BEREm

Delicious

Dishes
¥ B

Part.1 Rice, Noodle, Floss, and Oil

EHEEGAERIE  REFK & £HE - AEMIRE > BERE
BRERENEMR ; RATARZMERRLEERIOEH > RENEEE
BRI RLFIREE o

By integrating local agricultural products with traditional
manufacturing methods, we process and transform traditional
rice, noodle, fresh fish, and meat into products more suitable for
preservation. Healthy oil extracted from sesame using natural
manufacturing methods provide consumers with an excellent choice
for gifts during the New Year.
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Buckwheat Rice Pack for Gift

AEESEXEMAT TAIWAN GOLDEN BUCKWHEAT CO., LTD.

+ NT$450;38® /2
- REMHE

+886-6-2494912

HEBERER E%L‘ﬁ%*’*
EgRMEMN N+Rs5m8EXK
,\.‘:.*;%ztiﬁffa F.‘:.*,%Ei@ﬁ,
T AREHEEG MOREF
EBELS  EEEAZTEN
HNBZEETN  REBHNRE
BB o (REHE 1)

2| B 855
Milkfish Congee Gift Set

W @®EE Liuying District Farmers’ Association +886-6-6221248#1202

- NT$530; 300 5 x6 i ;
- REME

BEEfER - GRFK

FrEemEBERNEER B
EMEREFIZEFREA K
AWK BIRE Ay T2
BEFm- -aEa BRE D
Bif) FEREKRE BEF
ARE VHRBONRERE -
(REHR2F)

“When Tainan’ s most famous milkfish
encounters Liuying’ s most delicious
Moonlight Rice with Fragrance of
Taro.”

Without using MSG, preservatives,
additives, the healthy congee is rich in
nutrients, low in calories, and easy to
digest. It is not only filling and delicious
but also the first choice for breakfast
and late-night snacks.(Shelf Life: 2 years)

Subverting the traditional concept of
gift-giving, we use "No.16 Koshihikari
Rice" provided by the Tainan Xinying
District Farmers’ Association and
"Taiwan Golden Buckwheat" grown
locally in Taiwan as a gift box
combination. Its thoughtful design
eliminates the need to measure the
proportion and enables you to directly
pour in the required quantity and cook
it, making it the best choice for gift
giving.(Shelf Life: 1 year)

FRAX

Moonlight Rice with Fragrance of Taro

M= &R ® Liuying District Farmers’ Association +886-6-6221248#1202

+ NT$220;2000% /€ ;
- BEME

EMIOR > METEmM16R
MAKNQEKRERMIIRSE
KHNFE > KNABRKNF
BEEK ARRERIESMAK >
ARABKWERQ BRI FL M A
ARXE#S: AKEFE BKE
BB o (RFEHMR:14)

Tainan No.19 combines the chewiness
of Tainan No.16 Koshihikari Rice
with the taro aroma of Tainan No.13
Jasmine Rice. It possesses a subtle
taro-like fragrance that emerges during
cooking. Once cooked, the rice grains
become soft and sticky, offering a
tender texture, enhanced flavor, and an
excellent taste.(Shelf Life: 1 year)
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CAS IR KK | KAKEENSK a2/ 16 55 E@HEIE K
CAS Yokozuna Big Power Rice/Big Power Rice Taiken No.9 Tainan No.16 Tainan Koshihikari Rice

ShAEHWBXK I HUNG CHANG RICE MILL FACTORY +886-6-6899139 ShEWEKI M HUNG CHANG RICE MILL FACTORY +886-6-6899139

© NT$399; 1 Af (3BME); NTS899 ;3 AR (3BMESR);
- REME

BRENALFERAE > RAISNREK

—fmEK DE’CQ%@’ 4 0%
BRERBORKE ETHIRAEE WK >
THREFEEE HEESE
BIESEER RNKMBE
BERE—MREK > HEHFIZ -
(TREHAR : 1 5F)

EmlesE B AEmMHERNX
Koo BEHR 95% MY KMAK B
ME5%EBE67 M > K
SNEEEREEAEK SAE
E=RMWRKE, AEBHMERQ
BWOR > BEKE EXE
BFFEER o (REMR:14)

Once cooked, Taiken No0.9 appears
larger than the average species and
has a springy texture. After careful
chewing, a light rice fragrance and
sweetness emerge. The rice does not
become hard when it cools down.
Therefore, it is highly suitable for
making low-temperature nigiri sushi.
When prepared as porridge, it becomes
thicker than ordinary rice, enhancing
its flavor.(Shelf Life: 1 year)

CAS KRAK 1K
CAS Ohzeki Big Power Rice

ShEHWBXK I HUNG CHANG RICE MILL FACTORY +886-6-6899139

+ NT$399; 1 AR (38MEF);
- REME

EEIIERREZRERERN
KE BFRRAIERFES -
BRTHESE5I > HEE -
AXEREERNEHANHEE
MIGHWEXR BFEINHEE
RYAZBRYT K o (R7FHIPR : 1 4F)

Tainan No.16, also known as Tainan
Koshihikari Rice, is a hybrid of 95%
Koshihikari and 5% Tainon No.67. The
appearance of the rice grains closely
resembles Koishihikari Rice. Its mouth-
watering rice fragrance, stickiness, high
quality, and delicious taste have earned
it wide praise from customers.

