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seho news

Athens Again!
J.C. Bae, Adviser of SEHO Marine Solutions

Greece is a small but incredibly varied and beautiful country in
Southeastern Europe. It was home to one of the greatest early
civilizations and has a rich ancient history along with its gorgeous
beaches and crystal waters, sun drenched islands, abundant olive
groves, sunny and warm climate for most of the year.
Home to a Wealth of Cultural Heritage and Natural Treasures
It really does take your breath away, and leaves you longing for
the opportunity to explore and relax in such surroundings and the
chance to enjoy some of the delicious dishes available and sample the local wines, beers, ouzo or even just a frappe (Greek
coffee). It also has a rich history, ancient monuments and archeological sites which add another layer to the joy of visiting the
country.

ATHENS

02

Athens has been very special and familiar to me as I stayed there
for more than three years, about ten years ago, representing Hyundai Heavy Industries as a sales manager. After that period, I had
business trips more than a couple of times, therefore, I am proud
that I have some wide knowledge of Greek history, culture, people
and the beautiful islands better than most people here in Korea.
Traditionally, the Greek economy was based on agriculture with
many farmers living off their own produce such as milk, yoghurt
and meat from lamb and goats, wine from vines, and olive oil
from olive trees. Many Greeks also made their living from fishing
although these days they find it hard to earn their living. In recent
years, one of the most important industries in Greece has been
tourism. There are over 12 million foreign visitors to Greece every
single year. Athens was the intellectual center of Greece. It was
one of the first city states of its time and is still known as one of the
most famous cities in the world. Among others, today Athens is the
mecca of the prominent shipping companies in the world.
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Trip to the Mecca for the Maritime & Shipping Industry

ASC

Costmare

Danaos

Just after the Chuseok festive holidays (Korean thanksgiving days),
the weather report forecast that a big typhoon would approach
the southern part of the Korean peninsula on or around our
departure date. Thanks to God! With great anxiety, we barely
managed to escape from the typhoon Tapha and boarded the plane
as scheduled bound for Athens late in September. The purpose of
my business trip this time was to accompany Mr. Y.W. Kim, head
of Seho Marine Solutions, for the business promotion for Greek
shipowners. As an emerging engineering company in Korea, it’s
worthwhile to hear the voice of customers, especially from leading
Greek shipowners. We visited a number of shipping companies
both in Athens and in Piraeus and in their new and modern office
buildings, I sensed an optimistic air and passion from the people I
encountered, which was a stark change from just a couple of years
ago. I was also struck by the vitality of the area and air of change.
The area looked cleaner and generally better cared for, with new
infrastructure being constructed and greater consideration given to
improving the lives of its inhabitants and visitors. “Happiness is a
state of activity” (Aristotle) and I believe this to be the case, at least
in Piraeus and its surrounding areas at the moment, as a lot seems
to be happening in terms of development.
Like Koreans, the Greeks belonging to shipping companies or
societies work very hard with passion, and comparisons have often
been made between the Greeks and South Koreans, both in mentality and culture. Probably the most notable similarity is that both
countries are peninsulas attached to the sea and located on nearly
the same latitude which means that their environment is quite
comparable.
Their history goes back more than 5,000 years and also resembles
each other’s, having both been invaded and occupied by neighboring nations, and I think both factors aid in creating their similar
temperaments, although one of the differences between them is the
Greeks siga siga(slowly slowly) attitude against the Korean’s bbali
bbali(quickly quickly), but I think these days most of Greeks who
are involved especially in the shipping circle have changed their
attitude toward the way of the Koreans.

04

SEHO NEWS
The worldwide financial crisis struck Greece extremely hard, but
the Greek shipowners have managed to emerge and develop and
indeed make considerable progress. During the last decades, Greek
shipowners managed to establish their reputations as dominant
players. Shipping business was firstly established in dry bulk and
tanker sectors but lately has strong signs of diversification into
more sectors such as container ships, gas tankers and LNG carriers. I truly hope that they will always remain a strong power in the
global shipping business and maintain the cooperative relationship
with Korean builders and equipment suppliers. I also look forward
to the day when Seho Marine Solutions will also act as one of the
strong partners for mutual benefit.
My Heart Is Back Again to Athens

Delta Tankers

Dynagas

Pantheon

On our last day in Athens, we were able to relax and finish our
schedule, enjoying Paidakia (Delicious grilled lamb chop) and
other traditional side dishes such as Greek salad with feta cheese,
roasted eggplant and Tzatziki sauce (made with yogurt, garlic and
cucumber) served with a kilo pitcher of house wine at the one of
the famous restaurants in Vari. On the plane of my next destination, thanking for the hospitality from all the visiting companies, I
thought in my heart “I will be back in Athens again.”
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Seho Marine Solutions at KORMARINE 2019
KORMINE is a biennial international trade show where the global
players and people from shipbuilding, offshore and maritime industries share and communicate their business opportunities, interests
and solutions along with the latest technological and service trends.
Seho Marine Solutions (SMS) opened a booth and presented its
business activities at KORMARINE 2019 from October 22 to 25
this year at BEXCO, Busan in South Korea. SMS displayed and promoted its technological prowess for retrofit engineering solutions
for SOx Scrubbers and BWTS and a wide range of marine technical
services at this prestigious industrial trade show.
In response to trends featuring greener and smarter solutions and
services, SMS took a valuable opportunity to attract new clients and
to gain insights from latest developments and solutions in the field
of the maritime industry.

