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Sat a Peach

Ithough peaches are rewarding for
both flavor and quantity, they have
a reputation for being primacg —#)
donnas( £ #) of the tree fruit kingdom. The
key to success is to follow some commonsense
(¥irie#) advice. Select varieties that are sui-
ted to your growing area, locate them in con-
ditions they prefer, and diligently head off (&
i) pests and other problems before they get
out of hand(x *#41).

/

Picking the Right Site

Pcaches need full sun. They also grow
best on a slope or atop(f -« #1 k) a hill —
terrainGk %) that is less prone (#i# +) than
low-lying areas to fall and late-spring frosts. ®
Spring frosts kill flowers and eliminate ¢ % %)
any chance for fruit. If you live in an area
with late-spring frosts, plant late-flower vari-
eties.

Peach trees can be fussy(#4442#) when it
comes to water. They have very shallow roots
that demand constant moisture(k 4-), but they
do not tolerate waterlogged (k # # ) soil.
Choose a site that is. well drained but moist. In
dry areas, drip irrigation(i##) is a good way

to deliver a steady source of water. Estab-
lished peach trees need about one inch of wa-
ter a week during the growing season. If you
have slow-draining or rocky soil, consider
constructing raised beds or terraces (# % i)
that are 18 inches higher than the surrounding
ground. Backfill(mi#) the planting area with

loamy(feix #1) sand and plenty of compost(it&
REA).

Selecting Varieties
_ Always choose varieties rated for your

USDA Plant Hardiness Zone® or colder, just
to be safe. Peaches are the least cold tolerant
(&) of all fruit trees, and most trees won’t
survive winter temperatures below—15°F .

They do need a little cold weather, how-
ever. Flower buds won’t form correctly unless
trees receive a certain number of chilling
hours below 45°F. This isn’t a problem in the
North, but gardeners in the South and along
the West Coast should choose a variety such as
“Flordaprince”®, which has short chilling re-
quirements.

Many peach varieties come in both dwarf
(##) and standard sizes. Standard-size trees
grow 6 to 8 feet tall and wide. Dwarf trees
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usually bear fruit earlier than full-size trees
and don’t require a ladder for picking. How-
ever, dwarf trees are less vigorous than stand-
ard-size trees, bear less fruit, often need sta-
king(##) due to their shallow roots, and tend
to be rather short-lived.

Because a peach tree does not grow true
to type(s#tey) from seed, it is propagated (%
) by grafting(44#) a cutting (called a scion
(4 %)) onto a rootstock(# %), which furnishes
(4% the root system. Most rootstocks pro-
duce standard-size trees, but dwarfing root-
stocks are what give dwarf trees their more
compact(# # #5) size. In addition to control-
ling tree size, a given rootstock may promote
vigor and hardiness or cause the tree to resist a
pest or disease that plagues(®i#t) roots.

Although peach breeders lag behind apple
breeders in developing disease-resistant varie-
tics, there are several varieties of peaches that
resist bacterial leaf spot or peach leaf curl.

Planting and Care

Peach trees are relatively short-lived —
about 12 years for standard-size trees and less
for dwarf trees. Generally, neither type bears
fruit until its third or fourth year.

To get your young trees off to a good
star, always plant in spring. Spade or till(#4#)
an 8-by-8-foot spot to a depth of 18 inches. If
the soil is full of clay(# +) or rocks, excavate
(4z4%) it and backfill with compost and sandy
loam¢se +.). If the soil is sandy, add loam and
compost. Plant full-size trees 15 to 20 feet
apart and dwarf trees 8 — 12 feet apart.

Set the tree into the center of your pre-
pared bed. Keep the bud union (the junction
where a scion(#4#) has been joined to the ro-
otstock) 1 inch above the soil line. Water
deeply once a week (about 2 to 3 gallons per

square foot of root area) if rainfall is scarce.
The tree will become established after one
growing season. A yearly application of 2 in-
ches of compost should supply all the required
nutrients(# 4.

Peach trees are not aggressive competi-
tors, especially in their early years, so it’s im-
portant to keep weeds under control. Weeds
rob the shallow-rooted trees of water and nu-
trients and provide cover for harmful insects.
The best practice is to mulch(#% %) newly plan-
ted trees with 1.5 to 2 inches of weed-free or-
ganic matter.