(Shelf Life:1 year)

- NT$1,350; 3AF;
© REME

Tainan No.11 is the most common rice
in Taiwan and the most competitive one
for export. In addition to its plentiful
supply, its freshness, texture, and
quality meet Japanese consumers’
needs, making it the classic rice with
export potential.(Shelf Life: 1 year)

FHKEE O

NT$4500 ; 150 52 / & x100 & ;
- REME
- EERRRERE

FERERKE

« NTS$299; 1@/—?/45,
- REMHE
- ABERIEREIRE
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ll|\7|-\ *Em
Wumile Rice Gift Box

58K Fangrong Rice +886-6-6622749

- NT$1,390 1.2 AR x3 A/ &

REZSRTIFEEEEK » UK
ERETFANERRAL B
WmOKEBEM o BILE AR
’@“*?‘é B HES MO
E REBLEEANBERRSE
KB HNATERZIER
BIOE o (R7ZHR 6 @A)

Specially selected Tainong No. 71
Yiquan Fragrant Rice is packaged in
a wooden box to convey the heritage
and care associated with the rice,
embodying the spirit of Wumile. Uncle
Kun-Bin’ s champion Ho-Jia Fragrant
Rice is packaged in the box with the
spirit of a craftsman, locking in the
care of each farmer. You can feel the
farmers’ care from every grain of rice.
(Shelf Life: 6 months)

A ,'“-m ﬂ 5'6 \Y V4

Talwan Koshlhlkari Rice

FEKME Fangrong Rice +886-6-6622749

© NT$130: 1A/ /8 ;NT$250° 2 2R /&
- REME

BRER - AR

SEEMBEXRREARMX
*FEE-KE@%E’ BRlkRES
ERARERER - BENR
ﬁ%ﬁﬁﬁﬁﬂéﬁﬂ’ﬂ%ﬁﬁaﬁ’ KAKLINR
mENE > BHES > KRO
RERma > EABERNLE -
(REHR 6 EA)

Tainan, Taiwan Koshihikari Rice,
retaining the merits of Japan
Koshihikari Rice, is a new variety
developed to overcome the defects of
low production and early maturity due
to prolonged sunlight exposure Taiwan.
The rice grains appear clear with a high
clarity. The texture of the rice tastes
soft, sticky, and elastic, and it also
looks shiny.(Shelf Life: 6 months)

. RIE(HRE
RTINS
EE/\ T O

Rice Gift Box of Richness

%3KMEE Fangrong Rice +886-6-6622749

Jf

- NT$880;300% x8 & /& ;
- REMHE

FREBAGMLETEREAR
BXRF O ERABERVAE -
FESEEYIE—ROAEHLES
NEEEE > EREAEER!

EEE588300gETEKHA
—Z@XK> oRBE FER
BER1REFE! (REHR:6E8)

Festive red and fabric flowers are used
in the main visual design to present a
lively and festive atmosphere, making it
the first choice for wedding gifts or gifts
for other festivals. It is of high quality
and very useful!

Each box contains 8 packs of Classic
First Class Rice, each weighing 300
grams and separately vacuum-sealed
and packaged, making it easy for
cooking and preservation!

(Shelf Life: 6 months)

X fER
Heyan Rice

B8 KEE Fangrong Rice +886-6-6622749

© NT$220; 1L.5AF /8| ;
- REMHE

KEBARARENHMESRX > #
BNEKEHEAENEESE > I
FHMELER BAMEKEREH
SHEEXAK - mEAE®E
1658 > KN ZEFE > B H
REB > ORQ®E  EFEM
RHE o (1REFHR 6 EA)

Using natural farming methods, the
growth of weeds is suppressed by ducks
pecking pests in the rice fields. The
natural and simple symbiosis of ducks
and rice makes it high-quality natural
rice. Its variety is Tainan No.16, with
grains that are crystal clear, without
white belly and a white core, and it
tastes chewy, elastic, and looks shiny.
(Shelf Life: 6 months)

41



42 HEEm- GFEFE

EKkHREEE-T
Yanshuei Sunny Duck Egg Noodle

Bk EZE S Yanshui District Farmers’ Association +886-6-6521111#32

BEBETMEMRZE2EE
RIF - WIEATEZEHEAE -
BRFERLZEAFIARE; EiBA
MREILINEERSRE M E R Q E > MY
EHERKE  BREAERD
FEESRKEIE s ERAEK o
(RTFHARR : 9 fER )

The noodles are made from high-quality
and locally sourced ingredients that are
carefully selected and processed in a
safe and hygienic manner. In addition,
traditional procedures, including the use
of whole duck eggs, are followed. We insist
on following traditional procedures to dry
the noodles under the sun manually to
enhance their plumpness and chewiness.
We also include a pack of sauce for the
noodles to enable consumers to easily

+ NT$190 > (100 5T =55 )x4 & ; cook and enjoy this delicacy at home.

- REHRE (Shelf Life: 9 months)

HESXME

Golden Buckwheat Noodle

BRER - QREFE 43

FABAE R ® Guanmiao District Farmers’ Association +886-6-5952352

- NT$350°2Ax108 /&
- REMHE

EXHORRE > LKEMBETEFIHNERERE
meg > REEENEKRESE > BEMPEEKX
ENHEEBL B2 HEEXPP- EEFHEMN
RENEMERE  EBRNAZECMAER > B
BENEERD o (REHR:14)

Buckwheat noodles with a solid texture are made using the
ancient manual process of Guanmiao and are sun-dried,
preserving the flavor and nutritional value of the noodles.
Buckwheat flour is rich in vitamins B1, B2, vitamin PP, and
well-balanced plant protein, which is difficult to convert into
fat and places fewer burden on our bodies.(Shelf Life: 1 year)

BEkEMALVEF R
YANSHUEI Red Braised Tomato Beef Noodle Soup

Bk EE S Yanshui District Farmers’ Association +886-6-6521111#32

B i AL 4 AR 16 AR TE st B BF
B BEBRPHHEHRERRE
N E EEERENBEH
XERZEARERRBERE
BOERKF > FfALGES NI
BEMENZTRTFREAENM
BT RAES ©
(REHR:15F)

Tomato beef noodles use locally
sourced cherry tomatoes, which are
sour and sweet and feature relatively
thick peels. They carry on the
traditional spirit of the farming village,
the heritage of culture and techniques,
and the insistence on food hygiene and
safety. The instant tomato beef noodles
perfectly combine the delicious soup
and beef, as well as the sweetness and

sourness of tomatoes.(Shelf Life: 1 year)
+ NTS$260 :BHEE 500 A% £10 A% + E% 100 A% *5 2% ;
- RIEME

