smw@@% Savoring tradition.

M 0 N G G 0 A culinary journey through traditional
flavors and modern delights since 1905.

S OYSAU C E Rediscovering the joy of food!
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SINCE 1905

MONGGO
SOYSAUCE

We believe that a warm, hearty meal is the core foundation of happiness.
Soy Sauce has been an essential, traditional seasoning that goes well
with all kinds of ingredients and cuisines for thousands of years.

Today, nearly 120 years later, Monggo Foods soy sauce, the basic recipe,
the process by which it's made, and the ingredients remain virtually unchanged.
We seek to provide high-quality products with integrity by continuously
improving on our long tradition of techniques and know-hows.

Our purpose is to create exciting and wholehearted flavor
experience to people around the world.

Due to an increasing recognition of Korean food culture, more and more people are
becoming interested in authentic Korean cuisine recipes and ingredients.
Monggo soy sauce is indispensable to Korean cuisine in which its aroma, flavor,
and color plays an important role in execution of every dish.

Our mission is to bring joy and happiness to meal tables.

Monggo Foods has continuously manufactured
the finest quality soy sauce available
since 1905 to meet the tastes of our customers both then and now.
We pledge to maintain this tradition of product excellence
and value and continue to lead a healthy and delightful food culture.

Monggo Foods, established in 1905 amidst the lofty mountains and clear waters of
Masan, embarked on a journey to become South Korea's inaugural soy sauce factory.

For nearly 120 years, we have steadfastly devoted ourselves to the sole pursuit of creating
the finest, most delectable soy sauce.

We have faithfully reproduced the flavors and aromas unique to Monggo soy sauce,
echoing the taste of our age-old traditional soy sauce that dates thousands of years.
Upholding a creed of prioritizing quality, we have preserved these flavors and aromas
without wavering.

The deep, rich taste of our premium Monggo soy sauce, renowned for its exquisite flavor
profile, has captured the hears of our cherished customers.

This affection has passed down through generations, transitioning from grandmother’s
recipes to mother’s kitchens, and then on to the children, etching a legacy and history for
Monggo sot sauce that transcends time. This unyielding love has solidified the unwavering
presence of Monggo Foods Today.

At the core of our culinary experience lies the essence of sauce(&,Jang). With just single
element, anyone can fashion delicious and healthful dishes, fostering communal joy and
sharing moments of happiness.

Monggo Foods seek to cultivate a culture where preparing and cooking meals for oneself
and family is an even more joyful and gratifying part of daily life.

Repaying the 120years of customer affection is a mission that involves delivering flavors
that are not only more tantalizing, but also more enjoyable and happiness-inducing.
Looking forward, we are dedicated to persistently strive to grow as a company that
spreads happiness through a delightful food culture for the next 100, 200 and beyond.

We extend our heartflet gratitude.
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TRADITIONALLY AGED IN CEDAR

-Naturally aged in cedar for deep, refined umami with a woody touch.

Songpyo 1905 is a premium soy sauce crafted to honor this time-honored cedar-aging tradition.
Aged naturally for over one year in cedar barrels, it delivers a sophisticated balance of rich
umami and delicate woody fragrance-elevating any dish with its refined taste.

I Songpyo 1905, Original

= A premium soy sauce with a TN (Total Nitrogen) of 2.,
offering bold umami depth and a smooth finish.

SHEINCI 24 months from manufacture date
Size 250 mL (Glass Bottle)

I Songpyo 1905, Black Raspberry

= Auniquely mellow and aromatic soy sauce infused with
Korean black raspberries during aging. Rich, deep, and naturally
sweet-with a soft finish that makes it ideal for dipping, drizzling,
or enhancing gourmet dishes.

SEAS(

ALL - PURPOSE S

SLHEANI M 24 months from manufacture date
Size 250 mL (Glass Bottle)

For centuries, soy sauce has been matured in earthenware or wooden barrels, allowing
time and nature to shape its depth of flavor. Among these materials, cedar wood stands
out-celebrated for its purity, natural antibacterial properties, and sacred presence.
Cedar is nature's perfect partner in fermentation.

This remarkable wood breathes-absorbing and releasing moisture to maintain ideal
humidity levels throughout the aging process. As soy sauce matures, cedar's gentle
phytoncide aroma infuses the liquid, mellowing the saltiness and adding an elegant,
layered complexity to the flavor.



NATURALLY BREWED SOY SAUCE | Sx2H

-Naturally highlights and balance the flavor of Korean cuisines.

Songpyo soy sauce features a light brown color with a well-balanced, mild, and rich umami
taste. Renowned for its subtle, clean aftertaste, our traditionally brewed soy sauce complements
a wide variety of ingredients and dishes. Naturally fermented for six months, this premium soy
sauce offers a richer, more complex flavor.

- Songpyo Gold
. m = A harmonious blend of mellow & savory flavor.
i - = Perfect to be used as the base of a variety of sauces.
z 02y = Ideal for braised or stir-fried dishes.
2 S
% ﬂ Shelf Life = 24 months
j‘ . Size 900mL/15L
<
NON NO
[GMO] (PRESERVATIVESJ HALAL
: Songpyo, Prime
o ‘ = Monggo's signature soy sauce loved by Korean customers
z m for a long period of time.
s @%- = Korean acacia honey is added for a sweet and savory flavor.
‘i[‘ $HE = Goes well with meat/fish stew, marinades and stir-fry.
ﬁ ox7He
5 Shelf Life 24 months
4 Size 900mL/15L
<C
NON NO
GMO PRESERVATIVES
Meju
. s = Light brown in color, known for its clean after taste
: = and rich, well-balanced flavor.
3 5@%@ = Ideal for a variety of dishes such as raw foods (sashimi, sushi)
é $Tus and seafood.
% a2z
= Shelf Life | 24 months
4 Size 900mL/15L
<<
NON NO
GMO PRESERVATIVES
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SOY SAUCE 123

-Highlights and balance the flavor of Korean cuisines.

