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... is a land where [ood hinds and defines its culture where olive oil and jaman
Ihérico are the js.'ws.']r: of Spanis]) gaslronomy., A country that also ln'ings you
products such as citrics, olives, cold meats and more than 100 different types

of cheese, as well as a rich variety of canned fish, froits and vegetables.
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Spain is the largest olive oil producer and exporter in the world, an essential
ingredient in the Mediterranean diet. Made from olives, fruit of the olive free,
there are different oils based on the olive variety used for it, as well as the
following processing. The extra virgin olive oil, considered the best in the
culinary world, is pure olive juice from the pressed fruit. It can have different
tones, from golden to green, but this feature does not affect the flavour.
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HAM

Jamon ibérico, the jewel of Spanish gastronomy, is the result of the local
exclusive pig race's free-rearing and natural feeding. On the other hand, jamén
serrano (from white pigs) is produced and consumed in all Spanish regions,
which has prompted a long list of regional varieties of great tradition and quality.
Currently, Spain is the largest ham producer in the world.
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OLIVES

Unlike other fruits, olives cannot be consumed without prior fermentation and
seasoning. The colour, green or black, is determined by the ripeness at the time
of being picked. Typically Spanish ways of preparing and presenting olives
include filled olives, combining the texture and sweetness of the olive with
ingredients such as pepper, anchovy, onion or almond.
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CITRUS

QOranges are the main citric produced in Spain, followed by tangerine and lemon.
The Mediterranean climate and rich soil of Levante and the south give these
fruits special features that have been highly appreciated in international markets
for a long time. On top of natural consumption and juices, citrus are also used for
sauces for meat and fish dishes, as well as in the form of ingredients for salads,
desserts and sweets.




78 HE 5F BE oh B 4% i i 5 R
ECONOMIC & COMMERCIAL OFFICES OF
SPAIN IN CHINA

it BEIJING:
PRLRTHEBELREET —RBE
P 3R oF A8 T #1758 (100020)

Spain Bldg., 5th-6th Floor, A1-B, Gongtinanlu, Chaoyang District
Beijing 100020 P.R. China

Tel: +86-10-58799733 Fax: 86-10-58799734
beijing@comercio.mityc.es

L% SHANGHAI:

PE LBTHR RIS 103838 BEISAE M B 2518 (20041)
25F., Westgate Mall, 1038, Nanjing Xi Road,
Shanghai, 200041, P.R. China

Tel: +86-21-62172620 Fax: 86-21-62677750
shanghai@comercio.mityc.es

WM GUANGZHOU:
PEEM BRI ER I EE R 105
AP N5HR(510623)

Floor 5th, R&F Center, No.10 Huaxia Road,
Zhujiang New Town, Tianhe District, 510623, Guangzhou, P.R. China

Tel: +86-20-38927687 Fax: 86-20-38927685
canton@comercio.mityc.es

F# HONG KONG:
HESWWSOWNMPO—EZ 1182004

Room 2004, Tower One, Lippo Center 89 Queensway, Hong Kong
Tel: +852-2521 7433 Fax: +852-2845 3448
hongkong@comercio.mityc.es
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SPANISH CHAMBER OF COMMERCE
IN TAIWAN

104 BILTH R ERIEIFR4938 104881

10F-B1, NO. 49, Minsheng East RD. Sec. 3 , TAIPEI - Taiwan
Tel: +88-62-25184905 Fax: +88-62-25184891
taipei@comercio.mityc.es
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EUROPEAN REGIONAL
DEVELOPMENT FUND

A WAY TC MAKE EUROPE
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COLD MEATS

Spanish cold meats are generally made from pork (although there are
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delicious exceptions such as cecina, made from beef) that, either cured,
boiled or sometimes spiced with ingredients such as paprika, creates
culinary gems like chorizo, morcilla, butifarra, salchichon or sobrasada. The
new slicing and vacuum packing techniques make exports easier, since they
allow these products to be enjoyed throughout the world maintaining their
characteristics intact.
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CANNED VEGETABLES
AND FRUITS

The quality and variety of the Spanish fruits and vegetables reflect on the
canned industry, with a great exports tradition. Approximately half of the canned
products are sent to foreign markets, where, among others, tangerines, peaches
and pears in syrup, jams, artichokes, legumes and gourmet products such as
Piquillo peppers or asparagus from Navarra are sold.
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CANNED FISH

The rich and warm waters of the Spanish coasts and the country's rich
gastronomy come together with the most advanced technology and quality
control in order to offer delicious canned goods that maintain the nutritional
value of the fresh cooked fish. Among others, the offer includes mussels in
pickling brine or in vinaigrette, clams and cockles in their sauce, calamari in its
own ink or squid in olive oil.
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CHEESE

The stockbreeding tradition and the country's varied landscape and weather
explain the existence of more than 100 different types of cheese throughout
Spain. That number includes all kinds of cheese, format, colour and size:
curd-style, mature, soft, smoked, oiled, spiced and made from sheep, cow, goat
or mixed milk. Manchego, Cabrales and Tetilla are three of the best known
internationally.






