


CheilJedang Corporation produced Korea’s first sugar in 1953 and was found with the philosophy of Business 
Patriotism, that is “A company must contribute to the nation and further the human race with its business”. CJ has led 
Korea’s food culture for the last sixty years based on the founder and chairman Lee. Byung-Chull’s philosophy “Business 
Patriotism, People First, and Rationalism”. As it enters the 21st century, the company has extended its business into four 
core fields of Food and Food Service, Bio & Pharma, Retail & Logistics, and Entertainment & Media. CJ has constantly 
pursued its core values of integrity, passion, and creativity under the vision of “Creating a New Culture for Healthy, Happy 
and Convenient Lifestyles”. CJ has produced its products under the ONLYONE philosophy that sets us apart by being the 
First, Best, Different. These principles were the motivation that helped CJ grow as a global company creating lifestyle 
and culture beyond the Korean market. CJ is now embarking on a long journey toward “2020 GREAT CJ”.

Creating health, happiness, and convenience

Global Lifestyle Company, C

CJ Cheiljedang has led Korean food industry through its production of a wide range of products such as sugar, flour, and 
cooking oil, seasoning, processed meats, ready meals and varieties of other healthy foods. CJ CheilJedang has worked 
ceaselessly to create new markets with its first, best and different ONLYONE products. With the global Korean cuisine 
brand “Bibigo”, it is spreading Korean food culture to every corner of the world with pride in its 60 years history.

Sharing Korean cuisine and culture with the world



CJ Nutracon in Australia was established in 2006 at our current Queensland premises. Using Australia's clean and 
pure natural resources, we create uniquely manufactured flavoured meat products. 

We specialize in the manufacture of Enzyme beef extract, beef leg bone extract and other meat extract products at 
our Toowoomba based plant.

The plant also houses our on-site laboratory with the latest technology allowing us to ensure quality of all our 
products while catering to our customer's needs.

We have full HACCP and ISO22000 approval and are a licensed international exporter with exports going to countries 
such as Korea, China and the U.S.A.

Natural Extract and Flavour in Australia 

Location

CJ NutraCon Pty Ltd
Address: PO Box 730 49-71 Hermitage Road,
 Toowoomba, QLD 4350
Phone: +61-7-4698-6999 (English)
 +82-70-4990-2824 (Korean)
Fax: +61-7-4630-7788

Foods Healthcare Certificate
We are committed to the production and distribution of  ‘High quality products’ to meet customers’ demands whenever wherever.

Contact:



Strict quarantine laws, constant monitoring of livestock health by Dept of Ag, food safety standards, a pasture based 
diet and geographic isolation mean that major animal diseases are unheard of in Australia.

Australia cattle are reared in the fresh outdoors on a natural pasture-based diet of green grass. This is not only better 
for the animals and the environment but produces lean, nutrient-rich meat free of unwanted substances and harmful 
residues.

There have been no reported cases of foot and mouth disease or BSE in Australia. Australia is declared free from OIE 
list A diseases(Foot-and-mouth disease + rinderpest), and contagious bovine pleuropneumonia and BSE.

Why Australia?

CJ Beef extract is obtained from advanced enzyme hydrolyzed 
process which reduces bitter taste and enhances beefy flavor.
The extract contains only beef extract and sea salt, therefore is 
suitable for various application requiring beefy flavor and taste.

- CJ Beef Extract is excellent for expressing beefy note, meaty taste
- Richness of original beef flavor enhances taste of the applied foods
- 0.5~1% dosage depending on the application
- Application in wide variety savory foods like soups, meat products, 

sauces/gravies
- Availability for replacing artificial flavor 

White paste of beef leg bone concentrate is made through boiling more 
than 8 hours. CJ Beef Bone Extract (Leg Bone) contains no other part 
of skeleton except beef leg bone This can be widely useful in various 
applications requiring creamy and beefy flavor and taste.

