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Part.1 Agricultural Products

EREUERETR  AHtEENS 91,540 AH » Az T8 » £EEX -
mEAREHkdPEHBzEREEE  ERKREN > ZEHEERERE
FEM RERABRRKKREIEEMZ— -

Tainan is located in the Chiayi-Tainan Plain with a total area of arable
land of approximately 91,540 hectares. Due to its flat terrain, fertile
soil, favorable climate resulting from its location between the south
and the central-south, and an abundant irrigation water source,
various agricultural products are cultivated, making Tainan one of the
main producing areas for vegetables and fruits in the country.
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Bl 3
Pineapple

FABAEZ® Guanmiao District Farmers’ Association +886-6-5966278

- KfE;2~30 /M (1068F);
-3 AHA ~5 A

FEBHRRAZTEEME
ORAESHmMmAR > MAS
CENMEERNMEYEH - 5
TRANEEER > BHEATU
BB I > W BLAER -
BERE - BHRESF -

Guanmiao pineapple pulp is juicy, low
in fiber, delicate in taste, sweet but
not greasy, and rich in vitamins and
minerals. In addition to being eaten
directly, pineapples can also be made
into various processed products, such
as pineapple cakes, dried pineapples,
pineapple jam, etc.

i 3

Avocado

AAMER® Danei District Farmers’ Association

- BE;T7T~9% /(10 8F);
- 7-9 AR AftHE

+886-6-5761315

Er R - R L - BE

ERHERREBRAENEKRER
EREAEELENEBERESE
ZOUEHERE-EEE
B AEMERR - BB 8
VIMEAE > MEE R B2 S B6 0 HEE
ZC-H-#H WHEBEFE B
TRUEREBRITAREEN
KR o

Tainan is the biggest producing
area of avocados in Taiwan. Its pulp
contains various precious nutrients and
vitamins, including vitamin E, lutein,
monounsaturated fatty acids, folic
acid, dietary fiber, vitamins B2, B6,
and vitamin C, as well as magnesium,
iron, and potassium ions. It has been
recognized as the most nutritious fruit
by the Guinness World Records.

BEXTRER
Aiwen-Mango Gift Box

E{EEE2E Nanhua District Farmers’ Association +886-6-5771516

- BE;6~8K/FE(HN58F);
-6 8 ~8 AE

HAEtEBARE"E  BAK
BEXTESS FKkKREF - &
BERZEE > MHEHMIEER
CEEBHZEBERM B2
BER » AKEE - ORKE
o BRIBRINEINET ST
ERT RRBRINHEEZ

EE o (REER)

Nanhua District has a limestone
geology. The chalk soil in the area has
high salt content and good drainage,
which is suitable for the cultivation
of mangoes. The self-operated brand
"Nanzhiyuan Mango" produced and
sold by the Nanhua District Farmers
Association has a strong flavor and
good taste. Sweet and fragrant, it has
successfully gained a reputation in the
export market and is deeply loved by
consumers at home and abroad.

MEXBEE

Madou Wendan Gift Box

ME&EE Madou District Farmers’ Association

- NT$1,250 ; 454k 10 Fr / % 5
-8 A4 -9 BRE

+886-6-5722437

EZ LVXERBEEXBEEE
ERBF2ERER BERE
BEF -REXFESEHEY
EI0EULE REBRABRESE
Bk o (fRiFEA)

The Madou LV Wendan Gift Box includes
the best pomelos from the Wendan
Appraisal Excellence Award. Each one
has a wide and flat base, a pointed
top, and a sweetness level of over 10
degrees, ensuring that they all grow on
old trees and are delicious.



