
　精選南臺灣種植的愛文芒果、原生種芒果(土芒果)、鳳梨、芭樂、
楊桃以傳統烘焙並保有水果自然風味的方式製成果乾，無任何化學添
加並經國際公正單位SGS認證。讓果乾也可以變得很健康，是您自用送
禮最好的選擇。

Yu Jing Meng Dried Mango
TEL: 06-5755918     ADD：No.125, Jiaba Rd., Nanxi Dist., Tainan City 
　Select candied mango, native mango, pineapple, guava and star fruit from tropical 
southern Taiwan are baked via traditional handcraft into dried fruit to preserve the most 
natural flavor of the fruit. SGS certified and chemical-free, dried fruit is very healthy too! 
Yu Jing Meng is your best choice whether for self-use or as gift!

章成麥芽餅

　成立於2000年，生產一口麥芽餅，以麥芽糖Q軟、不黏牙為最大特色
與訴求。初始，我們致力於麥芽糖的研新，改變您對麥芽餅黏、硬的
刻板印象。進而研發Q軟、不黏牙，專屬於麥芽餅獨特口味的麥芽糖。

Zhang Cheng Malt Sugar Cookies
TEL: 06-5956688     ADD：No.518, Anping Rd., Anping Dist., Tainan City 
 Founded in 2000, Zhang Cheng produces bite-sized malt sugar cookies made with 
perfectly-textured, non-sticky malt sugar. Our dedication to improving consumers’ typical 
impression of malt sugar cookies (sticky and hard) has allowed us to develop the 
well-textured, non-sticky, and unique-flavored malt sugar used only in our cookies.

電話：06-5956688  住址：臺南市安平路518號1樓

赤崁糖

　於生態保護區堅持自然農法，輪種有機甘蔗。遵古法孔明鼎4次走水
煉製，灶火煨以龍眼木。100%無添加、零加工，保留糖蜜。含大量鈣
、鐵、B2、鋅、錳等元素，保留最完整營養。採最新科技「柵欄技術
」於恆溫倉庫保鮮不變質。

Chihkan Sugar
TEL: 06-2605028    ADD: 1F., No. 3, Aly. 182, Meinan St., South District, Tainan City
　Located inside an ecological conservation area, Chihkan Sugar insists on the adoption of natural 
farming in planting organic sugar cane. Following the meticulous refining process based on ancient 
wisdom and enveloped by the scent of longan firewood, our products retain the complete sweetness 
of the sugar cane and are 100% additive-free. Chihkan Sugar is rich in calcium, iron, B2, zinc, 
manganese, and other nutrients. The latest Hurdle Technology ensures product freshness.

電話：06-2605028  住址：臺南市南區美南街182巷3號1樓

玉井之門芒果乾
電話：06-5755918  住址：臺南市楠西區茄拔路125號

　創立於1971年，堅持使用天然食材，無防腐劑及人工添加物，通過
南市衛生優良檢驗合格！蝦餅不僅有鮮蝦海味而且完全沒有油味，獨
立的中央廚房，統一的油炸包裝，管理品質讓人放心！口味多樣化，
價格公道，是來臺南玩一定要買的伴手禮！

De Yi Xiabing
TEL: 06-2205858     ADD：No.123, Anping Rd., Anping Dist., Tainan City 
 De Yi, founded in 1971, insists on using natural ingredients that do not contain any preservatives 
or artificial additives. Having passed the Tainan City Government food examination, the Xiabing 
are not only fresh but also free of any oily smell. Moreover, the independent central kitchen and 
standard package also ensure the food quality. De Yi Xiabing, offered in many different flavors 
and at a reasonable price, are a must-buy gift when you visit Tainan!

小葉特濃布丁

　創立於2005年，以健康的CAS白選蛋、國產香濃牛奶、臺糖細砂、
馬達加斯加生產的香草及白蘭地酒，不添加凝結劑、防腐劑及人工香
料，以最佳比例調和精選食材，再經一小時高溫烘烤，使雞蛋跟牛奶
的香氣，融為一體，並散發出極致的香味與口感。

Hsiao Ye Rich-flavored Pudding 
TEL: 06-2978800  ADD：No.421-1, Pingtong Rd., Anping Dist., Tainan City
　Founded in 2005, Hsiao Ye makes its pudding with perfectly-proportioned choice ingredients, such as healthful 
CAS eggs, domestically-produced milk, Tai Sugar’s fine granulated sugar, vanilla imported from Madagascar, 
and brandy. Free of gelatin, preservatives and artificial flavors, the pudding mixture is baked at high temperature 
for an hour until the fragrances of eggs and milk blend together to create an ultimate taste and texture.

