KOREAN UMAMI MEETS HINDUSTANI.
N-Oodles of taste!

K-dramas have a massive following in India, & people passionately follow
Korean culture, fashion, & of course, their food. This gives us the
perfect opportunity to blend that Korean wave with an Indian zing
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But Indian taste buds &

want masala, masala ay
& more masalal Hmmmm....what about

) a subtle tangy twist?
Korean flavours are & = Vibrant red & Intense

umami-sweet-sour... _ masala aromal

You mean the smoky
heat of roasted chillies, &
authentic Korean umami / |
flavours?

with a desi
masaledaar twist?

Ginger, garlic, less soy,
& a touch of roasted
coriander and cumin!

don’t forget tangy
tomatoes.
Let’s make it more
Desi Korean!

Good job team...
the umami is great,
but the indian notes...

heed to be more
dominating.

Finally... a bowl that speaks both Hangul and Hindi!

Sustainobly |
 Sourced Spices |

Spicy, savoury,
umami-packed!
We nailed it!

This is it! A fusion
that feels Korean,
but tastes right at
home in India!
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OMG! This banger
compliments my
favorite K-drama.

Finally found Korean
Umami Noodles for my
desi emotions!

Sales soared within the first quarter!
The fusion flavour became a hit among Gen-Z K-pop fans.