14 1EMF R - BHRE™ - &

fif 2 XX B
Madou Wendan

E#{l B35 Drunken Immortal Farm +886-917-350861

- NT$600> 54/ /% ; NT$1200 10 &4/ /58 (TERXE)
- NT$1,000: 10 &8 /# (HEXEB);

- NT$600° 10 &7 /7 (BEXE)

+ NTS$150( Amnis - E&5Sst) ; 8 A -9 AHE

BEEEREREEEHN  E
HEERE EEREEE
BHEKBENEM - UK
EFAMBREBE > KA 2
BRAFEREE-

It possesses certification for the
traceability system for Taiwan’ s
agricultural products and traceable
agricultural products. Wendan pomelos
cultivated with grass cultivation
management have excellent flavors.
An environmentally friendly method
is adopted to prevent pests and plant
diseases. No pesticide is applied within
2 months before the harvest.

ME LVXBERR

Madou LV Wendan Gift Box

ME&EE Madou District Farmers’ Association

- NT$1,600; 6 A% /5 ;

-8 A -9 AHtAE

+886-6-5722437

TET R - SR T - A&

e LVXEBERBEEXEFEE
ERBFIERER BEERE
BEFX - REXTESEHEN
ZEIOEUL RBEAERESE
Bk o (RFEFERA)

The Madou LV Wendan Gift Box includes
the best pomelos from the Wendan
Appraisal Excellence Award. Each one
has a wide and flat base, a pointed
top, and a sweetness level of over 10
degrees, ensuring that they all grow on
old trees and are delicious.

MEmBEREXE
Nanshi, Madou Old Tree Wendan

EMWERMEXE Zhuangjiao Cui Madou Pomelo +886-915-716279

- NT$1,000( FEEEREE - HESst) 107/ H (RHERER
- NTS850( RIBEEMRAE SEFE ) 10/ H (FEREBE)
- hEKEIAT 1 E¥A

EREH  MEMLE - WKSZ
o SEIERE  BREHE R o
(REHR N 1EAR)

Orthodox old tree. Pure and in good
quality. Soft and juicy. Tender and
plump. Moderately sweet and sour.
(Shelf Life: 1 month)

mMES

Pinli Jujube

ST EB Pinli Farm

+886-933-656843

RARSRMELHRFRE
RENERERE REEY
HEEARCHAORES
EEBRENERER 2&
N S ERTE
SRMRNAERN HES
it o

Pinli Farm is a professional jujube
orchard that has achieved the
Global Good Agricultural Practices
certification. With a commitment to
consumer responsibility and dedication,
they produce high-quality Tainan
jujubes. The jujube has an emerald
green appearance, like a small apple;
when tasted, their texture is as delicate
and crisp as that of pears, being both
sweet and juicy.
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Handsome Tomato

EE)KERE Yanshui District Farmers’ Association +886-6-6521660

- BE3AR/ &
- EEAMERE

BAkMmIEMBEREE RE
BIskoe REAEHA
AOEH ESEREE N
SIEYMEWRE > ASHEEMN
MRIEPBEERZ T —EARH
M BRERENMEG -

Yanshui tomatoes are grown in the
open air. The fruits are round and juicy,
with thick, chewy skin and a sweet
taste. They are rich in dietary fiber and
antioxidant flavonols. They contain
rich lycopene, which has two more
unsaturated bonds than carotene has.
They are healthier and contain more
nutrition than other tomatoes.

EZNCR

Edamame Beans

HHEEEE Xinshi District Farmers’ Association +886-6-5998545

+ NT$120; 500 A% / & ;
- REME

EtF | - R b - IE

HTEEREMETR s FEK
REERK - BERE - 2BF
HE > BAREHAKEBER > B
HEB BREE -BRKIER
EHRABES{C > FAZSER
YR CIN =R R G B P S
2o (RIEE)

The edamame pods and tea pods
produced by the Xinshi District Farmers
Association are harvested in the early
morning, sterilized at low temperature,
and flash-frozen to retain freshness.
They have a full, sweet and unique
flavor, smoothy, rich in texture, and
have a long aftertaste. Original flavor
edamame are more than just a snack,
it also makes a great ingredient in
recipes.(Keep refrigerated.)

