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Gaon Trading Co., Ltd. serves all areas of commercial kitchen facilities. Specializing in
commercial kitchen solutions, we offer top-notch expertise in a wide range of areas, from the
production of kitchen equipment to delivery, export, and restaurant startup consulting.

In particular, with the rapid rise of the K-BBQ market, we have successfully entered the global
market by exporting exhaust hoods manufactured directly in Korea to the North American
market.

Since our transition to a corporation in November 2023, we have opened a North American
branch to further enhance work efficiency and provide the best service to our customers.
With a service mindset that values our customers' time, we promise to always strive to meet

your needs.

We look forward to becoming your best partner.
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Hello,

| am Hanman Lee, the CEO of Gaon Trading Co., Ltd.

As a company specializing in the export of kitchenware, we started with the motto of valuing our
customers' time.

Based on our expertise in the foodservice industry, we provide customized products and export
them to various countries, including the United States.

Our management philosophy is centered on communication among employees, aiming to create a
positive organizational culture that promotes collaboration and efficiency.

We strive to establish a virtuous cycle where our team works together to deliver the best results
to our customers. Through this approach, we understand our customers' needs, enhance our
competitive quality, and work towards becoming a recognized company in the global market.
We promise to meet our customers' needs and ensure that our products are remembered
worldwide.

Thank you.

History

2018 2022 2024 2025

01. 05. 10. @ 05. 02.

- Establishment of - SavorX Patent Application | - Obtained Certification - Trademark Registration _(?:ﬁt%?ggf g};"érggﬁ’”

Korean Kitchen Bank in the United States of UL710 / cUL / NSF gaon* Reducer for SavorX

_ . Essential)
12. 1. Launched SavorX Lite 03.

2019 - Domestic Patent - Conversion to Gaon 08. - Launched US website

Reqistration for Exhaust Trading Co., Ltd. _ 04.
egistration Tor Exnaus Launched SavorX Monster ¢ * Atiended the Georgia

05. Hood SavorX 12. Korean Business Expo

- Signed Supply - Achieved $300,000 in 1L 05.

Contract for 9292 Exports to the United States - Achieved Certification - Design Registration

. . (Ball Reducer for
Korean BBQ Brand : Bulletin by Buckeye SavorX Monster)

Kitchen Equipment Fire Equipment - Attended the Chicago
12 NRA Exhibition
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Patent : Certification

CERTIFICATION
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Lower Operational Costs, Higher Customer Satisfaction

Optimized Solutions for BBQ Restaurants
A Comparative Case Study: 50-Table Installation in the U.S.

; 1| Savor X Monster || ;
Item Conventional System: Detach Pro | Savings

1 ]

Required Air Volume(CFM) 164 CFM . 139 CFM I More Efficient
Required Number of Fans(1HP) 9 units : 7 units :

‘‘‘‘‘‘‘‘‘‘‘‘ . : . : Down ¢
Fan Cost(*Avg. Cost = $1,500/unit) $13 500 : $10,500 :
Required Number of HVAC(3RT) 7 units . 6 units '

............ : ; : , Down ‘1’
HVAC Cost(*Avg Cost = $4 800/un|t) $33,600 i $28,800 i
1 1
° 1 1

+/ Total Installation Cost $47100 1 $39,300 | Saved!!

RT: Refrigeration Ton / TRT=400 CFM
HP: Horsepower / THP = 1000 CFM

Slash your equipment expenses bf $7180Q!!

HVAC system Number of Total powg r Electricity Electricity
Capacity installation SV el Cost/Day Cost/Year
(10h operation)
7 315 kWh $40.95 $14,943.75
3RT
6 270 kWh $35.10 $12,808.92

Power Consumption: 1.5 kW per RT
Average Commercial Electricity Rate: $0.13 per kWh

Electricity savings o{$2,135!!
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Gain a Competitive Edge

m Certified Safety for Reliable Performance

- Ensuring Product Safety

= Offering a Superior User Experience = Reduced Resistance

- The wing-nut detachable design of the filter

Using a Patented Filter

box and pipe ensures convenient and smooth - Enhancing Energy Efficiency by

operation.

o

Al

- Efficient Hygiene Management — UL-certified T a—
filter box and detachable outer pipe design for @3 Tocknelogies (S0 WM st Roport

e

Optimizing Airflow

Blue Heaven

a2 357022

(S i 00 R Resistance Traverse

Air Flow vs Resistance

Resistance (in WG)
N e oromoB N om ow
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= Effortless Cleaning with Easy-Detachable System

- Detachable Inner and Outer Filters&Pipes

= Enhanced Oil Fume Absorption
I~

| |
7.8 1in

- Big Grease Tray. Clean Air.
99.9% Oil Vapor Gone.

