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Green Onions

— Q0 —

o,
g

[E2EM] - 14k

Major Production Area : Jhubei City
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Major Production Period : January to December
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Where Location  Production & Marketing Organizations Contacts Phone Line Purchasing

Jhubei City

Vegetable Production and Marketing Squad

Chi-mei Vegetable  03-5564114

Squad, 3rd Squad
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Product Features
Green onions contain allyl sulfide, a volatile oil
which can curb bacteria and lends to the plant's
spicy flavor. When used in cooking, green onions

can remove the odor of fish, seafood and meat.

Pointers for Purchase
Basically, the whole stem should be upright and
fresh and green. The white and the green parts
should be clearly distinguishable. The white part
should be firm but flexible and the green (leafy)
part should not be withered or rotted. The best

ones possess no scratches or unpleasant odors.

Preparation Methods with all

Sautee, boil, eat raw or use as seasoning.

Nutritional Value
Green onions contain many Vitamins and have

volatile oils containing allicin and allyl sulfides.