& K At

Green-peel ponkan

WIWEEE Dongshan District Farmers’ Association

- BEE-20~25% /M (10 8F)
- 10 A 4a ~ 11 A TaHE

+886-6-6802816

SERIWBENM > SRUMH
BRRIWEZHKR > IIRABZR
e BERANEHEE  JF
BEFEA - RAEFEHENK > Bt
MW S MPEME &
KIEH o

The Dongshan in Tainan is renowned
for its abundant production of ponkans.
The green-skinned mandarins stands
out as a signature fruit of Dongshan.
It boasts a jade-green exterior, yet its
flesh reveals a bright orange color,
making it extremely appealing. The pulp
is translucent, with a tender and juicy
texture. It carries a sweet taste with a
subtle tang, offering a unique flavor.

ZA{C
Water Caltrops

EHER® Guantian District Farmers’ Association

+ NT$170;300 2% /& ;
- REMHE

+886-6-5791221#302

EHEERSMEZEALC &
BEKENBRKEREEREZE
B DREFE S FLRHREE
mk > OREH B8 X&
BQHM EASEELHE - #
SEBHERSEBREYE  #F
EIIEIE o (REHRSHELE)

The water caltrops produced by the
Guantian District Farmers' Association
are irrigated by the clear water of
Wushantou Reservoir, classified, and
hand-shelled. They have a sweet and
firm taste with a bit of chewiness. Water
chestnuts contain protein and vitamin
B, and various minerals, making them a
new choice for a healthy diet.

(Shelf Life: 1 year)
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“Taiwan No.9” Golden Soybean/Black Soybean

BElF@ R Longqi District Farmers’ Association

« NT$180; 500 2% /& ;
- REME

+886-6-5941114

© NT$200;500 2% /& ;

- BREMAE

FFERBBRME

ShiSheng Organic Vegetable Box

BERERMAMRAST SHI-SHENG ORGANIC AGRICULTURAL CO., LTD.

+ NT$600 ; (200g~250g)x10 £¢ ;
2B ~4 B

+886-6-5793147

REEMEXREEIEEMmIE
EREIX s AT LR
BT R - BEREERX
BMEEHE - AHLUER
1%%%;& EMMNEE HE
UEBMREHERAE o
(FBLERFRE> SRERARE)

amammr

The ShiSheng organic vegetable box
includes organic mustard greens,
organic bok choy, organic water
spinach, organic mustard, organic
black-leafed cabbage, organic
Hiroshima greens, organic mountain
spinach, organic amaranth greens, and
organic sweet potato leaves. Shipments
primarily feature freshly harvested
seasonal vegetables of the week.

EtF e

Local
Specialties
fEdbdr

Part.2 Fishery Products

ERHRIEIEN 16,178 AE » TENHILR « 1P - KE ~ 28 - fif
EkzESE  TEREAEGEABAR - 0EH X -HE-AKR-A
MR- EgR -5R A%

The area of aquaculture in Tainan is approximately 16,178 hectares,
mainly located in the districts of Qigu, Beimen, Jiangjun, Xuejia,
Madou, and Annan. The main breeds of aquaculture include milkfish,
Taiwan tilapia, clam, oyster, white shrimp, grouper, eel, mullet, sea
bass, etc.

19



20 TEMEFE - KE EtF e - kE 21

SRENZFKAE - SREGHER # hi =\ B A i

Tainan snacks_Scalded milkfish ball thick soup- Tomato Sauced Milkfish Can
Frozen instant fOOd paCkage +tHRER® Qigu District Farmers’ Association +886-6-7871711#115

FHREE B E R P BRAT) SABAFISH STORY COMPANY LTD. +886-927-299000

BFABIR €8m0  #ER
RAESASERE > AIREH
%%%EEE%EE&%EE‘%
B BmOK > BEEE > A
NHER ! RERNEE ﬁA?
Ao (REFHMR 3 5F)