Most peach trees are self-fruitful; that is,
they do not need another tree nearby for polli-
nation(i# #). However, when ordering trees,
make sure that the variety isn’t an unusual one
that needs a partner for cross-pollination(# #
#4#». If you have room for more than one tree
in your yard, consider planting different vari-
etics that ripencst & #) a few weeks apart.

Savoring (%) the Fruit

The reward from all this nurturing 3z %>
and years of patience is the fruit itself. There
are several types of peaches: white flesh ver-
sus yellow flesh, early ripening versus mid- or
late-season ripening. and clingstone (# &1 % #%)
versus freestone(# # 4 #%). The flesh of a cling-
stone peach adheres(##) to the pit when the
fruit is cut open. The flesh of a freestone sep-
arates easily from the pit, making this variety
easier to use for cooking or canning large
quantities of peaches. Clingstones, however,
which ripen earlier in the season than free-
stones, remain firmer during processing.

Most peaches have yellow flesh and are
good for fresh eating, canning, and freezing.
For a twist(# %), try white-fleshed varieties,
which are hardier than yellow-fleshed types.
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Passage 1 FEat a Peach + 3

Few commercial growers bother with sweet taste makes them the perfect treat for
white peaches because the fruits bruise(s 4> those warm summer evenings in the backyard.
casily and are hard to ship. But their superb,

898 words

{Adapted from www. organicgardehing:com, July/August 2001; by Natalia Hamill)
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Notes

@ They also grow best on a slope or atop a hill — terrain that is less prone than low-lying are-
as to fall and late spring frosts. § VA AR OL TR R E B AR K, X
HFHRBEMBINL, RV 2K FARALREG Y, late-spring frosts;
BABA —REELENASZ—NEBZE, ST3F B W SH A0 6 KRB

@ USDA Plant Hardiness Zone (Map): Probably the most important consideration in de -

! termining what garden and landscape plants you ow in your garden is whether or |

not they will survive the climate in your area. (EBRLHFHYHEXEA) |

A R, E A LR AR AT 4 KRB AR ZIK

®EREE,

[ @ Flordaprince: # ¥ 2 i £ ¥, Released(% #) by the University of Florida in

1982. The standard low-chill, early-ripening cultivar(#s & #) is characterized

by excellent firmness and color. Its shape is usually round unless the previous

winter was very mild. Its size can be good if thinned(/m#) very early and very
well.
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Suencises

True or False:

0 0 000

1. Peach trees have very shallow roots, so they do not demand constant moisture.
2. In dry areas, drip irrigation is the only way to deliver a steady source of water.

3. Peaches are the best cold tolerant of all fruit trees, and most trees won’t survive win-
ter temperatures below — 15°F .

4. Peach breeders lag behind apple breeders in developing disease-resistant varieties, but
there are several varieties of peaches that resist bacterial leaf spot or peach leaf curl.

5. The flesh of a freestone adheres to the pit when the fruit is cut open, while the flesh
of a clingstone peach separates casily from the pit, making this variety easier to be
used for cooking or canning in large quantities.

[ 1 6. Weeds rob the shallow-rooted trees of water and nutrients and provide cover for

harmful insects.

Mul tiple' Choices:

1.

Because a peach tree does not grow true to type from seed, it is propagated by grafting a cut-
ting (called a scion) onto a rootstock, which furnishes the root system.

A. multiplied B. extended C. publicized D. copied
The key to success is to follow some commonsense advice.
A. justified B. popular C. credible D. sensible

. The tree will become established after one growing season.

A. stable B. built C. settled D. strong

Few commercial growers bother with white peaches because the fruits bruise easily and are
hard to ship.

A. profit-minded B. industrial C. advertising D. broadcasting

Most rootstocks produce standard-size trees, but dwarfing rootstocks are what give dwarf
trees their more compact size.

A. closely packed  B. in short C. spacious D. concise
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Agrialtural €nglish Readings (A1)

% zﬂ in “g . L.E @eu”

" irst question: What makes Basmati rice

%“ﬁ (e 5% w %% smell so good? Science
wﬁ has the answer — Basmati grains con-
tain a chemical compound. which is enough to
give Basmati its distinctive (# 4 & #) fra-
grance. ¥ That aroma(#+) has made Basmati
the world’s most sought-after(/ £ skiw#) rice,
fetching up to 10 times more than common
rices on international markets.

