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It is the first rice variety representing Taiwan to
receive the highest grade“Special A” certification
fromJapan’s leading rice research institute, theHirata
Rice Cooking.

Laboratory.Through special cultivation methods,
high-quality rice is produced, resulting in rice that is
more chewy and sticky, greatly enhancing the overall
texture.
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Using a Japanese-style groundwater irrigation
method for rice cultivation,

the water is pure and crystal-clear—tested to be safe
for direct consumption

after boiling—and has been recognized as the clean-
est water source in all of Taiwan.

In such an environment, the rice grains become
lustrous and translucent, with

a gentle and mellow fragrance. Upon tasting, they
reveal a perfect balance: a clear sheen,

smooth aroma, and firm texture intertwine to create a
multi-layered sensation of exquisite

enjoyment that lingers long after each bite.
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OKURA RICH SHOP
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In 2020, it received the Special Excellence Award at
the Japan International Rice Quality Contest as the
only representative from Taiwan.

In 2024, Kaohsiung 147 won the highest honor, the
Gold Award, at the 26th Rice Taste Analysis and
Appraisal Contest held in Japan.

The rice variety is Kaohsiung 147. When cooked, the
rice has a glossy appearance, a well-balanced sticki-
ness and springy texture, and a subtle taro-like
aroma. It does not harden when cooled and remains
delicious even as cold rice.rice has an excellent
sheen, a pleasantly sticky yet springy texture, and a
subtle taro aroma. It remains soft even after cooling,
making it delicious even when eaten cold.

AB(BVhA)
Appearance

wFH(H>1BY)

Aroma

HHE(HZEH)
Sweetness

0 (RhiEh)
Stickiness

WH(EADXL)

Elasticity

AR S

https://www.okrice.com.tw/index.php
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OKURA RICH SHoOP
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OKURA RICE SHOP, established in 2013, is dedicated to promoting high-quality Taiwanese rice. With a focus on professional expertise, the shop strives to connect farmers, the
land, and the market, building a stable and sustainable rice value chain. Guided by the belief of “caring for the land and rooting in the local,” it actively promotes eco-friendly

agricultural practices and pesticide reduction cultivation, aiming to enhance the quality and global visibility of Taiwanese rice. Currently, it offers a variety of packaged rice
products that have earned high praise from consumers.

With a robust distribution network both domestically and internationally, OKURA RICE SHOP serves a wide range of customers—from everyday households to businesses in need
of customized rice products, as well as commercial-grade rice for the foodservice industry.
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HSIN FENG RICE HUSKING FACTORY

Location: Xinyuan Township, Pingtung County, Taiwan
Total area: Approximately 1.3 hectares

Fresh paddy drying capacity: 450 tons/day

Storage capacity (silo storage): 75,000 tons

Dry paddy crushing capacity: 40 tons/day
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SHI KOOU SHANG SHENG FOOD CO., LTD
Location: Xikou Township, Chiayi County, Taiwan
Total area: Approximately 19,000 m?

Fresh paddy drying capacity: 550 tons/day
Storage capacity (silo storage): 155,000 tons
Dry paddy crushing capacity: 80 tons/day



	a4-dm2-0-01
	a4-dm2-02

