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Kaohsiung to Host Asia Pacific Cities Summit 2013

©Written by Lin Fang-ju ©Photos by He Ching-lin, Cheng Pai-ling

Kaohsiung will again find itself on
the international stage as it hosts
the 2013 Asia Pacific Cities Summit
(APCS). This will be Kaohsiung's

HEMAHRAANESREN AN -
Mayor of Brisbane congratulated Kaohsiung
on winning the right to hold the 2013 APCS.

second international event, since the
World Games 2009. As the host,
Kaohsiung will be responsible for the
summit's agenda. This will be Taiwan's
largest international
conference. In 1996
Brisbane, Australia
launched the Asia Pacific
Cities Summit. Now being
held bi-annually, it
promotes diplomatic
relationships and
information and technology
exchanges between local
governments in the Asia
Pacific region.

Brisbane's 2011 Asia
Pacific Cities Summit was
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Kaohsiung wins bid
for the 2013 APCS

held in early July. Kaohsiung's Deputy
Mayor Lee Yung-te led a delegation of
local officials and representatives from
Kaohsiung's leading industries. This
provided Kaohsiung the opportunity to
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Kaohsiung City Raises Money for Earthquake Relief Fund

©Written by Peng Hsin-yi

O n August 18 -20, Kaohsiung City's
Deputy Mayor Chen Chiyi led a
delegation to attend the agricultural expo
in Tokyo's Shiodome District. This also
gave Kaohsiung the opportunity to
participate in a 311 Earthquake relief
charity sale. They sold bananas from
Cishan and flamingo lilies (anthurium)
from Neimen. The flamingo lilies are a
symbol of compassion and happiness.
Kaohsiung hopes to extend its friendship
and sympathy to the Japanese who
suffered great loss in the Earthquake.

©Photo by Lai,Hsiao-hua

The proceeds donated to the charity fund will go
to help earthquake residents rebuild their homes.
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win the bid and host the summit in
2013. Kaohsiung defeated several
cities including Kunming, China and

Daejeon City, South Korea. The
delegation’s presentation clinched the
deal and won Kaochsiung the honor.

After the summit, Deputy Mayor Lee
thanked the overseas Taiwanese
community and Taipei Economic &
Cultural Office in Brisbane for their
assistance. The summit will provide
Kaohsiung the opportunity to interact
with other cities to discuss economic
and trading opportunities. This will also
assist local industries, enhance
Kaohsiung's international
competitiveness and
image, reputation and visibility.
Kaohsiung will certainly prevail as it
embarks on this adventure and
impresses its visitors.

increase its

FRMRAEMEHNFTMERE

Deputy Mayor Lee visiting Mayor of Brisbane
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©English written by Peng Hsin-yi

©Photos by Pao Chung-hui, Hsieh Guan-yi

angshan District, Kaohsiung is

famous for its breathtaking
limestone terrain. This produces high
alkaline soil which produces world
class longan fruit. This crop regularly
flowers and attracts bees that produce
the finest quality honey, with a unique
floral flavor. There are numerous
longan orchards in Gangshan and
therefore the center of Taiwan's longan
honey industry.

Longan trees almost blossom one
month after Tomb Sweeping. This is
beekeepers' busiest season. However
this year, according to beekeeping
veteran of over 50 years Mr. Chen
Cong-wun (aka "Papa a-Wen"), spring
was unusually cold, resulting in a late
bloom. This followed with numerous
days with temperatures of
approximately 28 degrees and the
longest honey harvest season, with the
best quality honey in 10 years!

Papa a-Wen adopts the extraction
system, which takes a few days longer
to harvest (10 days instead of 5 to 7
days), resulting in better quality of
honey. Papa a-Wen's "XO Grade"
label offers a pure honey which
soothes the throat, is sweet, smooth
and bares the scent of longan
blossoms. Natural honey looks slightly
cloudy. After shaking, it foams up with
tiny bubbles and maintains the air
bubbles for more than half hour.

With its gentle texture and rich
aroma, Taiwan produces some of the

PREN[E ARSI RUETE
Chen Guo-jheng's honey harvest.

best honey in the world. It is Papa a-
Wen's dream to bring his honey to as
many people as possible. Helping him
fulfill his dream is son, Chen Jheng-
cheng who not only inherited his
father's enthusiasm and appreciation
of honey but also assisted in
upgrading the family business. By
acquiring a subsidy from the Ministry
of Economic Affairs, he renovated the
farm and redesigned the packaging.
This has upgraded the family
business, providing a high-end
portfolio and putting it on par with the
world's top-notch honey brands.

