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Effect of Pinching Time on the Lateral Curd Development
and Growth of Broccoli(Brassica oleracea L. Italica group).
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o] ml2x YEE FAR FAF FHUI FFT F 0¥ FHE YU E BF FATH
Agge JAAYE SRA & AAA A stded 249 24, £4 34, &4 4
g 7t @71 Agstdey, FAgE P22 3.

1029 Al HJEFoz A 2B5kg, A4 20kg, ZE] 20kg, HHl 2,000kgS A&
90 A2 ZYE AYstne AF A2 Ad 7HE A& SR Ahe HEe
50%S 712 AMEEt3m UHRE 330 AA A SFREd F2 308 Fo 1x F4]
£ 393 23 Fule 13 F 1597, 3&% FHlE 234 Fu) ¥ 1549 A ] AAsAC
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g8 A717 IemAE HAE HE ESYE, 37 0] 12emol¥ HI #37F XU
Ae FFH7E 3 L2 TFIA

43 2 3%

F8A2 AKE HW(Table 1), 2FAM e & xolE HolxX] &xoed, F AAF
o AeiME B 2 3u HA FPAHAA 1600ge) ¥R FANLH, FA
Edqu) AMA AN 1,300g AEE AQYS AARE BAZFAAE vl AF
o2 E4H 2 3 AAA HAAGNA FAYoY FHe)ep BG4 HNA] AHAE
ol HA Jehwh ZFdME Eh20 HAAAA B Hew, FAYAA
HAA vetgt. dFododx e AAdAEdAA 09 oldes B YL HAo F
AP Mdes 199 A= 713 FHJo EFdME d4ge HdE2 FXA 1,400g
AT 71 FARLeH, FAXEYY A9 700~900g FEEZ FUoh olAY FHAAY
A dFol AAY AL HAAZ 2% G5 Aoz SV HEL Re=
AZE AT ZALAFAME FAAe] A$ 2~4njAES To] Bkt
TEA Y 3 EAHE BH(Table 2), A3 YL 6¥54dA 10€AIe]|Z & o]
& HolA stttk SR L HAHA VL ol vt A 2R AFE 2A
ot g2 Fod dolX e HAAA I ol uwet AFstEe FAVL FopAe AHE B
o, 241} HAA 221g, 29 A A 203g, 391 AAA 84go2 FolAhth F I FL
T8 244gol wlste) B2 HA A 378g, 3v) HAHA 278go2 FAHLH, 44 A
Al E 196ge.2 3 Ho A Jeldd.

g g 3710 YoAAM, BF 36, 4u] HAAldle FHRT FAA delhgou, B 20
AAoA A HA 3329 Av|e FA e v&dA delgth A UA 329 347
o oA E FAg e Hlsted 24 2u) AAAEA 6 4 ol ZV|FFo] eIt
ZF FEFFA UM FAE 1,184kg o HlEe, EG2q FHAAM A 1,754kglo B
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Table 1. Effect of pinching time on the plant growth of broccoli.

. Plant Total Fresh wt.(g) No. of No. of

Pinching ) Leaf wt. lateral
. height fresh wt. leaves
time (cm) (g/plant) er plant (g/plant)  shoots
g top root Per p per plant

TL 2° 29.7 1,661 1661 1004 304 783 2.0

TL 3 309 1,617 1520 96.8 349 952 3.0

TL 4 309 1,341 1,246 954 39.3 726 39

Cont. 30.8 1,343 1,249 939 18.8 1,358 1.0

? Pinchint at spreading in 2 true leaves

Table 2. Effect of pinching time on the curd characteristics and yield of broccoli.

Days to Curd wt. Width of First Yield
Pinching  budding (g)/plant 1st curd 1rs. (kg/10a)
. : harvesting
time Termi- Lat- Market~

1st 2nd Total Long Short day Total
nal eral able

TL 2° 6.5 69 221 157 378 162 121 6.12 1,928 1,754(148)
TL 3 69 612 203 68 278 121 93 6.14 1,382 1,106(93)
TL 4 610 612 84 112 19% 126 108 6.25 1,000  820(69)
Cont. 6.7 244 - 244 147 136 6.20 1,244 1,184(100)

* Pinching at spreading in 2 true leaves
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Control

7 ’JC:‘bntrol e Binching

Fig. 1. Growth shape of broccoli

by pinching cultivation Fig. 2. Comparison of curd size of

broccoli by pinching time. 2:
Pinching at spreading in 2 true
leaves, 3: Pinching at spreading in
3 true leaves, 4: Pinching at
spreading in 4 true leaves,
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