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COMPANY INTRODUCTION
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For safer and healthier food, We research nature.

Malrin
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Nature as it is
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Certified Microwave Vacuum Drying (MVD) Technique
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PROGUCTION PROCESS
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1
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Receiving and 1st Rough washing Bubble / Ultrasonic cleaning

screening of raw materials

4 6
E3HA AEAHA L Het AZANF
Rinse cleaning Peel removal and cutting Vacuum drying and

sterilization process

7
SES HELE OlSHE A =Y S54E
Product classification Foreign matter detection Metal detection
and Packaging

Dried food "MalRin, is operated as a
Production Responsibility
System from store to release.

x| & 6t
Warehouse loading
and shipment



UNIONTECH "MalRin" Drying method
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non-GMO

0.

gluten and allergen free
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FOODPOLIS

KOREA NATIONAL FOOD CLUSTER
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PREMIUM DRIED SLICE VEGETABLE
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fruits and vegetables Powder

Natural Korean Tasty Seasoning "THE Mat"
A
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THE Mat(clear dish)
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When you need a light taste

HYnz it 0ks (HAE 2t 100%)

Spicy Green Pepper Powder, Green Onion Powder,

Garlic Powder ((Total Raw Materials 100% Korean Products)

IHRSHET : mEmOoO (5219
The level of a Spicy flavor: mRBOCOO (Medium)

Ciot Zgte|
THE Mat(deep dish)
8F 309
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To thicken the food - When you need a deep taste

BYF, OF5, 47, Cmf, 2 e, s (HHE Z4H100%)
Spicy Green Pepper Powder, Garlic Powder, Ginger Powder
Green Onion Powder, Great Mushroom Powder

(Total Raw Materials 100% Korean Products)

eSS : mO00O (B712h
The level of a Spicy flavor: ROOOO (Medium)
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Dried GreenPepper Powder
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Dried Garlic Powder
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Dried GreenOnion Powder
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EEEG  Delicious dish

MZ = 24g

Dried Ginger Powder
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Removal of smells of meat
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Dried Shiitake mushroom Powder
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BLIIRSS Deep taste
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Dried Great King mushroom Powder
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=20|Lt W|7Hoi| '20f S0|E AZEMR.

et 20 €0 FUAL MY EME ESLICL

N0 Perfection of cooking



fruits and vegetables Powder

Premium natural seasoning powder
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fruits and vegetables Powder
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PREMIUM DRIED FRUIT CHIPS ARAFE
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PREMIUM MALRIN WATER
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PREMIUM DRIED CHEESE SNACK 230 S
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PREMIUM Microwave Vaccum Dried powder
MS

LIS SAtE/a /X2 E O HE 2ENE

=S e

LEMON Powder  Mandarin Powder LIME Powder GRAPEFRUIT Powder ~ GREEN Mandarin Powder

Y2 HEg2Ed 2IARE HESEE CE
3= 100% 22 100% 212} 100% Xt 100% X2 100%

Perilla leaf Powder  Broccoli Powder Spinach Powder Kale Powder Carrot Powder
YL H2ze g AlEK B A g yzey
7421 100% H2322|100% AlI2X] 100% A 100% 22 100%

Mozzarella GOUDA PineMango Cheese
Cheese Powder Cheese Powder Cheese Powder Powder
Lo = PNES S JICH X 2 ORIYIX| X 2 X = 22

au2t100% JICHK| = 100% IRIYTIK|X 100% X|=100%
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LI2E1 2 M52 24
SLISE|(F) AZAH| MVD/MD/AR7| /8157