- Use only Australian leg bone

- Strict managing of pre-processing step to obtain clean extract

- Multi step extraction system to extract strong liquid

- High quality, good taste

CJ Beef Extract is produced by CJ Nutracon in Queensland of Australia. 
All products are made with only reliable Australian Beef raised in the 
BSE free region.

CJ Nutracon plant has HACCP certificate and ISO22000.

Our Products
CJ Beef Extract

CJ Beef Bone Extract (Leg Bone) 

Safe & Reliable CJ Beef Extract



Product Specification
BEEF EXTRACT
CJ Nutracon's Beef Stock is obtained from an advanced 
enzyme hydrolysed process which reduces bitter taste 
and enhances beefy flavor.

The Beef stock contains only beef and sea salt, therefore 
it is suitable for various applications, and the richness of 
the beef flavor enhances the taste of the applied foods.

Processed Beef Stock (Soup) 
EHBP NC-1 (Enzyme Hydrolysed Beef Peptide)

Full Product Name:

Appearance & Flavor:
Dark viscosity paste, strong cooked beef smell,
strong beefy flavor

Ingredients:
Australian Beef Meat &
Naturally Evaporated Australian Sea Salt

Processing Steps:
Raw Material  Grinding  Cooking  Enzyme Digestion & Inactivation  Separation 
 Filtration  Evaporation  Adding Salt  Filtration  Package

Method of preservation: Heat-treated, 15% salt

Packaging: 220kg Steel Drums, 20kg Carton (Bag in Box)

Storage: Store in cool and dry place out of direct sunlight, best kept refrigerated. 

Shelf Life: One year when stored (unopened) at room temperature. 

Distribution: Shipped in refrigerated or dry goods shipping containers to final destination.

Intended Users: Wholesale, for further processing

Applications: The product is widely used in different cuisine and dishes.
- Noodle Soup: Korean Ramyun, Japanese Noodle (Ramen), Vietnamese Noodle (Pho) 
- Other food base: Beef Stew, gravies, saurces

Analysis Data: Brix ≥ 50%
Fat ≤ 50%
Salt 15 ± 2%
Coloform Negative
APC ≤ 10,000

220kg Steel Drums 20kg Carton (Bag in Box)

Quantity per 100 g
serving

% Daily Intake*
(per serving)

835 kJ (200 Cal)

32.7 g

6.3 g

3.4 g

2.5 g

less than 1 g

 less than 0.1 g

2.7 g

less than 1 g

6340 mg

10%

65%

9%

14%

 less than 1%

less than 1%

276%

Energy

Protein

Fat - Total

       - Saturated

       - monounsaturated

       - polyubsaturated

       - trans

Carbohydrate, total

     - Sugars

Sodium

Nutrition information

BEEF STOCK

* Percentage Daily intakes are based on an average adult diet of 8700kJ.
Your daily intakes may be higher or lower depending on your energy needs.



Product Specification
BEEF LEG BONE EXTRACT - 15%
CJ Nutracon's Beef Leg Bone Extract comes in the form 
of a white paste, and is made through boiling the Leg 
Bones for over 8 hours. The Beef Leg Bone Extract 
contains no other part of the skeleton other than leg 
bones. This can be widely used in various applications 
requiring creamy beefy flavor.

Processed Beef BoneStock (Soup)
Beef Leg Bone Extract (15, 15M)

Full Product Name:

Appearance & Flavor:
Mild beef odour, Creamy paste 

Ingredients:
Australian Beef Leg Bones &
Naturally Evaporate Australian Sea Salt

Processing Steps:
Raw Material  Grinding  Extraction  Separation   Evaporation 
 Addition of Salt  Homogenisation  Filtering  Packaging

Method of preservation:   Heat-treated, 12% salt

Packaging: 210kg Steel Drums, 20kg Cartons (Bag in Box)

Storage: Store in cool and dry place out of direct sunlight, best kept refrigerated.

Shelf Life: One year when stored (unopened) at room temperature. 

