
ADDAL TOPOKKI

After\joint\research\with\Sunchang-gun\and\MIFI,\
ADDAL\released\its\premium\TOPOKKI\HMR\product,

TOPOKKI\is\a\Korean\traditional\rice\cake\stew
made\with\Korean\‘rice\cake’\and\red\chilipaste\‘gochujang’

and\traditional\seasonings.

ADDAL TOPOKKI LAB

ADDALLAB

MIFISUN-CHANG

Lab.TopokkiADDAL 

ADDAL\Toppoki\Lab\is\established\and\run\by\the\founder.
All\of\ADDAL\products\are\created\from\ADDAL\Lab.\
In\addition,\ADDAL\Lab\has\obtained\a\patent\
for\a\method\of\producing\Topokki\sauce,
fish\cake\broth,\and\many\other\patents.\

MIFI\,governmental\research\organization\researches
and\develops\tomato\Gochujang\sauce\with\ADDAL\Lab
using\fermented\micro\organisms.\All\of\ADDAL's\products
were\patented\on\manufacturing\methods\which
exclusively\focuses\on\fermentation
and\microbial\science.

The\most\famous\Gochujang\(\Korean\traditional\Hot\Pepper\Paste\)
producing\region\‘\Sun-Chang\’\is\located\in
the\southern\part\of\Korea.\It\is\known\as\a\traditional
Gochujang\village\with\a\blessed\natural
environment\for\fermenting\sauce.

Sauce for Topokki

By\applying\the\tomato\fermentation\patent\method
using\Korean-type\effective\strains,\the\spicy\taste
comes\with\a\flavor\to\die\for\and\your\cravings\are

satisfied\with\a\comforted\stomach\after\having\your\fill.

It\will\invite\you\to\enjoy
a\new\taste\of\Toppoki

whose\spicy\taste\is\still\strong
but\smooth\and\you'll\feel

the\difference\in\ease
after\you've\eaten\it

ADDAL\\has\created\a\new\spicy\taste
called\‘\smoo-spicy\’\flavor
(\spicy\but\smooth\,\smooth\&\spicy\)
which\is\distinguished\from
other\spicy\or\sweet\taste‘ ADDAL

Fermented Tomato
Gochujang

TOPOKKI Sauce
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The\main\ingredient\of\\TOPOKKI

In\Korea,\rice\cake\(‘tteok’)\has\an

everyday\connotation\as\a

“good\thing”.\Rice\cakes\have\been

regarded\as\a\cherished\food

in\Korea\since\the\olden\times.

a soft start , a chewy finish　.
Soft & Chewy !

No\matter\which\TOPOKKI\eatery\you\go\to,

a\TOPOKKI\dish\comes\with\a\cup\of\fish\cake\broth.

There’s\a\synergistic\flavor\when\TOPOKKI\is\served\with

fish\cake\broth.\Just\add\hot\water\and\that’s\all\there\is\to\it.

ADDAL's\patented\fish\cake\broth\is\the\perfect\complement\to

Topokki\to\be\enjoyed

by\anyone\at\home.

It\is\cooked\by\mixing\in

Korean\fish\cakes\together\with

rice\cakes.\For\Koreans,

a\TOPOKKI\dish\is\not\complete

without\fish\cakes\being\added.

Busan\City\is\the\most\well-known

destination\for\fish\cakes,

as\the\largest\port\city\in\Korea.

ADDAL\Topokki\use\Busan\fish\cakes.

Rice\cake\is\produced\using

traditional\steamer\with\the

milled\rice\crashed\directly\by\us.

It\is\the\rice\cake\product\having

chewy\texture\produced\through

the\research\and\know-how

for\a\long\time.\It\has\the\ideal

density\for\seasoning\while

preserving\the\original\taste.

Soft texture that is maintained
even when cooled

Rice cake for Topokki

Eomuk for Topokki

EOMUK SAUCE for Cup

!
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2packs for 2Cups
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2packs for 2Cups

Sauce A

“ ADDAL Herb 

Sweet and Sour Pork (chicken) ” is

another\signature\dish\made\by
blending\the\herb\sweet\and
sour\pork\(chicken)\developed\
a\long\time\ago\by\the\father\with\

the\secret\sauce\developed\by\his\daughter.

Sweet\and\sour\pork\(chicken)\is\
the\most\popular\Korean-Chinese\food\

along\with\black\bean\noodles
(‘Jajangmyeon’).\

Pork\or\chicken\coated\in\flour/\batter\is
fried\in\oil\and\eaten\with
sweet\and\sour\sauce\

to\be\poured\over\or\dip\into.

