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PurumChan is the exclusive brand for Korean Vermicelli
that Woojung Foods Co., Ltd. has made with carefully
selected ingredients in a sanitary manufacturing plant
for the last 30 years, achieving customer satisfaction.
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History Table

The Journey of PurumChan
toward Clean Food

History

B 1990.08 ERHEAE M
BRI (HR) X H R
Founded Woojung Foods Co., Ltd

M 1991.10 57| ALYHOEMHIZ

5 (1) B+ & (Ottogi) (5 4i#35%1TOEM
Signed an OEM contract for OTTOGI Yetnal Korean Vermicelli

B 1995.11 33 E4AE QUZA EEER
EhEARBRERATEEIEHEE
Signed joint-investment with Chinese Wolsu Limited

s o3 B 2003.11  Tecistm 2442 7|5AE e g 52
AR ERIIRERRARFORRA
Registered as a member of the Center for Health Functional Food Research at Korea University

B 2003.12 |EEMNESE
JERR R PR

Registered ‘PurumChan’ trademark

G L S -

e N
—— B 2017.12 E[HE 2 S U= &F o™
2044 gy aey SRR G E T i ANURT
0061 oo d E

R Wﬂ §.§ Built a new high-tech factory and moved
9]5& L

Awards Patents and Certification

1997.02  EUSXE I BY (NEY 24H) B 1999.06  SOISE (¥ HxwH 593)

RRREREIBKERE (BRIZERS L) EMEF) (RREIREH EZMH)

Commendation from the Minister of Health and Welfare (Excellent Food Sanitary Company) Registered 9 patents (the manufacturing method of Korean Vermicelli, etc.)
2012.10  EHAZEE (S27[A0HE) M 2001.07 ‘7| QI5A (W2001162138-3358) &S

SR | [T ERE (/R KER) SRR EALIATES (5852001162138-3358)

Commendation from the Mayor of Pocheon City (Grand Prize of SMEs) Acquired certificate of venture business (No. 2001162138-3358)
2014.03  SRALINEY BY (FULIY) M 2001.12  IS0-9001:2000 EXAGAAL Q5N HS

SRIRARER S R T T RE (Begiidll) EY{$1S0-9001:2000 fe/REERFAINED

Commendation from the Director of the Jungbu Regional Tax Office (Exemplary Tax Payer Enterprise) Acquired certificate of quality management system (1SO-90012000)
2017.03 FI7|=XAM B (K9 BHLHRS) B 2008.03 FUTA7|Y MY (FA7|29253H)

RRRHEENERY WXEFEEE) HWIERB K BRIRAIF B (F/hEAARNM T F)

Commendation from the Governor of Gyeonggi Province (Contribution to Local Economy) Selected as a promising SME by the Small & Medium Business Corporation
2017.11 SAMKNI|HE H2EL (ZHEAGT|) 71& 8AME 47| (INNO-BIZ) 915

R DXPEEAEK B RE (ENRSEEE R EUSHRAFEH B A/ (INNO-BIZ) TAIE

Commendation from the Minister of SMEs and Startups (Exemplary Business Management) Acquired INNO-BIZ
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Manufacture Process

Green Food Factory
\/\/here good health begins

I EX} x-" 2N
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PurumChan Manufacturing Process

24
B&
Sanitary

OhHISL L TSt HIZS ALkst7| flof 2|44 Sl Y=
2X|3t0] E2S 23| 22 RLICE

AT EESTERONDES R, ARRISFRNDEEE,
P A R A

To produce clean food in a reassuring environment, we have installed
modern sanitary facilities and strictly control access to clean rooms.

