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Major Production Area : Wufong Township, Jianshih Township
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Major Production Period : June to August
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Where Location Production & Marketing Organizations  Contacts Phone Line Purchasing
Wufong Township  Fruit Tree Production and Marketing Promotion Section, 03-5953072
Squad, Wufong Township Farmers Association of
Jhudong Area
Jianshih Township ~ Fruit Tree Production and Marketing Agricultural Section, 03-5841001
Squad,Jianshih Township Jianshih Township
Hall
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Product Features
Peaches are a mild fruit with a sweet taste.Once
picked, peaches are stored in bags until they are ripe.
It is the safest and hygienic fruit in its class. The skin
is thin and the flesh is sweet and juicy. in ancient
times, the peach was one of the five sacred fruits.
These days it is the king of provincial fruit products.
When peaches are very ripe they must be refrigerated
and covered with plastic wrap so that they do not

wrinkle or dry out.

Pointers for Purchase
Large and full without blemishes is ideal.Good

peachesshould also be ripe with a high sugar content.

Preparation Methods with all
Peel off the skin and eat the fruit fresh when it is ripe.

Also use the fruit to make juice, jam or wine.

Nutritional Value
The fruit contains plenty of nourishment such as
saccharides, fiber, Vitamins A > B ~ C, calcium, and

magnesium.




