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In order to revitalize local economies, create industry characteristics, enhance product competitiveness and exploit commercial potentials, the government of Republic of China developed the “distinctive local resource and small-medium enterprises coaching project”. This project was implemented by Ministry of Economic Affairs, Executive Yuan, and has been in progress since 1989. The goal of OTOP(One Town On Product) is to encourage local industry to develop its own characteristics. Each town can integrate its local resources and develop distinctive arts and crafts as well as agricultural products. The OTOP project not only revitalizes local economies and employment, but also shows the world ROC’s culture, creativity and productivity. 
OTOP Movement Implementation in Republic of China
The OTOP movement in Taiwan has three phases. Phase 1(1989-1990): processing industry and manufacturing; Phase 2(1991-2000): agriculture and cultural industry; Phase 3(2001-Now): Traveling and leisure industry. OTOP was initially started by Small and Medium Enterprise Administration, MOEA (Ministry of Economic Affairs), and other ministries and councils joined along the way. Small and Medium Enterprise Administration focuses on historical, unique and consumer industry; on the other hand, Council of Agriculure (Eexecutive Yuan, ROC) puts emphasis on agriculture, including local leisure resources, agricultural products, local cuisines, and creative agricultural giftware. Council of Agriculture and its affiliated agricultural experiment stations play an quintessential role in the promotion of agricultural product processing and local culture industry, which gives the edge to the Phase 3 of developing OTOP in ROC.      
Table 1. The division for promoting local industry in ROC government
	Government Agencies
	Targets for local industry

	Small and Medium Enterprise Administration (SMEA), Ministry of Economic Affairs
	Historical, unique, consuming local industries which have a specific potential for villages or towns 

	Industrial Development Bureau, Ministry of Economic Affairs
	Unique, refined, high-quality products, or new-developing industries 

	Council for Cultural Affairs
	Cultural industries 

	Council for Hokka Affairs
	Hakka regional products, agricultural, architecture and cultural products, such as agricultural products, sculptures, paper umbrella and delicate foods 

	Council of Agriculture
	Agricultural products, foods, beverage, and leisure industries 

	Council of Indigenous Peoples
	Tourism and cultural products of indigenous regions 


Material origin: 2009 ministry of economic affairs small and medium-sized enterprise white paper
Although various non-profit organizations and community development organizations were subsidized by MOEA and put a lot of effort on carrying out OTOP project, the results will not be the same without local residents’ participation. Besides, local authorities and farmers’ associations also played an important role. Local governments can provide legal aids and subsidies while farmers’ associations can integrate their own products. By production-market groups, leisure farming development associations, we can integrate marketing channels of local distinctive products and sell the products at home and abroad. 
Local culture industry means culture industry from rural administrative division under the county, which needs historical, cultural and unique qualities, e.g. Yingge ceramics, Hsinchu glass, Dasi dried tofu and Xinpu dried persimmon...etc. 

The following is the example of Xinpu Township dried persimmon industry in our station’s district.

Xinpu Township Dried Persimmon Industry Development
The first dried persimmon dated back to 270 years ago. Due to the climate and monsoon season, this industry clustered both in Beipu and Xinpu Township, Hinchu County. Beipu Township started making dried persimmons much earlier than Xinpu Township, and therefore gained fame for its high quality dried persimmons. Recently, with the cooperation of local government, non-profit organization and business owners, Xinpu Township’s dried persimmon industry has been skyrocketing and become the industry’s leading icon in northern Taiwan.

Xinpu Township,Hsinchu County, located in the midstream of Fenshang River, once called Baliguo. During Qing Dynasty, Xinpu Township had already become the commercial center.    

