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Disclaimer
• This document has been prepared by, and is subject to the copyright of, Shin Starr Presents Corp. (“SHIN STARR"). This document is being issued on a strictly confidential basis and for 

information purposes only. No part of this document may be distributed, reproduced (in whole or in part), summarized, quoted from, otherwise referred to, transmitted, stored in a 
retrieval system or translated into any other language in any form, or by any means without the prior written consent of SHIN STARR.

• This document has been furnished to the intended recipient solely for such recipient's reference and private use. This intended recipient may not, without prior written consent of SHIN 
STARR, refer to, copied, disclosed, reproduced or redistributed, in whole or in part, to any other person, at any time without the prior written consent of SHIN STARR.

• This information contain herein is preliminary in nature, and does not purport to be exhaustive. This document has been prepared on the basis of publicly available information. Also, 
such information has not been independently verified by SHIN STARR. This document does not constitute a due diligence review and should not be construed as such. No representation 
or warranty as to this document's accuracy, completeness or correctness, the reasonableness of any opinion expressed herein, or the reliability of any projection or forecast contained 
herein, is made and no reliance should be placed on this document in making any business or investment decision. The information contained, and any opinions expressed, in this 
document are subject to change at any time and SHIN STARR is under no obligation to inform the intended recipient or any other person of any such change.

• SHIN STARR accepts no responsibility or liability in relation to this document (including, but not limited to, for any error contained in this document or in relation to the accuracy, 
completeness or correctness of this document or in relation to any projections, analyses, assumptions and/or opinions contained herein nor for any loss of profit or damages or any 
liability to a third party whatsoever arising from the use of this document). SHIN STARR and/or any of its directors, officers, employees, agents, representatives, associates and/or 
advisers (together, the "Representatives") do not accept any liability whatsoever for any direct, indirect or consequential loss from any actions undertaken in reliance on or from any use 
of this document and thus shall protect SHIN STARR and/or the Representatives in all circumstances. By accepting this document, you agree to waive any and all claims for liability 
against SHIN STARR and/or the Representatives in all circumstances.

• All opinions, estimates and valuations or any view included in this document is based on financial, economic, market and other conditions prevailing as of the date hereof and no 
representation or warranty, expressed or implied, as to the accuracy or completeness of such opinions, estimates and valuations or any view in this document is made by SHIN STARR.

• This document does not constitute any form of financial opinion or recommendation and is not intended to form the basis of any investment decision and does not constitute or form 
part of any advice or any offer to sell or an invitation to subscribe for, hold or buy any securities or any other investment, and neither this document nor anything contained herein shall 
form the basis of or be relied on in connection with any contract or commitment whatsoever. Nothing in this document should be construed as legal, tax, or financial advice on the part 
of SHIN STARR or any of its respective affiliates nor does it form part of a prospectus or an offer to enter into any other transaction or commercial agreement. This document is not, and 
should not be treated or relied upon as investment research or a research recommendation under any applicable regulatory rules. Shin Starr presents™ does not owe any fiduciary duty 
to the recipient of this document.
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Shin Starr Presents Corp.

1F, 94-14 Eoulmadang-ro, Mapo-gu,
Seoul, Republic of Korea

15
(4 engineers, 4 F&B experts, 2 chefs incl.)

www.shinstarr.com

“We believe in sustainable innovation to better food”

Company Overview Our mission is to bring inspiration to the food world by harmonizing robotic technology with Korean culinary excellence. 
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Jay Shin
Co-founder, CSO/COO

Morgan Stanley Investment Management, 
Fullerton Asset Management of Temasek, 
Deutsche Securities
BA, Hanyang University (Electrical Computer 
Engineering)

Sangrok Lee, Ph.D
Co-founder, CTO

BTBL Corp, Essenco, Power Logics, Mbright, Samsung SDI
Ph.D, Duke University (Electrical Computer Engineering)
MS, Univ. of Colorado (Electrical Computer Engineering)
BA, Sogang University (Physics)

Kish K. Shin
Co-founder, CEO

BTBL, 678 Corp / 678 USA, ESV, 
JIOS Aerogel, Mirae Asset Securities, 
ING Bank Seoul
BA, Hanyang University (Sociology)

Calvin Yoo
Director, F&B Business

Kevin Na
Senior Engineer, R&D Engineering

Lois Kim
Culinary Director, Food R&D

Entosoft, Essenco, Elight, Senbird, 
Nexisolution, Daewoo Electronics
MS, Hanyang University (Electrical Engineering)
BA, Hanyang University (Electrical Engineering)

