ERAEES ] 20240 14(1) > pp.133-143

FABHABETEEFRRRERAK

GRS FILEAS 15 SR

#&

£ L efrrd £4 & E 220 ¢ e Tl g 5000 #F o > S e G 5
5550020 #AERTOF o HY A AEET 2RPRG HFDI8% - £ L ih
IR : SRR P R S - @Hﬁ ¥22021 # 9" B H P ;gamﬁ;wv C ¢
BA PR HBEy ARAD 2 REC - F]Y RS mmﬂ;ﬂ
g;arﬁ;—k e Wz - 0 miEE NS o LR *‘Kgﬁ}‘ i ’%’fé’—rﬁ“ ' B JB/%K
N L b ﬂ‘vszﬁféﬁ—i%gﬂﬁﬁﬂﬁﬂ%ww%?vi%ﬁ*clﬁ
W BAGRP e BEATEDET LR SETRA IR RE FED
e Kt LR > £A7 F’“}@z gl gLo gt eh s BB E T REA R FFHRCS A
CRHBErE Bl e A BB AR HRLrA £ 5 T R Z Ao ie 538
AR A S ol R B

TALE RNy HELI B AR EPH LA LA o B L E K
¢ I P

MaEs B H B G 1 BiF s FRTRAR  FEFE

844 M2 LA B &4 BT - E4) ARRE - 42 0452 Fr4% > E-mail: cfliu@nttu.edu.tw
PGy WA AR SR PPN S E ] ARE -5 420 304% » E-mail: kwlien@nttu.edu.tw

2 WA A A BN iﬁ' ‘3‘,/*%\" A E» iz 8432 > E-mail: ellen77326@yahoo.com.tw

13 % %(xi AiEF) W24 R 2 &8 kK > E-mail: cllee@nttu.edu.tw

133



HERINE SIS S S AR S E LIRS TN PN

Current Status and Future Development of the Atemoya
Industry in Taitung
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Abstract

Taitung is recognized as the main production area for Atemoya in Taiwan, where the
sales strategy has historically emphasized exports. Over the past decade, Atemoya production
in Taitung has surged from 220 tons per year to the current 15,000 tons. Atemoya cultivation
in Taiwan spans approximately 5,500 hectares, with an annual yield nearing 60,000 tons, of
which Taitung County accounts for 98% of the national cultivation area. Atemoya from
Taitung is primarily sold as fresh fruit for export to international markets. In September 2021,
exports of Atemoya to mainland China were abruptly restricted due to the detection of
Planococcus minor, leading to a suspension of imports. Since mainland China is one of the
largest export markets for Taiwan's Atemoya, this restriction severely disrupted production
and sales balance, caused price declines, and directly impacted the income of farmers and the
local industrial economy. This paper discusses the improvements in the quality and
processing techniques of Atemoya for export, highlighting breakthroughs achieved through
collaboration among industry, government, and academia. Developments have included the
establishment of operational standards for export packaging facilities and the reopening of
export channels. Additionally, advancements have been made in the technology for freezing
fresh fruits and in diversified Atemoya food processing techniques. This paper provides a
comprehensive discussion on the challenges faced by the Atemoya industry in Taitung and

how technological innovations have enhanced its competitiveness and sustainability.

Keywords: Atemoya, food processing technology, cleaning management procedures, high-
value development.
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Peel/ Pulp / Seed

« Free and bound
phenolic compounds
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