Other beekeepers in Gangshan
District also share Mr. Chen's vision to
promote the industry. An A-Lien District
Beekeeping owner, Mr. Chen Guo-
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Gangshan's lnngan Honey Industry

jheng has also devoted his entire life to
the profession. During his interview,
Mr. Chen demonstrated the harvesting
process. At first, he opens the hive
slightly, allowing a small amount of air
to circulate and alert the bees to their
impending visitor. It is then fully
opened, and Mr. Chen quickly pumps
in smoke. This subdues the bees and
stops them from becoming agitated
and attacking. In each hive he checks
the eggs in the queen's compartment,
the worker bees' diet and if the
"nannies” are doing their job taking
care of the next generation. He gets so
focused on his task; he barely notices
the sweat pouring off his face.

"l have spent my entire life chasing
flowers", he declares. He often loads
as many as 300 hives in the back of
his truck and drives from Gangshan
District (in Kaohsiung) to Taima
Township, Taitung County, sometimes
he goes as far as Fuli Township in
Hualian County. He travels from town
to town in search of the best bee
pastures. Sometimes this leads him
into the remote areas deep in the

has not been in vain and over the
years, he has won countless awards
and recognition.

Mr. Chen Guo-jheng, a second
generation beekeeper and veteran of
36 years, taking over from his father
who worked in the profession for 70
years. Since 1988, he has also been
participating in the National Honey
Quality Award. Each time he attends,
he learns something new and
improves the quality of his honey. The
highlight of his career came in 2005,
when he won the Shen-Non Prize (a
prestigious award given to people who
have demonstrated an outstanding
achievement in agriculture).

Natural honey has a shelf life of
about 2 years; however, if the water
percentage is too high, it causes
fermentation and premature souring.
Therefore, he keeps the water content
around 18.2%. Mr. Chen Guo-jheng is
very proud of his quality product and
maintains a high percentage of repeat
business. He is content with his
establishment and feels his greatest
reward is to see the honey he

countryside. His hard work however, produces enjoyed by others.
Taiwan produces some of
‘ the world's best honey. Where to buy? BRE?
» Chen Zong-wen (Papa a-Wen) 07-3847253 * BRSPS EH) 07-3847253
*Chen Guo-jheng 07-6316176 * BREILE 07-6316176
» Alian District Farmers' Association 07-6311141 ext.30 * fIERE 07-631114131#%30
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©English written by Peng Hsin-yi

M r. Shu Ren-de is a fruit farmer
who specializes in dragon fruit.
When he first began growing the fruit,
he mixed approximately eighteen Latin
American varieties to come up with the
best prototype. Through years of
research and experimentation, he has
developed his "Mi-Pao" brand, which
not only tastes great but can also be
shipped further. Most dragon fruits
have a tangy flavor with a grassy
aftertaste. Another specialty is the
color of the fruit itself. Usually dragon
fruit is white; however, Mr. Shu's
dragon fruit is bright magenta. It also
maintains its sweet flavor longer and
has a delicious aroma. The dragon
fruit is Mr. Shu's pride and joy, and he
hopes its economic value will continue
to expand.

Dragon fruits are rich in vitamin C,
phosphor, calcium and fiber. Mi-Pao
can grow up to one kilo (a little over
two pounds). They also grow incredibly
fast and yield up to two harvests per
month. With a short growth period and
disbursed harvest schedule, financial

o 8 4
Shu Ren-de's Mi-Pao brand
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©Photos by Pao Chung-hui, Hou Ya-ting

risk for farmers can be significantly
reduced. The plant can live from 10 to
20 years, so the long term return is
extremely high. Mr. Shu's dragon fruit
is also organic, with no chemical
treatments. He manually removes
weeds and only when it is truly
necessary. The weeds are also left to
decompose and become additional
organic nourishment for the fruit plants.
There is always plenty of space left
between each plant to allow maximum
ventilation, reduce humidity and
prevent fungus growth.