18yrs F&B Franchise Expert
Dduksim, Entas, CHANGGO43, 
Outback Steakhouse, Lotte Hotel
BA, Sejong Cyber University (F&B Franchise)

29yrs Korean Cuisine Chef
Entas, Seolmajung, 
ThePyeongyang
Korean Cook License

The Team Strong core members consisting of world-class engineers with proven track record in robotics, mechanical and electrical engineering 
teamed up with top tier Korean culinary experts.
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Chandon Park
Store Manager, F&B Business

10yrs Korean & Japanese Cuisine Chef
Entas, Hojika, AK Gome Sushi
Inha University (Mechanical Engineering)
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World’s 2nd

MASSIVE
OPPORTUNITY

GLOBAL,
MACRO TREND

WHAT WE DO

SUSTAINABLE
NEW PARADIGM

Investment Case
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The Future of (off-premise) Eating

We create, operate and franchise Korean cuisine based QSR and fast casual dining restaurants built around our proprietary robotic technology and
Korean cuisine excellence. Our products are equally backed by world-class engineers and Korean food masters.

We are capitalising on profound changes in culture, technology, demographics and urbanisation – which collectively are driving a secular shift
toward more gourmet, convenient, fresh and… contact-free food products and services.

Our restaurants are significantly less-labor intensive powered by SPACE+ Technology™ without compromising the authenticity of food. We are the 
only food tech startup to create new paradigm for sustainable food delivery business model.

Our Total Addressable Market – Korean cuisine based QSR and fast casual dining in global market – is fast growing and massive. Only small 
penetration is needed to generate billions in revenue due to our unique positioning in the trending yet still niche market.

We are benefitting significantly from our pioneer failure’s reference as we are able to offer “new and improved” products with greater business 
sustainability in a leaner startup manner. In addition, we are able to reduce significant time and money spent on regulatory prep work in our 
prioritised market locations – San Francisco BA, Washington, Southern California and etcs.
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Source : Euromonitor, The Washington Post

“if Japanese food was a romantic comedy, Korean food would be an action movie. 
Korean cuisine makes it all too easy for newcomers to fall in love with.” - a famous chef

Asian food in global food market has been a 
dominant force in the recent years and 
Korea is leading the way with its late belated 
but much anticipated awakening.

(cumulative increase in %)

Global fast food restaurant 
sales by food ethnicity

• 140%   Phoenix

• 80%   San Francisco, Portland, Seattle, Boston

• 70%   New York

• 50%   Atlanta, San Jose, Chicago, Houston

* Relative demand is a category’s share of U.S. page views
across all food and restaurants on Yelp

KOREA is 
the New Black

The demand for Korean food in the U.S. is growing faster than the supply. 
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According to Yelp in 2019, Relative demand* for Korean food has grown nationwide 
in U.S. Most of this growth has taken place within the last 3 years.
29 out of Top 30 metros in US for food and restaurant have seen significant increase 
in demand for Korean restaurants.
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Powered by

Domestic franchise : Korean food U.S. franchise : Korean chicken

7

SHIN STARR presents
a Korean FoodTech

SHIN STARR presents series of Korean restaurant franchises built around SPACE+ Technology™ to the global food world.
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Auto Pressure FryerAuto IH Wok Logistics System

Commercial rollout In developing

Series
Customisation based 
on menu, pot size, 
pot type and needs

Seamless Integration into one system (SPACE+) : expanding and diversifying menu portfolio efficiently

Software Integration

B2B, B2C B2B B2BB2B, B2C

Cost-effectiveness  |  via cooking process systemisation robot and automation applications

Profit margin  |  via significantly unburdening traditional cost variables such as labor and rent cost etcs

Food quality  |  via using better ingredients and serving fresher

CAPEX efficient  |  via cheap and scalable modular system granting agile expansion

Contact-free servicing  |  via mobility technology enabling sustainable cook-en-route

Growth Drivers Enhancements+
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...
Packaging

B2B

Concept design Concept designIn development

+SPACE
Redefining Kitchen 
Beyond Space

SPACE+ Technology™ is spatial technology platform created by SHIN STARR presents to enhance cooking and food servicing quality and efficiency. 
Our technology brand combines and integrates in-house made robotic and network technologies into a flawless autonomous kitchen and food 
servicing system.

(Patented) (Patent in progress)(Patented)
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is our first commercial project scheduled to launch in the 

summer of 2020 to secure near-term source of revenue for the company.

