SUGAR

CJ is an acronym of Cheil Jedang, which literally translates into
“No.1 Sugar Refinery.” This name clearly demonstrates the history
of CJ and its core competency. Although CJ was able to
manufacture only granulated white sugar 50 years ago, now the
product line-up has greatly expanded. CJ’s sugar products can
satisfy the different needs of consumers which are made with &
accumulated know-how on sugar refinery that can’t be easily
mimicked by others.

COOKING SYRUP CORN SYRUP
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:SUGAR FOR COFFEE

SUGAR FOR COFFEE SWEET LONG SUGAR
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OLIGOSACCHARIDE
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FREE SWEET SUGAR
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CJ's food products
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