   Xinpu Township is characterized by its dried persimmon, rice noodles and spectacular temples. Hand-made dried persimmon has become a traditional flavor which dates back a long time ago. Nowadays, making dried persimmon has become local residents’ way to support their lives. The first residents came from mainland China, and they brought the technique with them. Due to the significant climate difference between mainland China and Taiwan, a new culture of dried persimmons was formed.     
Xinpu Township’s exceptional natural environment makes it a perfect place to make dried persimmons 
Xinpu Township is a hilly place, with few rainy days and monsoon season from September to December (local people call it “Nine Fall Wind”). These superior natural and geographic conditions make Xinpu a perfect place to produce dried persimmons. In addition to pleasant climate and environment in Xinpu Township, Hakka people’s excellent manufacturing skills just make the dried persimmon tasty and scrumptious.   
Unique and natural, the Nine Fall Wind is the secret that dehydrates the persimmons. Besides, the astringency removing and shaping process give the dried persimmon its beautiful color and al dente texture. The tannins of the peeled persimmons transform into glucose after basking in the sun for 3-4 days. Then the persimmons become palatable and non-astringent, and the color turns brown. In the meantime, the dried persimmons need to be pressed into cake-like shape, and sent to the fumigation room to complete the process. After the processing, the dried persimmons are refrigerated for further classification and package. 
Current State of Dried Persimmon Industry in Xinpu Township 
Xinpu Township produces 780 tons of dried persimmons every year with 130 million output value. The hand making and traditional drying process itself become the tourist attractions in Xinpu Township, and thus gains the name “The Golden Persimmon Yard.” Recently, recycled persimmon skins are widely used for dyes. Persimmon Dyeing arts and crafts quickly draw consumer and media’s attention and become a boost to this industry.
The persimmon yield increases 26% comparing to 2010 in ROC. The main specie for making dried persimmons is“ Stone Persimmon”
which is widely grown in Miaoli and Hsinchu County. In Xinpu Township, many stores and brands represent the dried persimmon culture, such as Jin Han(金漢柿餅教育園區)、Nine Wind Fall(九降風柿餅)、Wei-Jia (味衛佳柿餅)、Uncle A-Yuan(阿源伯柿餅)、Shibing House(柿餅之家)、Shi-Dye Shian Chuan(柿代相傳工作坊)、Liang Jing(涼井人文講堂)、Shoo Mon Yuan(尋夢園咖啡)、Persimmon Forest(森之柿)、Da So Shi(達壽柿餅工作室)、Uncle Ford(福伯柿餅)、Fu Shian(福祥多肉植物園)、Brother Tsung (增哥柿餅)、Dae Chi Shi(德之柿)…etc.  

    After R.O.C. joining the W.T.O., traditional industries like Dried Persimmon bears the brunt immediately. Mainland China dumps its cheaper persimmon products into Taiwan, which deeply impact Taiwanese persimmon industry. Thanks to the island climate, which give Taiwanese persimmon the unique flavor and quality. Therefore, how to produce versatile products, create brand image, invent new processing technique, and marketing strategy are important.    
Cross Sectoral Cooperation and Organization      
Because of the intimate cooperation and synergy between  local residents and administrative authorities, the OTOP movement have become a great success in Xinpu Township. Central government provides subsidies and technologies and local government operates in coordination. On the other hand, some non-government organizations such as farmers’ associations play an important role in OTOP. Farmer’s associations integrate their own products and marketing channels through production-market groups, leisure farming development associations of local distinctive products in order to sell the products at home and abroad. From primary to the third industry, The persimmon industry has raise the bar by integrating leisure farming, education and entertainment. 
Various Divisions with Different Roles in Cooperation.

1. Small and Medium Enterprise Administration(Ministry of Economic Affairs): subsidization and innovation.
2.  Council of Agriculture, Taoyuan District Agriculture Research and Extension Station(TYDARES): Commercialization consulting, processing technology improvement.
3. Hsinchu county government, Xinpu Township Administration Office: Providing local government resources, integrating local communities.
4. Xinpu Township Farmer’s association: Dried Persimmon Festival, press conference, and public relation events. 
5. Xinpu Township Culture Development Organization: community communication, volunteer organization, Hakka culture conservation.
6. Department of Hospitality and Management, Chung Hua University : Dried Persimmon Festival reception, DIY instruction, research investigation of persimmon industry, persimmon jam products. 
7. Dr. Chen Jing-Lin Tainan National University of the Arts: plant dye technology, persimmon dye instruction.
    From 2003 to 2005, Small and Medium Enterprise Administration came up with the “Dian Shi Chen Jing Neverland” project, which focused on creating brand image, marketing, innovative development. All the participants worked toward the ultimate goal, in hope of industry transformation, cross-industry alliance, community integration. The results are as follows:
1. The brand creation and marketing (visual design, story marketing, PR event)
2. Package design (“Xing Chiang Shih Chen”,”How Shih Chen Shuan” dried persimmon giftware)
3. Persimmon-related products(Persimmon dolls and DIY set)
4. Talent exchange (leisure industry management, creative business management, B&B business management, brand marketing; cuisine, experience activity, plant dyeing technique, industry alliance…etc) 
5. Special cuisine creation (Dried Persimmon cuisine, dessert)
6. Dried Persimmon Festival (planning, catalogue, brochure, educational activity course)
7. PR events (media tour, press conference, travel agent test tour)
8. Individual business consulting (tourist route planning, showcase design, classroom design)
9. Persimmon arts and crafts (Persimmon dyeing technique, experience activity, product development, press conference)
10. Volunteer recruit and education (ecological tour, persimmon dyeing instruction)