The brand will focus on domestic market and will play the role of antenna 

shop which will help the company to validate piloting technologies & food 

(menus) before expanding globally.

It is a step further to proving business sustainability achieved by SHIN STARR 

made robotic kitchen technology.
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More than 50% of the serviced menu are cooked autonomously via Auto IH Wok.
Korean culinary excellence fully replicated via pre-programmed recipe algorithms in a consistent and efficient manner without compromising taste.

Gongdori Kitchen
Menu Composition

Auto-cook mode

Serve mode

Cleaning mode
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• Merchandise specialized brand

: Gongdori Food Super™

• Revenue diversification

• PB product development & B2C targeted HMR

• Convenient store distribution - GS25, 7ELEVEN

11

Positioned to capture diverse revenue channels by utilizing affiliated merchandise brand mall ‘Gongdori Food Super™’ aimed to penetrate the 
ever-growing ready made food segment.

Gongdori Kitchen
Diversified Revenue
Sources

<Revenue Sources>
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Hojokban
in Apgujeong

Gongdori Kitchen
in Apgujeong Rodeo

Store Area (sqft) 890 1000

# of seats 24 38

# of cooks 8 2

# of waiters 2 2

*Major variables within margin of error (ASP, turnover, initial investment and etc) (Source : Internal Comparison Data)
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Gongdori Kitchen is our proof of concept as it is built on the same growth drivers designed to enhance cooking and food servicing efficiency by 
the help of technology. The brand will serve as technical testbed for future SPACE+ technologies.

Proof of Concept

Cost savings from less labor re-invested to better ingredients quality

Improved sustainability via technology and versatile revenue sources

60%
Employees headcount

(10  → 4)

13%
Extra Revenue Generated

from brand mall merchandise sales

34%
Operating Income

Avg 14% in Korea

$12,500
Monthly labor cost savings

Technology testbed to pilot various robot/automation technologies 
under development
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DESIGN & BUILD
Research and Development

PILOT AND UPGRADE
Commercialization

Pilot / Stress test
New tech & menu experiments

Material

Exterior
Design

Circuit
Design

Firmware
Programming

In-house
IH 

Development

Ideal Weight
Determination

Cooking 
surface 
coating 
technic

Surface 
coating 

composition

Induction Coil 
Customisation

Fire Taste
Module

Type of Fire

Assembly
Housing

Induction 
Coiling

NR Pocket
Ball

In-house 
testing

Idea
Generation

Menu and 
Food

Classification

Recipe
Build-up

Sous-vide
Technic

Nurungji
Test

Meat cooking
Test

Sauce and 
Recipe

Factorization

HMR
And 

Meal-kit

Customer 
Feedback

SCALE-UP AND CUSTOMIZATION
Localization and Expansion
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Through the Process, we create, build, test, destroy and rebuild our technologies down to the last detail.
Through Gongdori Kitchen, we are able to pilot test our technologies & menus on the field then fine tune them before deploying full force.

The Process
Food Technology 
is Made not Born
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“just freshly made chicken”

The most delicious chicken is always the just freshly made chicken.
just freshly made chicken at your door.
… even in your mailbox
… for real.

JustMade ChickTruck™ 
- Autonomous Chicken Truck
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Cook-en-route
New Delivery

The unprecedented pandemic is creating fundamental shifts and are changing consumption patterns, and the way people buy and eat food. 
Cook-en-route will emerge as a mean to serve freshly cooked food in a contact-free delivery manner.

“COVID-19 is changing the way of eating forever.”

20,000 BC

Cook-en-route

2016 Zume Pizza

In-dining

Take-out Delivery

1768 Korea

Drive-thru

1956 McDonald’s

Somewhere btw Ancient 
Greece and Rome era

WHEN & WHERE
cooking takes place

Restaurant Customer

New
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+
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Current Addressable Market

$22.1bn $42.1bn+

Source :
The U.S. Census Bureau, 2017, Accommodation and Food Services Summary Statistics

IBISworld, 2019, Market Research Report - Mexican/Korean Restaurants Industry in the US
The Korean Food Promotion Institute, 2018, Global Korean Dining Reports

$200bn+

10%
serviceable
obtainable $20bn+

Expected Total Addressable Market

U.S. delivery & 
cook-en-route market

U.S. fast food
delivery market

U.S. fast food drive-thru market

=

Target Market The market we are after is massive with strong momentum to continue expanding.
We are positioned right in the center of this movement to pave the way.
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powered by SPACE+ Technology™ 

lower cost structure vs Uber Eats

JustMade 
ChickTruck™
Major Properties

JustMade ChickTruck™ is an app-connected food truck that cooks Korean style fried chicken en-route to your desired delivery location.

