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Company Introduction
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CM F&B is the company that was established with the goal of developing the sauce for Korean
food so that preserves the taste of nature and globalizing Korean food.

We are working with local restaurant companies to develop a variety of Korean sauce
products, and our very own R&D team strives to develop natural flavors and the recipe can be
easily cooked by anyone.

We will work hard and study so that we can always do our best for the diverse needs and
satisfaction of our customers.



NEE

Business

T
Mol zllb| = 2018 7| ¥R E IFAE HE|, AZ2H 20F AU S MESI0] St 1Y, 7158 4
= ATRE &30l 012717 Y= s AFESS NS ASLICE

Research & Development

CM F&B established a corporate research institute in 2018 and employs researchers in food-related fields to conduct in-depth
research activities ranging from taste and health to functional food research to commercialization.
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Product Development

We are actively developing various products to globalize our traditional taste and food culture. We strive to advance and globalize
Korean food by developing various products including the best taste, all-purpose sauce, and broth packs for natural condiments.
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Food business Consulting

CM F&B holds business presentations for prospective start-ups who find it difficult to start a restaurant business, and consults in
a variety of ways, from preparation to success.
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CM F&B manufactures broth packs, sauces, and powders to meet the needs of each company, and we also provide expert
counseling on recipes that will be used in the restaurant business.
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One of CM F&B's flagship brands, 'Han Saeng Won," was inspired by 'Ha Saeng Won," the author
of the food book 'The Kitchen Gate' written in the late 1600s.

"Han Saeng-won" strives to deliver the best taste and freshness to our customers, following the
teachings of ancestors who valued not only eating but also how to cook deliciously.

In addition, 'Han Saeng Won' is constantly challenging to develop its own recipes and products
that cannot be imitated, and creates fusion convenience food products that transcends
traditional food in the global context of 'globalization and ‘convergence'.
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Seafood Broth Pack

The seafood broth pack, which is made using only 100% domestic ingredients, has a 90% seafood
content, which gives you a stronger taste. It can be used as a basic broth for various dishes because
it has no fishy taste through far-infrared ray roasting and the taste of seafood is alive.
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Natural Mushroom Broth Pack

It put eight different kinds of mushrooms in a pack and harmonized their rich nutrition and flavor.
Use a natural mushroom broth pack to use a variety of broth in your cooking. It can be a good
alternative for vegetarians and enjoy a more luxurious and healthy diet.
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The King Mushroom Broth Pack

The king mushroom broth pack, which uses clean air north of Chungcheong Province in Korea's
pristine natural region and king mushrooms grown in Boeun, which are the regulars of Sokri
Mountain, has rich nutrition and unique flavor. You can use king mushrooms as a substitute for 2 to
3 servings of soup and natural condiments. It's also better to use warm mushroom tea.
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\
% Crab Broth Pack

{43
“ wg 5 g This is a broth pack made of crab, a specialty of Gunsan, made from 100% domestic ingredients, and can even feel the deeper
100g (tog x 10 ) flavor and delicacy of crab than traditional seafood broth packs.
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Anti-Hangover Broth Pack p k " J x 2

This is Jeonju's specialty, bean sprouts, and you can taste the coolness of bean sproytssoup.: :
hangover such as dried pollack, oriental raisin and bean sprouts, and can be used for variotSdisheld gan alsosbe used as a @
for drinking in the morning instead of coffee for hangover. {
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- cmfood2017@hanmail.net
- http://www.cmfnb.co.kr
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