ADDAL
EOMUK SKEWERS

with Soup

ADDAL
JJOLMYEON

ADDAL
TANG SU YUK

Korean Fish cake ‘ EOMUK ’
ADDAL Eomuk skewers and Soup

Fish\cake\skewers\is\made\by
folding\up\wide\square-shaped\fish\cakes

and\putting\a\long\wooden\skewer\through\them.
It\is\a\everyday\sight\in\Korea\to\see\people

sip\on\a\cup\of\fish\cake\broth
with\a\plate\of\spicy\TOPOKKI\at\a\street\stall
or\traditional\market,\while\taking\out

a\fish\cake\skewer\from\the\broth\container
one\at\a\time\to\eat.

ADDAL’s\patented\fish\cake\broth
that\we\developed\allows\you\to\enjoy

Korea's\famous\street\food
‘\EOMUK\skewers\\and\eomuk\soup\\’
from\the\comfort\of\your\home.

Representative Korean

Spicy chewy noodle ‘Jjolmyeon’

Jjolmyeon\is\a\cold\dish\made\with
hand\tossed\thick\noodle

which\is\very\elastic.\It’s\mixed\along\with
several\vegetables\and\red\chili\paste
based\sauce.\It\was\invented\in\Incheon
in\the\1970s\and\started\out\as\popular,
especially\among\female\students.
Now,\it\is\one\of\Korean\representative

spicy\cold\noodle\dishes.

Addal’s\Jjolmyeon
has\the\best\balance\of\sweet,\sour,\and
spicy\flavor\with\a\tomato\fermented\sauce

which\has\a\mild\spicy\taste.

