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Chinese Sauerkraut and Fu Chai

[FEEM] : 115H3E -~ BIFuE Major Production Area : Jhudong Township, Guansi Township

[FEEH] ' 25 Major Production Period : All year round
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Where Location Production & Marketing Organizations  Contacts Phone Line Purchasing
Jhudong Vegetable Production and Marketing Ming Yuan Farm 0935299197
Township Squad, 1st Squad, Jhudong

Township
Jhudong Vegetable Production and Marketing Wu Chiu-chien 0933152143
Township Squad, 4th Squad, Jhudong

Township
Guansi Vegetable Production and Marketing Promotion Section,  03-5878621
Township Squad, 4th Squad,Guansi Township Farmers Association

of Guansi Urban
Township
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Product Features

Chinese sauerkraut is a leaf mustard that has been
exposed to sunshine. After collecting, put the leaf
mustard in a large urn, mix with salt repeatedly too
vague. After one week, it becomes Chinese sauerkraut.
Fu chai— When you expose Chinese sauerkraut to
sunshine for a week or so it becomes fu chai. If you
bottle the fu chai for a few months to ferment, it
disperses a uniquely fragrant flavor found in no other
reprocessed vegetable.

Pointers for Purchase
Chinese sauerkraut should have its original color
untainted by pigments harmful to the body. pigment-
enhanced Chinese sauerkraut turns yellow and tastes less
sour than it should be after cooking.
Buy year old fu chai. If stored for less than one year, the
taste is less also vague and, if longer than one year, it
deteriorates.

Preparation Methods with all
Cook in soups or mix with meat in a stir-fry, braise or
stew; all of these are quite popular ways to consume
Chinese sauerkraut. In general no seasoning is needed.

Nutritional Value
Chinese sauerkraut is rich in fiber, which aids in
digestion.