電話：06-2978800   住址：臺南市平通路421-1號

西井村蜂蜜滷味

　何謂豬蹄花：“軟嫩滑Q有彈性、富含膠質”的養生聖品就是它的
代名詞，西井村滷味特地嚴選CAS認證彈性最佳的豬前腿肉來做為它
的食材，完全不加一滴醬油、不含防腐劑，獨樹一幟的蜂蜜口味，將
震撼您的感官觸動您的味覺！

West Well Village Honey Marinated Food
TEL: 06-2478866    ADD: 1F., No. 418, Anping Rd., Anping District, Tainan City
　　“Soft, springy and rich in collagen” are the popular descriptions of marinated 
pork trotters. West Well Village uses only CAS certified quality front trotters, 
marinated with its secret honey recipe. No soy sauce, no preservatives; the unique 
flavor will arouse your senses!

電話：06-2478866  住址：臺南市安平區平安里安平路418號1F 

得意蝦餅
電話：06-2205858  住址：臺南市安平路123號

　從選材近乎苛求到製作過程捨棄鹽巴醃製，顛覆一般大眾的刻板印
象，洗SPA的黃金泡菜、色澤明亮金黃、口感脆嫩、入喉甘甜，有別於
一般泡菜，「在地的食材」融合米其林級的「精緻質感」，成功的將
時尚與美味結合，讓您體會味覺存在的價值。

Kimgad Golden Kimchi
TEL: 06-2980766     ADD：No.357, Sec. 2, Zhonghua W. Rd., Anping Dist., Tainan City
　From the strict selection of ingredients to its salt-free production, Kimgad Golden Kimchi 
overturns people’s typical impression of kimchi. The bright golden color, crunchy tender texture and 
sweet taste are very distinct from ordinary kimchi. Kimgad successfully combines local ingredients 
with Michelin-star delicate quality, allowing your sense of taste to enjoy an ultimate experience.

番王伯安平老街蜜餞

　堅持承襲傳統二甲子傳承古味，以甕來醃漬新鮮梅子，結合現代科技
製造出健康養生、安全衛生之臺南名產。訴求來安平得平安概念，創
新設計出安平壺精裝禮盒-甕梅作為大臺南鄉親伴手禮，使伴手禮更具
有歷史典故及濃厚地方色彩。

Fan Wang Bo Anping Old Street Preserved Fruit 
TEL: 06-3583688  ADD：No.392, Anping Rd., Anping Dist., Tainan City
 Insisting on the traditional flavor passed down for 120 years, Fan Wang Bo uses pots to preserve fresh 
plums, and combines modern technology to produce the healthful, safe and hygienic local specialty. 
Symbolizing “coming to Anping and being blessed with safety (“ping an”),” the delicate gift box, preserved 
plums in an Anping Pot, is designed for local Tainan people to give the gift more historical and local color.

電話：06-3583688   住址：臺南市安平路392號

廣興肉脯店

 延續百年的堅持用最好最新鮮的豬肉來加工，運用不同特性的每個部
分，分別作成香腸、肉干、肉酥以及肉絲，讓每個產品都擁有獨特的
個性與特點，並搶在豬肉5個小時熟成顛峰期前進行醃製或燉煮，這樣
才能充分發揮豬肉的韻味，又能保持豬肉紮實有彈性的口感。

Guang Hsing Dried Pork Store
TEL: 06-2227447    ADD:No.62, Ln. 90, Sec. 1, Fuqian Rd., Tainan City 
 Guang Hsing only uses the best and freshest pork, an insistence which has continued for over 100 years, 
to make sausages, jerky, pork floss and shredded pork according to the quality of each part of the pork, 
so that every product has its distinctive characteristic. In addition, the pork is preserved or cooked within 
five hours, before it loses its freshness, to fully retain the flavor and preserve a firm texture.

電話：06-2227447  住址：臺南市府前路一段90巷62號 

慶家食品-黃金泡菜
電話：06-2980766  住址：臺南市中華西路二段357號

　餅皮：以天然食材精製而成，入口即化。內餡：(無任何人工添加物
) 採用臺灣特選金鑽17號鳳梨，保留湯汁，經長時間熬煮而成的純鳳
梨醬，未經人工漂白，果肉呈現暗褐色纖維。

E-Touch Food Red Pineapple Cake
TEL: 06-2012853     ADD：No.15-3, Huangong Rd., Yongkang Dist., Tainan City
 Crust: made with natural ingredients, it melts in your mouth. Filling: (no artificial 
additives) pineapple jam made of Taiwan-grown choice Golden Diamond No. 17 
pineapples that are cooked for a long time in juice. The bleach-free pulp looks dark brown.