World’s first cook-en-route chicken truck

De-centralised delivery system

real-time traffic & resources monitoring
Online order & tracking thru
(App / Web / SNS / IoT order)

App-connected

free range chicken, eco-friendly packaging
help public & the weaks

Social Impact

pick-up automation

based on real-time fryer capacity, inventory, 
traffic status (collective big data)

Contact-free pick-up zone

Order prediction & allocation AI

equivalent to a store manager

One driver

Delicious Korean Chicken

most importantly, it’s delicious
Korean fried chicken, millennials’ most pick
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• Autonomous cooking with mobility (trucks)
• Detachable chargeable battery
• Automated pressure fryer & auto wok
• Refrigerated storage
• Contact-free dispenser customization
• Autonomous loader and logistics system
• Autonomous packaging process
• Cloud server linked allocation processing
• Big data based demand prediction AI
• Real-time GPS tracking & App/Web/SNS/IoT order

“5+ independent cooking/food 
servicing tech”

+
“3+ IoT/AI tech”

Seamlessly integrated 
into one system

We are building the world’s first autonomous cook-en-route Korean fried chicken truck powered by Space+ Technology™.JustMade 
ChickTruck™
Truck Structure
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JustMade 
ChickTruck™
Order Taking & 
Allocation Process

Similar to that of Uber & Lyft, JustMade ChickTruck™’s order process utilizes ride-hailing system which maximizes time efficiency when multiple 
trucks are roaming in the designated area. 

HQ & Control Tower (CT)

With only 1 truck With a number of trucks

AI Distribution Hub

Address 1

Address 2
Address 3

Address 4
Address 5
Address 6
Address 7

Address 9

Address 10

Address 11

Address 12
Address 13

Address 8

Address 14

Address 15

Address 16
Address 17

Address 18
Address 19
Address 20
Address 21
Address 22
Address 23

Address 24
Address 25
Address 26
Address 27
Address 28

Address 29

Address 30

Address 31
Address 32

.

.

.

Real-time address distribution based on order & traffic 

App 

Maximum slots = 90 orders
Minimum orders for BEP = 18 orders

15hrs operation,
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• Most famous for rejuvenating the body and increasing stamina

• Widely well-accepted by Asian customers (i.e. China and Singapore)

• Elaborated cuisine with at least 30~40 minutes of cooking process

• Served with “Nurungji (Rice crisp)” to enjoy with the soup

• We developed in the format of “Meal-Kit” using Sous Vide

• One of the most popular “Soul food” in Korea

• Widely well-accepted by Asian customers (i.e. China, Japan and Singapore)

• Marinated Chicken (soy sauce or spicy sauce) with lots of vegetables

• Served with rice cake, noodles, and cheese

• We developed in the format of “Meal-Kit”

• Most popular in global among Korean chicken dish

• Widely well-accepted by global customers 

• Original sauce recipe (original, soy sauce, spicy sauce)

• Served with radish pickle

• Development on the way using “pressure fryer”

Fried Chicken Cook around

Chicken BBQ Meal-Kit

Authentic Korean Fried Chicken

Authentic Korean Chicken Broth, “Nurungji Baeksook” 

Authentic Korean Chicken barbeque, “Dakgalbi” 

Chicken Broth Meal-Kit

Korean Chicken
in Another Level

Just freshly made fried chicken as well as quality HMRs and meal-kits all in Korean fashion.
Fully utilizing proven recipes from our domestic franchise brand, Gongdori Kitchen.
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Investment cost $1.25M $850,000 $550,000 1 store $550,000 7 trucks+

Average revenue $2.7M $1.4M $1.8M $2.28M

Earnings before tax $885,360 $43,400 $303,800 $581,306

ROI 70.8% 5.1% 55.2% 105.7%

Payback period 17 months 235 months 22 months 12 months

21

JustMade ChickTruck’s proposes 2x ROI
Compared to segment leading benchmark

CAPEX Efficient ChickTruck’s efficient and scalable system proposes much stronger results compared to the OLD ways.