= Simplified Maintenance

150ML

- Twice the Filter Life Thanks to the
150ML Capacity Tray



Q292KOREAN BBQ
Georgia, USA

KOREAN ‘x_l_/'\_
lllinois, USA

CHOSUNHWARO KOREAN BBQ

Virginia, USA

G SHINHWA

KOREAN STEAKHOUSE

linois, USA

T

KOREAN B-B-Q
Vancouver, Canada

Quebec, Canada

Moutain San BBQ

LA, USA
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Showed Up - and Stood out

Where We Made Waves in 2022~2025

2022.11
maow N i . - = ~ I
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2022. 1. 1 - 11. 3¢
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2024.10

CALIFORNIA RESTAURANT SHOW

CALIFORNIA

N

2025.04

/!..‘ f
//,/ JHSI2! | Opening Ceremony

%ORLD KOREAN

G
// BUSINESS CONVENTION 2025 i
HI23AE HAgtoIH| =L ATIR] -
2025. 04.17. (THU) - 2025. 04, 20. (SUN)

‘GAS SOUTH CONVENTION CENTER
ATLANTA, GEORGIA, USA

s QUIFTY @mummmuem  se MaETEE KeRZ @mememeen

2025.05

ARESTAU RANT
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<
g SSOCIATION

:SHOW

May 17-20, 2025 McCormick Place | Chicago, IL

Successfully presented at Global Industry Shows
See how is defining the future of kitchen ventilation.
Let's Connect - we're just getting started.
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FEATURES

Lengh  265x265x1,340~1,710mm
Weight 13kg

Special Possibility of fire prevention with a fires suppression box

Features  pqjustable length hood

Easy detachment for separate cleaning

Material SUS304
Airflow  139CFM

Surface Temperature 655F (MAX)

Capacity of Grease collector  150ML

Pipe Detachment Possible

Filter Box Detachment Possible

Additional Option Trumpets, Spring Ballencer
Load Capacity per pallet 18PCS

Officially Certified by an Authorized Institution

©lo

Additional Accesories

Inlet cap & Bottom Grease collector

Filter Grease
Collector

wo E

Wing nut Ball bearings  Spring Balancer Filter

nnnnnnn

Grease Guard






\f CHECK POINT

v Filter Box : The square filter box design prevents the swirling of vapors
and provides ample internal space, making it easier to install a fire
suppression system.

v/ ) Wing Nut : Allow for easy and convenient attachment and detachment of
the filter box and pipe

V) Ball Bearing Coupling : Allows for easy and convenient attachment and
detachment of the vertical and horizontal pipes.

(\/) Stainless Steel Single-Material Handle : Made from a single material
to prevent rapid temperature changes, ensuring safe operation during
cooking without the risk of burns.

(\/) Spring Balancer : In addition to the ball bearing coupling, installing
a spring balancer makes the telescoping much smoother and the

tension stronger.

14



Drawing sheet (W) @

Caution

This document was provided for general model information.

The length of the pipe may differ from that of the document, depending on the request of the
customer.

Please measure the product received before installation once again.

» DUCT

[ ]
\

% IMPORTANT *
When installing, the Exhaust collar 6" X 6"
pipe duct must be
welded to the top
spoiler of the hood
filter box Filter Box

v

Buckeye N-1LP
(Duct permeter)

V2 Corn shape filter (Pair)
(H9.65" / m 4.8")

Grease filter tray (150ml)
(H1.42" / 1 5.3")
Buckeye N-2HP
(Surface nozzle)

v

v

\ 4

Inner pipe = Top pipe
18Gage

v

Guide bar

v

Pully down: 67.91"
Pully up : 50.78"

Connector cap
(twist lock)

v

47.83" =55

°9
[loNe]
d

v

10pcs Ball bearing

Outer pipe = Bottom pipe
6Gage

[}
v

Handle

Twist lock
Trumpet

6" Minimum 4.33" & Bottom grease collector

(Between  eeeeennn. N
cooking surface 6"
and the hood

bottm) A : » Grease colletor guide

% VERY IMPORTANT % ®

vVVvvy vy

i Guide is not welded

for customer’s request.
If you want to

combine , please use
adhesive glue or
welding by yourself.
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roduct Composition () @

FILTER BOX
8"X8"X13.4"

6.0"X6.0" EXHAUST COLLAR

DOOR LOCK
oooc\ p N

FILTERASEMBLY —

FILTER GREASE COLLECTOR —|

FIRE SUPPRESSION SYSTEM —

(INSTALLED BY OTHERS)

8 / /&

DOOR LOCK /

4 )

\ ACCESS

DOOR

/ °
SPRING

BALANCER
ASSEMBLY

PIPE CONNECTOR:
MINIMUM OVERLAP 10" L
BETWEEN OUTER
AND INNER TUBING
WITH 5" HOOD

TO COOKING
SURFACE CLEARANCE. il

HANDLE MATERIAL :
STAINLESS STEEL
ROUND SOLID BAR
(ATTACHED BY WELDING)

Y/

GRAPHITE GASKET
: SIGRASEAL V30010M2 3.0mm

INNER PIPE AND FILTER-BOX
ARE CONNECTED WITH
WING NUTS.