ADDAL HALAL

ZAKIM HALAL CERTIFICATE of ADDAL

ADDAL
TO POK KI SAUCE

Net Weight  300 g

ADDAL
EOMUK SAUCE

Net Weight  300 g

ADDAL
JAJANG SAUCE

Net Weight  300 g

Korean\Fish\cake\Skewers\with\Soup

ADDAL
EOMUK SKEWERS

Net Weight  550 g
SWEET\&\SOUR\/\SWEET\&\SPICY

ADDAL
CHICKEN TANGSUYUK

Net Weight  550 g
Korean\Black\beens\sauce\Noodles

Net Weight  350 g

ADDAL
JAJANGMYEON

Net Weight  420 g

ADDAL JAJANG
TO POK KI

Net Weight  500 g

ADDAL TO POK KI
Rice

Net Weight  515 g

ADDAL TO POK KI
wheat

SAUCE C U P

ADDAL RA POK KI

CUP
Net Weight  185 g

JAJANG RA POK KI

CUP
Net Weight  185 g

ADDAL TO POK KI

CUP
Net Weight  125 g

ADDAL MAP POK KI

CUP
Net Weight  125 g

GUNG MUL TO POK KI

TRAY
Net Weight  295 g

JAJANG TO POK KI

TRAY
Net Weight  295 g

ADDAL TO POK KI

SAUCE
Net Weight  300 g

ADDAL EOMUK

SAUCE
Net Weight  300 g

GOONG JUNG TO POK KI

TRAY
Net Weight  295 g

ADDAL JAJANG

SAUCE
Net Weight  300 g

ADDAL TO POK KI

CUP - CU
Net Weight  360 g

CHUNGYANG
TO POK KI SAUCE &
MARA SAUCE

Net Weight  180g

Rice cake 300 g, Fish cake 80 g
TOPOKKI Sauce 100 g

Fish cake Chowder Sauce 10 g x 2

ADDAL TO POK KI

Rice

Net Weight  500 g

ADDAL TO POK KI

wheat

Wheat Rice cake 300 g
Fish cake 80 g, Flavoring Sauce 15 g

TOPOKKI Sauce 100 g
Fish cake Chowder Sauce 10 g x 2

Net Weight  515 g

ADDAL
JJOL POK KI

Net Weight  535 g

Wheat Rice cake 200 g, Fish cake 50 g,
TOPOKKI Sauce 100 g, Flavoring Sauce 15 g

Korean Chewy Noodles 150 g
Fish cake Chowder Sauce 10 g x 2

ADDAL TO POK KI

Rice /wheat

Net Weight  300 g

Wheat / Rice cake 200 g
Fish cake 50 g

TOPOKKI Sauce 50 g

Wheat noodle cake 300 g, Fish cake 50 g
JAJANG Sauce 80 g

Fish cake Chowder Sauce 10 g x 2

Net Weight  450 g

ADDAL JAJANG
NOODLE TOPOK KI

Wheat noodle cake 300 g, Fish cake 50 g
TOPOKKI Sauce 100 g

Fish cake Chowder Sauce 10 g x 2

Net Weight  470 g

ADDAL
NOODLE TOPOK KI

ADDAL
JJOL MYEON

Net Weight  580 g

Korean Chewy Noodles 200 g x 2
JJOLMYEON Sauce 90 g x 2

ADDAL
EO MUK  TANG

Net Weight  420 g

Eomuk Sauce for soup 50 g x 2
Fish Cake Bar 10 ea

ADDAL
HOT - TEOK 

Net Weight  580 g

Rice cake 300 g, Krispy Hot Dog 110 g
Fish cake 50 g, TOPOKKI Sauce 100 g

Fish cake Chowder Sauce 10 g x 2

Addal\has\been\developing\and\certifying\product
required\by\the\permits\and\diverse\cultures\of
each\country\including\the\Americas,\Europe,

South\America,\Southeast\Asia,halal,\and\Jakim\halal.

Today,\given\the\rapidly\growing\demand\for\original,
high\quality\K-Food\along\the\Korean\wave,

ADDAL\is\a\steady\seller\that\satisfies\this\requirement
and\has\established\itself\as\the\original\premium\brand\of

Toppoki,\an\icon\of\Korean\food\culture
among\many\countries.

Home Meal Replacement serise by ADDAL

Addal At Home

Premium\home-cooked\meals\utilizing
ADDAL’s\proprietary\patented\technologies

Premium HMR Series ‘ ADDAL at Home ’

Better Taste    Better Life

As people can picture a hamburger
when someone says

Just like Mcdonald
for Hambuger

represents TOPOKKI

 ADDAL

in Korea

“ McDonald ”

“ 

“ 

ADDAL
TOPOKKI

SMOOTH &SPICY
, SMOOSPICY
!

Since Topokki was considered as a home-made or
a local restaurant’s food, the taste of  Topokki
was all different depending on who made it.
 No one thought about keeping the authentic

taste by standardizing the sauce.
Daughter who is founder started reasearching and

developing that could be mass-produced.
After conducting years of researches and tests,
could succeed in keeping the authentic taste of 

Topokki by standardize the sauce.
 It was the core reason how ADDAL could run

the first Toppoki franchise business successfully.
ADDAL has become a leading company

for Topokki business in Korea.

 TV Documentary from Channel YTN

- King’s cuisine. Topokki -

Topokki, it’s not just a food
but a precious cultural heritage that has kept

hundreds years of Korean history

“

”

 In 1972
in a small town

There was a well known
store run by daddy and

daughter and also famous
for having no signboard

‘ADDAL’
The name was created by
a local newspaper reporter
who came by the restaurant
to write about its
successful business story.

The reporter made a name ‘ADDAL’
putting the first syllable of father and daughter together.

 ADDAL is

One of the ordinary foods for Korean folks.
It was ironically a royal cuisine served only for kings

in the Joseon Dynasty in the 14century. 
Because rice cake was very expensive at that time,

it was first ground using a grindstone,
steamed to form the long and round shape,
and then cut int bite-sized pieces to be used

for royal cuisines with traditional seasonings.

K- Comfort Food. K- Soul Food.

TOPOKKI

After the tragic Korean War, wheat flour
was given to koreans as a food aid from U.S.

People started to use flour as a substitute for ricecakes.
Later, after the economic growth

rice Topokki came out and hot pepper paste was added
with the form of Toppoki we are enjoying nowadays.

Toppoki has been evolved along the history of
the rise and fall from Joseon dynasty

to present Republic of Korea.
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1522-1972Tel.

E-mail. addal1972 @daum.net\

www.addal.kr  www.addalmall.kr

ADDAL CO., LTD.

History of ADDAL
https://youtu.be/ft529jCtx9c

Fermentation
https://youtu.be/GCStUFeCHFU

Energy of Street
https://m.youtube.com/

watch?v=xaTWPnW0b2

M&feature=youtu.be

ADDAL Movie
https://youtu.be/Y2le6hPySQA

SINCE 1972

Better LifeBetter Taste

ADDAL At Home
https://youtu.be/orOSRx89RhQ


