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The Industry Development Process of

Camellia Oil in Taiwan
Wei-Ming Hsieh

ABSTRACT Since 2013, the news media has reported the oil scandal, which has aroused public concern about
food safety and led consumers to have a sense of crisis about domestic edible oil. The camellia oil, which is
often eaten by Chinese, has become a precious edible oil because of its good oil quality and storage stability
in Taiwan. With the rise of the public health concept, traditionally considered to the body, with the health effects
of camellia oil, has gradually become a business opportunity industry. Through the collection of domestic and
foreign periodical literature, in view of camellia varieties, technology, operation and management system of
oil, and industrial policy. Based on the results of the study showed that camellia oil production into the stability
of our country, the future must improve quality, to enhance market competitiveness, with mechanization and
standardization management. In terms of development strategy, we should promote a friendly environment
to expand the field of industrial development and strengthen innovative talents. Finally, in the direction of
industrial development, we should strengthen the cultivation management ability, establish the storage and
processing technology, as well as the market information and organizational system.
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Fig. 1 The planting and harvesting area over the years
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