KOMARINE
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Roundup of
Komarine
2019
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List
1 Samsung Heavy Q3 Loss Widens on One-off Costs
2 South Korea embarks on ambitious autonomous ship
project

1
Samsung Heavy Q3 Loss Widens on Oneoff Costs
With the end of the year approaching, Samsung
Heavy Industries (SHI) is facing the ebb and
flow of its performance. SHI is making all-out
efforts to overcome the recession plagued over
the shipbuilding industry. The good and bad
news of 1.5-trillion order jackpot, 1-trillion
drillship order cancellation, 1.7-trillion order
failure for offshore plants have broken out one
after another.

The company said in a regulatory filing that it
continued to post an operating loss of 312 billion
won for the July-September period, compared
with a loss of 127.3 billion won a year earlier.
The company ascribed its poor third-quarter
earnings mainly to one-off costs related to a
drillship order cancellation. The cost caused by
the cancellation amounts to about 260 billion
one.
SHI announced on October 30 that it terminated a shipbuilding contract for two drillships
with Transocean. These drillships were ordered
from Greece’s Ocean League in 2013 and 2014.
The orders amounted to $1.43. The company retains the US$524 million it has received in down
payment and own the ships.
In addition, SHI was a strong bidder to win the
1.7-trillion FPSO unit supplier for the Barossa
Project. However, SHI was beaten by the Japan-China alliance with a lower labor cost.
At the early October, SHI is on the right track to
recover from the slump by winning an order for
large container ships worth 1.1 trillion won, and
an order to build two LNG carriers for Malaysia-based shipping firm MISC Berhad, signaling
that it will meet its order target for this year.
Ensuing bad news drives SHI back into the uncertainty to turn around from the loss and to
meet the annual order target.
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2
South Korea embarks on ambitious autonomous ship project
Korea’s Ministry of Oceans and Fisheries announced the ‘Smart Oceans & Fisheries Strategy’ to lead the innovative growth of maritime
and oceanic sector in the 4th industrial revolution period. The strategy is set up to revamp
the fundamental structure and create a future
growth engine.
The strategy highlights 1) the achievement of
a 50 percent global autonomous ship market
share by 2030; 2) Buildup of port air quality
monitoring and measuring stations based on
IOT technology: 3) shortening the prediction
time for oceanic disasters; and 4) the buildup of
integrated big data platform for ocean and fishery industry.
Most notably, the government focuses on autonomous vessels adopted by key technologies
related to autonomous navigation and system
autonomy and then building up maritime logistics infrastructure including smart port, hyperconnectivity in marine communications, and
high accuracy position information following
the commercialization of autonomous vessels.
By combining future technologies, the project
intends to develop an autonomous operating
vessel by 2025 and to launch a fully autonomous
ship by 2030.
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now & here in korea

Autumn passed by so quickly and we are already approaching
the threshold of the winter here in Korea. The trees turn the colors of their leaves into brown and red and started to shed them.
The fallen leaves are rustling all over the streets in the cold and
chilly wind. This scene typically indicates that the winter has
come. Korea’s winter season lasts through late November – early March. The temperature fells down below zero at dawn and
night in November, but it remains subzero all the time throughout January and February. People are prepared to get through
the winter and close the year. Amid the cold weather, there are
many fun activities people can enjoy: skiing, sledding, boarding,
hiking, ice fishing. However, you’ll have to go to the Korea’s traditional hot bathhouse, chamsut-gama to forget the bitterly cold
winter days in Korea.
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Extreme
Experience
in Korea:

Jimjilbang

1 / Never Choose by the Looks
Unlike the Jjimjilbang located at downtown,
a very rural, non-touristic Jjimjilbanl, Chamsut-gama can be a perfect experience to overcome the freezing winter in Korea.
Huge piles of wood are stacked at the back of
what looks a bit like an ordinary barn for cattle
or something similar. Coming closer you can
hear a gentle buzz, rising up from underneath
the low roof. It has an echo similar to that of a
noisy neighborhood party: small talk twitter
and occasional laughter. Apparently, people are
having a good time somewhere down there,
between the enormous pipes releasing floating
steam, that resemble the nostrils of a dragon.
Farm feelings aren’t entirely lost once you go
around the corner and see the vast majority of
women walking around with so-called “sheepheads”: a towel folded twice and then rolled up
from the outside inward. With the two round
pumpkin-like shapes hanging over the ears,
they indeed look like Merino sheep in their
winter uniforms. It is to protect your hair from
the heat.