Second question: Why do high-value
“speciality rices” today account for less than
10% of global rice production? “Much has
been researched and written about the more
common, high-yielding rice varieties, far less
attention has been paid to special kind. To ex-
ploit new market opportunities, farmers need
sources of up-to-date information on breeding,
production and marketing of speciality
rices.®” explains Dat Van Tran, executive
secretary of the International Rice Commis-
sion(A Ak ER L.

1. Aromatic rice(%#*). Asia’s aromatic rices
— including Basmati from India, Thailand’s
Jasmine rice (# B % # %), and hundreds of
little-known locally adapted varieties — ap-

pear to hold great promise. Export markets in
Europe and North America are expanding rap-
idly and local demand is also strong. The per-
sistent(# 4 #) undersupply (4% & £) of aro-
matic rices is explained by the relatively limit-
ed area planted to the crops, and by their low
yields. In China, for example, the planting
area of aromatic rice (used mainly in foods
and cakes) is less than 1% of the national rice
acreage(@#) and, due to lower grain fertility
and susceptibility(s &), yields are 10% low-
er than those of common rice. In India, tradi-
tional Basmati varieties are unresponsive to
fertilizer and difficult to harvest, and yield a-
round two tonnes per hectare, well below the
5 — 6 tonnes per hectare produced by high-
yielding varieties.® In neighbouring Pakistan,
in contrast, improved varieties are widely
grown, but the level of aroma in their grain
does not match that found in the traditional
cultivar(#&ssa#).

2. Coloured rice(&.#%). Some speciality rices
are prized not for aroma, but their colour,
which is determined by levels of anthocyanin
pigment in different layers of the pericarp,
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seed coat and outer grain layer.® In China,
non-milled(k £ # 2 #) black rice is used as nat-
ural colorant(# & #)) in cakes, dumplings, por-
ridge(# ). New Year cakes(##%) and black
wine. The purplish-black Jieguno variety is
said to strengthen the immune(% % #) system
and hasten the healing of bone fractures(##).
Although China has released (% #) some 54
modern black varieties with high yield, good
quality and multiple resistance( % & 4##). less
than 1.3% of the country’s ricelands are under
the crop.

3. Glutinous (“sticky” ) rice (# #*.). The con-
sistency(—s#) of “sticky” rice is determined
by two kinds of starch(iz#) in the kernels(s
#), amylose( £ # % 4> and amylopectind £ 4 i
#). The more amylopectin, the stickier the
texture. Glutinous rice is easily distinguished
from other varieties by its milky colour. It is
often used as an ingredient(/4 4 in sweet di-
shes and snacks, and for brewing beer (a4 %
#>. Per capita(Asym¥), Laos is the largest
producer and consumer of glutinous rice,
which accounts for about 85% of its rice pro-
duction. As for many other speciality rices,
“sticky” varieties bear much lower yields — in
Thailand, average yields of non-glutinous vari-
eties are around four tonnes per hectare, com-
pared to 1.9 tonnes per hectare for glutinous

types. ©

4. Boutique and organic rice (# & #% X o A P45
#); Combining glutinous and aromatic charac-
ters are the so-called “boutique” rices, which
include many traditional Lao varieties and oth-
ers grown and consumed in Thailand. “Bou-
tique™ rices are considered to have the greatest
potential for export markets, and breeding
programs have focused on boosting(igi) their
yield. In China, for example, scientists have
developed from a local aromatic cultivar a va-
riety, which yields an impressive 7. 5 tonnes
per hectare. Meanwhile, many rice growers
are switching to production of organic rice —
while exact statistics are unavailable, surveys
show that both developed and developing
countries (mainly in Asia) are growing rice
organically, hoping to enter the world’s
$ 10,000 million commerce in organic foods.
“Growth in this rice type is slower,” says Dat
Van Tran, “due to higher costs, unavailability
of inputs and technology, and limited partici-
pation of supermarkets and retail outlets. ”®

With growing prosperity, consumers are
looking for better quality rice. Similarly, in
India and Pakistan, demand for high quality
Basmati has risen dramatically. Asians who
migrate(# &> to Middle East, European and
American countries can afford the best quality
Basmati or Jasmine rice at any price. Thus,
the future of speciality rices is linked to the
growing prosperity of people.