Rl 5igE

Pineapple Noodle

FABAEZE® Guanmiao District Farmers’ Association +886-6-5952352

- NT$350°2Ax108 /& ;
- REHE

THEE - BREERFHRMERE > EFTH
ERfE - IRABENABHEHELSN  SEREBES
QEO0 - AEARME ~ AZARE > ARXLE - R
BH—RERNIGEEE > EEFHEK
(REHR - 15)

The fertile land, abundant sunshine, and special geology and
climate all contribute to Guan Miao Noodles. The special sun-
drying method adopted makes the noodles more elastic and
delicious. It won't go soggy after being cooked for a long
time, and you won't get tired of eating it. It tastes particularly
good. Furthermore, it exudes a fragrance of sunshine and a
taste of happiness.(Shelf Life: 1 year)

[5# [58 &M ¥E

Guanmiao Noodle (Thin)

FEBIEE T Guanmiao District Farmers’ Association +886-6-5952352

- NT$170° 1200 /8
- REME;REHER1E
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Banmian Handmade Sun-Dried Mango Noodles
FABIEE® Guanmiao District Farmers’ Association +886-6-5952352 ESEEEE Zuozhen District Farmers’ Association +886-6-5731046

THEE - BRAERSEHRMERE > ERMTH
EREE - RABENABGHEHELSN  SEREBES
QA0 AERE ~ AZARE > ARXLE - EH
BH—REERNBNAENR > ESRELALNK -
(REHR - 15)

The fertile land, abundant sunshine, and special geology and
climate all contribute to Guan Miao Noodles. The special sun-
drying method adopted makes the noodles more elastic and
delicious. It won't go soggy after being cooked for a long
time, and you won't get tired of eating it. It tastes particularly
good. Furthermore, it exudes a fragrance of sunshine and a

taste of happiness.(Shelf Life: 1 year)
+ NT$1301200% / € ;
- REMRE

E,ﬁ@ - NT$100-500% / & ;

Guanmiao Noodle . DEHE

FABAEZE® Guanmiao District Farmers’ Association +886-6-5952352

BRER - QREFE 45

EHEBLETRE  BHEMEE
ZERBEMRTMATEGKNIE
FoBmMALISHEBEREARM:
MFTHRENE ZERER
IR HE MM TERBES
EkEE o (1RFHE:145)

Zuozhen Mango Noodles are made
from locally grown mangoes, which
are squeezed to extract juice and then
added into the noodle dough during
processing. They are free from artificial
flavors and pigments, 100% handmade
and sun-dried. After being cooked, the
noodles will have a chewy texture and
a subtle mango fragrance, making them
uniquely special.(Shelf Life: 1 year)

THEE - BHRTEREHRMERE > EMTHE = = Iz
B RABENABERESR > EREEESE =1 ﬁ = X %E
QAO - ABFM « ALAK » ARA(E - Bh Golden Buckwheat Noodle
B —IRBEEAS LB 0 SRR o

(RTEHAR : 1 &) AEELEXHMAT TAIWAN GOLDEN BUCKWHEAT CO., LTD.

The fertile land, abundant sunshine, and special geology and
climate all contribute to Guan Miao Noodles. The special sun-
drying method adopted makes the noodles more elastic and
delicious. It won't go soggy after being cooked for a long
time, and you won't get tired of eating it. It tastes particularly
good. Furthermore, it exudes a fragrance of sunshine and a

taste of happiness.(Shelf Life: 1 year)
+ NT$130° 12005 / & ;
- REMHE

7] Bl &
Sliced Noodle

FEBIEE T Guanmiao District Farmers' Association +886-6-5952352
+ NT$170°900% / & ;
- REME REHR:1F

- NT$250°600% / & ;
- REME

+886-6-2494912

BEQERZEERMERN
BRTEFIHBRE Y
MERANARKKERE > FE&
MAmE BEZHERNE
EYF ALK o

(REHAR:1F)

We carefully select Taiwan golden
buckwheat, which is ground and used
as an ingredient. We also adhere to the
ancient manual sun-drying process to
retain the original flavor and nutrition
of the noodles. Once you taste it,
you will experience the healthy and
flavorful taste of buckwheat.

(Shelf Life: 1 year)
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+pAA -

RESEQQHE N BESR B BE &

Golden Buckwheat Chewy Noodle Sun-Dried Dragon Fruit Noodle

AEEESEEXAMAT TAIWAN GOLDEN BUCKWHEAT CO., LTD. +886-6-2494912 HRERHESRE Papa Chen's Chinese Bulbul Orchard +886-6-5898057
BRECERTEEMERN  BERFLHEFIAR ARNKNERBERNE > B8%
LY ﬁ%’%@ﬂ FRABEKREE » FEAMR EOEMERTLEN - NE
IE 5 ST R ER RO B I AR o (REHR 1) BE - 2FTHE - FRTO

HBIEQEI  FAIEEHE
HIBREERE > A iZE N EE
RHEE o ($BR"E)

We carefully select Taiwan golden buckwheat, which is
ground and used as an ingredient. We also adhere to the
ancient manual sun-drying process to retain the original

flavor and nutrition of the noodles. Once you taste it, you will The color of red dragon fruit is

experience the healthy and flavorful taste of buckwheat. appealing. Thanks to the perfect ratio

(Shelf Life: 1 year) of flour and juice, eight-round pressing

and extension, as well as manual sun-

* NT$250> 550352 / & ; drying throughout the entire process,
| REGE it not only has a smooth and elastic

texture but also enhances the color
coordination of daily meals. Moreover,
it allows consumers to ingest the

_ﬁ ﬁ g m :& :E %m nutrients of dragon fruits.
=3 3 ! - NT$150; 30032 / &8 ( FRRTEESM ) > 500 72 / & ( HE4H5E ) ;

Golden Buckwheat Mafaldine  REHE
BEEESEEZHRAT TAIWAN GOLDEN BUCKWHEAT CO., LTD. +886-6-2494912