Assumption (excl. common expenditure) :
• 1 store = 7 trucks
• CAPEX per truck @ $80,000
• Truck 5yr full depreciation basis
• Operate 30 days per month
• $20/bucket
• 3,000sqft ($2 sqft/Mo)
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• Just Freshly Made, delivered to doorsteps

• Quality ingredients

• Autonomous cooked, safe and clean

Better Quality

• Rent free

• 27% less operating cost

• Attractive gross margin

Sustainability

• 1/7 CAPEX expansion compared to traditional

• Economic of scale & network effect

Scalability

Operating Cost Estimate Comparison (per day)

$1,867

$200

$278

$67

$931

$420

$308

$119

27%
SAVINGS

$1,749

$2,411

D
ai

ly
 C

os
t p

er
 E

nt
ity

$2,500

$2,000

$1,500

$1,000

0
JustMade ChickTruck

7 trucks

Chick-Fil-a
1 store

Utilities

Depreciation Expense

Rent

Payroll

Fuel and Powervs

With a Compelling 
Value Proposition

In addition to substantial convenience and network value, ChickTruck offers meaningful financial savings that will directly translate into extra 
profit margin. 

Assumption (excl. common expenditure) :

• 1 store = 7 trucks

• CAPEX per truck @ $80,000

• Truck 5yr full depreciation basis

• Operate 30 days per month

• $20/bucket

• 3,000sqft ($2 sqft/Mo)
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Intellectual 
Property

Proprietary assets are aggressively discovered, developed and protected.

IH based auto wok  [applied]

ChickTruck ‘cook-en-route’ fried chicken truck process and method  [applied]

Cook-around control tower - order taking - system algorithm

Trademark of GONGDORI KITCHEN  [applied]

Autonomous pressure fryer for ChickTruck

Contact-free Dispenser system for ChickTruck

Beverage capsule and one-stop mixing method

Software layer that drives ChickTruck ordering experience
ChickTruck ‘cook-around’ collected unique dataset and related machine learning related IP
Driverless, unmanned, and drone enhanced ChickTruck generations

3 Patents + 1 Trademark
filed in 2020 1H

3+ Patents applications
underway in 2020 2H

Future Proprietary IP
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H/W Auto IH wok
(Gen1)

S/W Firmware
(Recipe algorithm)

H/W

Auto pressure fryer

Auto IH wok
(Gen2)

Auto loader 
& transferer

Auto packager

S/W

Demand prediction 
& allocation AI

Order App / Web / IoT

Real-time GPS 
/ truck allocation AI

24

R&D Pipeline Pipeline of commercial projects along the way with accordance to relevant technology development plans.

2020 2021 2022
Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec 2nd half1st half 2nd half1st halfDec

2019
Nov

NEXT  GEN  R&Dv0.1 v0.5 v0.9 LAUNCH

v0.1 v0.5 v1.0 v1.xv0.9

v0.1 v0.5

v1.0 v1.x v2.0

v1.0 v1.x

v0.1

v0.9

v0.5 v0.9

v0.1 v0.5 v0.9

v0.1 v0.5 v1.0 v1.xv0.9

v0.1 v0.5 v1.0v0.9 v1.x

v0.1 v0.5 v0.9 v1.0 v1.x

v1.0 v1.x

v1.0 v1.x
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Phase I Phase II Phase III

• Gongdori Kitchen restaurant 
grand opening in Korea

• ChickTruck pilot run in San 
Francisco Bay Area

• Gongdori Kitchen franchise 
expansion in Korea

• ChickTruck commercial rollout 
in San Francisco Bay Area

• Cashflow stabilization stage

• ChickTruck expansion to Seattle, 
Washington area

• IPO (NASDAQ)
• Autonomous driving / 5G applied

unmanned ChickTruck

(Unit : EA)

Number of Stores 
Forecast

We aim to expand our business in a steady and stable manner for both company owned stores and franchised stores.

3 7 14
23

39
60

0 2 7
15

30

50

0
15

50

140

300

550

0 0

20

80

200

400

2020(E) 2021(E) 2022(E) 2023(E) 2024(E) 2025(E)

* Solid line ; Gross no. of stores
Dotted line ; No. of franchisees
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(in million USD)