OfO|32%0|2 Fl& H=T|
Sz 74 DB 2|

DIUE 2 SAZ AHE X5}

7158 ASe nEHE Ux

A2 T3 AZxE AXHo| 25t HIE HA WX|
| Microwave vacuum dryer V—1400
2= Y F, BT, JISHMB(LER), R AY
= E] 5200 x 2200 x 2850 (WxDxH), 2 3800kg
M7|82F  Total : 35kw : AC 380v (3PHASE, 50/60Hz)
Mooware 88 | Told © 1w Tk Magreronl2.45Gre) x 14 A TI1A §& 23
(o] P~ 18] Chain Conveyor
=3 TIBERP|, 42 Ux, 04 24X 48

OfO|2 2902 5HS7|
e AArS st 14 oHS

s T B alS

IIBME Hz s

1~52 O|LH, EIAZE DEH siS M3
A2 F| A5}

042 2H0| glon Loss W4l |43t
RSH XY AHE0| WE S Tks

Microwave thawing equipment
8= MNT, SR(H.22|HK27|AD7| &.) S
A 12000 x 1400 x 2200 (WxDxH)

7182 80kw : AC 380V (3PHASE, 50/60Hz)
Mcronave 22 75kw Magnetron(915Mhz) x 1EA, 71#HA| &2 ZH
Ol&A| Chain Conveyor

g3 &M & S|



LA DIO|S290[2 AZI|/ZAE
NEERTVERGICE L1
f~2mmel 2R, S350 F2E 3 HE

A9} WAl 144 2457

AlZ, oiE SeixiRel ElgA 914 2

521, 0 AO|x XS 93t DEH A2 3 80|

Al Microwave dryer Hl 7200

e CiASo| HAXOI 24 9l mE

s 15000 x 1200 x 1947

18 120Kw MW : 3Phase, 220v
KW : 3Phase, 380v

Mcowave 32 Total : 72kw : 1kw magnetron(2.45 Ghz)x
O&iA 14EA, 714 E24xH

£ ¥g 242 % 14 1 Jls

e = =

e

SYE DO|3ZR0|1E 22
X

AR SRS 2ot 12 7HE7| (Tempering Unit)

thdEel 7t W s 7Is

BA AZe| 14 71E, oS 7l (AE M)
Hold g S8t 2A0]

=2 Al 22)7ls

01d, 4, =HS7IX| Y24t Ha|gt 2

| Microwave oven & tempering unit
2 AU TIXRIQUX], A8 T 71H LSS
a4 1130 x 910 x 1660 (WxDxH)

M7|82F  Total : Skw : AC 220v (3PHASE, 50/60Hz)
Mcrovave 82 Total : dkw : Tkw magnetron(2.45Gha) x 4 EA, 788Al §2¢ 2%
OlggtAl | Xl 1EHIAl

£3 YA, 2=, Efo|of £ 715, ZX{0| 0f B2

I|R4) £ 437 (SKS-50)
HE +F710] 2t P

30um 22 96%0[|4 13|48
CIP, SP ChE
A2 OES thS 7ts

A 7184 29 AREER|
8= BUF 478
4 3330 x 1600 x 2200 (WixDxH), 2k 1700kg
T7|R2F  AC0V(PHASE S0/60Hz), AB100~15000.30Pal, 37| A0NLUmie)
el AH| (120030000, 1 FE2EE %], 22, ATAM)
Ol&ErAl | ABHEOlS

| 2 £F7(0f ofst OFF Mt & M2
= £4l0|Lt M3 23| Hct ASHE, AisAZ
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AH[XI 20| QMG HE £+ UEE S fMlin 2Z= MEMAH
217 ojg 4 QU AXAE HUCE HELASLL

AZAIHER
MAIL | lee@uniontechkoea.com

ZAIATI

AAZIE | www.malrin.com

AZ7S4H| HIEAIEESR
MAIL | ghk2002@uniontechkorea.com

FLI=2EH3(F)

S5 ORHA| SE5H M= 128-71

TEL | 041-544-6623 FAX | 041-544-6625
A EH0|X| | www.uniontechkorea.com

Yol ADME

AEN | smartstore.naver.com/malrin

UNION TECH Corp.