GUIDE BAR

(3/8" STAINLESS STEEL GUIDE ROD)
: ATTACHED FILTER BOX
BY WELDING FOR OUTER

PIPE MOVES UP & DOWN

THIS TUBING TRAVELS
UP&DOWN

- Fully Down 67.3" (1,710)
: Fully Up 51.7" (1,340)

END CAP NUT

OUTER PIPE

TWISTLOCK HOOD ASSEMBLY
WELDED
10.43 | = HOOD GREASE COLLECTOR
[265.00] S (CAPACITY :300 ML)
N
[Te}

6.00

TABLEWITH
BBQ GRILL

BBQGRILL:
SAY COOK
MODEL NO: SG-8288 A

16

GREASE FILTER ASSEMBLY

INNERFILTER

OUTERFILTER

ASSEMBLE THE INNER FILTER INTO THE OUTER FILTER

PLACED ON
FILTER GREASE COLLECTOR

OUTSIDE DIAMETER :
—— g
[145.96] =
INSIDE DIAMETER o2
—_— ol
[82.74] I"

FILTER GREASE COLLECTOR
(CAPACITY : 150 ML )

24374 o ?
TOP VIEW
[120.00] ] 0413/16

[123.00]

TOP VIEW

3/4

L

T230.00]
93/4
a7
[6.
1175.00]

30.00]

6
11/8 1125

43/4 o8
120.00] & 413/16[481
T123.00]
FRONT VIEW FRONT VIEW
INNER FILTER OUTER FILTER

FILTER BOX % \
8"X8"X134" \ \
IN=ACCESS
N DOOR
HOOD MATERIAL :
STAINLESS STEEL 18 OR 20 GAUGE ;
TYPE 304 OR 430 INNER PIPE AND FILTER-BOX

ARE CONNECTED WITH
WING NUTS.




Cleaning Method

>¢ Lower Grease Collecter

1. 2.

o

&)

—
N C—’

To clean the oil collected in the
Grease collecter, use hot water and
detergent for washing.

Turn the product to the right
to disassemble its components.

Use a soft sponge to remove
any remaining oil.

¢ Filter box and Filter

A \

L |2 —
3 (] ]
4":
=
— ~ ~

Open the door of the product and
detach the filter and filter grease
collecter from the main body.

Please wipe the interior with a
soft cloth.

Internal pipes supply water
through a filter box and can be
cleaned internally using a brush.

oo

Loosen the wing nuts to detach the filter The external and internal pipes are
box and external pipe, which can be detachable and can be cleaned
cleaned separately to remove oil stains. separately to remove oil stains.

3_ To detach the internal pipe (upper) from the

external pipe (lower) slightly lift the pipe
connection then turn the external pipe to the
left and pull it down to separate.

4_ The ball bearing can be separated from the

pipe by applying force from the inside to the
outside.

If oil stains are not completely removed the
parts can be replaced through additional
purchase.

5_ When cleaning the pipe connection wrap a

cleaning cloth around a stick and gently wipe
the gap between the internal pipe and the
pipe connection.

17




Components

The model SavorX-Monster Detach Pro comes with the filter box and pipe provided as separate parts.

SavorX-Monster Detach Pro is packaged in one box per set.

+ Box Dimensions: 280(W) x 280(V) x 1250(H) (mm) / 13.5Kg
11" x 11" x 49.2" (in) /30 (Lbs)

Box Configuration
+ Filter Box: Filter box, internal grease filter, external grease filter, filter grease collector, door lock
* Top Pipe: Inner pipe, Ball bearing, Spring balancer, Spring balancer bracket, Guide bar, Wing nut
* Bottom Pipe: Outer pipe, pipe connector, handles, Bottom grease collector, Wire bracket,

Guide bar bracket

Itemized Product Components Component Names Count

Filter Box

Inner grease filter

Filter Box Outer grease filter

Filter grease collector

Door Lock

= NN === |-

Inner Pipe

Ball bearing 10

Spring balancer

Top Pipe -
Spring balancer bracket

Guide bar
Wing Nut

Outer Pipe

Pipe Connector
Handle

Bottom Pipe

Bottom grease collector
Wire bracket
Guide bar bracket

= =R =R == W ===
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Assembly Instructions

+ After removing the product from the packaging box, verify that all necessary components

for installation are included.