2 / The Kiln
After receiving our orange tunics in the gender-separated dressing rooms, you head for
main attraction: the kiln: a typical Korean
sauna called gama, with several rooms, each
having its own heat level.
As it is good to warm up your body in a cu-

11

k-culture

and stare at the glowing red coals. They believe
that doing this for a short time is good for your
eyes.
Dissimilarities appear when the bricked entrances are kept closed either for one, two or
three days. You get to choose between middle
temperature, high temperature and extreme
high temperature.

mulative way you start with the “coldest” one,
gradually moving up. Inside, you sit down on a
wooden platform. Facing your destiny like clay
pots in an oven, relaxing till you slowly reach
your breaking points.
Experiencing the temperature in the last room
is significantly different from the previous ones.
The minute you get in, it feels like the thrifty
hairs on your head and ears start to wither.
Soon enough you will find out that it’s better
to leave your locker key on the other side of
hell’s gate. If you lasts longer than a minute in
this convection oven, you will eventually prove
yourself to show great perseverance. After a
couple of minutes you get out, soaked by sweat.

3 / How It Works
Hardwood is burnt for several days in a mostly
closed space. It reminded you of a little bit of
the inside of a small yurt – a traditional central
Asian house, a round chamber with a round
ceiling. This time handmade with clay that
absorbs the heat while the former “lungs of
the earth” are reduced into a small collection
of charcoal. The entrance is almost completely bricked. Merely a small hole is left open to
allow the airflow in, which is needed to blaze
it to nothing less than 1,000 degrees Celcius.
Koreans will sit around this hole to stay warm

Make sure you stay hydrated by drinking a
Sikhye (sweet rice drink) or an Omija Cha
(Schisandra tea) - good for all kinds of health.

4 / Need Food...Yogiyo!!!
Satisfied with the time spent in the “hot-airbaths”, you have to be ready to serve your
stomachs. Usually, in Chamsut-gama, Samgyeopsal (pork belly) barbecued on the charcoal
for the kiln is served. More Korean experiences
can be found in eating gama-boiled eggs - very
popular!
You end your “tour de Jjimjilbang” in the socalled “red clay room.” This area, a large empty
room made of red clay bricks, is astonishingly
relaxed. The color and sound of it reflects mental peace. You just lie down; have a soft conversation or sleep. It’s a good way to end this day
full of impressions.
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K-FOOD
Makgeolli:
Traditional Craftsmanship
Attracts Modern Taste
Makgeolli is one of Korea’s favorite traditional
alcohols, which is Korean fermented rice wine
with a milky and cloudy color and a low alcohol
content of 6% - 13%. Traditionally, it was most
favored by farmers and worker who drank makgeolli to ease their hunger and fatigue at break
time whiling they work. when they took a break
in the middle of working. Therefore, this traditional wine was called ‘nong-ju (farmers’ drink).
Nowadays, however, it made a comeback among
Korean youth and even celebrities for a healthier
booze.
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How to Make

How to Serve Makgeolli

Makgeolli is traditionally made with three ingredients: rice, a wheat-based Korean fermentation
starter called nuruk and water. Other grains such
as barley, wheat and corn are commonly used as
well. Nuruk is a dry cake comprised of bacteria
and wild yeasts. Added to cooked sweet rice and
water, this is left for around a week. Nuruk accelerates this fermentation process to makes bubbles
to life and mixes itself into alcohol, makgeolli.

Of late, the taste of makgeolli becomes various to attract different tastes. Various types of
grains, including corn, “oh-gok” (mixture of
five different types of grains), chestnut, black
soybean and pine nuts are mixed with the base
of makgeolli to create unique flavours.

To make The most basic single fermentation
makgeolli needs mixing steamed rice–called
godubap–with nuruk and water. The concoction
is poured into a sterilized vessel, covered with
a porous lid to allow carbon dioxide to escape
during the fermentation process, and left to ferment in a relatively cool area. Antique onggi pots
are still used in the fermentation process as they
give a better flavor. Depending on the temperature, you will have makgeolli in about seven to
ten days. The final step is to separate the alcohol
from the solid residue by straining it through a
fine mesh cloth. Because the alcohol is squeezed
out from the residue, the final product ends up
being milky white and cloudy.

People usually say that makgeolli tastes “sweet”,
“slightly sour”, “fizzy”, “thick”, “refreshing”,
“grainy” and “chalky”. Makgeolli is better to b
served chilled. Usually, makgeolli is well suited
to the Korean traditional pancake, jeon such as
bindaetteok (pan-fried bean pancakes), kimchi-jeon (kimchi pancakes), pajeon (seafood
and scallion pancakes. In addition, dubu kimchi (fresh tofu with kimchi), dotori-muk (acorn
jelly salad), hongeo-hoe (raw fermented skate)
and jokbal (braised pig trotters) are perfect for
this traditional fermented wine.

