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Where Location Production & Marketing Organizations  Contacts Phone Line Purchasing
Chu-tung Urban Tangarine Production and Promotion Section, 03-5953072
Township Marketing Squad, 1st Squad, Farmers Association of
Jhudong Township Jhudong Township
Guansi Township ~ Production and Marketing Squad for Promotion Section, 03-5878621

Specialty Products, 1st Squad, Farmers Association of

Guansi Township

Guansi Township
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Product Features
Tangarine sauce is made from Hakka tangarines
and sugar. It tastes sweet and fragrant Although
slightly sour, the sauce is not necessarily
astringent. it smells strongly of orange and feels
smooth and thick in the mouth.

Pointers for Purchase
No preservatives, no artificial colors and no
pigment are the standard for picking good sauce.

Preparation Methods with all
Tangarine sauce is good for meat dishes or
mixed cold vegetable dishes. People often use
tangerine sauce to make tasty drinks both hot
and cold.

Nutritional Value
During the manufacturing process, fruit skin is
added to retain fiber .