{Adapted from www. fac. orglagizhimagazine/0207 sp1.htm)

i :‘.‘:

T F v E P EDE L

* 2 g€ s eE s

=

L

T % 2 & % 24 & L £ T8

* 2 28 & T FEFTTEI EREBTTTFSEEESRT

8

t T2 r2e 3y s R



=i

Passage 2 Big Money in “Spe
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@ Basmati grains contain a chemlcal compound, which is enough to give Basmati its
distinctive spicy fragrance. EHMLHEAERBESA—FLFAEY, X
RS R AL C M G F & &KL A B EA,

@ To exploit new market opportunities, farmers need sources of up-to-date information
on breeding, production and marketing of speciality rices. AT REHG T
M REEEARBEHBROTH AFPHEORFEELE.

@ InIndig, traditional Basmati varieties are unresponsive to fertilizer and difficult to
harvest, and yield around two tonnes per hectare, well below the 5 - 6 tonnes per
hectare produced by high-yielding varieties. S E RS R D
FaOERGAARER KEKEREX EARLEFA 2o  XRXKTHES
FrAT IR A BN 5 - 6 vk th FE,

@ Some speciality rices are prized not for aroma, but their colour, which is determined
by levels of an’rhocyanm pigment in different layers of the pericarp, seed coat and
outer grain layer. BRMABARZRAALFADZBELERE TS
A, # R 8 B @JEX&‘T‘T Rt REE TP RESEALFTETEELE,

® As for many other speciality rices, “sticky” varieties bear much lower yields — in
Thailand, average yields of non-glutinous varieties are around four tonnes per hectare,
compared to 19 tonnes per hectare for glutinous types. | FERT A AR

RE-—AZB ERASNAFH LT ARIT Aok k& AERE FHF
fﬁ 1.9 vk,

© “Growth in this rice type is slower,” says Dat Van Tran, “due to higher costs,
unavailability of inputs and technology, and limited participation of supermarkets and
retail outlets.” # i Dat Van Tran#..“ & F & K4 3 1 R 3| &Aﬁfv#i*y i
ﬂﬂ,&ﬂ?%%i‘é REASHR, AR RALEILERER
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Saercises

True or False:

[

pod 0 L

1. Nowadays much more attention has been paid to special kinds than common, high-
yielding rice varieties.

2. The reason why the demand for aromatic rices cannot be met at any given time lies in
no-high-yield and limited ricelands.

3. In Pakistan, in contrast, adapted varieties are widely grown, and the level of fra-
grance in their grain matches that found in the traditional cultivar.

. In China, up to 10% of the country’s ricelands are under 54 modern black varieties.
5. In Glutinous rice, the degree of stickiness depends on the content of amylopectin.

6. Speciality rices are considered to have the greatest potential for export markets, and
breeding programs have focused on better production.

Multiple Choices:

1.

That aroma — along with fine, ... fetching up to 10 times more than common rices on inter-
national markets.

A. arriving B. taking C. lasting D. attracting
In India, traditional Basmati varieties are unresponsive to fertilizer and difficult to harvest.
A. irresponsible B. insensitive C. irresistible D. irrespective

To exploit new market opportunities, farmers need sources of up-to-date information on
breeding, production and marketing of speciality rices.

A. prey on B. blow up

C. take advantage of D. cut out

In China, for example, scientists have developed from a local aromatic cultivar a variety.
A. cultivate B. harvest C. surrender D. surround
“Boutique” rices are considered to have the greatest potential for export markets.

A. prospect B. importance C. energy D. capability
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Agriaitorcl Engish Readings (I

The Origin of Wheat Planting

rchaeologists(# + % %) and anthro-
pologists(A % % %>, who study hu-
man societies, ancient and modern,

'\

have found primitive, wild wheat growing in
the area of southern Turkey and northern
Iraq. They have unearthed evidence that this
region, now occupied by the Kurdish people(#
f i A), was home to some of the earliest
farmers. About 10,000 years ago, these farm-
ers grew the first cultivated wheat.