王家庄狀元粿

　　狀元粿是用白米製成，將米磨成漿，壓乾做成米粉，純手工做，

用花生、芝麻放入木製倒鐘器具蒸出香氣的糕點。狀元粿熱食很軟香

，冷後更加Q感。

Wang’s Scholars’ Cakes
TEL: 06-2233239    ADD: No. 300, Youai St., Tainan City
　The “scholars’ cakes” are a form of traditional dessert made of white rice ground into 
thick liquid, which is then pressed dry into rice powder. The rice powder is then placed 
into bell-shaped containers and peanut or sesame powder added for extra flavor and 
steamed. The finished rice cakes are soft, and will become springy after refrigeration.

電話：06-2233239　　住址：臺南市友愛街300號

安平貴記美食文化館

 貴記芋粿，以特殊家傳法製作，上層以蔥香肉燥，芋粿軟香甜而不膩

，甜鹹交雜，比例得宜，入口鬆軟是安平一道膾炙人口的美味佳餚。

吃芋粿是越冷越Ｑ，風味獨特，是令人難忘的古早阿嬤滋味。

Anping Guiji Local Cuisine Cultural Restaurant
TEL: 06-2229794    ADD: No.93, Yanping St., Anping Dist., Tainan City 
  Guiji taro cake, made from a special family recipe, has fried shallot and ground pork 
on the top. Soft and fragrant, the perfectly sweet and savory cake is a local delicacy that 
widely wins praise in Anping. The texture of the taro is even better when it is cold. Once 
you have tried it, you will never forget the traditional flavor.

電話：06-2229794  住址：臺南市安平區延平街93號 

億達食品-紅鳳梨酥
電話：06-2012853  住址：臺南市永康區環工路15-3號

　擔仔麵的特色在於精緻小碗，沒有肥肉的肉燥，味道香濃強烈，配以
蝦頭熬成的高湯。上桌前先以熱水熱碗，麵稍燙一下即可撈起，撒上
香菜再佐以肉燥、蒜泥、五印醋、蝦仁，成為一碗熱騰騰風味特殊的
擔仔麵。 

Tu Hsiao Yueh Tan-Tsai Noodles
TEL: 02-33931325     ADD：No.9-1, Yongkang St., Da’an Dist., Taipei City 
  The wonderful features of the noodles lie in the delicate bowl, lean ground pork, strong flavor, 
and broth cooked with shrimp heads. Before the noodles are served, they are cooked momentarily 
then placed in a bowl warmed with hot water. With some cilantro, ground pork, ground garlic, 
vinegar and shrimp, a bowl of hot and flavorful Tan-Tsai noodles will satisfy any picky eaters.

集品蝦仁飯

　每天現剝的火燒蝦，蝦肉與青蔥快火炒香，將蝦鮮的油汁滴落到柴魚
高湯，採用熬煮兩個多小時的柴魚高湯，加上醬油、糖、薄鹽等調味，
當成炒飯用的醬汁。再加入以油鍋和蔥段炒過的蝦仁所濾下的蝦汁，這
些高湯再搭配豬油，大火中最後再放入米飯，攪拌，讓米飯充分吸入柴
魚醬汁與蝦汁，鋪上之前熱炒的濃郁鮮香蝦仁，每一口都散發出火燒蝦
鮮甜味的蝦仁飯。
Ji Pin Shrimp Rice TEL: 06-2263929  ADD: No. 107, Sec. 1, Haian Rd., Tainan City
　The store uses fresh shrimps that are peeled on the day of consumption. The shrimps are 
stir-fried with shallots and then scooped up. The shrimp sauce is added to the dried bonito 
stock that has been simmering for over 2 hours, plus some soy sauce and a little bit of sugar 
and salt for seasoning. This forms the sauce for the fried rice. Once the rice has fully absorbed 
the sauce, scoop it up and then top with the shrimps, and the shrimp rice is ready to serve!

