SEASONED SOY SAUCE | Zormzkd, 20712
-Naturally highlights the sweet & savory flavor in stir-fried dishes,
wok recipes, noodles, and more.

For Vegetable Pickles

= It has a rich soy sauce flavor with a pop of fresh vinegar.
= The sweet, citrus, and savory flavor is perfect for dipping,

§ dressing, and pickling.
<Z> = Use it right from the bottle to make a quick & easy,
3 crunchy vegetable pickles.
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Soy Sauce For Bulgogi

= This naturally sweet and savory soy sauce is perfect for

. bulgogi, kalbi, and a variety meat dishes.
§ = Easy to make authentic Korean BBQ using this
o pre-seasoned sauce.
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Shelf Life 18 months
Size 13L
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SOUP BASE

-Monggo's ready-to-use soup base creates savory broth in just minutes.

Make authentic Korean soups just like the ones at your favorite Asian restaurant. Simply add
a few spoonfuls of this soup base to create a variety of hearty soups, stews, shabu-shabu, or

dipping sauces.

| Bonito Soup Base

= Abalanced combination of savory tuna stock, soy sauce
and fresh Korean vegetables.

w
g = Savory & sweet, salty, and smoked bonito flavor.
e * Use this sauce to create a flavorful Udon soup base.
? * |deal for shabu-shabu & stews.
(%2}
o = Dilute it with water according to the directions and add
§ the garnish according to your preference.
=
SR EEE 12 months

I Anchovy Soup Base

= Abalanced combination of anchovy stock, soy sauce
N and fresh Korean vegetables.
2 = Savory & sweet, salty, and rich in flavor.
o .
o = Enhances overall taste of soups, stews, and seasonings
§ with a balanced, full-bodied flavor.
» = Dilute it with water according to the directions and add
2 the garnish according to your preference.
-
=

SHENREIES 12 months

| Tuna Sauce

= Abalanced combination of tuna stock, soy sauce
" and kelp extract.
g = Savory & sweet, salty, deep, tuna flavor.
g = Use this tuna based sauce to enhance overall taste of
2 a variety of dishes with only a few drops!
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SlpEE i 18 months

DISCOVER THE SECRET FLAVOR IN A TABLET

-Transform any dish with just one tablet!

The Monggo soup stock tablet is crafted using a secret broth recipe from Monggo Foods, a

120-year-old heritage brand.

SOUP STOCK TABLET

I Anchovy Flavor

= This tablet quickly creates a deep, refreshing anchovy
broth in three minutes, made from roasted anchovies
and yellow pollack, with added flavors from shrimp,
radish and green onion.

= Each tablet is individually packaged for convenience.

SRR 24 months

SOUP STOCK TABLET

| Beef Flavor

= This tablet offers a quick and convenient way to create
a rich beef broth in just three minutes made from pure
Australian ox bone and enhanced with vegetables like
onions and cabbage.

= Each tablet is individually packaged for easy storage and use.

SHEIREE 24 months




BROTH

- Monggo's ready-to-use soup base creates savory broth in just minutes.

Make authentic Korean soups just like the ones at your favorite Asian restaurant. Simply add
a few spoonfuls of this soup base to create a variety of hearty soups, stews, shabu-shabu, or
dipping sauces.

| Korean Cold Noodle Broth,
Radish water Kimchi Flavor

= Made from beef stock and Korean mild water-based
radish kimchi (dongchimi).

* Subtle sweet & savory flavor.

= Mild and refreshing taste.

MONGGO'S SOUP BASE

Sl Ei= ] 18 months
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GOCHUJANG

-Sweet heat with deep Korean flavor.

Gochujang is Korea's flavor bomb — bold, spicy, sweet, and utterly irresistible!
Dip it, mix it, cook it — it brings a fiery Korean twist to every bite.

ALL - PURPOSE SPICY SAUCE ALL - PURPOSE SPICY SAUCE

ALL - PURPOSE SPICY SAUCE

I Gochujang

= Made from carefully selected red sun-dried chilies and rice.
= Asavory, spicy, and sweet Korean chili paste.

= Great for stir-frying, dipping, marinating.

= Adds authentic spicy Korean flavors to your dishes.

CHEANI 18 months

Size 500 g / 14kg
NO

ALCOHOL | (laas

I Sunchang Gochujang,
Hot Pepper Paste Premium

= Carefully selected sun-dried chilies are properly fermented to give
it color and deep flavor. The flavor is mild, smooth, not sharply hot.

= Use it in dishes that use gochujang, such as bibimbap, jeyukbokeum,
and gochujang jjigae. You can enjoy it even more.

