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Tong lec Pak Fa Fui remains standing as a time-honoured brand in Macao
with its classic recipes for snacks and sauces
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l‘ I t takes 3,000 years to blossom, and another
3,000 years to bear fruit” is the famous
couplet that has been used for the past 110
years to describe Tong lec Pak Fa Fui Cheong Un Co's
classic preserved apricot snack.

Macao's dried fruit industry has been on the
decline since the early 1960s, with the number of
businesses dramatically dropping from the more than
20 during its heyday. But Tong lec Pak Fa Fui Cheong
Un Co, established in 1903, has held its own as a
world-famous producer of sweetened dried fruits and
seasoning sauces using traditional recipes. Thanks to
strong support from consumers over the past century,
the company today is one of Macao's few remaining
time-honoured brands.

500,000 boxes are sold every month
Preserved apricots, Tong lec Pak Fa Fui's signature
product, have been sold in the same packaging for
years: a block of 10 small individual boxes. The early
years saw the snack available outside of Macao, in
places such as Southeast Asia, the United States and
Canada. Today, more than 50,000 units, or 500,000
boxes, are sold per month - a figure regarded as
significant for a sweetened dried fruit snack.

Preserved apricot and
ginger are considered
excellent snacks to
quench your thirst and
stimulate appetite.
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Right: New products from
Tong lec Pak Fa Fui include
dried Chinese mango and

lemon juice ginger.
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Jennifer Loi, the company’s executive secretary,
says: “We use apricots that are grown in northern
China. During selection, we pay special attention to
the degree of maturity. If they are over-ripe, they'll
easily get rotten during maceration. If they are under-
ripe, the flavours are not powerful enough. The chosen
fruits are then washed, cooked through, and sun-dried
with sugar. The whole process takes about 10 days.”

With a delicate taste and a natural sweetness,
preserved apricots are said to relieve thirst and help in
digestion. The package design of Tong lec Pak Fa Fui's
product, which has been used for over 80 years, draws
from Chinese mythology. Featuring the Heavenly
Queen Mother, the design portrays the snack as an
otherworldly food of choice for the immortals.

Fragrant aroma

Another of the company's signature products,
preserved ginger, is made from old ginger macerated
with licorice, dried orange peel, lemon and sugar.
When a package of the treats is opened, the fragrant
aroma of lemon and ginger immediately wafts through
the air. And when tasting the unique flavour, the
ginger first sends a delicate sweetness before hitting

the back of your throat with a blast of spiciness.
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Tong lec Pak Fa Fui has introduced other products
in recent years, such as dried Chinese mango, a
snack rarely seen but well-received by the market.
After being picked, green mangoes are cut in two and
macerated with the seeds using distinctive production
techniques. Boasting a dark colour with no artificial
colouring added, the highly popular snack is referred
to as “Portuguese Black Mango".

Traditional flair
Another beloved product line that is helping to keep
the company strong is seasoning sauces. The most
notable among them, sweetened black vinegar, is
made with a recipe passed down through generations.
Loi explains: “According to Chinese tradition,
whenever a baby is born, the family will celebrate
by making pork knuckle and ginger stew with sweet
vinegar and sharing it with their relatives and friends.
Our family recipe for sweetened black vinegar calls
for white rice vinegar, premium cinnamon, cloves and
other precious spices. It's a top condiment for making
pork knuckle and ginger stew.”

She adds that as many as 90 per cent of the
population in Macao use this sweet vinegar because

of its reasonable price and the rich
aroma it produces after cooking.
Despite the heavy weight of the
product, many visitors to the city make
a point of visiting the store in order to
bring it home.

Tong lec Pak Fa Fui's superior
soy sauce has also become
popular in recent years and is
widely used as a marinade and
flavour enhancer. It's made
from premium soybeans that
are dried by the sun in hygienic
drying yards, which brings out
the rich aroma and taste of the
beans. Only the essence of the
first extract of the sauce is taken,
making it the perfect condiment
to enhance the umami flavour of

a gourmet meal.

Clockwise from top left:

The company’s signature
sweetended black vinegar;

It only takes a few drops

of the dark-coloured and
aromatic superior soy sauce to
significantly enhance the taste
of your dishes; Jennifer Loi,
executive secretary of Tong lec
Pak Fa Fui Cheong Un Co Ltd
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