BEAESSEEWERY  BEEEETAR —

W2 REEEEANAGREE > S CAAS ES K

' RO R R &M - Edamame Noodle-gift box

(RTZHABR : 1 &)
HHEES Xinshi District Farmers’ Association +886-6-5998545

ETREMNETLES > A
full | lden buckwh hich

We carefully select Taiwan golden buckwheat, which is REBIENEZN AL ZE

SR AW =N =z /

ground and used as an ingredient. We also adhere to the Iy -
ancient manual sun-drying process to retain the original Z A Q A Y 4H AT o

flavor and nutrition of the noodles. Once you taste it, you will a 'H:\L% 5 ﬁﬁi ’ % uﬂi i i °
experience the healthy and flavorful taste of buckwheat. SOHREEINETEN EE
(Shelf Life: 1 year) E’\J = Iﬁ é ‘Hﬂ 4 % =2 %}\ ) j'_\T-‘E % EE
/|
:;;s{zﬁs;;wso%/@; O > BEAR >
?Eﬁfﬁﬁﬂﬁﬂo RIFHARR 1 1 5 )

The noodles are made with the golden
ratio of edamame beans and flour, blended
with long roasted edamame powder

g - — — )
ﬁ ﬁ é % -E %‘ '%m gm and steamed adh?ring to the ancier?t

procedures. The thin noodles are elastic

Golden Buckwheat Longevity Thin Noodle and chewy. It takes only 5 minutes to
PR ™ prepare this delicacy.You can enjoy the
AEEEBHERMRAT TAIWAN GOLDEN BUCKWHEAT CO., LTD. +886-6-2494912 edamame beans with every bite. The

+ NT$250°600% / & ;
C REME; REHR:LE

fragrant sesame oil and edamame powder

combine perfectly, making a creamy and

tender texture, as well as an improvement
- NT$269° 58 /8 in health. It is suitable for both gift-giving
T REHE and personal use.(Shelf Life: 1 year)
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Bermuda Arrowroot Noodle

EHEQEHERREME Gongguan Community Development Association of Zuozhen District

+886-919-796021/+886-6-5730107

- NT$1200° 10 kR /8 ;
- REME

EESTHAMEETHNEES
MER > EESHEEERR
BMEIE #BEQEOMEN
BEEARANKERSZ -mAESR
EEsEARMNRHEMMNE >
ENEZSFAEEMEATE
EESTAREMRIE—%Q
BYFIZRIORE o (REHR: 145)

BRER - QREFE 49

Z A
Water Caltrop Noodle

EMAEE® Guantian District Farmers’ Association +886-6-5791221#302

EHEAEEE2EZE &
ERE HEZR BEZEEE
EERM EHEGHNBAEM
EANMBELES  HHEH
HFRE TEAHE) > AERKRAX
ANAEHE ORKE F2H
BEEE o (REHR:14F)

The production of water chestnuts
in Guantian ranks first in Taiwan.
Water chestnuts contain a variety of
nutrients, such as protein, vitamins,
carbohydrates, etc. Guantian District
Farmers’ Association combines local
water chestnuts and Guanmiao Noodle
to launch a self-sale souvenir, Water
Chestnut Noodle. Because the noodles
are hard to become soggy and have a
nice texture even when soaked in the
+ NT$120-300% /% soup for a long time, they are popular
© BEHE with customers. (Shelf Life: 1 year)

Bermuda Arrowroot Noodle is made from
Bermuda arrowroot powder produced by the
local community. Bermuda arrowroot is often
used in cuisine. Its characteristics provide an
elastic texture and offer a variety of flavors to
dishes. Bermuda Arrowroot Noodle is different
from other noodles. Most noodles on the
market tend to become either soggy or too
hard to soften when cooked for a long time,
while Bermuda Arrowroot Noodle consistently
maintains its elasticity and deliciousness.(Shelf
Life: 1 year)

T ik &
Bamboo Charcoal Noodle

BEIF &2 ® Longqi District Farmers’ Association +886-6-5940463
< NT$220; 12003 / £ (40%E ) - 900 33 / &1 (483 ) ; 2EMHE ; BBRE

b RRREFZFFE
Traditional Rice Bean Noodle Souvenir Set

EERM £+ DESHOME BUSINESS CO. +886-932-708734

ORAERNTRER > Rl
MEKE M MNTE—EERMERE
ORCEMBIEE - WiBIE T2

g (S8 o tb—REFEZSH
SREE AHER  BEER
—RREE{R > IZREZRERFH Q » B
BORK  8—O3EBREER °
(REHR1F)

It is a traditional local dish of farming
villages in Taiwan. Flour and rice bean
powder are blended and pressed into
thin, smooth, and tender noodles,
which are called “bean sticks” or “rice
bean noodles.” Compared to average
noodles, they have nutrients from
beans, offer fullness, and contain fewer
calories. It tastes soft and smooth, with
a fragrance of rice beans in every bite.

(Shelf Life: 1 year)
- NT$350°880% /& ;
- RIEME
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EEEME

Root Powder Noodle

BA&E & Baihe District Farmers’ Association +886-6-6850923

- NT$170;1200% / & ;
- REMHE

RKEEEEZHMNSEITEE -
ERERBHRO1EFFE REHE
MEPMAXRRMEERE » A
RAZ8E BRANQERAM
ARKARE o (BBRE)

The specialty noodles from Tainan,
known as the hometown of lotus, are
handmade according to traditional
ancient methods. Natural and pure
lotus root is added to high-gluten flour,
making it hard to become soggy when
cooked. It has an elastic texture and an
excellent taste.