SHIEANIEA 18 months
Size 5009 /14 kg

I Sunchang Gochujang, Hot Pepper Paste
= Naturally fermented sun-dried chilies for rich color and
deep, mild flavor.

= Perfect for dishes like bibimbap, jeyuk bokkeum, and
gochujang stew.

= Atasty and economical choice.

SHEIANICA 18 months
Size 14kg




GOCHUJANG SSAMJANG

-Sweet heat with deep Korean flavor. -Savory - Spicy - Perfect for Grilled Meats & Wraps.

Ssamjang is Korea's iconic dipping sauce made by blending fermented soybean paste
Gochujang is Korea's flavor bomb — bold, spicy, sweet, and utterly irresistible! (doenjang), red chili paste (gochujang), garlic, sesame oil, and other seasonings. Thick, rich,
Dip it, mix it, cook it — it brings a fiery Korean twist to every bite. and bursting with umami, ssamjang is traditionally used in Korean BBQ — especially for lettuce
wraps (ssam) with grilled meat.

| Chaljin Gochujang, Hot Pepper Paste, Rich | Ssamjang(Korean Seasoned Soybean Paste)

= Carefully selected sun-dried chilies are properly fermented to . * Made fme soybean paste(Doenjang), hot chili paste(Gochujang)
] give it color and mild spicy flavor. @% ARE HENE and various Korean spices and seasoning.
2 G . - - = Perfect balance of savory & sweet, mildly spicy, and nutty flavor with
% * Use itin dishes that use gochujang, such as bibimbap, = a thick creamy texture.
§ jeyukbokeum, and gochujang jjigae. You can enjoy it even more. 5 = Can be best enjoyed as a dipping sauce for fresh vegetable sticks,
w 9 Korean Ssam (vegetable wrap), or Korean BBQ.
3 .
= g SO 18 months
b SHEHIN M 18 months NO

I Fresh and Citrusy Flavor Chogochujang I Mild and Savory Ssamjang
) (Gochujang with vinegar & plum) (Korean Seasoned Soybean Paste)
§ = Asavory, spicy, sweet and citrusy Korean red chili dipping sauce. * Made from soybean paste, gochujang and various Korean
2 = The high gochujang content gives it a bright color and deep flavor. = seasonings and spices.
2 = Great for dipping, dressing and a welcome addition for % = Savory, mildly spicy, nutty flavor with thick creamy texture.
& a refreshing and citrusy flavor. ] = Used with Korean Ssam (vegetable wrap) or Korean
8 - BBQ for dipping sauce.
5 a
h SHEHINEE 18 months : = 18 months

Size 6509 /2.45kg /12kg 5009 /14kg
- MONGG0’S HANDY Tip! Mo
: — NGGO'S HAN M
Chogochujang-Sweet & Tangy Korean Chili Sauce DY TiP!
Perfect for veggie salads and bibimbap! : . .
Ssamjang Soup- A Spicy, Savory Twist
w Ssamjang isn’t just for dipping-it adds deerp flavor to soups and stews.
@ Veggie Salad
Drizz/e chogochujang over fresh greens or blanched vegetables. w
o ~ © Bibimbap Add a spoonful of ssamjang to broth with tofu, :
Mix rice with assorted vegies and a spoonful of mushrooms, and veggies for a quick, rich Korean-style soup.
chogochujang for a quick, flavorful meal.
\_ \_
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DOENJANG GOCHUGARU

-Deep Umami - Naturally Fermented - A Taste of Korean Tradition. -The red magic behind Korea's boldest flavors.

Doenjang is a traditional Korean fermented soybean paste made from just soybeans and salt — Spicy, Vibrant and full of depth. Sprinkle it, mix it, love it — it's the soul of kimchi, stews,
naturally aged to develop deep, complex umami flavor. For centuries, it has been a cornerstone and so much more.
of Korean cuisine, used in soups, stews, marinades, and dipping sauces.

I Gochugaru, Red Pepper Powder

= Made from 100% dried chili peppers and produced in
clean, hygienic facilities.

| Doenjang(Korean Soybean Paste)

* An essential condiment for authentic Korean Cuisine.