It is ready to eat and rich in nutrients.
In the manufacturing process of a can,
it is sterilized under high temperature
and pressure. You can obtain complete
high-quality protein and rich calcium
from it. It has a tomato flavor that is
both sour and sweet, with a hint of
saltiness and a pleasant aroma. The
fish has a tender and delicate texture.
It is suitable for both the elderly and
children to eat.(Shelf Life: 3 years)

1. R 100% REHERBE R : ;Egizﬁ(;;ei\/%;
R AARMERBHEE ~ o
WREBBMNKAE > ORI
B Q&
2.EUEMEmSEONK &

REME TN AN [Tk ALhsGE B alts

== o
;\%\%llzir&EWm%% Milkfish Belly Soup with Picked Watermelon

ZTHEE 2023 KEBE @ BEH&&E Nanshih District Fishermen’s Association +886-6-3910609#102
IE“;—éfL& o (RTFHIRR 1 15)

REE+TEBEKERMRE, &

fl. T:e f-ilskt;‘ b:ll iir:na(:e ofklOO% dom:stic AEEDEGMNARNGERTE iﬁg
resh milkfish, without pork, preservatives, 1

borax, and bleach, giving it a firm and chewy EENEE "Hi%ﬁ}z'¥ﬁg'\
texture.2. Match the fish balls with the FHALBMARKLZBRE @,
Tainan’ s unique-flavored soup to create ERRAKARBESHERESE
the world-famous Tainan snack known as BN AT EKREBEANER o

“Scalded Milkfish Ball Thick Soup.” 3

Received the honor of the 2023 Aquatic (FREHR:15)

- NT$399;2A /&8 Product Excellence Award from the Fisheries
- REMHE Agency, Ministry of Agriculture, Executive
Yuan.(Shelf Life: 1 year) Honored with the 10th Aquatic Product

Excellence Award, the delicious fish

soup is made with Tainan’s traditional
pickled watermelon and local milkfish

= ﬁ belly, creating a refreshing soup base
§ E 41NN that nourishes and quenches thirst.

The bright red color of the packaging

Water Chestnut Soup with Milkfish Balls is suitable for festival gifts. which is
, innovative and contains an image of
EHBER® Guantian District Farmers’ Association +886-6-5791221#302 inheri ftraditi
- ) A% B BREE ; B inheritance of tradition.
NT$180; 500 &  RRRE (Shelf Life: 1 year)

+ NT$399;2A /&
- REME
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EAN =B RN

Milkfish Belly

EP9&E & Beimen District Farmers’ Association +886-6-7862040

+ NT$S110(H#);230% /8 ; 2FMME ; NTS130(&E# ) ; 180% /& ;

- BREME

0mEHANK
Milkfish Ball

© NT$110; 1/ /8
- BEHE
© RRRE

o R EHAE
Milkfish Can

* NT$480; 6 /NEE/ %6 5
- REHE
- BREBERREZIRE

ABERAESHERE ) LME
G LU IS Fe oK 8 8 E A A K
ABER FARZFMIREKHN
ABRK - BAA-BHR EE
ERER EREEREE -
EPENK ~ AT IZ o
(BRFETF)

Milkfish is rich in calcium and
nutrients. Beimen District Farmers’
Association breeds saltwater milkfish
with pollution-free waters. After being
washed and processed, they are made
into milkfish belly, fish balls, sausages,
and even canned fish, all of which are
plump, succulent, tender, and delicious,
but without an earthy or fishy odor.
(Keep refrigerated.)

ORBAER
Milkfish Sausage

- NT$200; 1 /85
- REME
- BRRE

ERERFEFE

Kazuo Aquaculture-Tiger Shrimp Gift Set

—kkEERKERAT Kazuo Aquaculture Biotechnology Co., Ltd.