電話：06-2263929　　地址：臺南市海安路一段107號

府城食府-擔仔麵

 用「擔子」挑著麵攤沿街叫賣、矮爐、矮灶、坐在小竹凳上的古老純
樸記憶，用一碗擔仔麵述說著臺南人民刻苦勤奮的精神象徵。府城食
府使用傳統純手工麵條，搭配老師傅傳承的獨門料理方式，重現臺南
道地傳統口感，讓您每一口都感受到古早臺灣味。

Tainan Delicacy Restaurant-Peddler(Tan-Tsai) Noodles
TEL: 06-2953456*72    ADD: No.152, Huaping Rd., Anping Dist., Tainan City 
  Carried with a shoulder pole and sold along the street, short stoves, and small bamboo stools, these 
simple old memories symbolize Tainan people’s diligence through a bowl of peddler noodles. Tainan 
Delicacy Restaurant uses traditional handmade noodles and the old chef’s exclusive recipe to represent 
the authentic local flavor. Every bite of the noodles reminds you of traditional Taiwanese flavor.

電話：06-2953456*72    住址：臺南市華平路152號 

度小月擔仔麵
電話：02-33931325  住址：臺北市大安區永康街9-1號

　使用香味獨特的月桃葉包製，並以生米為內餡，煮出來的粽子有著濃
厚的土豆香味外，還混合著淡淡的月桃葉香氣，是臺南有地方特色的美
食，本店再加以改良，加入高膳食纖維的雪蓮子豆後，熱量更低，淋上
花生粉配合本店特製醬料，風味一絕，絕對值得您推薦給大家。

Ping Shang Peanut Rice Dumplings
TEL: 06-2745588  ADD: No. 41,Fulian E. Rd., Tainan City
　Ping Shang rice dumplings, a distinctive local delicacy of Tainan, are full of whole 
peanuts and exude the slight scent of alpinia tree leaves. Adding high-fiber snow lotus 
seeds, peanut powder and a special sauce make the taste exclusive and not to be missed 
when you come to Tainan.

瑞珍蚵仔煎

　取安平靠海之便，主要以新鮮蚵、蝦為食材，搭配豐富的蔬菜，蚵仔
煎於鐵板煎至黃金色，表皮香酥內Q軟，此即蚵仔煎。安平瑞珍因世居於
安平，祖父、父親世襲都是插蚵為生，蚵仔煎的口味更是傳承祖父之手
以古早煎法，口味獨特，新鮮海料更是當日現採，嚐過都會讚不絕口。

Rui Zhen Oyster Omelet 
TEL: 06-2285024   ADD: No. 79, Xiaozhong St., Anping District, Tainan City
　Gifted by the Anping harbor, the oyster omelets use fresh sea oysters picked on the day of 
purchase (or you can also choose shrimp flavor) and green vegetables, and pan-fried until 
golden so that the surface is crispy while the fillings are soft. Rui Zhen is a three-generation 
business, with the traditional pan-fry technique having been taught and passed on by the 
grandfather gives the omelet an old-time flavor so that all who try it will give it a thumbs-up.

電話：06-2285024　　地址：臺南市安平區效忠街79號

椿之味薏仁湯

 椿之味薏仁湯顛覆以往薏仁湯只能在傳統市場販售的既有型式，採用
新思維販售薏仁，採取「全天候販售方式」，將熬煮好的薏仁經過急速
冷卻、冷藏、封裝、銷售，縮減薏仁於常溫下的暴露時間，讓傳統的薏
仁吃的更健康、安心。

Chun’s Flavor Job’s Tears Soup
TEL: 06-2283009    ADD: No.68, Qingnian Rd., East Dist., Tainan City
  Chun’s Flavor Job’s Tears Soup overturns the typical style of Job’s tears soup that can only 
be sold in traditional markets. Sold in a modern way throughout the day, the Job’s tears are 
quickly cooled, frozen, packaged and sold after being cooked to reduce the time they are 
exposed to room temperature, allowing consumers to enjoy healthier and safer Job’s tears.

電話：06-2283009    住址：臺南市東區青年路68號 

品香月桃葉花生粽
電話：06-2745588  住址：臺南市府連東路41號

　堅持「真材實料，照起工，絕無添加物」。桂花酸梅湯是以烏梅、
仙楂、甘草為主等12種材料，熬煮8小時，去腥羶油膩。具極強的抗菌
力，生津止渴、助消化、增進食慾，還可以清腸胃、驅蟲、防止腹瀉
對酸性體質好處多，那股酸甘甜仔、酸甘甜的滋味令人畢生難忘。

Da Shuei Gang Osmanthus and Plum Flavor Drink
TEL: 06-2921316  ADD: No.325, Wennan Rd., South Dist., Tainan City 
 Da Shuei Gang insists on “authentic ingredients, following the recipe, and no additives.” Osmanthus and 
plum flavor drink is made with 12 ingredients, including plums, haws and licorice, which are cooked for 8 
hours. It can eliminate fishiness and grease, kill bacteria, quench the thirst, promote digestion and appetite, 
clean the intestines, kill pests, and prevent diarrhea. In addition, it is particularly beneficial for people who 
have too much acidity in their systems. The sour and sweet taste is unforgettable once you have tried it.

