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About Ka”so'ay

In Amis language, Ka"so'ay means "the most delicious." We use valuable natural
ingredients to present the exuberant gourmet culture and wisdom of the
indigenous peoples, turning the gift of nature into authentic and scrumptious
dishes.

We present guests with the most untempered and healthy foods, so that the
guests can taste unique indigenous flavors. You can taste the effort invested in
the ingredients and coziness that touches the bottom of your heart, and also
experience of the i tribe while enjoyoing delicacies.

Vuvu Gift Shop
FRRE

4 No.316, Section 3, Xiwan road, Xizhi District, New
Taipei City
AL LB M =6 316 5
@ +886-938-338-809 : +886-2-26475011
1 https://www.facebook.com/vuvucompany ; RE@Y
8 murandamama@gmail.com

Vuvu Gift Shop hopes to develop a social enterprise spirit for the indigenous
tribal industry sales platform, it will not only provide an exhibition space for
performance groups, tribal artists but will also a marketing platform for tribal
agricultural specialty products. Through active participation in domestic and
international large-scale exhibition and marketing activities, cultural products
exhibition in order to increase the exp: PP of related indig
tribal industry products and increase the income of the tribe.

"Vuvu Gift Shop” uses the traditional methods of high-altitude indigenous
peoples’ cuisine, utilizing more than 20 kinds of traditional tribal seasonings and
manually process them into the “*Makauy” range of gourmet food, vacuum-packed
in order to keep the delicious integrity of the product that, otherwise, symbolizes
the “innocence” of the Indigenous people that would never disappear with the
passage of time.
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Sky City 2
EEERBRLEERE

45 No.702, Sec. 2, Jianguo Rd., Hualien City, Hualien County 97072,
Taiwan (R.0.C.)
TEEHREREE 702 5%
@ +886-973-231-275 i +886-3-8466107
E7 www.facebook.com/wearefonghe/ ; TETHEIFR B A4 RERIS - BT T
B8 www.skycity-co.com
9 caring2499@gmail.com

"Love is the greatest force in the Universe”. We use love to care for humanity, we
use love to cherish life (animals and plants) and the earth. Naturally, these things
are returned back to us, so that we shall be able to live in peace and harmony.
Organic farming is the echo of nature, it not only maintains the natural ecological
environment but makes people, animals and plants healthy and happy. We
uphold this concept of sustainable symbiosis with nature, to create a common
prosperity for all human beings. "Butterfly Pea Flower Tea” has more than 8-10
times more of anthocyanidin than blueberries and is rich in vitamins A, C and E.

"Hualien No. 5 Kakorot bitter gourd Tea” is rich in saponins (triterpenoids)and
leptin. Kakorot can help digestion, maintain digestive tract function, cool and help
quench thirst, prevent and reduce internal heat in the body.

Taiyuan Valley Monkey Rice
TR R

4 Mu-chang No.63, Taiyuan Village, Dong-he township, Taitung County,
Taiwan(R.0.C)
B RRIBRIRAIS 63

@ +886-982-238-333

3 https://www.facebook.com/v6718/ ; FiFdE XK / FREEX

3 wen07306011@gmail.com

Returning to one’s hometown - Inheriting farming skills, from tradition to
innovation

Since 2007, moving back from Kaohsiung to Taitung, agricultural learning,
constantly and gradually, became the new focus of life. Every day, | would watch
how my elderly parents determine what would be the weather on that particular
day, the quantity of water needed, the cultivation methods, the cultivation
conditions, the harvest, the degree of drying, humidity moderation, the
preservation details at the warehouse. It is impossible to grasp the whole picture
without practical training and it is also not necessarily possible to have a perfect
harvest with practical execution. Being an agriculturist is really not that simple.
Although | am from the third generation of farmers, agricultural knowledge has
changed with the times and the agricultural model has also changed. Manpower
has been replaced by machines, the internet has replaced traditional markets,
organic agriculture has replaced traditional cultivation and so on. However, the
way of living close to Nature has always been maintained by tribal elders, who
have always hoped to give the healthiest, the most genuine and the most natural
food for their children.

