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Where Location  Production & Marketing Organizations  Contacts Phone Line Purchasing

Emei Township Vegetable production and marketing squad ~ Hu-kuang Production ~ 03-5969639
and Marketing Squad,
1st Squad

Jhudong Township ~ Vegetable production and marketing squad =~ Ming-yuan Farm, 037-602708
1st Squad

Guansi Township Vegetable production and marketing squad  3rd Squad 03-5870080
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L - _ Bitter gourds have a wide variety of species, generally
B BTN Gikailaa"E » & consisting of white bitter gourds, green bitter gourds and

BEREMNENLEE AT  FE M0 wild bitter gourds. In the county of Hsin-chu, we produce
" . N only white bitter gourds, and green bitter gourds in white
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B #ERNEEORS  8aH and green colors. They appear to be irregularly warty or

RETTE 2R R o have stripes. The taste of bitter gourds is very agreeable,
and they contain a variety of Vitamins. The various gourds
TEE © are good for making juice or salads.
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i@t~ BEEMTE BN A FEEED For the white bitter gourds, the surface should be white and

T o for green bitter gourds, it should be green. It should not be
SRELRARAL ~ A © red or yellow in color. The vegetable should be large and

free of cracks or blemishes. Bitter gourds are especially
ﬁ FH 7|j_:_|:t bitter if the protruding points on their surface are tiny.

AR MR -ZRE-E5 BE B . .
SR TE R R AR Preparation Methods with all
EIIRCER - RBEKT - MAKTE Bitter gourds can be eaten raw, cooked, steamed, boiled in

92/ BEFRIKE R » JE RS soups or salted through reprocessing. When sliced into

N N ieces and soaked in salt water then stored in refrigerator
 BNE—5E P EE , & =, pieces an
B BE—EEFRRR - K508 for two hours, the bitter taste of the gourds can be greatly

INEES ~ NETF ~ BN o reduced. It is a very tasty cold salad dish, especially with
dressing. Mixed with fermented black beans or dried tiny
pos fish, bitter gourd soup is very delicious.
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BUEMMHMBHCHRENS  AXETE Nutritional Value
ERED R, » WRSTE N EREL o Bitter gourds contain Vitamin C and Charantin, which is a

good skin care ingredient. In addition, they can make a
person feel cool by subtly reducing body heat.




