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All about truffles
—IRENRE

Get to know the facts about the famous fungus
FURABNEEEREBENSHEMN

By Kate Whitehead
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Environment &5

Truffles grow in harmony with

a host tree - the tree takesin
phosphorous and in return the
truffle receives sugars that allow
it to grow. Truffles grow on the
roots of the tree, about 10cm
below the ground.

AR BT 4 I RE 1T - 181K IRE S
= MERIRES UHER BT
A RKI T 10EKRAVEIR ©

Location #h%;

Truffles grow primarily in France
and Italy, but have also been
discovered and cultivated in
China, Australia and New Zealand.
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Quality 45

The quality and flavour of a truffle
is directly related toits aroma.
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The amount paid by Macau
casino magnate Stanley Ho
in 2010 for two truffles
weighing 1.3 kilograms.
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Hunting S
Traditionally, pigs were used to
hunt truffles, but trained dogs are
mostly used to find them today.
(The advantage of dogs is that
they are not truffle-eaters.) The
various breeds that have proven
successful include Labradors,
Dobermans and Italy’s Lagotto
Romagnolo, whose thick coat
allows it work in cold climates.
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tons of white
truffles are
exported from
Italy each year
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etal slicer
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Top tip /NEq=E
The more robust flavour of
the Périgord black truffle
allows it to be cooked at
low temperatures.

Medicinal uses %4

Truffles have long been associated
with almost magical healing powers.
Various religions have used them
totreat everything from gout to
alack of energy, either by eating
them whole or boiling them to use
in poultices. Since ancient times,
truffles have also been used as an
aphrodisiac, with some warning nuns
and priests against eating them lest
they break their vows of chastity.
MRERANREEFE—EHTNE
B0 RIERHYHGE MR AR 1
FERE) 58 N - NARSK MR AT
BEAR MBETREREBRS
BHBGE HELMG X R BIRE
BRMHERAMNITR -

Truffle oil #AFEH
Most truffle oil is not made
from real truffles. Such oils
are usually produced using
chemicals that replicate the
flavour and aroma of truffles.
REBD AR T I LA TR LAY »
= FI AL B E R B HRE
HMER -

Nutritional value &

Truffles are very low in fat,and a
good source of minerals including
calcium and magnesium as well as
dietary fibre. They are made up of
about 70 per cent water and contain
amoderate amount of protein.
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The two most prized
types of truffles
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[talian white truffles (Tuber
magnatum) have been hailed as
“the Mozart of mushrooms”

and can command prices up

to five times higher than those

of Périgord black truffles. The
most prized of the species are
harvested around the town of Alba
in Italy’s Piedmont region, between
August and January. They have a
smooth, suede-like surface and
adistinct aroma that is soft and
pleasant in the beginning and
turns garlic-like as it matures.
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Black truffle
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Périgord black truffles (Tuber
melanosporum) are harvested
from late November to early
March. They have an earthy

and robust flavour, and are
found in Spain, Italy and France,
particularly the centre of the
French region for which they are
named. While not as expensive
as Italian white truffles, they

are commonly seen as more
of a delicacy and often used to
enhance or refine the flavours of
meat, fish and cheeses.
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