
Korean kimchi is in the spotlight  as a 

global well-being food.

Korea is the country of origin of Kimchi 

which was registered in 2001 in the 

international standard for food, CODEX, 

To distinguish Korean kimchi which is a 

proof of taste and trust recognized by the 

Korean government, a Kimchi character 

was created.

THE
ORIGIN
OF
KIMCHI
-
KOREA

01. Immunity boost and virus suppression 
Publication : Scientific Reports (01.2017)

Kimchi lactic acid bacteria are live probiotics that

clean the intestine and help improve immunity. 

It also produces vitamin B that are helpful for 

neuralgia and fatigue recovery.

02. Antioxidant (anti-aging) effect
Publication : LWT 128 (06.2020)

Vegetables and seasonings in kimchi act as antioxidants in our body, and form new 
collagen to inhibit skin aging. Kimchi that has been well fermented and matured has 
higher antioxidant properties than kimchi made directly.

03. Prevention of constipation, enteritis and colon cancer
Publication :  Foods 9(2), 181(02.2020)

Lactic acid produced by fermentation of kimchi and the dietary fiber of kimchi             
ingredients prevent constipation. In addition, it suppresses the occurrence of colon 
cancer by reducing microbial enzymes that are converted into carcinogens.    

04. Prevent cholesterol and hardening of the arteries
Publication : LWT 116 (12.2019)

Eating kimchi reduces bad cholesterol and increases good cholesterol, improving 
arteriosclerosis and blood flow.

05. Diet effect
Publication : Molecular Nutrition & Food Research 62(24), 1800329 (10.2018)

The capsaicin in chili peppers is effective in diet by aiding digestion and increasing 
basal metabolism. The dieting benefits of Kimchi are more effective when moderately 
cooked than raw or overcooked.

06. Cancer prevention effect
Publication : Journal of Medicinal Food 17(1), 6-20 (01.2014.)

Kimchi has cancer prevention effects by increasing antibody production in the intestine 
and inhibiting tumor formation. In particular, garlic is effective in preventing stomach 
cancer, and ginger is also effective against cancer.

KIMCHI



Korea Foods Export Association

HOT CHICKEN
FLAVOR SAUCE

EXTREME HOT CHICKEN
FLAVOR SAUCE

CREAM CARBONARA 
HOT CHICKEN NOODLE

MILKIS ICIS CHUM CHURUM 16.5%

SOON HARI 12.0% SOON HARI 12.0% SOON HARI 12.0%

SOON HARI 12.0% SOON HARI 12.0%

KOOKSOONDANG
RICE MAKGEOLLI

ORIGINAL

KOOKSOONDANG
RICE MAKGEOLLI

PEACH

KOOKSOONDANG
RICE MAKGEOLLI

BANANA

KOOKSOONDANG
RICE MAKGEOLLI
WHITE GRAPE

100 BILLION PREBIOTICS
MAKGEOLLI

BEKSEJU

ROASTED LAVER
(OLIVE)

40GR LAVER KIMBOB

JONGGA KIMCHI BUTTER
RAMEN 138G

JONGGA SEAWEED
RAMEN 138G

JONGGA FRESHUP
MAMASUKAKIMCHI

ORIGINAL

JONGGA FRESHUP
MAMASUKA KIMCHI

SPICY

MAT KIMCHI
(CUT CABBAGE KIMCHI)

200G

POGGI KIMCHI
(WHOLE CABBAGE

KIMCHI)
500G

SOON HARI 12.0%

TUNA LIGHT STANDARD SEASONED LAVER BUSAN FISH CAKE CHAM CRACKER

TOFU KIMCHI SNACK
MR.KIMCHI 

STIR FRIED NOODLE
PORORO SEAWEED

PORORO MILK PORORO STRAWBERRY PORORO APPLE

PORORO BLUEBERRY PORORO GREENGRAPE

PORORO MANGO PORORO LYCHEE

PORORO PEACH

HOT CHICKEN
CHIPOTLE MAYO SAUCE

KIMCHI ROSÉ
TANGLUCCINE

BANANA FLAVORED
MILK DRINK

STRAWBERRY FLAVORED
MILK DRINK

MELON FLAVORED
MILK DRINK

MELONA MELON SAMANCO RED BEAN

'Korea Foods Export Association', consists of world famous korean food companies, 

was established in 2012 for the main purpose of the interaction and Co-marketing. 

As of 2023, we have a total of 32 companies registered as official members, and we 

are making a lot of efforts to raise the status of South Korea around the world by 

raising K-FOOD's awareness and increasing exports.
  

‘Korea Foods Export Association’, yang terdiri dari perusahaan makanan terkenal 

Korea, didirikan pada tahun 2012 dengan tujuan untuk bertukar informasi antar 

perusahaan dan melakukan marketing bersama. 

Saat ini, total 32 perusahaan terdaftar sebagai anggota resmi dan perusahaan- 

perusahaan ini berusaha keras untuk mencapai tujuan akhir yaitu meningkatkan 

status Korea di dunia dengan meningkatkan kesadaran masyarakat akan K-FOOD dan 

memperluas ekspor.