Mr. Shu's dragon fruit has gained a
tremendous reputation. The fruit can
travel twenty days at sea and still
arrive blemish free with refreshing,
fragrant juice. This has also created
greater opportunities in the
international market. Earlier this year,
the Governor of China's Guizhou
Provence came on an official trip.
During his visit he specifically
requested to see Mr. Shu's orchard in
Cishan. Mr. Shu didn't mind sharing his
secrets and knowledge with him. Mr.
Shu has also recently provided training
in Penghu, assisting orchards
specializing in organic dragon fruits.
Dragon fruit has become known as
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Dragon fruit bloomin
(Photo courtesy of Shu Ren-de)
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Mi-Pao Dragon Fruit Goes International

FHCENRE
Mr. Shu's orchard

"super fruit" in the
overseas market.
Buyers have
come from China,
Hong Kong,
Canada and
Singapore. Mr.
Shu is completely
backed up with
orders and
traders come
from all over the world to meet with
him and secure their shipments. Mr.
Shu believes the secret to his success,
is to know the market niche and create
a product that suits that demand. He
also implements strict quality control
and maintains a great brand image.

Mr. Shu is excited at the prospects
which individual fruit farmers now have
in establishing quality products and
brand image. However, in order to
achieve international market
dominance, farmers need help from
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the government. With government
assistance, farmers could work
together, to develop a district that
grows dragon fruits specifically for
international export. He hopes by
sharing his exclusive rights, his finely
cultivated fruit can become an
international household name. Mr. Shu
is brimming with confidence in the
quality of his fruit and believes it will
equal that of New Zealand kiwis. He
will continue to improve his product
and make sure Taiwan takes the lead
in dragon fruit cultivation, sales and
brand image. He hopes that with the
right marketing strategy, Taiwan's
dragon fruit will become world famous.
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Mi-Pao
designed
specifically
for the
international
market.
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Feature Story

Dashu Old Railway Bridge Wetland Park and Yongan Wetland

©English Written by Lin Fang-ju

Wetlands are found in areas where land and
water intersect and are often flooded during
tidal activity, It also serves as a habitat to a variety
of species and carries out several functions, such as
flood protection, conservation and water purification.
There are over 900 hectares of wetland in
Kaohsiung City, including national wetlands, nine
local wetlands and six others each having their own
characteristics and diverse eco-systems.
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Dashu Old Railway Bridge was built in 1911 and
crossing the Gaoping River at 1526 meters. It was
Asia's longest bridge. In 1987, the railway went
electric and the bridge was subsequently replaced.
Homes and factories in the area polluted the river
severely. In 2002, the city government launched an
eco-restoration program, to develop artificial ponds,
natural wetland plants, micro-organisms and a water
purification system. Dashu Old Railway Bridge then
became the biggest men-made wetland park in
Taiwan and a dynamic attraction. The 120 hectares
of wetland now include 10 water purification ponds.
These ponds are kept particularly clean and a great
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©Photos by Kang Cun-cai, Pao Chung-hui, The Old Railroad Bridge Association

location to watch the sunset reflect off their sparkling
waters.

The park is maintained by the Old Railroad Bridge
Association. Chairman Wen Cho-chi makes sure the
entire park is kept pesticide-free. There are currently
141 bird species and 30 varieties of insects that
make the wetlands their home. The association is
also planning to reintroduce fireflies to the region. It
is also important habitat for various species of
waterfowl that migrate there to feed and breed. Mr.
Wen believes as long as the park continues to be
well maintained, waterfowl will continue to nest there.
Egrets and moorhens are often seen swimming
during the summer months and during autumn,
shrikes, cormorants and other migratory birds are
commonly seen. It is a great location for bird
watchers and wildlife photographers. It is also a
great educational center for students to learn about
the environment and bio-diversity. They can also
learn about the area's plant, insect and animal eco-
systems.

The Old Railway Bridge Park is a second-level
national historical site. It is a witness to past eras. Mr.
Wen points out historical spots such as the San He
Tile Kiln, Jhuliac Water Pumping Station and the
Caogong Canal Five Manhole Reservoir. The
landmarks located nearby that were built during the
Ching Dynasty and Japanese colonial rule. This
certainly gives the park a nostalgic atmosphere
which distinguishes it from Kaohsiung's other
wetlands.

In 2009, the park was heavily damaged and

SRS wE
Wetlands in Kaohsiung

flooded during Typhoon Moracot. Government and civil
organizations worked together to clear the park of
debris and silt. They also planted trees to bring the birds
and wildlife back to the park. The restoration program is
still in progress, with 70% of the park having now been
restored. As the park regains its vitality, the wetlands
are now open to the public.

Please note: Garbage disposal is not provided within
the park, so visitors must take their garbage with them.