= Made from whole soybeans. g ) i ; food. Deliciously h fect for kimchi
. - Savory, nutty, and salty flavor with a creamy texture. s K.ey ingredients in Korean food. Deliciously hot, Rer ect for kimchi.
2 * Used as flavored seasoning, dipping condiment, soup and more. 2 * Zip-packed for easy storage and to prevent sogging.
s & = Choose chili particle size based on whether you're using it for
p E seasoning and kimchi.
< SN 18 months iy
[ 5009/ 2kg / 4kg /14 kg 2
HALAL SANEN 14 months
ALCOHOL Size kg /25kg / 2.27 kg
| Doenjang(Korean Soybean Paste) I Hot Chili Seasoning
= Made from carefully selected soya beans. = All kimchi seasonings in one, easy and delicious kimchi seasoning!
= Well-fermented in the traditional way; it has no off-flavors o = Made from 100% dried chili peppers and various spice seasoning.
N and is not grainy, bitter or salty. = Produced in clean, hygienic facilities.
cZ? * Use it in soybean soup, jjigae and vegetable marinades g = Key ingredients in Korean food.
b for arich and savory flavor. & = Deliciously hot, perfect for kimchi.
= E = Zip-packed for easy storage and to prevent sogging.
5 =
3
SRR 18 months SHEIANEA 12 months
5009 /14kg Size 1kg /25 kg
| White Soybean Paste
= AJapanese miso-style soybean paste, light in color MONG H
and mild in flavor. ( Go s HANDY TlP!
u * Our white soybean paste has a mild and smooth flavor
& ‘L'JV'th,"_O Oﬁ-f'sVOfS or off-notes. . T Geotjeori is a quiclk, lightly seasoned version of kimchi, meant to be enjoyed fresh.
a * Use it in soybean soup, jjigae and vegetable marinades . . . . .
¢ for a rich and savory flavor, Crisp, spicy, and refreshing — the perfect side dish for any Korean meal.
[a N
% D>
ShelfLife RETGY 7oss chopped napa cabbage with gochugaru, garlic, fish sauce,
2kg/ 4 kg green onion and sesame oil. Serve immediately!
\_
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BYULMIPOCHA, CUP TTEOKBOKKI "éd'iix'- | W=0|

-A Reminiscence of Pleasant Flavors. Byulmi Pocha

Experience the authentic taste of Korea's favorite after-school snack—chewy rice cakes in a
flavorful sauce. Choose from a variety of delicious Korean Tteokbokki flavors.

| Cup Tteokbokki, Original

= Made from fresh rice milled on the same day, ensuring a chewy
and soft texture.

= Made with carefully selected red pepper powder to create
a clean, spicy taste.

* Microwave for 3 minutes and 30 seconds.

SRR 12 months

RICE SAUCE
[CAKES] [INCLUDED] HALAL

I Cup Tteokbokki, Carbonara

= Made from fresh rice milled on the same day, ensuring
a chewy and soft texture.

= The perfect combination of soft, thick carbonara cream
and a clean, spicy flavor balances the richness of the cream.

= Microwave for 3 minutes and 30 seconds.

SHEIARIEE 12 months

RICE SAUCE
[CAKES] [INCLUDED] HALAL

I Cup Tteokbokki, Jjajang

= Made from fresh rice milled on the same day, ensuring
a chewy and soft texture.

* The savory stir-fried black bean sauce, made with black
bean paste powder, has an excellent flavor.

= Microwave for 3 minutes and 30 seconds.

SRR 12 months

RICE SAUCE
CAKES] [INCLUDED] HALAL

INSTANT TTEOKBOKKI

INSTANT TTEOKBOKKI

INSTANT TTEOKBOKKI

)
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NOODLES |

-Taste the lightness, feel the chew - authentic Korean dried noodles.

re
A

Enjoy Monggo's healthy, non-fried noodles, carefully dried at a cool temperature to preserve
their soft, satisfying texture. Our noodles are crafted using the traditional kneading and
pressing method.

Wheat Noodles, Thin

Our thin noodles are made by kneading the dough to remove
excess air and allowing it to mature, resulting in a chewier,
more satisfying texture.

Perfect for both hot and cold noodle recipes.

=
)
>
=
?

Shelf Life = 24 months

Size 5009/900g/14kg/3kg

Wheat Noodles, Thick

L™ = Our thick noodles have a pleasing chewy texture and
i do not easily become mushy or soggy.
= Perfect for both hot and cold noodle recipes.
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Shelf Life 24 months

Size 14kg/3kg

R—— Monggo Gompyo Silky Wheat Noodles
. (] [ = Made from high-quality flour from the softest part of wheat.
_ =T = These smooth and shiny noodles, made through a
> HIEtAOH multi-hydrate aging process, have a higher moisture content,
2 T — giving them pleasingly chewy and soft without becoming soggy.
‘E = Perfect for both hot and cold noodle recipes.
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-e 08 Shelf Life 24 months
: Size 900g

23



