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Table 1, Area and Production of Some Vegetables in European Community

Countries in 1975(7)
) ' BEE H B & =1
& L Chicory Cabbage < Lettuce
mE 4 E B mE 4 E B HAE O E B
Countries Area Production Area Production Area Production
_‘. Ha m-Tons Ha m-Tons - Ha m-Tons
& 14,460 169,900 1,480 87,662 15,800 297,100
France
g X F 14,383 202,970 8,574 206,470 18,200 348,700
Italy
i
Netherland 2,280 23,200 2,275 148,940 4,600 125,500
 F & ' '
. 9,300 100,000 870 31,581 4,500 103,500
Belgium
& &
40,423 496,070 13,199 484,653 43,111 874,800
Total -

#F = ERACARPHEEZAGTERE - L ERHHRE( 3, /19~4 14

1985 )
Table 2. Metereological conditions during forcing stage (March 19— April
14, 1985)
& & B B BPORRE BPSRER +RTHE FHHEHRE
Forcing treatments Mean Max Mean Min Mean: Soil poan R.H.
Temp. Temp. Temp.
= 4 b 0 3E R
Forcing in tunnel covered with
black PE plastic net and sluminium 16.68°C 11,95°C 15.32°C 85.60%
Wrapper at 650m above sea level ’
B fh EE A
Forcing in tunnel covered with !
black BE plastic net and 24.61 14.75 17.43 88.53
aluminium Wrapper at low land
iRk MR Z AR
. : 18.62 17.20 19.50 91.63

Forcing in temperature
controlled house
| &
ﬂfﬁfﬁﬁ%{ﬁf’? 19.50 17.30 19.60 98.00

Forcing in mushroom house
with used mushroom compost
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Fig. 1. Weekly average maximum and minimum temperature at tunnel covered

with black PE plastic net and aluminium Wrapper (located at low land)
during March 19 - April 14, 1985,
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© Fig. 2. Weekly average maximum and minimum temperature at tunnel covered
with black PE plastic net and aluminium Wrapper (located at 650 m
above sea level) during March 19--April 14, 1985.
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Fig. 3. Weekly average meximum and minimum temperature at temperature
controlled house (located at Shinchu) during March 19 - April 14, 1985,
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Fig. 4. Weekly average maximum and minimum temperature at mushroom house

(located at Shinchu) during March 13 - April 14, 1985
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Fig. 5. The plant character of 4 chicory varieties

Fm P ERXNRKERERRER

Table 4. Character and yield of chicon that forcing in tunnel covered with
black PE plastic net and aluminium Wrapper at low land

B K B R B = A BmOER™
Chicon length Chicon diameter Chicon weight Root weight Chicon yield

‘ cm cm g g %
B &

- . : .
& &’ KER B & XME B & RMUE € B KR € B RER
Non vern., Non, vern,, Non vern., Non vern., "Non vern..
Vernalization Vernalization Vernalization Vernalization Vernalization

Cvs

cm cm cm cm g g g g
Zoom F1 15.30 16.45 4.50 4.00 109.00 92.00 203.50 190.20 54 48

Terosa 13.24 17.87 2.95 3.67 58.11 73.74 172.50 165.60 34 45
Kwarosa 17.80 19.94 2,91 3.10 80.55 88.33 158.80 191.10 51 46

Tertio 17.30 19.31 4.34 3.92 124,00 118.72 162.00 232.50 75 51

*EEER T R 4 Cx 1EE 0K

Vernalization: Root with freezed on 4 °C *+ 1 °C for 10 days before forcing
*CEGEER: (EFHEE /WTREER) xm

Chicon yield: (Chicon weight / Root weight) x 100
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Table 5. Character and yield of chicon that forcing in tunnel covered with

'black PE plastic net and aluminium Wrapper at 650m above sea

level
B & B R B E i B E R
- Chicon length Chicon diameter Chicon weight Root weight Chicon yield
R 14 cm cm g g %
B @ KMEE B B RMEE E B KR E B HEE £ 8 RER
Cvs Non vern. . Non vern. Non vern. Non vern. Non vern.
Vernalization Vernalization Vernalization Vernalization Vernalization

Zoom F1 15,10 17.00 4.74 4.48 128.50 104.00 218.00 202.50 59 51
Terosa 17.10 16.85 4.05 4.13 99,50 112.50 211.00 207.00 47 54

Kwarosa 20.80 19.30 3.73 4,11  97.00 97.60 245.50 215.50 40 45

Tertio 20.60 18.90 4.53 4.20 120.00 129,50 214.50 192.50 56 67

£A BRABABBRLZ EBEREER

Table 6. Character and yield of chicon that forcing in temperature controlled
house at Shinchu