=HE
KR

Ingredients Mixtures

XMASt AT MES Mot floff HEAY - At S AASH LHRZ| A|AHIS

TEoI US = U= FEM| HESHE HEMSLICH AASE M2 Hil 30| MED} x| X o| HYSHH| 22
_ [ x|710] XIS Ot=o] 7t

AT HEEERENASR, ATERFRRS KN —REEASHKAEERY, FLESEHNHEETE, |ne] SRS TS0 LT

SRR RTERY, FIBRENRELA, £ RERRNS R
For clean and healthy food, we set up a strict zone management system (clean zone and general zone) long ago and We make the best quality food through strict selection of raw

have perfected the reliable PurumChan manufacturing process. ingredients and optimal mixtures.
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Manufacture Process

HE A

Mixing and Shaping

250l TS S 7hsl HEo| Y E[A 5tof
213t Alzte MABHLICE

HEBHEINRED, BMRME, HREMENDORK.
We create the al dente texture of noodle strips by applying
vibration to the paste.
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29} 5 dZ}
RRCANAAD
Gelatinization and Cooling

Of

S
R
Defrosting

X|st Aty sl O 2 HIt 9 MH0|H
AM%H CHE JHOgtL|ct,
R TSRS, BNDE, B,

We defrost the food in natural bedrock water for the purposes
of hygiene and maintaining fresh taste.

HIES o8l S 27PHO0= W2tAl ool
Blehn Hoele o ALt

IR REHTHRELAH], REMZANRENORAMRARIKE,
We cool down the cooked food instantly to bring out the chewy
texture and soft taste of Korean Vermicelli.
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&4
Stabilization

08

EL7H
7%
Trimming

S2ANAH OpR2| 2Ego=N
FO{ZLICE

NEEL, AEHITHY, BlRENKRETIZRE™mITME,
We separate and arrange the strips of noodles to put on the
finishing touches and to perfect our food.

AU 2 3 S5 A% =R

HMZES etdst AIZLICt

AEBETHERIRE, FralEiRE.

We stabilize the food at a proper temperature and humidity.
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Refrigeration

09

HRFPEBVREMRE, MAERTEN #TTE, EME4L.
We dry noodles with indoor dryers, maintaining them at an

optimal degree of temperature and humidity, allowing us to
provide consumers with foods in an optimal hygienic state.

-13~-15°Co| 28 QX[st0] LEol WIWIStn
B8 92 CfshELICE
ERERE -13~-15°C, 1BIMIMSRAYSEIERARER TR,

Keeping it at -13°C to 15°C gives Korean Vermicelli
a more bouncy and chewy texture inside the mouth.

10

2L IR

(2= LT
Packaging and Inspection

HEoh AYSa SEAET| 2R
fI4=0| 1 obot HIFS 2HSLIC

FEBEELZEME BRI, £r=D%, PT5Ea=m.
Using clean spaces and metal detectors, we ensure safe and
hygienic food products.
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Green Food Factory

Product Line - up
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PurumChan Korean Vermicelli
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ayorel Stat Fo| achz
=X} ch

TEL O L-

RE 7 HNRERNOFRMETR, HERn %
PurumChan Korean Vermicelli with the
same nutrition and taste as sweet potato.

100% 170 HES HARE UE SR HEo|

ZA5t1 FER{ D, A|ZH0| X|LE & HX|X| &LICE
100%(EFHIIERME R BRRISIRLE=, MREE, R,
EMEKEYE B R 5 Lo

Made of 100% sweet potato starch, the noodle strips are soft and
chewy, and don’t become swollen easily even after time goes by.

02

80 w2t Crefot 34 Mz 2 AH8sH=
ZEM o
BJLURIEFE SESMBRMERR, MRS

PurumChan Korean Vermicelli that is used as
a food ingredient for various purposes

™, WoH, 7S, &0 - HFL S TS MRt
BIAIL] EE AFRE 4 QAL

EJ’XE%I 1"57_'?7’%7 Wé?ib *’/\*; ﬂf%, BZ%
R ERCRHER .

These noodles can go well with a variety of foods and recipes such as

F
-

SRR A,

potatoes, stew, fried food, sundae (Korean sausages), and bun stuffing.

IHJHE
?FZEIEI
8 Sub brand product

f.“'«

FIREZEBHHE, AEHTH,
RIGES IR HIGPERA L,

These noodles are made through kneading and maturing with
a vacuum kneader and 9-step special stabilization

Product Line-up

HBERIZARNRSNRE, ESEF
Original taste of Manghyang Noodles
enriched using traditional methods

6% S Ozt X{2|E SZHIM Xt AZ GAez
UZELICL.
MIFBEAIRR RN B AT T T RS HIRN S

The noodles are dried naturally in a 6-sided space with
wood-finished walls.
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