Yongan Wetland

Taiwan Power Commpany's Singda Thermal Power
Plant forms the backdrop of Yongan Wetland. The salt
industry in Yongan had been in operation since 1908. In
1984, Taiwan Power Company purchased 127 hectares
of Taiwan Salt Company's fields, ending 76 years of salt
mining in Yongan Township. However, the Yongan Salt
Company can be still traced back to the tiled salt pan.
During Japanese colonial rule, a baroque salt company
office was built next to the wetland. The building is
meticulous, with an elegantly detailed railing and latch.
The tiled salt pans have been preserved with the field
strewed with broken tiles, resembling a Mosaic collage.
The tiles exemplify the engineering method that was
used and the company office gives Yongan Wetland an
additional charm.

Taiwan Power Company filled the ditches with salt
water, which subsequently became a haven for wild
birds. Yongan is now well known for its wild birds and is
currently habitat to approximately 110 migratory species
that make the wetlands their habitat. Out of the 60
known types of mangroves, Yongan Wetland has two-
Lumnitzera racemosa and black mangroves. The black
mangroves stretch four kilometers along the Agongdian
River to the Singda Inner Sea in the South. Yongan
Wetland plays an important role in flood prevention. Tsai
Chen-chang is a member of the Yongan Humanities
Development Association (a local, non-profit
organization) and has been dedicated to preserving the
wetland for 9 years. He explains Yongan Wetland's
important role in flood prevention. When Yongan
experiences heavy rainfall, runoff is funneled to the
wetland and Singda Harbor. As long as water levels
don't exceed the mangrove's respiration roots, they will
not be damaged. Sometimes they wither after being
soaked for an extended period of time, but nature has a
fantastic way of healing itself.
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Black mangroves along Yongal
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©English written by Marie Pelchat

Wushanding Mud Volcano, New
Yangnu Lake and New Sun
Valley are all located in Yanchao
District in Kaohsiung City. The
Wushanding Mud Volcano covers an
area of 4.89 hectares and is
Kaohsiung's only nature reserve. It is
also Taiwan's biggest, most
spectacular and best preserved mud
volcano. Two large, disk-shaped mud
volcanoes are located just a short
distance from the entrance. Mud can
be seen flowing slowly from the cone
of the mud volcano, creating river-like
waves. The surface of the mud flow
reveals a black oily layer, which is in
fact crude oil .Even at 50 feet away the
sound of loud bubbling fills the air. The
vast landscape and volcanic
phenomena are certainly some of
Kaohsiung's most stunning attractions.

The Yuanjiao Cultural Association
was established 16 years ago and is
the leading authority on the mud
volcano. Mr. Lin Wu-siou, the
Association's Director General,
explains that Wushanding's Mud
Volcano is actually made up of over 30
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©Photos by Pao Chung-hui

volcanoes, of which nine are
still active. One interesting
observation he shares is the
change of volcanic barometric
pressure due to typhoon
activity in the area. Lin Wu-
siou also explains the three
factors necessary for the
formation of mud volcanoes:
crevices created by the
penetration of groundwater in
the mud, high-pressure gas
and a fault caused by the
subduction of tectonic plates.
Lin Wu-siou states by
observing the changes in the flow of
mud, one can truly appreciate its
beauty.

The landscape and its ecosystems
are also spectacular. The Council of
Agriculture established the nature
reserve in 1992 and initiated a

reforestation project. Mr. Lin Wu-siou
points out various types of trees such
as mahogany, acacia and teak. Rose
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Bubbling mud volcanos

wood and Formosan ash
trees can also be found,
often inhabited by
Japanese rhinoceros
beetles. Flora and fauna
include Lingzhi mushroom
and straw mushroom, with monkeys,
frogs, snakes and rabbits also living in
the reserve. Due to high levels of
salinity in the mud pools and volcanic
flows, treeless areas can be found,
giving the forest a unique landscape.
From the incision left by the Japanese
rhinoceros beetles to the rich details of
the surrounding ecosystems, it is an
awe inspiring reserve.