Estimated I/S

FY2020 FY2021 FY2022 FY2023 FY2024 FY2025

Sales 2.04 10.16 27.84 64.14 133.13 259.03 

I. Owned Store 2.03 8.27 21.05 51.10 104.00 186.27 

1) Gongdori Kitchen 2.03 3.38 4.73 5.40 6.08 6.75 

2) ChickTruck 0.00 4.90 16.32 45.70 97.92 179.52 

II. Franchisee 0.00 1.35 4.73 10.13 20.25 33.75 

III. Merchandise 0.01 0.54 2.07 2.92 8.88 39.01 

COGS 1.51 7.50 20.62 47.03 96.77 180.27 

Gross Profit 0.53 2.66 7.21 17.11 36.36 78.76 

SG&A 1.13 2.04 3.93 7.15 13.18 23.58 

I. Salaries 0.75 0.96 1.35 1.60 2.01 2.22 

II. R&D 0.12 0.51 1.39 3.21 6.66 12.95 

III. Advertising 0.06 0.30 0.84 1.92 3.99 7.77 

Operating Profit(Loss) (0.60) 0.62 3.28 9.96 23.18 55.18 

Taxes(20%) 0.00 0.12 0.66 1.99 4.64 11.04 

Net Income(Loss) (0.60) 0.49 2.62 7.97 18.54 44.14 

Sales Growth Ratio 399% 174% 130% 108% 95%

COGS to Sales Ratio 74% 74% 74% 73% 73% 70%

Operating Income

to Sales Ratio -30% 6% 12% 16% 17% 21%2.03
9.62

25.77

61.22

124.25

220.02

(in million USD)

* Conservative based
* Store CAPEX allocated into tore sales

Revenue Forecast Assumption

• Sales of Store

= No. of stores * Average sales per store

• Sales of Merchandise

= No. of items * Average price * No. of annual sold

• Sales of Franchisee

= Trading gain & Royalty revenue

Cost Estimate Assumption

• Cost of Goods Sold (COGS)

= applied separately per revenue type

• Salaries

= 50% increase in every year

(2% rate of wages increase based)

• Depreciation Expenses

= Straight-line depreciation

(5-year period, no residual value)

• Rent

= Move to double sized office in every 4 years

• Research & Development

= 5% of Sales

Advertising

= 3% of Sales

 -

 50

 100

 150

 200

 250

2020(E) 2021(E) 2022(E) 2023(E) 2024(E) 2025(E)

JustMade ChickTruck Gongdori Kitchen

Store Revenue
Estimated Income Statement
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Investment Rounds Seeding Pre-Series A

Target amount $1M $1~2M

Fund received $0.75M now in progress

Fundraising Scenarios Certifications

Milestones A long way to go but a history in the making.

Patents / TrademarksNews

SSp incorporation,

Gen1 Tech dev start

Tech Gen1

dev completed

Series A

fundraising

Tech Gen2

dev complete

Series B

fundraising

Cook-en-route sandbox

program (Seoul)

Gongdori Kitchen launch,

Tech Gen1 commercial rollout

Team building,

tech screening

pre-Series A

fundraising

ChickTruck

PILOT in SF, BA

ChickTruck commercial

rollout in SF BA

IPO (NASDAQ)Seeding complete

Feb Nov

2019

Mar JunMay Jul Aug Dec Mar Jul Dec

2020 2021 2022 2023

1st half 2nd half
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2020

- Achieve company-wide BEP via 3 company owned Gongdori Kitchen restaurants operation in Korea

- ChickTruck prototype for cook-en-route sandbox exemption program to be approved for 2 year 

precedent operation in Seoul city.

Korea : Cook-en-route sandbox exemption program with Seoul city for 2 year precedent 

operation sponsored by Korea Chamber of Commerce and Industry (KORCHAM)

U.S. : Successful ChickTruck pilot run in San Francisco Bay Area, CA followed by full fledged          

commercial rollout

Priced Round We are seeking for pre-Series A investments to fund our core technology development and meet our restaurant expansion plan.

45%      R&D

15%      JustMade ChickTruck
US Business Development

10%      Marketing and Advertising

30%      Gongdori Kitchen Expansion in Korea

Objective in 2021

Key Indicators and Deliverables

2021

- 5 company owned Gongdori Kitchen restaurants + 2 Gongdori Kitchen franchise restaurants

(commencing franchise expansion) 

- 3 company owned ChickTrucks pilot operation in San Francisco Bay Area, CA

$1M



“We make you proud”

Tel.  +82 2 336 5982  |  Fax.  +82 2 336 5983

1F, 94-14 Eoulmadang-ro, Mapo-gu, Seoul, Republic of Korea (04040)

www.shinstarr.com

CEO, Kish Shin k@shinstarr.com | +82 10 3710 2734
Manager, William Seo william.seo@shinstarr.com | +82 10 9937 1729

CONTACT


