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Pomelos in Mid-Autumn
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Pomelos are the in-season, refreshing choice after feasting on
mooncakes and a barbecue at the Mid-Autumn Festival. Among all the citrus,
they are the most widely cultivated ones because of their great adaptability.
The plump fruits can be seen throughout Taiwan. The most popular species,
Wentan, is grown on around 4,000 hectares.

Wentan pomelos are harvested in early September. After the harvest,
they have to be stored in cool, well-ventilated places. When the skin turns
pale, the flesh will soften and sweeten. This is the best time to enjoy them. The
skin of the fruit can be kept in the fridge and works as an odor absorber. The
white spongy pith can be cut into stripes, sun dried and then used as natural
mosquito-repelling incense. Every part of a pomelo fruit is thus fully used.

“Why are all the Wentan pomelos in Taiwan called Mato Wentan even though they are

not from Mato in Tainan?”’

“In fact, all the Wentan pomelos in Taiwan are of the same species. They are named Mato

Wentan because they were first hybridized in Mato.”
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