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Loquat was introduced to Taiwan in the late Ming 
Dynasty. The earliest district loquat grown as cash crop was 
in Toupiengkeng, Taiping District, Taichung City. Therefore, 
Taiping District has the reputation of “Loquat Township,” 
and still remains one of the main producing areas of loquat. 
Every February to April, the loquat season, Taiping District 
Office and the Farmers’ Association jointly organize a series 
of activity for Taiping Loquat Festival, involving leisure 
industry and agricultural industry, making the events both 
entertaining and educational. Anyone has further interest 
can even adopt the loquat trees, experience the nurturing of 
plants with the help of professional farmers, and share the 
joy of their growth and harvest.

“The loquats become blackened in the refrigerator. What 
should I do?”

“Loquats should be stored in a dry and cool place indoors, but 
remember to consume them as soon as possible.”

Spring Comes, and Loquats are Ripe
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