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Table 1. Effects of temperature on leaf number of cabbage.

E O ok B W
%eeks after planting
b 4 4 6 8 12
Temperature TFIGHE ¥ ME FoE OE %E RE B F OE HE AE #oE K TR WE
Alive Fallen Total Alive leaf Fallen Total Alive leaf Fallen Total Alive leaf Fallen Total
leaf leaf leaf HAE MR MK leaf leaf HE RNE BE  leaf leaf H¥E RN¥E MK leaf leaf
OQuter Inner Total Outer Inner Totall Quter Inner Total
20/15°C 19 0 19 23 11 34 7 41 26 26 52 8 60 26 49 s 10 85
25/20°C 19 2 21 25 13 38 7 45 27 27 54 8 62 28 43 n 13 84
30/25°C 22 3 25 28 13 41 7 48 31 23 54 15 69 28 41 n 15 84
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Table 2. Effects of temperature on fresh weight ~ dry weight and leaf weight of cabbage.

E i %k AW
Weeks after planting
R 4 8 12
Temperature ¥ H 3’5! $E OWE BK#E HREE &8 WE KRMEE Ry E BE CE REE RIZE
Fresh Dry Fresh Dry Head fresh Head dry Fresh Dry Head fresh Head dry Fresh Dry Head fresh Head dry
wt. wt. wt. wt. wt. wt. wt. wt. wt. wt. wt.  wt. wt. wt.
. 8
20/15°C 124.3 14.0 183.4 19.6 10.7 2.4 317.2 33.4 179.8 16.3 291.8 25.4 384.2 24.1
25/20°C 135.2 14.3 220.8 25.9 18.4 2.5 247.2 24.7 148.1 13.3  265.8 29.5 489.5 37.2

30/25°C 149.5 14.8 240.0 27.4 16 .4 2.3 241.8 25.5 67.5 8.0 194.1 20.4 328.0 19.1
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Fig 1. Effects of temperature on alcohol soluable sugar content of inner leaf

and outer leaf of cabbage.
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Fig 2. Effects of temperature on starch content of inner leaf
and outer leaf of cabbage.
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Fig 3.Effects of temperature on alcohol soluable sugar distribution of cabbage head.
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Fig 4. Effects of temperature on starch distribution of cabbage head.
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Effects of Temperatures on Heading
Physiology of Cabbage

F. S. Liao

Summary

Cabbage (Brassica oleracca L. var. capitata L.) cultivar KY-cross was cultivated in
controlled environment phytotrons. The alternat day/night temperature regimes were 20/15,
25/20, and 30/25°C. At the beginning, the fastest growth was obsered under 30/25°C untill
head formation stage. Outer leaves were senesense and fell. Finally its yield was the lowest.
The optimum temperature for the production of cabbage under 25/20°C . The growth was
slow under 20/15 °C , because of low temperature. However, its alcohol soluable sugar
content of harvested head was the higest. The optimum temperature for sugar transformation
and storage in cabbage was at 20/15 °C. The sugar content of outer leaf under 30/25°C was
degraded significently, because of leaves senesense under high temperature. The protein
content and expression were different in different stages and temperatures. At outer leaves
expansion phase, the protein content was the higest under 30/25°C . At the head formation
stage, it was the higest under 20/15°C°

Key words: Temperature, Heading physiology, Cabbage.



