
Fragrant Rice
糧

食

香

米

【主要產地】：竹北市

【主要產期】：6 ∼ 7月、11 ∼ 12月

Major Production Area : Jhubei City

Major Production Period : June to July; November to December
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□ 產品特色
香米顧名思義就是煮成熟飯後會散發出

獨特香味的米。

香米米粒外觀渾圓飽滿，米飯口感香Q

滑潤更散發一股濃郁的香味。

□ 選購指南
注意是否有廠商資料產地規格、年期、

類別等資料。且米粒飽滿、大小顆粒均

一完整，米粒透明有光澤，不要呈現異

樣顏色，若有斑痕及斷裂之米粒太多，

表示品質不良。

□ 食用方式
除直接炊煮之外，並可做成各種不同的

米製副食品。

□ 營養成份
米含有醣類、蛋白質、脂肪是人體活力

的主要來源及礦物質、維生素B、維生

素E等營養素和豐富的膳食纖維。

鄉鎮別 產銷單位 聯絡單位(農場)        訂購專線

竹北市 竹北市稻米產銷班 竹北市農會推廣股 03–5552107

產銷單位、訂購專線

Where  Location    Production & Marketing Organizations   Contacts                          Phone Line Purchasing 

Production & Marketing Organizations and Phone Line  Purchases

□ Product Features
Judging by the name, one can readily tell that

fragrant rice is the sort of rice that once cooked

emits a unique fragrance. 

The outward appearance of the grain is round and

full and it tastes as delicious as it smells. 

□ Pointers for Purchase
Check the label first for specifications, production

and expiry date. Next, the grains must be round,

large and of even size. Furthermore, the grains

should be transparent but glossy. If the grain

appears to be abnormal in color, or have cracks or

defects, it means the quality is not acceptable.

□ Preparation Methods with all
Apart from cooking, organic rice can be used to

make different rice-made by products. 

□ Nutritional Value 
Rice contains saccharide, protein, and fat, which

are primary nutritional reauirements. In addition,

rice contains minerals, Vitamin B, Vitamin E and

is also rich in fiber.

Rice Production and Marketing Squad,
Jhubei City 

Promotion Section,
Farmers Association
of Jhubei City 

03-5552107Jhubei City
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