HEm
Burdock Noodle

EEEET Jiali District Farmers’ Association

- NT$259°440% /&5
- REME

+886-6-7224867

EERHETELEEE T2
EERHEEREBEENEER
BEIRFEAZ] 28> 5488
EE2RERE BRARHK
RPEEEETENRM - H
HMmEEAR > KIgRLDR
MEKBERENEREER ) I
BIRBREHRE o (REHR:15)

Jiali District is the main origin of
burdock, which is also Tainan’ s most
famous and high-quality agricultural
product. With a reputation as “oriental
ginseng,” burdock is not only rich in
fiber and a variety of nutrients but also
recognized as an ingredient with the
most complete nutritious value among
vegetables. Unlike other noodles on
the market, the nutrient loss after the
hydrolysis of starch is significantly
reduced, with lower calorie intake.
(Shelf Life: 1 year)

51

WA BRAFENARR

Milkfish Dried Fish Floss - 3-Painted-Can Gift Set

FFREEE 2R ER2E SABAFISH STORY COMPANY LTD.

+ NT$1,400; 38 /& ;
- REMHE

+886-927-299000

FARBRERERN 100% HEA
BERTPREEZMKENKRE
£ BRFMEMBEZ N
EBZALAKE  ERES
BEEODEKRRER  E&5E
B REHBERARE
BEERX BAMASFEFEN
B o (REHR:1F)

It is 100% made from the most precious
two pieces of fillet of domestic milkfish
with traceability verification, and it is
free from any fingerling bean power
or excessive artificial flavoring. The
product is rich in high-quality protein
and amino acids, making it a product
with high nutritional value. Breaking
through the traditional packaging style
of fish floss cans on the market, this
souvenir features local characteristics.
(Shelf Life: 1 year)
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ABAaK/ A
Dried M|ka|sh/M|kaish Crisps

JtFIE 2 & Beimen District Farmers’ Association +886-6-7862040

AEREEZSRMNILMAEUAZE
BEAKRT FRIEENABA
B~ BBk RIETEMEERN
¥§LE,.“I’?fﬁEiﬁﬁﬁﬁ » EME
o T8 KAk %ﬁﬁ% ) B
mABARIMERBLEE > &R
a0 BIORE °

(HRRE)

Beimen District, with Taiwan Strait to
its west, is primarily engaged in fishery
farming. Its dried milkfish and milkfish
crisps are made from fresh milkfish
locally raised. They are crafted from
genuine ingredients and exclusive
seasonings, resulting in a fragrant,
crispy, and delicious taste. These
products are free from preservatives,
boneless, and suitable for both the

elderly and children.
© NT$420;28 /= ;
- BEMHRE

2B&EE/  ARFERE
Milkfish Crlsps/Drled Milkfish Gift Box

BEMEE Tainan City Farmers’ Association +886-6-6324151#33

BHZERR BR8] 1t
RETRE ! MAMEAERR
MIKKEREHOREE RE

—i%yl’ﬂﬁ* ,.“ﬁ*/ﬂﬁiﬁﬂ}k%z,.\
rE B -BER ELR
HFE ﬁéi’éﬁ?ﬁlﬂﬂ’\]ﬂﬂﬁ o
(REMR:15)

Refined according to ancient methods,
it becomes fragrant, fluffy, soft, and
melts in your mouth with a rich fish
flavor!
The fragrant, crispy, and sweet milkfish
crisps, produced using fresh milkfish,
taste distinct from the common pork
floss, fish crisps, or dried fish. They are
boneless, highly nutritious, and suitable
for both the elderly and children. They
- NTS440; 28 /= are also suitable for pairing with various
- REME dishes.(Shelf Life: 1 year)

52

AERARERES
Milkfish Floss Gift Set

BB ERE Nansian District Fishermen’s Associationn +886-6-7220391#34

HHREAESEEAKERSHK
ERNRABAR ABAES
BEKRSHMERMN - BEE
EHMEE L,(ﬁﬁéﬁ»é}%l*_
ZHEABRARN > HFT
I HACCP BB MmN TR &
£ REEHEEREZRZ °
(REHER 1 5)

The Nansian District Fishermen's
Association presents the crispy and
delicious the combination of milkfish
floss and dried fish, which is rich in
color, fragrance, and flavor, as well as
innovative research and development.
Fresh milkfish with traceability
verification is carefully selected as
the ingredient. A food processing
plant receiving HACCP certification is
appointed for manufacturing to protect

. NT$3;i50 ;20485 consumers’ health and safety.
C REHE (Shelf Life: 1 year)

tRABREK (M) €S

Qigu Farmers’ Association Milkfish Crisps/Dried
Milkfish Gift Box

+tHREEE Qigu District Farmers’ Association +886-6-7871711#115

ERAMEIAEARMINME

ERE B AR AN REZ

WEZERIAR > EHWETRE

DE’CZ@:‘F&. o MERO KA BR A
RO GEZMAE - WS

#?]\III » BARZBEARTR

EREEMD o (BERE)

They are processed from fresh milkfish,
resulting in a rich and delicious flavor
of milkfish. Based on the difference in
heating strength and duration during
stir-frying, two products with different
textures are produced. The fish crisps
taste crispy, while the dried fish tastes
silky. They are salty, fragrant, and easy
to eat, making it hard to stop indulging.
They are delicious and nutritious.

+ NT$320; 28 /48 ;
- REME
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ANER

Veg

EHER

an Pumpkin Floss

& Guantian District Farmers’ Association

- NT$200; 300 5% /& ;
- REMRE

+886-6-5791221#302

BEETHREENRELN > &iB
BAEW  BREMEENHE%KB
BELEEAMBNBEER ©
2ENETR > BEREMEE
HES-BLOBREN  ZAER
HER > —HZFEIRIEKE R
B IRFEEMIK o
(REFEHAR - 1 5)

Locally sourced pumpkins of the highest
quality are selected carefully, as well as
roasted and fried over a gentle flame.
Their crispy and creamy taste seems to
transport you to the pastoral scenery of
autumn.(Shelf Life: 1 year)

FEEXREER

Burdock Floss Gift Box

& Jiangjun District Farmers’ Association

- NT$350;556 %/ & ;
- REME

+886-6-7942201#242

T EBEE R KRR FEMIEY
ERFERB -ETERM I FFE
FERBEZEYMEREERD
HAB R & FFm ~ ZTEH AR
Zh-HEM EF BEAR
MRER ~ 35« {7 ~ =ZPRBFE >
ERRENGFEE-

(REHR 1388 )

Free from preservatives and MSG. Non-
fried food. Completely vegetarian
floss. Main ingredients: Burdock, non-
genetically modified plant-based
soy protein, olive and grape seed oil,
sunflower oil, cane sugar, sesame, pea
powder, salt, etc. It is suitable to add to
rice, congee, sushi, sandwiches, and it
is a good choice for breakfast.