1. [EERG] BE SPFRE » BEIZFEHAR -

EREEAEL -
2. [BEWIR]

BEENTI > EHEERE > 3

ZHBRER > 2IRLHEACKE -
3. [RRRERAIIRIE] TEMRRTEEREE

24hrs BIR/K %
B o (8FREE)

BKRRRBCC

+ NT$1,330;

o ARBE TR BFELZOM

EEAER/RC

BRERBR2E+EEGERIE+ BKkERRC1IZ+

BEERERC1R;
© REME

EitiFe - kE 23

+886-6-7810683

1. [Professional technology] High-quality SPF shrimp
larvae, selected and controlled feed formula, and no
chemicals used throughout the process.2. [High-quality
traceability] From breeding to processing, verification for
traceability, third-party inspection, and full cold chain
distribution.3. [The highest level environment in the
industry] Build a reinforced typhoon-resistant greenhouse,
a 24-hour circulating water system, enabling them to grow
free from vector contamination and with peace of mind all
year round.(Keep refrigerated.)

8K & RIR
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ASC =R
ASC Golden Sea Bream Nugget

EERBEEEWRE Tainan Nanxun Aquaculture Production Association +886-921-517619

EBRERAMAFRR

Sliced Acidophilus-Feeding Giant Grouper

BIIREEREKRHBEMAT Taijiang Fishermen +886-6-2470449

- NT$200;250% /6 ;
- REME

BEAKRBERE XS WLEK
EAFETENKARKIE A
BRAORKSHERESERAS L

REEFE BREZ2HARE
BARIERKGZEEEBEES 2
AKERRE - ZEINKEARE
BIRIBE ML KEER o
(BRRE)

We source the water for breeding from
the pure and pollution-free natural
water of the Wushantou Reservoir.
We are also committed to promoting
chemical-free breeding. We adopt an
ecological breeding method, select safe
feed, and implement a breeding model
of circulating water and probiotics
to improve the quality of aquatic
products and achieve the sustainable
development in aquatic breeding, the
environment, and the ecology.

(Keep refrigerated.)

- NT$640;300% /& ;
- REMHE

B R LB ~ Bk E
REFMEZAERAR  UE
AEERENERA » K
ZoEKBEE-ZTEE B
BECE > REEEMES > KRB~
AABEBRE o (0RREE)

We have exclusively developed a
method to raise fish and shrimp using
yogurt and herbal feed instead of
traditional antibiotics. The herbal
fish, fed with herbal feed, is fresh and
delicious, plain, low in fat, and easy
to digest. It is delivered under low-
temperature. Its texture is tender,
making it suitable for scalding and
steaming.(Keep refrigerated.)

ASC BRI R
ASC Sea Bream Fillet (Skin-On)

- NT$150;200-250% / & ;
- BRRE
- REME

ENEREE
Eel Kabayaki

- NT$450;200% /& ;
© RRFRE
- REME

BNEEBKAEIR
Vibrant Ecological Big Shrimp

+ NT$230;250% /&
© RRRE

ENEER
Raw Eel Fillet

-+ NT$500 ; 400-450 52 / E ;
- RRRTE
- REMHE

X &5

Clam

B3 Ba48 coFishland +886-6-2003633

- NT$150;600% /€& ;
- BEME

tRABEMMT  tREHA

BIREBEN > FIXEME
ERED/BKEE - XKBLR
MEEREEBRIXN > M5
KEZEERE > FEBREA
TR o (BETCUT BROERB T
AAER)

Qigu is located in an area of saline
soils, and Qigu Lagoon is the relic of the
ancient Taijiang inland sea. Therefore,
the local aquafarming industry belongs
to marine farming. Clams of the Qigu
Nanwan Ecological Farm are raised in
pure seawater and at low density, and
can be cooked after being unpacked
and cleaned.(Shelf Life: 7 days)
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A

White shrimp

BR17 B 4B coFishland +886-6-2003633

- NT$210;300% /8 ;
- REMHE

ROBMBAEHAR (BEEN
)5 RABLEFER 2
RAREK T2HERFHOE
E-HARERERE -BELE
WEN BRFNSAEE
BRREEZEE UEAmER
EmthiBi® SGS kg -
(RRRTF)

The coFishland cooperates with local
fisherman (Guan-Teng's Fish). After
the shrimps are landed, they are kept
on ice throughout the entire process
to completely lock in the freshness of
the shrimps. Adopting a method that is
environmentally friendly, healthy, and
safe, we raise shrimps together with
mullets to lower the breeding density
and use probiotics. Our products also
pass SGS inspection.(Keep refrigerated.)

