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Wood Cultured Shiitake
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Major Production Area : Guansi Township
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Major Production Period : All year around
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Guansi Township ~ Mushroom Production and 1st Squad 03-5478838
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Product Features

Shiitake is also known as fragrant mushroom. It
contains a water-soluble substance primarily
featured in aminopurine. As such, it emits a special
fragrance. The pleasant smell it exudes also includes
matsutake alcohol and a very unique ketone.
Because of its delicious taste and extraordinary
fragrance, shiitake has been called the King of
Mushrooms or the Champion of Vegetables. Once it
is exposed to sunshine, the provitamin D contained
in dried shiitake is transformed to Vitamin D, The
flavor is far superior to regular mushrooms. do not
throw away the water that shiitakes are cooked or
soaked in because it contains considerable nutritional
value!

The mushroom produced in Kuan-hsi Urban
Township uses logs of Acacia Confusa Merr. As a
production medium this is considerably different
from those seen in a marketplace that uses bags for
cultivation. The wood cultured shiitake is available
year-round.

Pointers for Purchase
A Complete mushroom with even size and a thick
but light umbrella-shaped cap is the best choice.
Still, the best mushroom is one whose mycoderm is
not cracked, not bleached and without fluorescence.

Preparation Methods with all
Shiitake is good for stir-fried dishes, thick soups, and
stews.

Nutritional Value
Shiitake contains multi-vitamins such as B1, B2, B6
and B12. It also contains potassium, iron, protein
and carbohydrates.




