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Specialty
Naked Oats
Strawberry
Tomato
Lotus Root
Balsam Apple
Green Tea
Korean Dendropanax
Traditional Jang
Pillar Laver
Tohajeot (Salt-fermented Toha Shrimp)
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Tourism> Specialty

Naked Oats

Gangjin naked oats produced from Dasan Chodang Village in Gangjin are highly nutritious with
essentialamino acids, proteins, dietary fibers and calcium.Oats are especially good forthe diet,
preventheartdiseases and have anti-oxidative effect, and have been selectedasone of'top 10
beneficialfoods to human'inthe Times.

Strawberry

Gangjin strawberryis growninrich soilunderstrong sunlightand therefore has firm flesh, vivid color
and high sugarcontent. Itis richinvitamin Candis good forskin. Itis known to preventflu, restore
health and has detoxifying effect.

Tomato

Tomato grown in Gangjin has high sugarcontentdue to the combination ofthe agriculturalskills of
farmers and advantageous naturalconditions. Itis known to preventcancers and cardiovascular
diseases.

Lotus Root

Lotus rootreduces symptoms ofcold, coughandasthma and helps restore health in people who are
easily stressed. Lotus roothas high contentofvitamins and is known to help restore strength and
sooth.

Balsam Apple

Balsam apple from Gangjin is a variety with high contents ofactive ingredients and is characterized by
bittertaste. Its plantinsulin and carotene help secretion ofinsulin, which is extremely helpfulin blood
sugarlevelcontrol.In Gangjin, extracts, tea and granules ofbalsam apple are produced and sold.

GreenTea

Wild tea leaves from Wolchulsan Mountain in Gangjin are finely selected and handmade. With rich
color,aroma andtaste, youcanfeelricharoma ofgreentea.Greentea is known to clearthe spirit, has
anti-cancereffectand anti-aging effectand suppress cholesterol.

Korean Dendropanax

Korean Dendropanaxhas beenan offering to the king in the Joseon Dynasty forits excellent medicinal
effect. Jeong Yak-yong praised its health benefits by calling it 'treasure oftreasures'. Itis widely usedin
the oriental medicine. With a high contentofsaponin, iteffectively protects the liverand prevents
hyperlipidemia and diabetes.

TraditionalJang

Jang is produced from finely selected ingredients in traditional methods to deliverthe taste of
devotion andtradition.Made from 100% soybean grown in Korea and 100% batsaltfrom Sinan, the

Jang is matured in traditional potterv. Sovbean naste. red nenperpaste and Cheonggukiang are
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rf-j Pillar Laver

This handmade laveris dried underthe sunlightand sea breeze in the traditional method. Unlike
ordinary laver, itis longerand has holes, buttastes and smells goodifslightly grilled. Pillarlaveris
fixed onto drying pillars made ofrice straw and dried and photosynthesized undersunlightforover8
hours a day to keep the originaltaste andflavor.

Tohajeot (Salt-fermented Toha Shrimp)

Tohajeotis anauthentic traditionalfermented fisheries food ofNamdo made from freshwatershrimps
(neocardina denticulata) in the cleanest waterin the mountainous nature of Gangjin. Ithas been
presented to the king during the Joseon Dynasty forits delicious taste when served with a bowl ofrice

orpork.
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