With a century of farming experience of the land, the taste of Mipaliw(Reciprocity
system) has spread among the Amis in the Taiyuan Valley, where they have been
growing rice. Among them, is a very special work system, the "Mipaliw”, which
allows experienced people to pass on and communicate their skills. Through the
hands of local farmers making the techniques of planting rice more sophisticated
and producing a more delicious rice, in the hope that each individual can eat a
real "homey”, taste rice and spread its fragrance to every warm table.
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Aboriginal cereal legend BHXERERKMEREERREANERRCEFR  RRESHAED
RREREE HEENERERERART  RIUS T  RABEL TR/ B
2 BENQERTEEREED  MEBEANECRBATE £F

45 No.38, Neighborhood 1, Jialan Village, Jinfeng
RiliER HEER  BREERTARCERRBUEHBRERK B

Township, Taitung County

ARSI 12 385 S E—EAK A ARE - FRONUBARDSRETHEZE 5
& +886-937-497-909 \ M TREREE ) R LIEREARE  RMRERIE  MREL
53 Jttes{/go0 cUgkEUMY : EHBIREMAL BB R - BEENRARBEHFOEAR - WA AR—LEH « 1

B simonchou67@gmail.com

Agriculture is the most important industry and most basic economic source in
areas inhabited by Indigenous peoples. In the overall development of agriculture
in the tribal village where Aboriginal cereal legend is located, an area that is
mountainous and where flatlands are scarce, the tribespeople cultivate crops on
small plots of land, with a lot of variety and in small scale. In addition, with the
aging of the tribal human resources, tenacious conservatism, archaic production
technology, shortage of funds, lack of organization in agricultural production and
lack of distribution channels, the agricultural production has always remained at
the raw materials production stage.

EARMMEENRERKRFY -

After ZHOU SI-YUAN, founder of Aboriginal cereal legend returned to the tribe, he
created the “"Aboriginal cereal legend” brand and returned to natural agricultural
farming methods, without the use of pesticides, chemical fertilizers and
cultivating the soil in a friendly way. He popularized this idea to the village elders
and invited everyone to work together to grow and produce indigenous crops
locally in Taitung.
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Splendid Biotechnology Co., Ltd
(Kavulungan Coffee)
RRERRBBREASE

(K 1HE b )

FHREEMYE » AIAFE SR RBEAELL SR 1,000 ARBUEME
TR UFE HORBENE 3 + DIAES B ARAKIRERT AT - MUHENRE 20 42

4 Pingtung Agricultural Biotechnology Park Rm. B402, No. 16 Dragon 4B+ BTy SE BB BTR L Tyoica BUILE - A1 A E& M S
Building, Yuanxi 2nd Rd., Changzhi Township, Pingtung County 908, Taiwan 3 3 A = & % S . e
BREEASEE S 16 SRS B402 FE MR - BLERAFEARBSONTRNEREEFMAER A&

@ +886-932-013-823 TSR © FRUEE - GRS - EIPDESEAIRE « RHTEHRE

[ https://www.facebook.com/ka.vulungancoffee/ ; - #E A%k BREBRE BEREEROUY - BEXREFED  ARGEHRE

&5 https://www.kavulungan.com.tw/ SBIER -

I jackhua@hotmail.com ~ jackhua129@gmail.com

The Kavulungan Coffee Estate is situated in Dawu Mountain, Pingtung County,
Southern Taiwan at an altitude of 1,000 meters above sea-level, where it is
showered with sunshine, supplied with pure natural water and nourished by the
fertile soil. The coffee trees have been introduced in the early 20th century for

the better quality of its Arabica Typica coffee beans. The founder, who swears
only by caffeine, spent six years working with his team, meticulously looking for
ways to improve the quality of the coffee beans, from planting methods, harvest
management, post-production processes to coffee roasting, continuously making
changes and pursuing excellence in quality.

Only good quality coffee has rich mellow taste and can withstand the harsh test
of consumer’s pickiness.

