technological innovation
(INNO-BIZ) Certification.
Patent: Production of meat processing curing agent
(10-2011-0071518), mussel sauce and manufacture method
(10-2011-0071519),Metal extraction seasoning notice beef
production methods and methods of complex flavors seasoned
minutes(10-2011-0025016).

2013 Extend factory warehouse.
Patent: Meat bone food sauce and manufacture method
(10-2013-0002774).

2014 Sauce-Line HACCP license certificate.

2015 Registration of trademark application:
* Chapter 29, 3 cases of meat extract, Patent: 40-1081184
* Chapter 30, 7 cases of seasoning sauce, Patent: 40-1081200
* Chapter 1, Food chemical additive etc., Patent:40-1087651
* Chapter 35, 13 cases of oleoregin retail trade, Patent:41-0326444

2016 Patent Pending: The manufacture method of spring onion extract and
the manufacture method of spring onion flavour material containing.
Patented: the method of chicken, baeksuk material with flavour, domestic
trademarks, and service marks.

2017 Extension of powder production place.

2018 Obtained for 10 food types of HACCP license (by KFDA).

2019 FSSC22000 certification

2021 Completed registration of fishery production and processing facilities
(EU export).

2022 Established GNF Geumwang Factory.

2025 FSSC22000 Versions6.0 updated.
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Our goal is to develop food ingredients that
harmonize nature, science, and the environment

to create a healthy life, which is the hope of all of us,
and we will do our best to become a company that is
trusted and loved by customers.

Contact Us GENERAL FOODS & FLAVORS, INC.
Product Catalog

RM1109 windstone bldg, Nonhyeon-ro 79, Seocho-gu, Seoul, "
Republic of Korea (06775) To develo p hea |'|:h)' and tasty

Tel. 02578 0044 Fax.02 578 2266 food ingped ients.”
E-mail. gff@gffkor.com

Umsung Factory

20-8, Naesan-gil 97beon-gil, Daeso-myeon, Eumseong-gun,
Chungcheongbuk-do, Republic of Korea (27672)
Tel. 043 8831093 Fax. 043 883 1095

Geumwang Factory

42, Geumwangtekeuno 3-gil, Geumwang-eup, Eumseong-gun,
Chungcheongbuk-do, Republic of Korea (27680)
Tel. 043 750 7051 Fax. 043 750 7053

www.gffkor.com
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Product Description
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39 x120e 3g x 70ea (2109)
Packaginga(360g) ESG 7.4%0z 7.4%0z

3g x 70ea (210g)

Sauce R.O.K. Anchovy Broth

» Made with more than 10 natural ingredients such as anchovy, kelp,
and radish.

* Does not include artificial additives such as Monosodium L-Glutamate,
synthetic preservative, and synthetic flavor.

» Can be used in various dishes such as mushroom risotto, cold kimchi
noodle soup, crab stew, dumpling soup, beef curry and many more!
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Sauce R.O.K. Chicken Stock
8.470z (2409)

« Made with chicken meat and bones
« Rich and full of flavor

» No preservatives of additives

« Allin one tablets

Sauce R.O.K. Korean Beef Bone Broth
8.470z (240q9)

» 100% Korean beef bone

» Adding Korean vegetables to bring out the deep and rich
taste of the beef bone.

* The deep and rich taste of the beef bone is contained in
each tablet through the vacuum drying method.

Sauce R.O.K. Soup

(Soybean paste soup with Korean cabbage 10ea+Seaweed soup 10ea)

SOYBEAN PASTE SOUP WITH KOREAN CABBAGE

* Flavored with Korean cabbage, traditional Korean soybean paste, and
Sauce R.O.K. Anchovy Broth.

* The flavors of Korean-style soybean paste and anchovies are
harmoniously combined to create an excellent taste.

SEAWEED SOUP
« Traditional Korean seaweed soup flavored with Sauce R.0.K. Anchovy Broth

COOK100 Anchovy Broth
3.9602(112.59)

Product for sale on Amazon

* Made with more than 10 natural ingredients such as anchovy, kelp, salt,
radish, cabbage, onion, leek, garlic, black pepper, ginger, squid, mussels, etc.

¢ Not included artificial additives such as Monosodium L-Glutamate,
synthetic preservative, and synthetic flavor.

* The whole family can enjoy healthy food such as seaweed soup, soybean paste
soup, bean sprout soup, fishcake soup, various stews, and stir fried dishes.

COOK100 Spicy Broth
3.960z(112.59)

Product for sale on Amazon
» Made with more than 6 natural ingredients such as Cheongyang green spicy
pepper, salt, radish, onion, leek, cabbage etc.

¢ Every spicy food lover can enjoy healthy food such as Stir-fried rice cake
(TTEOKBOKKI), Fish cake soup, kimchi stew, Spicy fish stew, etc.

o Sauce R.0.K. Soybean Paste Soup (For export)
0.350z X 10pk (100g)

Sauce R.0.K. Seaweed Soup (For export)
0.350z X 10pk (100g)

Sauce R.0.K. Anchovy Broth SET (For export)

Anchovy Broth 3.50z X 2 (200g)
Spicy Broth 3.50z X 1 (1009)
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Sauce R.O.K. Sauce R.O.K. Sauce R.O.K.
K-Garlic K-Chili pepper K-Green onion
1.760z (509) 1.760z (5009) 1.760z (509)