B R B R B B R = B E B
, Chicon length Chicon diameter Chicon weight Root weight Chicon yield
] & em em g g
ovs BB KR E B KB E B MR B B KR E B FEE
d Non vern. Non vern. Non vern. Non vern. Non vern.
Vernalization Vernalization Vernalization Vernalization Vernalization

Zoom F1 11,52 11.21 4.62 4.14 104.90 88.88 208,50 217.70 50 41
Terosa 11.40 12,19 3.79 4,23 72.00 89.20 185.50 189.50 39 47
Kwarosa 11.249 13.78 3.30 3.43 50.30 74.50 177.00 188.50 28 39

Tertio 11.08 8.53 3.58 3.48 66.60 50.83 175.00 186.60 38 27
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Fig. 6. Effect of root Vernalization on the chicon yield of 4 chicory varieties
*A ZFf&ﬁjﬁEg;iik{t Forcing in tunnel ccvered with black PE plastic net and

B: &

aluminium Wrapper at low land

%405 3E % X Bk {L, Forcing in tunnel covered with black PE plastic net and
aluminium Wrapper at 650m above sea level
C: ﬁi@(%iﬁﬁﬁ?@ﬁﬁfh Forcing in température controlled house at Shinchu

D : FIBLES % IFlEk({y Forcing in harvested mushroom house at Shinchu
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Table 7. Character and yield of chicon that forcing in harvested
mushroom house at Shinchu

B K B R B E R’ = B OE B
- & Chicon length Chicon diameter Chicon weight Root weight Chicon yield
H cm cm g g %
cvs BB OKER € B KSR E B KER E B KER E B NEE
Non vern. Non vern, Non vern. Non vern. Non vern.
Vernalization Vernalization ~ Vernalization Vernalization Vernalization

Zoom F1 10.40 10.36 3.85 3.95 67.70 71.00 200.50 201.00 34 35
Terosa 8.14 10.38 3.18 3.08 32.70 48.00 183.81 194.00 18 25
Kwarosa  8.10 10.74 2.68 2,81 33.33 47,14 204.16 210.00 16 22

Tertio 7.33 10.72 2.63 3.46 31.66 68.00 206.60 202.00 15 34




Bt B IEEARE
Fig. 7.

-

Foreing in tunnel covered with black PE plastic

net and aluminium
Wrapper at low land

A At ERAGEREZER
( GRERAAT > FRBERRE . ERRRA )

Fig. 8. Character of chicon was forcing in tunnel covered with black PE

plastic net and aluminium Wrapper at 650m above sea level
Left: Root without Vernalization before forcing

Right: Root with Vernalization before forcing
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Fig. 9, Chicon produced by the tunnel covered with black PE plastic net
and aluminium Wrapper at low land (The left root of each variety
Vernalized before forcing)
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Fig.10. The chicon produced by different forcing method with CV Zoom F1
: From left: 1. Forcing in tunnel at 650m above sea level

2. Forcing in tunne! at low land

3. Forcing in temperature controlled house

4. Forcing in harvested mushroom house
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Fig. 11.

BEERBMTREESGVEE®E (MM Zoom F, )

Influence of Vernalization of root on the character of chicon of CV
Zoom ¥, (left root with Vernalization in 4 °C % 1 °C for 10 days
before ~forcing, right root without Vernalization)
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Varietal Comparision and Blanching Culture

of Cichorium Instybus L

Cheng Ching

SUMMARY

The characters and forcing methods of cichorium Intybus L were studies

at the Taoyuan D.A.T.S in Taiwan. The varieties were Zoom F Tersoa,

1’
Kwaro,sa,k .and Tertio.,Root used for forcing treatments were produced in the
field from Oct. 11, 1974 to Feb. 27, 1985 at Hsinwu. Four forcing methods were
compared with respect to plant character and yields from March 13 to April 14,
1985 at low land and at 650m above sea level, ‘separately. Before forcing, root
of each variety were divided into ‘two groups, one group was freezed at 4°C#*1°
for 10 days and the other left untreated.

Results indicate that thg variety Zoom .Fl gave the best performance among
the four varieties as compared with their plant character in the preforcing
stage. Zoom, Flrwas most dwarf in plant type but the highest in root
production. Zoom F1 also sets moré firm and well shaped chicon head than other
variety. In comparision of four forcing methods, it is found that there is no
difference in quality and yield between forcing in te’nperature controlled house
(mean max temperature 18.4°C, mean min temperature 17.2°C, mean soil
' temperature 19.5°C) and in tunnel‘covered with black PE plastic net and
aluminium Wrapper. However, reduction in yield and quality was observed as

forcing in mushroom house. The results also showed that root Vernalization

before forcing would give good effect on quality and yield of chicon head.
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