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Aiyu Jelly a Unique Treat
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Aiyu jelly is produced only in Taiwan thanks
to Wiebesia pumilae because the fig wasp as
the pollinator of the Aiyu plant only grows in
Taiwan. That is why Aiyu jelly is so unique. To
prepare Aiyu jelly, seeds from the Aiyu fig plant
are soaked in a cotton bag and rubbed until
a gel comes out of the seeds. The gel is then
collected and refrigerated. It can be mixed with
sugary water to produce various cold drinks or
blended with hot lemon juice or ginger soup.