(Shelf Life: 13 months)

EZ/ATFR

Wat

EHER

- NTS$2

er Chestnut Floss

& Guantian District Farmers’ Association

20;300% /& ;

- REME

+886-6-5791221#302

BEAMEEBENERS > KH
1EANIE > BRERE R ERKT
BHECEANBOBHERL -
EENER BREMEE -
RE-BIOBRET > ZEBAER
BEF > —HXIFRIBEKES
&~ IRREMBK
(REHR:15F)

Locally sourced water chestnuts of the
highest quality are selected carefully, as
well as roasted and fried over a gentle
flame. Their crispy and creamy taste seems
to transport you to the pastoral scenery of
autumn. Vegetarian floss focuses on local
production, local manufacturing, and reducing
carbon footprints. This enables customers
to enjoy delicious food while supporting the
sustainable development of the environment
and environmental protection, as well as
caring for the Earth.(Shelf Life: 1 year)

FEGERR | TERRK

Burdock Milkfish Crisps/Milkfish Crisps

& Jiangjun District Farmers’ Association

- QFEHERE NTS280; 300 5% / B ; 2EME
- @NTS$250 ; 300 52 / i ; REE(HAE

+886-6-7942201#242

GFERSEEENEER 5
Bi~ MiERARNE > HINER
RN RABHEBEY &
EE“ﬁEEﬂEEW%ﬁ¢

ZMARBKORES > ST
REO ~ERKRAERE R ERE
(FERERRE > BRIENSEBRE
B RRERFESRER)

Burdock is rich in vitamins, calcium,
phosphorus, cellulose, and inulin,
which are beneficial for enhancing
physical strength and energy. The
Jiangjun District Farmers’ Association
adds fresh burdocks grown locally to
the manufacturing process of fish crisps
as a healthy condiment with a fluffy and
delicious taste and a rich flavor.
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===

HRARIEE X B Bz 88 i

Chicken Floss Gift Box Tavocan Sesame Oil
XEEFHEIH Yongfa Overlord Chicken +886-6-2622033 #{E@ B g Xinhua District Farmers’ Association

+886-6-5982015#23

ARERPRHREREHER
ZEEESRM— WM > UE
ZEBE THEAEERE
UHERBBRERE RIEDE
100% LE#% o

(REMR:25F)

Tavocan Sesame Oil is made from
domestically grown Tainan No.1
sesame, cultivated by contracted local
farmers. It is processed using traditional
methods. The manufacturing process
is overseen by dedicated personnel to
ensure the fragrance of every drop. It is
guaranteed to be 100% virgin and pure.
(Shelf Life: 2 years)

+ NT$280 > 250mL( /M) 5 NT$530 > 470mL( X¥#E) 5
- REME

K B % &8 [if 75 H
Tavocan Pure Sesame Oil

#IEEEE Xinhua District Farmers’ Association
+886-6-5982015#23

BRI 98 R UL 2B MW X B 0 7 8 0 TR 4 R

g MBS 2 AL F TR - NAG

W & FRE > MR LBAZ el

B b kR R BT A 4 A
BWIETIA 7R B R

NEATEY BIERA > 158 o Tt o B

MRETEBRBAEN > &F ISR o
S HEH > OB EER TN - ot
i 5 & B R (R8I 25 )

DRAREZR o (BBRRE)

Carefully selected warm meat of free-
range chickens raised for more than 98
days is stir-fried manually in a traditional

Tavocan Pure Sesame Oil is made
from domestically grown Tainan No.1l
sesame, cultivated by contracted

method, resulting in a rich fragrance.
local farmers, roasted under low

The natural sweetness of the free-range
chicken is enhanced through a 4-hour
manual stir-fry, following an ancient
cooking technique. The braising sauce is

temperature, and cold-pressed. It can
be used in cold dishes as a substitute
for olive oil, for frying, stir-frying, and
boiling, or consumed directly in small

simmered over a gentle flame, rendering = K
quantities.(Shelf Life: 2 years)

it golden and succulent, with a crispy

texture that's not overly greasy and a taste
+ NT$600; 28 /48 ; that's not excessively oily or dry. + NT$310 > 250mL( /MR ) 5 NT$600 > 470mL( KR ) 5
- REMHE - REME
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& il i [ B i

Sesame Oil/Light Sesame Oil

E£BEEZZ Jiali District Farmers’ Association +886-6-7224867

+ NT$350 > 250ml/ #i ; NT$650 > 500ml/ & ;
- REMHE

LUAE B 7 ot 3 8 8P ik % R L >
Bt S T A B 8 ik b 2 5 i 5% O
BMERE - MHEEKRERES
BAE o B LU R B R AR
RERBEEBRA LN W
RHEH o (RBRRE)

Developed and produced with
fresh sesame grown in Jiali as their
ingredients, every drop of the sesame
oil and pure sesame oil is rich and
fragrant. The sesame oil is fragrant
and suitable for stewing tonic dishes.
The pure oil is made through low-
temperature roasting, retaining
complete nutrients while not increasing
body heat. It is suitable for both stir-
frying vegetables and dressing cold
dishes.

