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Haitai Kwangju SOl A A TS
6/10 Factory candy melon flavor s o
6/10 Haitai Chonan 2 chewing gum eundan bottle Sofl A ES
Factory mint flavor & cte
Youngwoo Frozen . ) AMNSETHS USRS
6/12 1 5o L, fried dumplings W K| T AlRIHG S
Hee Chang Trading L . ExEcte
6/17 Co.. Ltd half-dried persimmons MNER T
Sam Heung dried filefish A Dl
. . E—I—Ea
6/18 Company roasted filefish H2)
. ) . ) DI SEAALEAS
6/19 | Yiga Inc wildberry juice drink DNYERTESS
Jeong Hwa Foods . . HACCP =20|
6/23 co.. Lid. sliced squid Ao uay
6/24 aiehyu” Shinnong | s fruit S/
6/25 gie (Ethda”g Trading | yied squid I=IETET!
Jungkyo Foods co., . /2
6/26 Lid. dried anchovy Ao way
) ) Sl o
g/26 | CoSuNd Foods GOy iod 8 Dried anchovy N
6/26 | Il Hwa Co Ltd. carbonated soft drink SOl A A TS
) ) ) DISSLAEAE(2)
6/26 | Dong—A Circulation green tea drink(2) DR U (2)
6/26 | Clean Farm Co., Ltd | corn silk tea dirnk JISEAXMEASE
S oH AH A I &
Jayeonwon Food AMNEETHE ClEgsS
6/30 nc. snack candy =2l AT
HURALEQUS
A2 ctEeles
Jayeonwon Food . MZES A HE2elE
6/30 nc. dried taro stem oA
HURALEQUS
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