Ffﬁ/ﬁﬁ Persimmon Cake

[FEEM] : Major Production Area : Sinpu Township, Beipu township, Guansi

#rifsH  JtiEgE - BATGEE ~ WESP | Township, Emei Township

[FZ2EH] : 9~ 128 Major Production Period : September to December
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Where Location  Production & Marketing Organizations  Contacts Phone Line Purchasing

Sinpu Township Persimmon Cake Production and st Squad 03-5892680
Marketing Squad

Sinpu Township Persimmon Cake Production and 2nd Squad 03-5885302
Marketing Squad

Beipu township Persimmon Cake Production and Promotion Section, Farmers 03-5802207
Marketing Squad of Da-hu, Da-lin Association of Beipu township

Guansi Township ~ Fruit Tree (Persimmon Cake) 9th Squad 03-5878857
Production and Marketing Squad

Guansi Township ~ Fruit Tree (Persimmon Cake) 10th Squad 03-5868529
Production and Marketing Squad

Emei Township Persimmon Cake Production and Promotion Section, Farmers 03-5800216

Marketing Squad

Association of Emei Township
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Product Features

From September to December each year, winds in this county
blow without any trace of humidity. County residents call this
effect the "Jiu-jiang Feng". It provides a golden opportunity for
persimmon cultivation as farmers use the winds to dry them.
With added manual pressing, moisture inside the persimmon is
removed. After drying, the surface of the persimmon appears to
have a white crystal frost, which is a high-quality Chinese herbal
medicine for asthma. persimmon cake comes in two varieties: one
is the persimmon frost type, and the other a moderately (60-90%)
dried persimmon navel.persimmon cakes are generally made
through the use of natural sunshine or with the assistance of
machine dryers which time and can control quality.

Pointers for Purchase
The color of a quality persimmon cake is orange-red and lacks
black discoloration on the bottom. If the surface is covered with
persimmon frost, place a drop of water on it and see if it
disappears. If so, it is a good persimmon cake because as soon as
persimmon frost comes into contact with humidity it disappears.

Preparation Methods with all

Eat immediately or cook with chicken.

Nutritional Value
Persimmon cake is rich in Vitamin E and diet any fiber. If taken
frequently, it helps the digestive system, promoting enterogastric
movement. The other nutrients contained in persimmon cakes
includes mannitol, glucose, fructose, and sucrose.