3 AR
Gift Set of 3 Sesame Products

EEEET Jiali District Farmers’ Association +886-6-7224867

- NT$650 ; #ARE:H 250ml+ SR 120g+ ZRik 120g ;
- REHE

BRER - QfEFm 59

DEEBEMAm s tAm 2 REL
B B 0 Bl B 8 Fik 5k £ 5 i 5% O
BERE  FMHEKERAES
s o B LU R B R AR
RETEBEBER LA W3
B o (RBRRE)

Developed and produced with
fresh sesame grown in Jiali as their
ingredients, every drop of the sesame
oil and pure sesame oil is rich and
fragrant. The sesame oil is fragrant
and suitable for stewing tonic dishes.
The pure oil is made through low-
temperature roasting, retaining
complete nutrients while not increasing
body heat. It is suitable for both stir-
frying vegetables and dressing cold
dishes.

5 il B R e E 4

Gift Set of Sesame Oil and Light Sesame Oil

£E&R® Jiali District Farmers’ Association +886-6-7224867

+ NT$1,300 ; ;& 500cc+ fifsh 500cc ;
- REME

UEBEEMERMmARE
BFF 4 1 B B A A e £ 4R R OB R
BEAEE MHEET®REMES
B F MR RS ‘l*‘%zﬁli J
RETBEEARA LN WH
RHEE o (BBRE)

Developed and produced with
fresh sesame grown in Jiali as their
ingredients, every drop of the sesame
oil and pure sesame oil is rich and
fragrant. The sesame oil is fragrant
and suitable for stewing tonic dishes.
The pure oil is made through low-
temperature roasting, retaining
complete nutrients while not increasing
body heat. It is suitable for both stir-
frying vegetables and dressing cold
dishes.

= Bl
H?% = m
Chunshan Gift Box

Z{5E R & Shanhua District Farmers’ Association +886-6-5836111#212

+ NT$610 ; ( #ARRH 250ml/ # + SAREE M 250ml/ R )/ =
- REME

HETHNZME BBERF
THRE —RNK/NEFER
BEF BELESBERNERE

—REZM o EESPAMANTES
BAR BEEZEE—EN TS
B IEEL BEEREES
B @& ‘*‘*1 ERMA
EESEEE o (REHRE:15)

Sesame stems are manually knocked
by farmers under the sun. Small black
grains of Tainan No.l black sesame
are filtered and stirred, making them
shiny and plump. Chunshan Sesame
Oil, with its delightful aroma, continues
the “four goodness” spirit of older
generation: cultivating good soil,
growing good grains, promoting good
food, and forming good connection,
making these good grains a perfect gift
from Shanhua, Tainan.

(Shelf Life: 1 year)
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AEREER

Shallot Sauce Gift Box

+tHRER® Qigu District Farmers’ Association

* NT$250;2A /&
- REMHE

+886-6-7871711#115

ERtREMAER > FEM
TREE H-F -RZAE
BRiH1 > RO BAIMEDK o 7]
ARHR -HE - ZFREH
BRE  -REM—RALERH -
FEEEKEA -BAR TEAX
IZERBYEREIR] o (REHR1F)

Shallots grown in Qigu are used and
simply processed for the production
of “Fragrant, Crispy, and Crunchy
Shallot Sauce,” whose ingredients are
simple and delicious. It can be used in
simple dishes, such as rice, noodles,
and blanched vegetables. Just add
one spoonful of shallot oil, and the
deliciousness will upgrade immediately.
Give you a taste of happiness as if you
were eating meals at home.

(Shelf Life: 1 year)

& ik i

Sesame Oil

ELEZEHEZREH T Ximei Community Development Association of Shanhua District

+886-6-5816653

ELEMNEEERZM &K
HRE&ZEIEZ SRHBRNNE
BEZM &I Rz > &1t
&L E 100% B E A
mfEa s ERRM > BEM
ARHE RREGMATE
HRm e

(RFHARR : 2 F)

:%I%Iﬁ IH 2 O
Shallot Oil Gift Box

+tRER® Qigu District Farmers’ Association

* NT$350;2A /&
- REHRE

+886-6-7871711#115

FRAtREMAEE » KMITR
REMNAREFHR TEBFREA
BER  AJTEEARHEDERYR
LRBEBE  —BRERARS
RILAREL o Eo]LIEMEKE
B EERAEKRER o
(REHAR:1E)

Adopting the sun-dry method, black
sesame grown by local small-scale
farmers in Shanhua is flipped many
times a day to ensure even drying
under the sun of Southern Taiwan.
It is 100% made from domestically
sourced sesame purchased within the
community. This high-quality, pure, and
fragrant sesame is ideal for use in tonic
dishes, such as sesame oil chicken soup
and ginger sesame oil extraction.

(Shelf Life: 2 years)

BRER - QREFm 61

- NT$300; 250ml ;
- REME

Shallot oil, processed and extracted
from the shallots grown in Qigu, retains
the entire fragrance of shallots. It can
be directly used in vegetable stir-fry
and still possesses the fragrance of
shallots to enhance the deliciousness
even without tempering. Furthermore,
it can also enhance the deliciousness of
simple boiled food.(Shelf Life: 1 year)

REAREH+ REEMH

Gift Set of Soy Sauce and Thick Sauce
Made From Black Soybean

TEEERE Siaying District Farmers’ Association

+886-6-6892024
REATERBEREELARN
B UM REFEBR B
FEEEAEBERRARE
B> RAEMBEEHNHE -
BHHREER > BEMENHIER
me EHBURERSER
=EHE - BAKSE
(REMAR:24F)

Yeast beans are made from premium
black soybeans of Xiaying following
traditional methods. They are then
stored in pottery jars for long-
time fermentation and maturation,
converting proteins of beans into
natural amino acids. It retains the
sweetness, umami, and aroma of purely
brewed soy sauce, making it the ideal
seasoning for cuisine. With soy sauce as
its base, the thick soy sauce tastes rich
and mellow, with a natural fragrance.
(Shelf Life: 2 years)

*NT$260; 21/ &= ;
- BEME
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MBLEHRER

Gift Set of Japanese Style Soy Sauce with
Pomelo Flavor and Soy Sauce

R Z &2 % Madou District Farmers’ Association +886-6-5722437

& ik i

Deep Roast Sesame Oil

FABER® Xigang District Farmers’ Association +886-6-7955217

- NT$360; MEETE M 230ml/ i + B ELLE 230ml/ 1§ ;