全生綜合丸子湯

　每天手工自製，絕不加任何化學添加物，完整保留魚丸最佳鮮度。採
上等黑旗魚漿製造的純正旗魚丸、火燒蝦搭配旗魚漿製成的蝦丸、豬後
腿肉添加蝦米的貢丸、帶有古早醬油味蒸出的肉丸等四種丸子。高湯是
每天現熬的大骨湯加上煮丸子鮮甜的湯混合出完美比例的全生高湯。

Chuan Sheng Meat Ball Soup
TEL: 06-2292755   ADD: No.160,162,166 Sec. 1, Hai’an Rd., Tainan City 
　The fish balls are handmade daily without adding any chemical addictives, to completely retain the 
freshness. There are four kinds of balls: marlin balls made of choice black marlin pulp, shrimp balls made 
of whiskered velvet shrimp and marlin pulp, meat balls made of the meat of pigs’ hind legs and small 
shrimp, and meat balls with traditional soy sauce. The stock combines two kinds of perfectly proportioned 
broth: one is cooked daily with big bones, and the other is the flavorful broth in which the balls are cooked.

電話：06-2292755　　地址：臺南市海安路一段160.162.166號

洪芋頭肉燥罐頭 電話：06-2881410  住址：臺南市西門路二段273號

 西元1895年洪芋頭公於府城五條港水仙宮廟前，開始設攤賣擔仔麵，取名
『度小月』，係全臺歷史最悠久的擔仔麵攤，因其獨特之肉燥配方風味絕
佳，遂成聞名全國之百年老店，而『洪芋頭公』亦成為『全臺擔仔麵的始
祖』。本店出品之『洪芋頭肉燥禮盒』產品，係其第三代長孫遵循祖傳秘
方親自監製而成。本禮盒內含「原味壺底油肉燥」、「香菇肉燥」、「香Q
蛋肉燥」與「半肉半素肉燥」四種口味。

Hong’s Canned Minced Pork
  TEL: 06-2881410    ADD: No. 273, Sec. 2, Ximen Rd., Tainan City
　In 1895, a fisherman surnamed Hong, the founder of Tu Hsiao Yueh and Taiwan dan-tsu 
noodles, began to sell noodles in front of the Shuixian Temple. Due to the unique flavor of his 
minced meat, the noodle store’s name began to spread and is now nationally renowned. Hong’s 
Minced Pork Gift Box is produced with the three-generation secret cooking ingredients, and 
contains four flavors: original, mushroom, egg, and half-vegetarian. 

大水缸桂花酸梅湯
電話：06-2921316  住址：臺南市南區文南路325號 　明新食品(創立於1962年)已連續三年獲選為府城十大伴手禮,2010明

新臺灣土鳳梨酥更以臺灣做造型，把傳統技術融入西方食材，選用關
廟土鳳梨及美國蔓越莓巧妙結合，使內餡更豐富、口感更多重，再加
上天然奶油搭配小麥胚芽及加拿大楓糖的外皮，多了纖維、多了美味
、多了創意、且不含反式脂肪酸，讓健康訴求與獨特美味同時加分。

Min Sin Pineapple Shortcakes
TEL: 06-2371467    ADD: No. 51, Dongning Rd., Tainan City
　Min Sin Foods (founded in 1962) has been selected as being among the Top 10 Gifts/Souvenirs of 
Tainan City three years in a row. In 2010, Min Sin’s Taiwan pineapple shortcakes will come in the 
shape of Taiwan. The beautiful combination of Guanmiao pineapples and US cranberries make the 
fillings taste even more flavorful and diversified. The golden crust made of wheat germ, natural 
butter, and Canadian maple syrup, increase the fiber content of the product, satisfying both the health 
demands and taste buds of consumers.

