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Major Production Area : Hukou Township, Guansi Township

(EREH) :4~68

Major Production Period :April to June
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Where Location

Hukou Township

Specialty Products, Hukou Township

Guansi Township

Production & Marketing Organizations

Production and Marketing Squad for

Ping-lin Mulberry Tourism Farm

B4R BRI (22 18) HEES
O E S HEERS 03 - 5901762
BXE 03 - 5868092

Contacts Phone Line Purchasing
Promotion Section, 03-5901762

Farmers Association of

Hukou Township

Fan Wen-nan 03-5868092

EmiFe
SR EELL - R - AR REE
AREEROST  RE—MEFAES
EREXRE BEEELREERAER
B2 AEERES - HEREER
BRI RE B8 -BEFNIEA -

ERETER
Rk REF » ASKEE » T4
o R A -

BERAI
AER A KB RE 28
EAARE -

AL%};E{

SHENE - RB¥E  tAREEER  HEER
eI

Product Features

When mulberry is in the budding stage, its color
appears green-red and it tastes sour. When ripe, the
fruit becomes large and juicy and the color becomes
crimson-purple. its leaves are used to raise domestic
silkworms. Some species are extremely prolific which
makes it economical to cultivate them for juice, jam
and preserved fruit or wine production.

Pointers for Purchase
Big, oblong, dark red or crimson-purple mulberries are
the best choice. Of course, they should show no signs
of rot, and the juice should be well-contained within
the fruit.

Preparation Methods with all
Mulberries can be eaten fresh or soaked in sugar. Use
the fruit to make juice, jam, jelly, preserves or wine.

Nutritional Value
Mulberries contain fructose, and sucrose, carotene,
Vitamins, and citric acid.