EFEERRMARAFSEES R G > THESRRCCE -




Tian Mei Brewing Co., Ltd ;%
(Bazu Craft Beer) I’ BAZUpy!
iﬁisﬁﬁmﬂa Ik!lsmz
( BRAEERSE ) & S

4 1F, No.264-1, Section 4, Zhongyang North Road, Beitou District, Taipei City

BAHALRE P RACBEME 264 Z 150 148
% +886-2-28970985
1 https://www.facebook.com/bazu.beer
(ERFI/MEE - RRE  SHELKFRAF
¥ bazu.beer@gmail.com

ERERWE  RH _AZFWENRER (ERAMARBEN) #[
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The Bazu Beer was jointly established by two beer lovers and connoisseurs of
Indigenous origin (the founder and the beer crafter). In addition to using the first
extracted wort in order to preserve its original flavor, Taiwan quinoa (Chenopodium
sinensis) is also added.

Taiwan quinoa (red quinoa) is a native species of the quinoa family in Taiwan. It
has been a traditional crop of the Indigenous peoples for more than a century.
Because of its rich amylolytic properties, it has been used by the Indigenous
peoples as a raw ingredient for the brewing of millet wine. Each Indigenous tribal
group uses Taiwan quinoa to produce wine for the harvest offering rituals, thus
bringing forth the unique Taiwan quinoa brewing culture.

Bazu, in Bunun language, means “getting stronger and stronger”. Just as a sapling
needs to absorb good water, clean air and sufficient sunlight to grow into a
big tree, the Bazu Beer, after years of hard work in research and development,
blended the unique Taiwan quinoa brewing culture and created this original
indigenous beer.

NEBEEHIRAFSREER G > T

KaDUVOO Coffee Kaouvw
£ EE Rk £ B X M M X R RO

’h‘ No.100, Section 2, Z| Road, S
Pingtung County
R RRE= 0P8 EB T EY 100 8%
@ +886-980-632-511
7 hetps://www.facebook.com/KaDUVOO.D.C.T/ ; 8 X MYk S RIS
B hetps://www.kavulungan.com.tw/Product/GiftBox/
9 50925082266@gmail.com

Kaduvoo was in metal processing industry back in 1985, but discovered that
there were several Typica native species of coffee trees that survived from
the Japanese colonial period and decided to take up this mission on this land
that was inherited from his ancestor, and built a coffee village that holds the
value of the creative culture. For the past 30 years it is all about research and
development of the post-coffee processing method. In 2010, the brand "Kaduvoo
Coffee” was officially established, the brand was name after the indigenous name
of his father, meaning “freshly sprouted crops”. In the same year, Kaduvoo Coffee
participated in multiple coffee assessments both in Taiwan and abroad, and the
results of the evaluation are the stand of specialty coffee for American Coffee
Association(SCAA) / The European Specialty Coffee Association(SCAE) / Coffee
Excellence Cup(COE).

HOEAHREERNE—EREE A AR DA E MY 2 1985
ERESBNTHFER  SRERBAELHAKARBERTROE
HILEF (Typica) RAETE B EMUES - RRREEEE LR T L
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BB FE X - 2000 FIEXKRIL " FERIYF R KEHBERE
RRIPHRERKEKS - BR "RIRFOREY . - AERKSRERS
NDETE - ARREERUNTHER SCAA | BRAKS RUNDEEE SCAE / MIDEsE
AR COE » SPilkiG RITE S RUMTFHIR A
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BaLu.Na Coffee
E&IET

4 No.25-1, Shenshan Lane, Wutai Township,
Pingtung County
RERFEMMLE 252 158

@ +886-937-689-419

[ https://goo.gl/T25PwM ; 28 FBoNE

B vivi5549@yahoo.com.tw

Woutai Township, Pingtung, Taiwan is a fairyland surrounded all-year long by
clouds and mist. It is here that a Rukai youth, whose tribal name is BaLu Na grows
Taiwan quinoa (Scientific name:Chenopodium formosanum), a native species
of the genus Cl podioi: of Taiwan. Traditionally called Ci

sinensis, it was d Cl ium fors ym in December 2008. It

is a traditional crop that has been cultivated for more than a century by the
Indigenous peoples in Taiwan. It is an annual herbaceous plant with a strong
plant growth and excellent drought resistance. The grain, called the “ruby of the
cooking world” was nominated by Professor CAl BI-REN, Department of Food
Science, National Pingtung University of Science and Technology and the United
nations named 2013 as the “International Year of Quinoa”.
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