福樂草莓大福

　包著新鮮草莓和紅豆的手工現做麻糬，碩大的有機草莓，多汁香甜。
紅豆熬煮後不加蔗糖，反而加入大量香醇的煉乳。特選的糯米麻糬皮
軟又Q，冷藏也不顯乾硬。一口咬下同時有米香、豆香、乳香和幸福味
道的草莓味。

FLMG Strawberry Daifuku
TEL: 06-2212727    ADD: No. 113, Sec. 2, Zhongyi Rd., Tainan City
　Stuffed with fresh organic strawberry and red bean paste, the handmade mochi is 
delicious and juicy. The red bean paste uses Trehalose instead of sucrose, and the glutinous 
rice mochi is soft yet springy, which will not harden even after refrigeration. A bite of 
FLMG strawberry daifuku will fill your month with the fragrance of rice, beans, dairy, and 
strawberry.

電話：06-2212727   住址：臺南市忠義路二段113號

體育公園杏仁豆腐冰 電話：2137180  住址：臺南市體育路3號

 完全手工製作，無添加人工色素及防腐劑。使用『植物奶精』讓素食
者也能吃的健康安心。乳糖不耐症患者也不用擔心拉肚子。使用愛玉粉
及蒟蒻作為凝結來源，杏仁含有豐富的植物性蛋白、不飽和脂肪酸、維
生素纇、礦物質、膳食纖維、植物固醇、多元酚類等。

Almond Ice Shavings (Sports Park)
TEL: 06-2137180    ADD: No. 3, Tiyu Rd., Tainan City
　100% handmade with no article coloring or preservatives! Our products use vegetable cream 
so that even vegetarians and people suffering from lactose intolerance can enjoy our snacks. 
The delicious and healthful almond puddings are made of vegetarian gelatin powder and 
konjac, and are rich in plant protein, unsaturated fatty acid, vitamins, minerals, dietary fiber, 
phytosterols, and polyphenols.

明新臺灣土鳳梨酥 電話：06-2371467  住址：臺南市東寧路51號 

　肉粽的餡料有瘦肉、肥肉、蛋黃、香菇、花生。將材料爆香之後，加
上特選的醬油、冰糖，再放入香菇、肥肉滷至入味撈起，將這鍋香噴噴
的滷汁，再和長糯米一起攪拌均勻，最大特色是不需要另外再沾醬，同
時糯米裡又吸附著粽葉的香氣。

Young’s Glutinous Rice Dumplings
TEL: 06-2141742    ADD: 1F., No. 41, Qingzhong St., Tainan City
　The fillings of the rice dumpling include: lean pork, fatty pork, egg yolk, mushroom, and peanuts. The 
basic ingredients are first stir-fried with oil; specially selected soy sauce, crystal sugar, mushrooms and 
meat are added and then stewed until the fillings are well marinated. The mouth-watering sauce is then 
mixed with long glutinous rice and wrapped together with the fillings for steaming. A distinguishing 
feature of the dumplings is that you don’t need extra sauce to eat it since the rice is already flavored.

不老莊藥膳香腸

　藥膳香腸調理上加養生藥材，以溫體豬肉現做，讓藥食同源呈現健康

概念，更能讓肉質更Q嫩鮮美，具有古早味，吃起來有特殊口感。藥膳

香腸吃起來有古早味香氣，咀嚼大塊肉口感，爽口不油膩！

Pulao Chuang Herb-Flavored Sausages
TEL: 06-2262288    ADD: No. 53 & 55, Nanmen Rd., Tainan City
　The use of fresh non-frozen pork plus Chinese medicinal ingredients makes the sausages 
not only taste sweeter and more chewy, but also healthier. Unlike other sausages, Pulao 
Chuang sausages have an old-time aroma and big chunks of meat. Best of all, they are not 
greasy at all!

電話：06-2262288   住址：臺南市南門路53.55號

吉利號烏魚子
電話：06-2289709   住址：臺南市安平路500巷12號 

 歷經三代技藝傳承堅持，製作技術源自日本專家傳授，製造過程中堅

持以「野生正港海捕烏魚子」的上選烏魚子作為材料，遵循古法人工製

造，製作過程經過繁雜的手續，如此做出的烏魚子吃起來香Q有勁並帶

有傳統烏魚子的獨特香醇。

Karasumi Mullet Roe
TEL: 06-2289709    ADD: No. 12, Ln. 500, Anping Rd., Tainan City
　Karasumi mullet roe inherited the craft taught by Japanese experts, and still insists on using 
top selection mullet roe from natural sea fish, as it has for three generations of business. Only 
the traditional manual production technique could make mullet roe taste so mellow, rich and 
chewy.

楊哥楊嫂肉粽   電話：06-2141742　住址：臺南市慶中街41號1F
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