In even earlier times. humans lived by
hunting animals for meat and gathering fruit,
nuts, roots, and edible (=4 M #) seeds. The
small bands of people probably had to relocate
every few wecks so that they would have a
constant(# # 4> food supply. These ancient
nomads(# 4 &) would have been overjoyed to
find a field of ripe, wild wheat. Modern re-
search has shown that such a field would sup-
ply a bountiful (% % #) harvest. Indeed, in a
day or two, one person could have gathered
enough grain to provide food for a year. Agri-
cultural scientists calculate that a year’s supply
of grain for one person would weigh more
than 400 pounds (about 200 kilograms). If the
group numbered ( % it) several individuals, a

year’s supply of food would have been sizable.

Wheat, like other grains, does not spoil
(& #2) if kept dry. Therefore, keeping large
amounts of grain would have been a reasona-
ble idea — except for one problem. Since
there were no pack (A F s % #) animals in
those days, early humans could not have car-
ried such heavy loads from place to place. If
the nomads wished to consume their abundant
harvest, they had to remain in one location.

Nomadic people would have found it dif-
ficult to settle down. Most groups would have
feasted(46.%> for a few days, packed what they
could carry, and moved on. Others, perhaps
those with many old people and young chil-
dren, decided not to travel for a time. The
availability of food overcame their fear of sta-
ying in one place. Eventually, some of the
more settled groups constructed permanent
dwellingsc#: #7) of mud brick. The remains of
these dwellings have been uncovered by ar-
chacologists.

Archaeologists and paleobotanists(# 4 %
%) — scientists who study primitive plants —
are greatly interested in the wheat kernels em-
bedded# ) in the ancient mud bricks. These
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kernels are different from the kernels of wild
wheat found in the Kurdish territory(se ) of
today. This dissimilarity suggests that prehis-
toric people cultivated crops of wheat rather
than waiting for wild wheat to reappear each
year.

Wild wheat is self-planting. Otherwise, it
would not have survived without human atten-
tion. When wild wheat is ripe, the short stem
(%) that holds the kernels to the stock(g %)
becomes brittle 4 ##5), the stem snaps( & % 47
#). and the kernels fall to the ground and are
blown about by the wind. This property (4 k)
which assures self-planting makes wild wheat
difficult to harvest. The least touch causes the
stem to break and the kernels to disperse (4
7). Therefore, much of the grain from wild
wheat is lost tO( R 5 & F----- 4 the farmer.

Paleobotanists reason(sgsi) that the culti-
vation of a higher-yield wheat crop began in
an accidental manner. Sowing(##) wheat is
not a hard job; a handful of kernels is scat-
tered on bare earth. Indeed, in some areas of
the world this primitive planting method con-
tinues to be used. Scientists say that in any
field of wild wheat, a few plants differ slight-
ly from the rest. This is called natural varia-
tion( % #). Some of the varieties have more

flexible ( £ #7 ¢4). less brittle stems and are

therefore easier to harvest. Much more grain

from this kind of wheat can be gathered by a
farmer. Therefore, it seems logical that year
after year farmers would sow more seeds from
the flexible stem variety of wheat.T

Gradually, the proportion(it#i) of plants
with flexible stems increased. In each succee-
ding(# % %) year, the number of plants with
brittle stems decreased. Finally, after many,
many generations, most of the harvest was
grown from the flexible stem variety. The
ancient farmers had produced a truly domesti-
cated(si 1 #5) food plant. This process of do-
mestication was the first instance of artificial,
or human-made, selective breeding(it =% #)

No one knows whether the choice of
wheat seed from plants with flexible stems was
a lucky accident or a thoughtful decision. Did
the ancient people see a connection between
the parent plant and the plants that would
grow from its seed? Or was it the simple rea-
son that there were many more available ker-
nels from that variety of wheat?® Such ques-
tions can never be answered. One can only
speculate about the practices of the first farm-
ers.

799 words ).

(Adapted from The Farmers the 4th chapter of the book Shades of. Grean by J S. Skldd and Renee A, Kidd pubhshed

in 1998) -
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Notes

(@ Therefore, it seems logical that year after year farmers would sow more seeds from
the flexible stem variety of wheat. B, RRBREHMmBHEF ML ||
FFRASEREY, |

® Or was it the simple reason that there were many more available kernels from that
variety of wheat? REAR B AMARFEFHBGEBES?
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