Monggo soy sauce has a light brown color with a well-balanced, savory, and subtle flavor. It adds
depth to your recipes by enhancing the rich flavors of ingredients without overpowering them.
As a perfect alternative to salt, it elevates the delicate taste of all kinds of dishes, from soups and
stews to seasonings, marinades, and stir-frie.

Soy Sauce (Alcohol-Free)
* Preserved the original aromatic flavor and clear color of soy sauce
without any off-putting odors or the bitterness.

* Boasts exceptional umami, which enhances when heated,
making it an ideal choice for cooked dishes.
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Shelf Life = 24 months
Size 900mL/13L

NON NO
[GMO] [PRESERVATIVES] HALAL

JIN

* Monggo's best-selling soy sauce for over 40 years.
= Adds a great flavor, fragrance, and color to any dish.
* Goes well with marinades or braised dishes.

= Offering a halal, non-alcoholic soy sauce product exclusively
for the Middle Eastern market.

ALL - PURPOSE SEASONONG

ASONONG

Shelf Life = 24 months
Size 500mL /900mL/15L /13L

NON NO
[GMO] [PRESERVATIVES] HALAL

Sun

= An affordable soy sauce with a deep, rich flavor and aroma.
= Ideal for vegetable & fish pickling.

ALL - PURPOSE S

SE SEASONONG
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Shelf Life = 24 months
Size 15L/13L

NON NO
[GMO] [PRESERVATIVES] HALAL

ALL - PURPC
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SOY SAUCE FOR SAVORY SOUPS & STEWS | 328

-With its light and savory flavor, it is the most suitable soy sauce for all soups and stews.

Songpyo Korean Soy Sauce For Soup

= Savory, salty, and rich umami flavor traditionally brewed with
three simple and pure ingredients -water, soybeans and salt.

= = |deal for savory soups & stews.
;
g Shelf Life = 24 months
- Size 500 mL /900 mL
GLUTEN|| NON NO
[ FREE J [GMO] (PRESERVATIVESJ HALAL
- Soy Sauce For Soup
. = Deep, savory flavor, tantalizing aroma, and light in color.
m [ = Makes for an enticingly rich and hearty soup, stews,
S L.® and seasonings.
7 BnAy oy
= / 1
5 Shelf Life 24 months
- Size 900mL/15L/13L
NON NO
[GMO] [PRESERVATIVES] el
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SPICY SOY SAUCE SEASONED SOY SAUCE Pldes

-Heat up your dishes with deep soy flavor and a bold chili kick. -Naturally highlights the sweet & savory flavor in stir-fried dishes, work recipes, noodles and more.

Monggo's seasoned soy sauce for stir-fry is made from a blend of seasoned fruits and aromatic
vegetables, providing natural sweetness and a deep umami flavor. Slightly thicker than regular
Hot & spicy flavor is a must in Korean cuisines. Monggo spicy soy sauce is made exclusively soy sauce, it caramelizes beautifully in the pan and can be used in both hot and cold dishes. Our
from Korean fresh chili, Chongyangcho. A welcome addition to any food you want to spice up seasoned soy sauce for savory soups is crafted from Monggo soy sauce, seafood, and a variety
without the use of red hot pepper powder. of fresh vegetables to impart a rich, savory flavor.

I Mala Spicy Soy Sauce W

= The deep umami of Monggo Soy Sauce, combined with Lazhang,
chili extract, and mala oil, delivers an explosive, numbing, and
addictive spicy flavor.

= Use it as a dipping sauce for dumplings, hot pot, or BBQ, or
as a marinade for seafood and meat.

Red Snow Crab Soy Sauce

= Crafted with Korean red crab extract for rich, ocean-fresh flavor.
= Enhanced with Korean shiitake mushrooms, shrimp, and
kelp for extra depth.

= Just one spoonful adds a savory seafood kick — no need to
prepare separate broth!

SEASONED SOY SAUCE

Shelf Life 12 months
3509 Shelf Life 18 months
SRR Fiery Size 500 mL /900 mL/18L

ALL - PURPOSE SPICY SEASONING

I Habanero Spicy Soy Sauce Wi = For Stir-Fry
g = The deep umami flavor of Monggo Soy Sauce perfectly balances . = Soy Sauce, aromatic vegetables, and fruits come together
Z with the intense heat and fermented tanginess of Habanero . m to make this flavorful sauce.
2 Hot .Sa.uce, delivering a rich anc? add'Ct'V? spicy flavor. 5 St = Highlights the natural sweetness of ingredients in a dish.
o 4 = Use it in seafood and meat marinades, stir-fried noodles, % .‘:_,%\= = Great in stir-fried dishes, wok recipes, noodles, pasta or
2 ¥ g fried rice, and more. [ o2 grilled meat and fish.
& 5@”'5 o e
g \“zi" % e( > .i“- Sh If ¥
< ¥ 2 : elf Life = 24 months
o] s i .
< CETARICEN 12 months & Size 500 mL /900 mL
: I s "o

Il Extreme PRESERVATIVES | (Mkbds

I Spicy Soy Sauce (Mildly/Extremly Hot) )} E For Savory Soups & Stews
2 = Made from fresh Korean chili extract. s = Ablend of Monggo soy sauce, seafood and fresh vegetable stock.
& * Adds a depth of mildly spicy flavor to your dishes. w = Easy to make authentic Korean soups and stews with
< ;3:) this versatile soy sauce.
: =
o 2 Shelf Life = 24 months
=l Ll .
B CHEARICEN 24 months & Size 500 mL /900 mL
=
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