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Mullet (Striped Mullet)
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Major Production Area : Ba-tze-cao, Jhubei
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Major Production Period :

Mid-October to Mid-February the following year.
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Where Location Production & Marketing Organizations Phone Line Purchasing

Jhubei City Mullet Production and Marketing Squad, Fishing 03-5568690

Association of Hsinchu Area

0910295205
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Product Features
Mullet is a highly diction species, and it is
possessed with considerable nutrients. Mullet
eggs are often reprocessed into striped mullet. It
is called “black gold” because of its excellent

commercial value.

Pointers for Purchase

On fresh mullet, there is a distinctive blue dot

under its ventral fin.

To select striped mullet:

1. Beautiful outward appearance, even size and
thickness, and no residual flesh or other
attachments.

2. Eggs are evenly aligned, is bright yellow and
transparent.

3. Dryness and humidity in equal amounts; not

too hard, nor too soft.

Preparation Methods with all
Cut the striped mullet into thin slices, steam
them until well done, or deep-fry them. It is very
tasty if cooked with green garlic and/or white

turnips.

Nutritional Value
Mullet contains abundant proteins, vitamin B

and minerals while its eggs contain a large
amount of DHA.




