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Preface

This text and reference book was written because of the urgings of my
colleagues here and abroad and also by my students to fill the need for a
comprehensive book describing vegetables important as food crops of
the world.

The material in this book was first used as outlines for the course on
world vegetables taught by the staff of the Department of Vegetable
Crops at the University of California at Davis. Over the course of the
decade the author taught the course, new topics were added with each
succeeding year. In 1978 the handouts were revised and compiled into a
syllabus. In addition to the students taking the course, the syllabus was
purchased and used by others as a reference book. Word of its existence
travelled far; the syllabus is presently used by one other university in
the United States and by another in a foreign country.

This edition has been extensively revised; many new materials and
references have been added. Included are many photographs taken by
the author in his travels abroad.

The book has three parts. The first is introductory and background
meant for students who are not familiar with vegetables as food crops.
Included is a chapter on toxic constituents and some interesting past
and present usage of vegetables. Part II is a very short summary of
vegetable physiology, especially the climatic effects on growth and some
methods used to grow the crops under adverse conditions. The third and
main part covers the world vegetables, divided into starchy crops and
succulent vegetables. The appendix is intended to supplement the main
parts.

Teaching aids are included. For example, Fig. 8.1 summarizes the
exotic root and tuber crops; more detailed accounts are presented in the
chapters following. Likewise, the physiology of onions is summarized in
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Fig. 17.3, that of cole crops in Table 19.1, and the important legumes
used as vegetables are given in Table 21.1.

Although the pests and diseases are only superficially mentioned,
they are of major concern in all vegetable growing regions. To ade-
quately cover these aspects would require additional expertise. There is
a constant change on recommendations for their control as new ad-
vances are made and old ones are discarded.

It is hoped that this book adequately fulfills the need of students and
worker in the field.

Mas Yamaguchi
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