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JNF* Taros
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Major Production Area : Hukou Township

[EZZEH] 10~ 128

Major Production Period : October to December
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Where Location Production & Marketing Organizations Contacts Phone Line Purchasing
Hukou Township Vegetable Production and Marketing 2nd Squad 03-5992340
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Product Features

Hu-kou Rural Township produces more taros than all
the townships in this county. The flesh substance of
the betel nut heart taro produced in Hu-kou Rural
Township is white mixed with purplish red grains and
it has a fragrant smell. It can be steamed, baked,
cooked or fried. Regardless of how you cook it, it
turns out well. Since taro contains mucoprotein, it
sticks to the skin and can make it feel itchy if touched
during peeling. But this can be avoided. First wash
the taro clean, and then add it to boiling water. Next
pour it into cold water and then peel the skin again. It
won’t be sticky anymore and its nutriants will remain
intact.

Pointers for Purchase
The whole taro must look balanced and feej solid.
Next check the weight. The heavier the better. The
skin must be dry and the grain clear. No trace of
insect damage is desirable.

Preparation Methods with all
Taro can be stir-fried, deep fried, and cooked in
soups. Others use the product to make powder, dried
taro, taro strips, ice taro and sweet taro desserts.

Nutritional Value
Taro contains a huge amount of starch, dietary fiber,
proteins, vitamins, potassium, zinc and iron. It is a
naturally toxin-free health food, good for people with
stomach problems. Modern nutritional studies
indicate the mucoprotein that taro possesses can, once
consumed, turn into glucurone.




