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Reprocessed Olive Product
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Major Production Area : Baoshan Township

(EREH) : 2F (BRELEEH10~118)

Major Production Period :

All year round ( O live October to November )
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Where Location Production & Marketing Organizations  Contacts Phone Line Purchasing
Baoshan Township ~ Olive Production and Marketing 1st Squad 03-5761033

Squad, Baoshan Township
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Product Features

Olives can be eaten raw, made into preserves,
salted or soaked in wine. When eaten raw, the
fruit tastes a bit sour and astringent; but if you
chew it thoroughly, you will find the taste
unforgettable. After reprocessing, olives can
become spiced olives, spicy olives, cinnamon
olives, preserved olives, and so on. Apart from
blended with a varieties of health foods, olives

can also be used to make cosmetic products.

Pointers for Purchase

Pay attention to the packaging to ensure it is not
damaged. The most important consideration is
the expiry date.

Preparation Methods with all

Eat fresh or after reprocessing.

Nutritional Value

Olive contains proteins, fat, saccharide, calcium,

phosphorous, iron, and Vitamin C.