T RR AL 4B
Oyster in Shell

BR17 4B coFishland +886-6-2003633

- NT$400; 58 /%
- REME

HESELtRKXBEE BMEA
BRaRM > 5l AEREBENES
RABK EEHIEEETGF
HNEYHRIR
ERHERZRBEREE > &
RER RAFTEFROHEHEDK o

(BB ACIRESR)

Oysters are raised in Qigu Da-Chao
Ditch, which is near by the wetland of
international level. Pollution-free and
pure seawater is introduced to provide
oysters with high-quality and clear food
sources.

Oysters in the shell are suggested to be
steamed or barbecued, which brings out
their fresh and delicious taste the most.
(Shelf Life: 5 days)

ErR 27

Local
Specialties
fEdbdr

Part.3 Livestock Products

EETEREXRARESRIENER BRRER -+ - F EH A%~
165 REANEERE - BEMZ — - ATESFEREEE 246 8125
B EEREEEEXEFIS -

Animal husbandry in Tainan City is a diversified industry. Currently,
there are pigs, cattle, goats, chickens, ducks, geese, and so on
within its jurisdiction, making it one of the main producing areas for
livestock and poultry in the country. The annual total output value
od livestock and poultry reached 24.6124 billion New Taiwan Dollars,
ranking it 4th in the country in animal husbandry.
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ZAHEE

Water Chestnut Soup With Pork Ribs

EBHER® Guantian District Farmers’ Association

- NT$250;600% /& ;
- REMHE

+886-6-5791221#302

BEATHETEESERREUR
EEERXNEERREF A _ZHE
KEBEREZA TEREK
EHKSE ZEASRBRETH
EEEANHBEERNEH BN
FHEME REHBNEFKE o
(1RTZEAMR : 2 2 4F)

Since the government’ s promotion
of rice transformation policy, farmers
have been encouraged to grow water
chestnuts after the second round of rice
growing, which has turned out to be the
specialty of Guantian. Water chestnut
soup with pork ribs is a combination
of the best local water chestnuts and
domestic ribs with a tender texture. It
tastes delicious, just like it’ s cooked
by your mother.(Shelf Life: 2 years)

FERBERER
Youth Izakaya-gift Box

HHEES Xinshi District Farmers’ Association +886-6-5998545

© NT$680; FREE 3B+ FEREEFR 1B+ wHREIEEH 18+ RAR1
- REME

(=1

-~

H
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FHEERgRE > ST EH
MK BUEFHE
NAKES BEEZERSI
ETHEBIETLK  EF K
EBLETEFER > HEHR
ENTERECEREE T8
ERBEERS) | (REHRE:
KAEZ 18EE -ER6ER)

The edamame beans are selected by Xinshi
District Farmers’ Association, and their
freshness and deliciousness is locked in
by a special processing method, making
them different from the seasoned edamame
on the market in the past. The domestic
edamame beans enable customers to
see and taste real edamame beans. The
"Youth Izakaya Gift Box," combing wasabi
edamame and edamame sausage, is
best choice for gifting a set of snacks and
drinks! It is full of sincerity and a sense of
youth!(Shelf Life: 18 months; 6 months)

E/HFEN

Water Chestnut Soup With Pork Knuckles

EHEE® Guantian District Farmers’ Association

- NT$250;600% /& ;
- BEME

+886-6-5791221#302

BEETHEEALEEERNE
CSHNERERS  RERR
AAEE GRTEAXRKRNES
B AEENEREBE ¥
mENESFAR RA—0OE
RiFzE -

(IREHAPR : BR2EF)

It is a combination of the best local
water chestnuts and plump domestic
pork knuckles, cooked in a traditional
way. Its soup has a slight aroma of
water chestnut and is rich in nutrients.
We value the quality just for a taste of
good Guantian water chestnut.