New Yangnu Lake and
New Sun Valley

New Yangnu Lake and New Sun

~ Valley are also close by. Mud basins

New Yangnu Lake

Fom 0 KUWTRE KA #30MEK L -
HiHofE 258N - GEREMSE -
REEZERE DK E R EEL -
MEFR - TEXKPRTEEFE =%
Hith N A2 BRI AR - SRR
e FIAR A ER A A VB T - BRES E] R
JEKEEFHAVEIREE R - BRUTR
BRI - BT - e LA 8
BEHTHAERUR I - AREER - B
WA JEAE T B A 2 L RERE SIS L H R
—HEHISRIE -

SUWERXWRT fFEEEERELZ
b EEREEREEREE - REFE
# 0 REBIERZGESWLTHEK LA
WLEARHE B - GG - BEER

and mud pools produce a cacophony
of bubbling sounds. If a fire is lit at the
opening of the mud spray, it will burn
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for a while. New Sun Valley is a
mudstone formations and a famous
local attraction. The landscape is
barren due to the loose structure and
low permeability in the mudstone
which subsequently creates water
erosion.
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Bridging Communications between Thailand and Taiwan

©Written by Peng Hsin-yi ©Photo by Hou,Ya-ting

Dusit Wongnawa has been the
Director at Thailand's Economic
and Trade Office for two years. This
office serves the Thai people living and
working in cities from Changhua and to
the most Southern cities of Taiwan,
including 3500 Thai laborers in
Kaohsiung City. On Thursdays, the
Kaohsiung office provides a Thai visa
application service. It is also open to
Thai laborers for counseling and
mediation. They also maintain ties with
Taiwanese business owners who
employ Thai laborers and organize
educational presentations and events
to increase employers' awareness of
Thai culture. The Kaohsiung office
provides a telephone and 24-hour fax
service for Thai people's convenience.

Director Wongnawa also enjoys
participating in traditional Thai festivals
such as Songkran in April. This festival
includes a water fight that is not only
entertaining, but also a way of staying
cool and conveying blessings. Each
year the Labor Affairs Bureau
organizes Songkran festival which gets
increasingly popular every year.
Wongnawa also attends a barbeque
organized by the Council of Labor
Affairs for Moon Festival.

Director Wongnawa first came to
Kaohsiung fifteen years ago in search
of office space to open the Southern
Economic and Trade Office. At that
time he was extremely impressed with
Kaohsiung's world-class harbor. Since
then he has moved to Kaohsiung and
appreciates its convenient and

affordable transportation and living
standard. His favorite Taiwanese treat
is famous A-Po's shredded ice. During
his leisure time, Director Wongnawa
explores Kaohsiung's attractions by
motorcycle. He has been to FoGuang

Shan Monastery, the British Consulate
at Takao and Cijin Island. He
commends Kaohsiung's numerous
parks and natural areas. He hopes to
continue bridging Taiwan and Thailand
and feels both countries' people are
similar in the fact they are simple and
friendly people.
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Chen Ya-chi's Baclmacker s Diary!

©Written by Peng Hsin-yi

Kaohsiung recently hosted the
multimedia 2011 Kaohsiung

Summer Arts series. This
extravaganza included everything from
musical performances to writing
contests and even a blogging
competition. The Information Bureau
chose two winners out of twenty-two
contenders to explore and report about
Kaohsiung. Chen Ya-chi was one of
these winners, with her blog "A
Backpacker's Dairy". For twenty days
she had to report via blog and photo
diary. The Information Bureau awarded
her 50 000 NT and hoped the event
would promote local tourism.

Seven years ago, Ya-chi relocated
from Taipei to Kaohsiung's Fengshan
District. She currently works freelance
and enjoys Kaohsiung's friendly,
hospitable atmosphere. Her blogs
provide information about Kaohsiung
City through a local perspective. She
offers advice on attractions and
eateries. Since she began the
Backpackers' Diary, she has posted a
collection of stunning photos of
Kaohsiung's attractions and has
brought Ya-chi great acclaim. She
uses a Nikon SLR camera and exhibits
a great passion for photography. Over
the years, she has also studied
photography and worked on improving

@Photo by Chen Ya-chi

her skills. She
hopes her photos
will continue to

capture and
illustrate her initial
intention. "It all

began for the sake
of getting good
food!" Her blog
began with a
passion to share
good eating places
that offer gourmet
food, journal her thoughts and share
them with more than 21 thousand
people.

Some of Ya-chi's favourite
attractions in Kaohsiung include the
Dome of Light at Formosa Boulevard
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Station and Saint Joseph's Catholic
Church. This magnificent Gothic

building in Chishan is located on
narrow streets and alleys. When she
asked locals for directions to the
church, she was given many different
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Thailand Economic and Trade Office:
Labor Division (Kaohsiung City)
Add.: 14F.-4, No.80, Minzu 1st Rd.
Telephone: (07)392-6641

Fax: (07)-3925914
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answers. Just when she was ready to
give up, the building suddenly
appeared before her. "That was an
unforgettable experience," she says.
She says she still has many secret
places to share, and she will keep
working until she has blogged about all
of them.