- REMHE

MEERIE®R: RREEE > H
BIEO > REEEI80XK > K
ZHEE AT EREBERT -
MEMELE . BREWME > B
REEH HEIEQD > REEE
180 X AFMHEE > ER
EHMBELLTEEES

(REFHRR 13 &)

Madou Farmers’ Black Bean Soy Sauce:lt has
a rich bean fragrance and a mellow, smooth
texture. It is made from black soybeans with
a 180-day brewing process and contains no
preservatives. It is the original juice made from
domestically sourced black soybeans.
Japanese Style Soy Sauce with Pomelo Flavor:
With its rich pomelo fragrance, this product
has a sweet and sour taste, accompanied
by a mellow and smooth texture. It is made
from black soybeans using a 180-day brewing
process and contains no preservatives. It
combines Madou pomelo and domestically
sourced black soybeans.

(Shelf Life: 3 years)

+ NT$750 ; 500ml/ #R ;
- REME

AEAABEENRMZM  2EY
EEMBEE EEE—F
IE2EF—EPRE£RE »
BEAISOBEMBRK  —F
BWENZEIBERHE &
—HHEU TREBELBE &
ZETIFHEMK > REEH
MEBERRESTR ° (RE28)

Xigang is the hometown of domestic
sesame. The Farmers’ Association has
created Taiwan’ s first sesame industrial
park with the concept of “The aroma
of Xigang’ s sesame oil ranking first in
Taiwan.” The ISO-verified sesame oil
plant in the park handles all aspects, from
contracted cultivation of ingredients to oil
pressing. Every drop is produced through
various manufacturing procedures of
the “highly roasted and cold pressed
method,” retaining the nutrients and rich
fragrance of sesame.(Shelf Life: 2 years)

=

Xuejia Black Bean Soy Sauce

BHEET Xuejia District Farmers’ Association

+886-6-7833212

EEBREMAZO 0 B8
ZERELERM > BRRA
EMRERERFIEESCRE
REEMREHEER/TEZ180 X
BMEMNERELKR KEER
ORREEXRES  JARER
BHE > Wb~ il b s BRF o
(HBRFRTF)

We have constructed a safe agriculture
production base with the core concept
of maintaining high-quality farm land.
We also insist on using the green-
cotyledon black soybeans grown by
contracted local farmers and producing
our black bean soy sauce following a
traditional 180-day brewing process
to preserve its deliciousness. It has
a fragrant, mellow, and unique taste,
making it suitable for preparing various
dishes, such as stir-frying, braising,
dipping, boiling, etc.

*NT$300;2 A /4 ;
- REME

EE S
B [l

Light Roast Sesame Oil

FAERE Xigang District Farmers’ Association

+ NT$750 ; 500ml/ #R ;
- REMHE

+886-6-7955217

BEGDZEUBREEMEA > B
RINBESERE > REES
ERX BSETHEMAEME
BAEZEBRVENBEEESR
HEBERNESR ) AATRA—R
BRH > RIRMEUSHEER -
(REHR:2F)

It is pressed under low temperatures
using traditional methods. Light roast
sesame oil, extracted through self-
precipitation, retains more nutrients,
including unsaturated fatty acid,
various minerals, and vitamin B. The
oils is fragrant and pure but does not
cause dryness. It can replace regular
oil and is suitable for frying, boiling, or
dressing cold dishes.(Shelf Life: 2 years)
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i TE 4R EN 0 SR o

Laltitude Moyenne

mEEREEM

Nan Fung International Industrial Co. +886-903-515553

+ NT$1200; 5005 / #R ;

- REME

BEREReER)REBEZ
NIMRE > a@RME -~ L1BEE
HRIENMRERMAEZEET
2o EZEFENHEEERHAE
HEELNERARES HmB
B -ORX -=EBFREBLEEK-
(REHR:2F)

& TER BT i 4A i h

Taiwan Top Black Sesame Oil

ERE¥ - P RES%E CHIA CHEN BIO ENTERPRISE CO., LTD.

+ NT$600 ; 250ml/ #& ;
- REME

+886-6-7225126

BRER - QREFm 65

BESEFSTRZMULES
BEME > MABNZHMER
BREGTHZMEMRER > &M
100% & fif 58 > A 7 I0AE AT i
my ERAERIEREE -
HSHIRRTH - (HERE)

Taiwanese domestic black sesame is
carefully selected and roasted at proper
temperatures. After heating, a rich
fragrance of sesame emerges through
pressing. It is 100% pure deep roast
sesame oil without any additives. You
can enjoy it without experiencing a
sense of greasiness or heaviness. It is a
rare top-quality oil.

We insist on using sacha inchi cultivated
by local small-scale farmers in Taiwan.
Taiwan’ s climate and soil allow the
sacha inchi to absorb more nutrition,
enabling abundant oil to be extracted
from them. The flavor, texture, and
nutrients of the products made from
them are all of high-quality.

(Shelf Life: 2 years)

L Shgh
SEJRLR

EREE - T Ri%E CHIA CHEN BIO ENTERPRISE CO., LTD.

+ NT$600 ; 250ml/ #R ;
- REMHE

= EE N
B Z ik 8 i
Taiwan Top Light Black Sesame Oil

+886-6-7225126

BESELATEZMNLKER
JEVDERME > (RO Z ME
MEK 48100% 22/ &
I iR EE (Omega-3) » RS
ORBH BE—MRA~ A~
Yo~ RBFERR o

(ERRE)

Taiwanese domestic black sesame
is carefully selected, roasted, and
pressed at low temperatures, retaining
the unique fragrance of fresh sesame.
The 100% pure black sesame contains
Omega-3. It won’ t cause dryness
if it's roasted and stir-fried at low
temperature, making it suitable for
general frying, boiling, stir-frying, and
dressing cold dishes.