(Shelf Life: 2 years)

5 LWL &% 40
Tiger Hill Milk

EWEER Tiger Hill Dairy +886-912-188377

+ NT$100( #R ) » 930c.c ; NT$200( Kiffi ) » 1860c.c;
- BEHE

EENEZEE EHEEETE
100% eI - RWLWRA
NROEFAEME 2 REER
Fl2 X BEREELHED
REEERU > HEERM:
KiEEESMR > fBMERE
BOZEE o (1R7FHAMR © 13 K)

Tainan Farm operates independently
and offers 100% unadulterated milk that
is high-quality and affordably priced.
Tiger Hill sterilizes its milk at a high
temperature of 120 ° C for 2 seconds;
therefore, it can only be preserved for
12 days, while retaining active proteins.
It is simple and additive-free and tastes
mellow and rich. You won't regret trying it.
(Shelf Life: 13 days)
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BEEMERH#HS

Chicken Soup with Deer Velvet and Fleeceflower Root

AEEEEEMHERPAERAT Taiwan Deer Velvet Biotechnology CO., LTD. +886-912-121299

BRIETHR (LIR) - mEE -
EHH&EE¢@ME£NM’
IRy AR A - E O R ALK
BEREQEXNEE LR T
R X B RVIREE KA E S
EEEN -REBETR °
(1R7ZEAMR : 2 1 4F)

Selected native chicken legs (cut into
pieces), fleeceflower root, slices of
deer velvet, and a selection of Chinese
herbs are stewed in a traditional way.
The diced native chicken legs give a
flavorful taste, and their texture is
chewy and delicious. They are paired
with a rich and brilliant soup, which
may strengthen your body, enhance
physical strength, warm you up, and
offer vitality.(Shelf Life: 1 year)

- NT$300;500% /& ;

- REHE

TR -EE 31

HMH L
Yalin Native Chicken

KB R4 A BB Natural Organic Farm  +886-932-975513

BEREEARAK 12 FES
BRI tT# SEERNLEEER
XERGZEEE THM1 55
HBHH REEREERE BR
PRZRELE » BBEE ~ K FERA
BRSE ~ AffE ~ BREESE o (2R 1RTF)

The native chickens were successfully
bred by Taiwan Livestock Research
Institute, Ministry of Agriculture,
Executive Yuan after 12 years of
breeding. Each chicken's leg bears
an identity certificate from “valin”
Natural Organic Farm. They are raised
in a traditional manner, feeding on
miscellaneous matters in the forest
without the use of medicines. These

chickens are low in fat, thin-skinned,
. ;‘I;{SHZF(; 1300 % / & (BMEHQHE), 000 2% /& (FHEHIH) chewy, and delicious.(Keep refrigerated.)

7 7|"I'F FE E& gﬁ

Chicken Soup with Deer Velvet and Black Garlic

AEEEEWHERMAMRAT Taiwan Deer Velvet Biotechnology CO., LTD. +886-912-121299

THRR (VIR ) B EBEAR
RBEPEMTERE > FE
T ERMEK ; VIR T HEBR
ARXARERE QN &I » i
= BB BY 3% 58 Fir &4 /F M A BY Rt
B faRACANELERIE -
(TRIZHABR : 2R 1 &)

Native chicken legs (cut into pieces),
black garlic, sliced deer velvet, and
a selection of Chinese medicinal
herbs are stewed in a traditional way,
retaining the aroma of black garlic.
The diced native chicken legs provide
a flavorful taste, and their texture is
chewy and delicious. Paired with a rich
and brilliant soup, they are made into
an instant food pack, a healthy dish for

modern people.(Shelf Life: 1 year)
- NT$300;5003% /2 ;
- REME

[ 5 2
Chicken Stewed with Deer Velvet

AEEEEEMHERAARAT Taiwan Deer Velvet Biotechnology CO., LTD. +886-912-121299

UBEBEBREAERE  TEER
ERRENZEET IH Ei
NELZFAKEDRES LR
NEEES EF IS =T
ELSBEMPEMLE 18 maIKE
H@WEE MR %
NXFE o (55RE)