Ya-chi says when she plans to go
backpacking in an area she is not
familiar with, she will do research and
create a pre-tour database, which will
include suggestions from family and
friends. Ya-chi has also travelled to
Bali and Korea. She feels she has
blind courage. After her initial research
and she just gets up and travels there.
Travelling has helped her develop the
ability to independently handle
unexpected situations. Therefore, she
advises people that lack the courage
to travel but would like to try it to "just
pack up and go!"
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Pan Shunlono and Pan Jianjhong's Handmade Tlll’ﬂall Noodles

©@English Written by Peng Hsin-yi

H andmade thread noodles get
their name from their ultra-thin
appearance. Handmade thread noodle
making process is complicated. Unlike
their manufactured counterparts, they
retain their wheat flour aroma and
have a superior texture. Originating in
Fuchou, China, thread noodles came
to Taiwan centuries ago with the early
Fuchou noodle artisans. Today only a
few artisans continue the ftraditional
making methods.

In Kaohsiung, handmade thread
noodles can still be bought from fifty
year veteran, Mr. Pan Shunlong in
Yanchao District. Each day, he and his
son, Pan Jianjhong, begin the prep
work at 3:00am, racking and tending
the drying noodle during the hottest
time of day and typically leaving the
workplace at approximately 8:00pm.

Many consider handmade thread
noodles as a dying industry. Due to the
physical demanding work, Pan
Shunlong would previously discourage
his son from following in his footsteps.
However,
years ago Pan
Shunlong was injured,
leaving him unable to
work. Pan Jianjhong
covered for him, even
though he had no prior
experience. Pan
Jianjhong feels there
is still a niche market
in existence and it is
full of potential. Today,
he feels responsible
for carrying on the
tradition, even though
the joints in his hands
are swollen and
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©Photos by Pao Chung-hui

distorted after years of
laborious work.

Pan Jianjhong believes
the charm of handmade
noodles is in its texture.
Most noodles turn to mush
in minutes; however,
handmade noodles remain
firm and chewy much
longer than their
manufactured counterparts.
The process begins with
mixing flour, water and salt
into a big dough ball and
setting it aside to allow it to
mature. This is the most
challenging step as the
time required for the
process reflects the
temperature and humidity. Maturing
also makes the dough softer and
easier to knead. The unique texture
can be achieved by kneading the
dough longer. The whole process is
carried out manually. The noodles are
pulled ultra-thin and transformed into

N JEEL

ft?lﬂ'“'l%ai

OX/RER O /ETE

R

TR - F AR P LAQIR S
Iz » Ebﬁl@fl@&”ﬂﬁiﬁ;ﬁ? A G RE
fi MRS Z R~ T B IZ TR

o VHEE , - BN - RENYE R
-?/%E.F?JE%@FI’JIHF’H?E@%% ey B
IR » A E SRR - R 5 - 6t
— KB - 2K TR R
- B~ f - A EROPER - EESIH
F1 0 SEFRTT - A HERERRANANETAE {5 -
PR AR e [ A PR 1 2 KRS - S5
it -

PIRINEE TE . T REREAN !
2 BB  BEEINEE T e A
K% » BRI T REmm - 2R
S ERIA B R R T AR
AR B o R R AT ER

thin noodles. They are then moved to
drying racks in the courtyard.

"You can spend ten years observing
the process of making Fuchou noodles
and you'll still be nothing but a
spectator”, remarks Pan Jianjhong. In
order to make good noodles, kneading
requires the arms to be immersed
deeply in the dough. It took him eight
years to minimize the ratio of failed
products. Another part of noodle
making that requires years of
experience is the drying process.
Handmade noodles are dried under
the sun, so the weather has to bhe
taken into account. If they aren't taken
out of the rain in time, the whole batch
can be ruined. Mastering the art of
noodle making is arduous and time
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Drying the thread noodles

consuming.

Pan senior feels no other noodle
lives up to the flavor and texture of his
handmade thread noodles. Pan
Jianjhong adds that there are no
additives. Fuchou noodle artisans use
only salt as a preservative and sun
drying as a natural form of sterilization.
Pan Jianjhong is proud that he has
finally proven himself and his father
and other friends no longer suggest he
should seek alternative employment.
The father and son team have
consistently brought a quality product
and have earned themselves many
loyal customers. They are confident
the business will continue as long as
there are people who love handmade
noodles.

Where to Buy ?
Telephone : (07)616-6439
MpEE 2
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