In order to improve product quality, TYADRES developed hypothermal dehydration technique. The Council of Agriculture came up with local giftware project to promote packing design, and introduce local culture spirit into the products. TYDARES provides food labeling consulting according to the food sanitation regulation, in hope of increasing the public praise and purchasing intention. Besides, rural women arts and crafts project provide persimmon dyeing technique, sewing , and marketing skills for rural women.   
The director of Xinpu Farmers’ Association emphasized on product diversity and marketing. Original brand and exquisite packing can add extra value and competitiveness to the products. Inspired by innovation, the Xinpu Farmer’s association renovated its old barn into the “Xinpu Farmers’ Association Local Industry Center.” The association also invites professionals to help develop various products, such as persimmon tea, persimmon rolls and dried persimmon, and then integrate with local industries, which adds more value to persimmon products.       

Besides, farmers’ association holds “Persimmon Contest” annually, and invites experts from agriculture research and extension to grade the persimmon. Famers can’t successfully transform into competitive industry without improving technology, packing and marketing skills. In order to expand market and create positive word-of-mouth, farmers’ association also holds Cultural events and festivals annually. 
     The brand “Xinpu Dried Persimmon” has become more famous than ever because of every participant’s hard work and assistance. The cultivation area has expanded from less than 100 ha. to approximately 300 ha., just to stabilize the market price.   
Dried persimmon industry is a seasonal industry. In the last 14 years, Xinpu Farmer’s persistently hold persimmon culture festivals every year. 2011’s festival features various activities of persimmon and Hakka culture, including persimmon art gallery, sale, painting, DIY,  Hakka show choir , singing contest…etc. Those activities not only promote persimmon and Hakka culture ,but also increase the economic efficiency in Xinpu Township.       

Han Kong Dried Persimmon Region

Today, Xinpu Township, the 100 years old town, has become a brand-new town, and the traditional dried persimmon has its new value and become a highly economic industry. Combining its mature marketing and promoting skills with annual culture festivals, tourists just can’t wait to come here and have a good time.
Han Kong Dried Persimmon Region was established to develop dried persimmon industry, and then the Jio Jun Lake and Jan Zoo Wo leisure farming region joined afterwards . It is inevitable that agriculture finally combines with culture and ecological conservation. Right now, when it comes to dried persimmon, people think of Xinpu Han Kong.     
Han Kong is the largest persimmon process zone in R.O.C., 95% dried persimmon is from here. Therefore, Han Kong is also call “the home of persimmons.” Humid weather is one of the disadvantages of making dried persimmons. However, Han Kong’s hilly terrain makes here a dry place with little precipitation. Every fall, tourist can see the sight of golden persimmon on the mountainside under the Nine Fall Wind and sun.   
In Han Kong, farmers who make dried persimmon are sincere and down-to-earth, when people ask them about dried persimmons, they can tell the story backwards and forwards with enthusiasm. They are proud of being in this business, passing this tradition and profession along. The whole process of making dried persimmon requires strenuous effort and takes a lot of time, for this reason, dried persimmon was once considered expensive and only the affluent have the privilege to enjoy this kind of cuisine. 
OTOP Counseling Case: Chin Han Dried Persimmon Confectionery
The OTOP counseling case: Chin Han Dried Persimmon Confectionery. It was the first persimmon processing factory that welcomed tourists with open arms, and the business and tradition has been handed down in three generations. The current owner Mr. Shin-Wu Liu renovated old and once abandoned piggery, and turned it into a sanitary and modern persimmon processing factory. It started out selling traditional dried persimmons; then they sought counseling provided by Ministry of Economic Affairs, Council of Agriculture, Agricultural Research and Extension Stations, and Farmer’s Association. With all the help and counseling, not only did they promote the quality of their products, but also designed a series of activities, including persimmon doll DIY, persimmon dyeing and other persimmon culture activities such as processing tour and experience. Started out as a primary industry, Chin Han Dried Persimmon Confectionery has become a secondary and third industry. If you come to Chin Han, you can not only get a bite of those delicious dried persimmons, but also take a tour and experience the persimmon culture and processing, learning more about this wonderful fruit.            
Conclusion
In the successful OTOP case of Xinpu Township, we can witness a primary industry going through different phases, from simple processing to well-organized marketing groups who create their own brands. Furthermore, the dried persimmon culture combines agriculture with leisure industry, absolutely revitalizes local economies. With the assistance of Small and Medium Enterprise Administration, Council of Agriculture and Agriculture Research and Extension Station, local industry has become exquisite, creative, and competitive, more importantly, decrease the population outflow of rural area, balance the development between metropolitan area and rural area and provide jobs for local residents.  
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