+ When assembling, ensure that the 6" x 6" exhaust collar (located on the filter box) is securely

1.

+ Itis recommended to use a 6" x 6" duct size for connecting to the SavorX-Monster Detach Pro.

fixed to the ceiling before installing the product.

Assembly of the Filter Box and Duct Hood

It is advisable to have two or more people assist with the assembly.

While one person holds and installs the hood body, the other should use a drill to securely
fasten the cover ring with dedicated screws.

After securely attaching the hood and filter box, perform welding to prevent gas leaks.

2. Assembly of the Upper Filter Box

Lift the door lock (red handle) to release the binding.

The door lock can be adjusted by turning the assembled nut to modify the strength

of the connection.

The lid of the filter box features a graphite gasket designed for high-density sealing.

The internal filter, external filter, and grease collector are packaged separately.

Ensure all bubble wrap is removed before installation.

Place the grease collector into the filter box, ensuring that the concave side faces upward.
Position the cone-shaped filter on top of the grease collector.

Insert the filter and grease collector into the fire filter box as shown in the image.

19




3. Pipe Assembly

* The pipe and filter box are assembled with three wing nuts.

* The height of the hood can be adjusted by the number of installed ball bearings.

* Lift the outer pipe and connect it to the inner pipe, then turn it to the right until it clicks
into place to secure it.

Rotate the pipe connector to the right near the junction of the outer and inner pipes to
further secure the connection.

r

4. Assembly of the Bottom Grease Collector

- Insert the internal part of the grease collector into the interior of the inlet cap.

« Align the grooves below the assembled grease collector and turn it to the right.

+ Rotate the bottom grease collector of the bottom pipe to align it with the grooves.
* Ensure that both the upper and lower parts are correctly secured.

o

20



Installation and Usage
[ When Installing ]

Before installing the hood, mark the installation location in advance.
The hood operates most effectively when there is a minimum of 6 inches between
the cooking equipment (such as a grill) on the table and the bottom of the hood.

+ The installer should check all parts and assemble them in the specified order.
+ Maintain a minimum distance of 6 inches between the cooking equipment on the table
(such as a grill) and the SavorX-Monster Detach Pro during use.

G

[ When Using ]

+ To adjust the height of the product, hold the handle of the bottom pipe and maneuver it
in the desired vertical direction.

+ Keep the pipe out of reach of the user while operating the grill.

% Ensure that the bottom grease collector or inlet cap does not come into direct

Maintenance

+ To extend the product's lifespan and maintain a clean operating environment,
it is recommended to clean the product regularly.

+ Before cleaning and performing maintenance, ensure that the power is turned off
to avoid the risk of fire and electric shock.

When turning off the power, disconnect the power plug from the outlet.
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ROASTER
[SG-8288A]

Intertek Intertek
5012198 5012198

FEATURES

Charcoal and Gas Dual-Use Downward Roaster :
This roaster evenly cooks both the exterior and
interior of the meat on the grill, imparts

acharcoal flavor, and expels residual heat and
odors through specialized intake holes for

downward ventilation, resulting in superior

grilling taste compared to other methods.

- Large Burner and High Heat for Quick Cooking

- Adopts Dual Safety Fire Extinguishing Device for
Maximum Safety

- Modular Design for Easy Cleaning and Partial
Maintenance

- Three-Speed Motor Control Ensures Optimal Meat
Quality During Grilling

- Forced Ventilation System Expels Smoke and Odors,
Providing a Comfortable Indoor Environment

- Chrome-Plated Head Burner for Semi-Permanent Use

- Designed with a Grease Collection Box to Capture
Qil in Smoke, Minimizing Grease Accumulation



GAON
GRILL

FEATURES

Suitable for semi-permanent use, resistant to
warping from heat. It does not worry about
coating peeling off and has high thermal
conductivity, making it effective for grilling all
types of meat, from thick cuts to thin slices.

VCHECK POINT

- Excellent Corrosion Resistance

- High Abrasion Resistance

- Great Fire and Heat Resistance

- High Hygiene Standards Easy to Clean

GREASE
GUARD

FEATURES

It captures grease and liquid residue to prevent
contamination of the cooking appliance. The tray
is simple to install and remove, and it can be easily
cleaned with water or mild detergent for repeated
use. It is made from SUS304 stainless steel,

offering excellent heat and corrosion resistance.

V' CHECK POINT

- Efficient Oil Collection:
- Fire Safety Enhancement:

- Detachable and Easy to Clean:

» When the Grease guard is inserted into the
Intel Cap & Bottom Grease Collector

- Durable Material:
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