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CHUNG KANG TASTE followed the lapanese miso skills,
perfectly ferments and cembines Taiwan soybeans and
Talwan rice, creates the unique Taiwan flavor of miso.
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Select Taiwan wheat (Taichung Sel. 2) from Dajia, Taiching.
With European stone grinding, 100% without additions
remain the most pure wheat aroma.

Boiling water for ONLY 30 seconds directly brings taste of
nature wheat form local farm to your table.
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Longan, also named as Gueiyuan, in Chinese medicine
standpoint it has great effect of enhancing hematopoietic
function, also the unique aroma and sweetness makes it
become one of the most popular ingredients in Taiwanese
traditional sweet soup or dessert recipe. In order to make
all year round can enjoy the unique flavor of the Longan,
people usually harvest Longan in autumn then dry it for
saving.

Selected the two major varieties, Fenke and Fuyen Lonagan,
local cultivation in Taichung with local smoking process
creates its unique smoky flavor and chewy texture.
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TEL +886-4-22852875
FAX +8B86-4-22856706
E-mail contact@centraltaiwan.com.tw

www.centraltaiwan.com.tw
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Each bite of incense is produced by Vic, PhD Ma Yuan, is the
second TOP 100 youth farmers, TAIWAN. Perfectly combined
with agricultural science and he's ideas such as friendly
environment, Not only provides you the great experience of
taste, and brings more youth return their home into
agriculture.
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Three iconic features of CHI KAO TAIWAN GRAINS SERIES,
known as high preduction, high quality and with great sense of
agriculture mission. In this alternation timing of agriculture,
CHI KAO TAIWAN GRAINS SERIES not just only presents the
hardworking of farmers from origin, alse presents the outlook
and expectations of whole industry.
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