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Major Production Area : Jianshih Township, Wufong Township

(EZEH) -1~ 128

Major Production Period :January to December
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Where Location

Jianshih Township

Wufong Township

Production & Marketing Organizations Phone Line Purchasing

Highland Marine Farming Production and Marketing 03-5856239
Squad, Fishing Association of Hsinchu Area
Production and Marketing Squad, Wufong Township 03-5842246
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Product Features

Thanks to its tender flesh and delicious taste, trout
has been called “the King of Fish.” It has no tiny
bones, unlike carp, and no unpleasant odor either.
An even better thing is that its scales need not be
removed.

As Jianshin and Wufong township are located in a
mountain area where the water is pollution free and
the temperature is relatively low all year
round,These the best habitat for raising the cold-
water trout. As a result, the fishing industry has
higher priority over other industries here. Salted
trout tastes superb because it is so fresh and clean.

Pointers for Purchase
Fresh with unblemished complete scales. Its eyes
should be shiny and appear crystalline. the gills
should be bright red and the body is solid but
flexible, with no unpleasant odor.

Preparation Methods with all
Sliced raw fish is best for a gourmet or connoisseur.
but it can also be, braised, deep-fried, cooked in
soup or baked.

Nutritional Value
Trout contains protein and amin acids. It has a high
fat and protein content but nearly-no cholestrol. It
has a high nutritional value or can be used as a
protein supplement in children who are often found
lacking.




