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Arctium lappa, commonly called greater burdock, is a Eurasian species of
plants in the sunflower family, cultivated in gardens for its root used as a
vegetable. In the second half of the 20th century, burdock achieved
international recognition for its culinary use due to the increasing
popularity of the macrobiotic diet, which advo-cates its consumption. The
root contains a fair amount of dietary fiber, calcium, potassium, amino
acids, and is low calorie.

The root is very crisp and has a sweet, mild, and pungent flavor with a little
muddy harshness that can be reduced by soaking julienned/shredded roots
in water for five to ten minutes.

For quality purposes, we select premium Japanese seeds, and plant them in
the best region of Taiwanese soil. We practice agriculture traceability
system as our company mission follows and proudly presents as a verified
G.A.P (Good Agricultural Practice) member.




20

INGREDIENT
INTRODUCTION

JFRL AT

AV |

a

(71078
RONG CHYI

FOODS INDUSTRIAL
CO,, LTD.

= GINGER

TREGRSZENHTEEMUNBNTOOARSHHES LA L HEREERA
B FH R MADSER LSRRI NS & G KO MM E RS M e
B ERERFEMEX -ESREEERNEREK EEFRNEE RBIED
NERE BREMMEENFG.

TEREERGNMEE ESN6AV AR (LEEEFHIBOMNEE EREN
RATWIE AT S DR

Our new species of ginger were grown over 700 meters high mountains in
central Taiwan. Where also be recog-nized as one of the best farming
location in Taiwan. In there, we practice the growing methods that we've
learned from our Japanese partner who has years of growing ginger
experience in Japan.

Unlike the other local gingers in Taiwan, our “New Ginger” species are more
tender and juicy. We practice our just in time system, which we harvest the
raw gingers and deliver them to the factory on the same day, to keep up
their fresh-ness. Our “New Ginger” can provide a mild and lasting ginger
flavor like you never had before.
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bamboo shoot is the young shoot of Dendrocalamus latiflorus, a species of
bamboo in the grass family. It has a thick outer shell and a large, sturdy
body, with a pale yellow to creamy white color. While slightly more fibrous,
it offers a tender yet crisp texture, with a naturally sweet flavor and a rich
bamboo aroma.

It is mainly cultivated in central and southern Taiwan, thriving in warm and
humid climates, with peak production during the summer season. As one of
the most commonly consumed bamboo shoots in Taiwan, it is widely
appreciated for its abundance and versatility in everyday cooking.

Ma bamboo shoots can be prepared in various ways, including soups,
braised dishes, stir-fries, and cold appetizers. Once cooked, they become
tender with a slight bounce, enhancing the sweetness of broths and readily
absorbing seasonings to enrich the overall flavor.

Low in fat and high in dietary fiber, Ma bamboo shoots are rich in protein, B
vitamins, potassium, and essential minerals. They help support digestion,
promote gut health, and provide a refreshing, light taste that balances
richer dishes.
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Mustard greens (Brassica juncea) are a member of the cruciferous vegetable
family. They feature broad leaves with prominent veins, offering a slightly
pungent aroma and a refreshing taste. With a naturally fibrous yet
tender-crisp texture, they are commonly used as a base ingredient for
pickled vegetables.

They are typically cultivated in temperate to cool climates, with peak
harvest seasons in autumn and winter in Taiwan. After salting and natural
fermentation, mustard greens transform into pickled mustard greens,
developing a tangy, appetizing flavor with enhanced crispness and depth.

Pickled mustard greens can be categorized by parts: the core (stem and
inner sections) provides a thicker, crunchier texture, while the leaves are
softer and absorb flavors more readily. A dual selection combines both
parts, offering a balanced mix of textures and taste.

Mustard greens are rich in dietary fiber, vitamins A and C, and essential
minerals. When fermented, they also contain probiotics that support
digestive health and overall well-being, making them both flavorful and
nutritious.
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DRIED RADISH

(PRESERVED DAIKON)
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Dried radish, also known as preserved daikon, is a traditional preserved food
made from white radish (daikon, Raphanus sativus) through salting,
sun-drying, and aging. It develops a light to dark brown color and a firm,
chewy texture, with a rich savory aroma and naturally fermented
flavor—making it a classic ingredient in Taiwanese cuisine.

Typically made from radish harvested in autumn and winter, it is cut or left
whole, then salted and repeatedly sun-dried. Over time, its flavor deepens
into a mellow, savory profile with a subtle natural sweetness. Variations in
processing and aging result in different textures and flavor characteristics.

Dried radish is highly versatile and can be used in stir-fried eggs, soups,
braised dishes, or as a side dish. Even simple preparation can release its
distinctive aroma, enhancing overall flavor and stimulating the appetite.

Rich in dietary fiber and essential minerals, dried radish also contains
beneficial probiotics after fermentation and aging. It supports digestive
health while serving as a flavorful, long-lasting traditional ingredient.
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Founded in 1985, Rong Chyi Foods subsequently obtained
certifications including CAS, ISO 9001, HACCP, I1ISO 22000,
Agricultural Product Traceability, and Good Management
Practice certification for sweet corn processing beginning in
1995.

Guided by our philosophy of “Integrity, Responsibility, Quality,
and Innovation,” we are committed to providing consumers
with hygienic, safe, and high-quality products. Through
contract farming and agricultural traceability systems, we are
able to fully manage ingredient sourcing and quality control.
By overseeing cultivation, production, and sales in-house, we
establish a fully integrated farm-to-market supply chain,
ensuring food safety and taking responsibility for consumer
confidence.
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