Taiwan Kuei Ting chicken, which
is fed on seaweed yeast and meets
international breeding standards, is
combined with fresh deer velvet from
the subspecies of Formosan sambar.
Warming and beneficial Chinese
herbs, such as Chinese angelica root,
Chuanxiong rhizome, and astragalus
root, are stewed with 18g of sambar
velvet. You can consume it after heating,
making it a healthy and convenient

+ NT$1,498 ;2600% / & ; option.(Keep refrigerated.)
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Soy Sauce Eggs

SEBRCGERKRHBBEMRATE JIN JIALONG ENTERPRISE CO., LTD.

- NT$290; Rk - BKE 58 /4 5
- REMHAE

+886-6-5900513
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Happiness Gift Box of Sheriff Tea Eggs

SEEE¥RHPAEMAT JIN JIALONG ENTERPRISE CO., LTD. +886-6-5900513

- NT$S280;4%i /&,
- REHE

PLREENREZ BEE
Mg TAZ2) ~ TERI »
MIES] WY > OKGEZE
W mmPEBESTITER
HETR  BmEERERE

/N EEE 2018 = OTOP
EMERE R o (REHER:14F)

The most exquisite tea eggs in history.
Braised with carefully selected top-
quality Chinese herbs such ad ginseng,
Chinese angelica root, and fleeceflower
root, they have a creamy and tender
texture. The soup is rich with the
essence of Chinese herbs, and you
can drink it directly to replenish your
vitality. The product packaging won
the 2018 Taiwan OTOP Product Design
Award from the Small and Medium
Enterprises Administration of the
Ministry of Economic Affairs.

(Shelf Life: 1 year)

The chewy soy sauce eggs are handmade
by stir-frying and marinating, allowing the
eggs to be evenly flavored with marinade.
Their texture is between that of tea eggs
and iron eggs, which is the best version
combining the essence of the two. The
product packaging is inspired by the chicken
coops used to raise chickens in early
agricultural societies, integrating Taiwan’ s
traditional cultural elements to present
the characteristics of nature, simplicity,
practicality, and environmental protection.
(Shelf Life: 1 year)
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Top Red Diamond Tea Eggs

SEBRLERHBEMRATE JIN JIALONG ENTERPRISE CO., LTD. +886-6-5900513

© NT$229;6%/8;
- REHE
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Red shell pastured eggs are used.
Fed together with Mother Earth, the
red feather native chickens are given
enough egg-laying space and perches
for happy running and resting, so as to
produce healthy eggs. Sheriff’ s special
Chinese herb formula for braising makes
the texture of its tea eggs creamier,
smoother, and more tender compared
to others.(Shelf Life: 1 year)
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Chicken Stewed with Burdock

EBEEET Jiali District Farmers’ Association +886-6-7224867
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The chicken soup is stewed with
burdock, Jiali’ s specialties, vacuum-
sealed, frozen, and packaged. A unique
flavor is developed by using locally
sourced high-quality ingredients,
including native burdock and chicken.
Burdock can help reduce the three-
hypers while promoting liver health.
It is also low in calories and healthy.
These instant food products can be
enjoyed after heating with water.

- NT$320;1200% /= ; (Keep refrigerated.)
- REME
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Steamed Bread/Steamed Stuffed Bun Made with Milk

W ER® Liuying District Farmers’ Association +886-6-6221248#1202
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The Liuying District of Tainan has a

special local industry of dairy farming

and is a primary producing area of

(2} local milk. The steamed bread, which is

carefully made with milk produced by

dairy farm in Liuying and added into the

dough, is made without a drop of water,

therefore, it is rich, fragrant and

pure, and has a firm and chewy
texture.(Keep refrigerated.)
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