Distribution: Shipped in refrigerated or dry goods shipping containers to final destination.

Intended Users: Wholesale, for further processing

Applications: The product is widely used in different cuisine and dishes. 
- K-Foods: Kimchi Soup, Dumpling Soup, Bone Broth Soup
- Noodle Soup: Korean Ramyun, Japanese Noodle (Ramen), Vietnamese Noodle (Pho) 
- Healthy Food: Bone Broth Concentrate
- Other food base: Beef Stew, gravies, saurces

Analysis Data: Brix ≥ 58%
Protein ≥ 24%
Salt 12 ± 3%
Fat 15 ± 2%
Coliform Negative
APC/CFU ≤ 10,000

Quantity per 100 g
serving

% Daily Intake*
(per serving)

1086 kJ (260 Cal)

32.2 g

14.6 g

6.6 g

7.1 g

less than 1 g

 0.6 g

less than 1 g

less than 1 g

4410 mg

12 %

64 %

21 %

27 %

less than 1 %

less than 1 %

192 %

Energy

Protein

Fat - Total

       - Saturated

       - monounsaturated

       - polyubsaturated

       - trans

Carbohydrate, total

     - Sugars

Sodium

Nutrition information

BEEF BONE STOCK - 15%

* Percentage Daily intakes are based on an average adult diet of 8700kJ.
Your daily intakes may be higher or lower depending on your energy needs.

210kg Steel Drums 20kg Cartons (Bag in Box)



Product Specification
BEEF LEG BONE EXTRACT - 23%
CJ Nutracon's Beef Leg Bone Extract comes in the form 
of a white paste, and is made through boiling the Leg 
Bones for over 8 hours. The Beef Leg Bone Extract 
contains no other part of the skeleton other than leg 
bones. This can be widely used in various applications 
requiring creamy beefy flavor.

Processed Beef BoneStock (Soup)
Beef Leg Bone Extract (23, BF-23)

Full Product Name:

Appearance & Flavor:
Mild beef odour, Creamy paste 

Ingredients:
Australian Beef Leg Bones &
Naturally Evaporate Australian Sea Salt

Processing Steps:
Raw Material  Grinding  Extraction  Separation   Evaporation 
 Addition of Salt  Homogenisation  Filtering  Packaging

Method of preservation:   Heat-treated, 12% salt

Packaging: 210kg Steel Drums, 20kg Cartons (Bag in Box)

Storage: Store in cool and dry place out of direct sunlight, best kept refrigerated.

Shelf Life: One year when stored (unopened) at room temperature. 

Distribution: Shipped in refrigerated or dry goods shipping containers to final destination.

Intended Users: Wholesale, for further processing

Applications: The product is widely used in different cuisine and dishes. 
- K-Foods: Kimchi Soup, Dumpling Soup, Bone Broth Soup
- Noodle Soup: Korean Ramyun, Japanese Noodle (Ramen), Vietnamese Noodle (Pho) 
- Healthy Food: Bone Broth Concentrate
- Other food base: Beef Stew, gravies, saurces

Analysis Data: Brix ≥ 58%
Protein ≥ 24%
Salt 12 ± 3%
Fat 15 ± 2%
Coliform Negative
APC/CFU ≤ 10,000

Quantity per 100 g
serving

% Daily Intake*
(per serving)

1337 kJ (320 Cal)

27.5 g

23 g

10.4 g

12 g

less than 1 g

less than 0.1 g

1 g

less than 1 g

3650 mg

15 %

55 %

33 %

43 %

less than 1 %

less than 1 %

159%

Energy

Protein

Fat - Total

       - Saturated

       - monounsaturated

       - polyubsaturated

       - trans

Carbohydrate, total

     - Sugars

Sodium

Nutrition information

BEEF BONE STOCK - 23%

* Percentage Daily intakes are based on an average adult diet of 8700kJ.
Your daily intakes may be higher or lower depending on your energy needs.

210kg Steel Drums 20kg Cartons (Bag in Box)


