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How are you? We offer "Hana Seasoned Laver” Since its establishment in 2004
the factory in order to develop a Customized Customer Representative of the
Republic of Korea laver grown produce transferor is a research and development
efforts continue today. Especially pure native Kim, is that you can eat in peace
Kim bake using only "natural salt Andes mountain” does not use any added (MSG)
MSG is matsogeum healthy food in our silk Kim hana seasoned laver. Forward
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as "Hana Seasoned Laver” to return as a trust and faith of customers, said i <lelf AlEHEe] 2ot HIES Z=0|Z = &= eEpE MU TIBAIE 55 FSSC22000 1=
; ; ; i " ; Shanghai Food Mart China Yunnan Kunming Korea Products SR MSAE Q1B FSSC 22000 cerification
leading a healthy food to satisfy customers, contribute to our community, “Hana Exhibition neighbor HACCP Q15 / 150220000915

Seasoned Laver” will do our best to continue the research and development of
all members of the health food wellness we promise to emerge.

Registration of processing facilities for production of
Chinese export and marine products
Certified traditional food by the Ministry of Maritime Affairs and Fisheries
HACCP authentication /150220000 certification
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Hana Seasoned Laver has a great taste and flavor by roasting
carefully selected raw laver
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Special Features of Hana Seasoned Laver
Without using any Ajishio chemical seasoning to be used when writing
Maggimu are mixed, pure conventional laver of "one Maggimu" is
refreshing and not feel the taste can be baked.in only "Andes natural salt”
the taste of gold original alive, unlike Ajishio, the sodium content is small,
and is the only health food was served with confidence.
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Without using any Ajishio chemical seasoning to be used when
writing Maggimu are mixed, pure conventional laver of “one
Maggimu” is refreshing and not feel the taste can be baked in only
“Andes natural salt” the taste of gold original alive, unlike Ajishio,

the sodium content is small, and is the only health food was served
with confidence.

Natural salt from the Andes
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Baked with pure natural salt is when you burn a traditional
Kim. Kim's Finest Selection Of SEAWEED to root without
using added (MSG) MSG is the salt coming from the salt
matsogeum appeal in the Andes mountains in South America
3000m natural salt Kim just bake delicious aroma of steaming
light and healthy living and this is the sodium content down,
which is served in peace and unlike matsogeum.
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Pure Traditional Laver (for lunchbox use, over 5g)

A2 (AEF-15g014)
Pure Traditional Laver (for lunchbox use, over 15g)

& (20g014Y)
Pure Traditional Laver (over 20g)
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It features a smooth taste and aroma of good eating nutrient-
rich tidal mudflats where produced by steaming west coast of
Korea is formed well bred Traditional Native matgim is Kim.
Among them the most good 2-3 beoljae Kim matgim is one
of the delicious traditional matgim manufactures produce
natural flavor and aroma of the steaming has to keep on
burning the frozen 2-3 beoljae was selected by the gimman.

HzHst (209014)
Pure Traditional Laver (for lunchbox use, over 5g)
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Pure Traditional Laver
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It features a smooth taste and aroma of good eating nutrient-rich tidal mudflats
where produced by steaming west coast of Korea is formed well bred Traditional
Native matgim is Kim. Among them the most good 2-3 beoljae Kim matgim is
one of the delicious traditional matgim manufactures produce natural flavor and
aroma of the steaming has to keep on burning the frozen 2-3 beoljae was selected
by the gimman.
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Seasoned Roasted Seaweed
(Green Laver)
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Baked with pure natural salt is when you burn a traditional

Kim. Kim's Finest Selection Of SEAWEED to root without Ol ZIS mielZ Yol ok AR Ly mefzl ESo| 2056t sr2
using added (MSGJMSG is the salt coming from the salt Lzl A ol gizlo|L |} =

&ﬁ% matsogeum appeal in the Andes mountains in South America
k(/”ﬁ 3000m natural salt Kim just bake delicious aroma of steaming
e U light and healthy living and this is the sodium content down,
. which is served in peace and unlike matsogeum.

Green layer is seasoned layer that you can taste the unique
flavor of the traditional Korean marketplace seaweed.

XH2HEZ (20g O[&)
Pure Traditional Laver mtzhZ (20g0[4Y)
Pure Traditional Laver
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Non-artificial flavor roasted green layer does not contain oil or salt.
It is slightly roasted therefore it keeps unique flavor and fragrance.
You can eat layer with sauce.

Marketplace seaweed has the best taste and flavor which is the produced by
keeping it cool at -25%C or less in southwest seashore, not the conventional

s vy o hot air drying method.
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) N NEEYE vy Roasted Green Laver
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ol7|| ot= ZlelL|ct e Natural Andes Lake salt and olive oil is added to crisp and savory salted
layer
Taking advantage as it is the flavor and aroma conventional laver with . (=N o
grilled lightly that is not seasoned with salt and oil (ltobadi glue) hormone SR ZIRON s T’;‘;JX o
conventional laver who grew up eating natural clean sea (ltobadi glue]- E’wﬂﬂg‘;ﬁ;;qg

specific, wrapped in sauce it is the money that has been created so that it
can be served.
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Roasted Porphyra Dentata Laver
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Of SEAWEED produced in West maintains freshness and flavor to keep
B - quenched below —25 C in dry yeolpum conventional way using only the
By & ILS & finest flavor and aroma rather than "two second long" supply
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Quenched storage (725 C or less) by Primal Collection (two second ey o ]"
long) seasoned with salt, oil andnatural primary and secondary roasting. S - Sz : :— L. a L) O
e, Y After roasting and packaging S oy " e A ]-9’] ] O }q- ]-7 '—E 71 B ;-\] =
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Suitable for dining table by usage, such as, snacks, lunch

R _ = We will continue to make our best efforts in research and development
- - - A S . !
IS0 22000 : 2005 ZEQIE | 180 22000 : 2005 quality certiication TP e A R L of well-being health food. In return for the customer's trust,

AN he leads the health food that the customer is satisfied with.

[ promise to be reborn as a "Hana Matkim" that contributes to society.
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Neglected (two second long), sesame oil, Corn, Natural Salt
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Store in a cool, dry place away from direct sunlight, may retain the
original taste and flavor of the seaweed when stored in the refrigerator
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12 months (long may feel more taste and flavor when refrigerated)
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HANA MATKIM CO., LTD

17 Nampoeupseong 1gil, Nampo—myeon,

Boryeong—si, Chungcheongnam—do, korea
T. +82.41.931.7421~2
F. +82.41931.7423

www.hanakim.co.kr
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