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Contents synopsis

More than 80 kinds of vegetables and 300
cultivars and F; hybrid in guangzhou region are
selected in this book. The selected cultivars in-
clude the famous and special vegetable cultivars,
cultivars for spring and autumn offseason, early-
maturity, high-yield, good-quality and disease
resistent cultivars, exported and northern trans-
ported cultivars. Some rare, wild and semi-wild
vegetables are also selected. Thus, this book re-
flects the new features of vegetables cultivars
variation in Guangzhou during nearly 20 years
since ”"Record of vegetable cultivars of
Guangzhou” was published in 1974. All cultivars
have their colour pictures. Preface, explanation
of compilation, the table of contents, brief intro-
duction of each vegetable and cultivars’ name are
expressed in both Chinese and English. The ap-
pendices include : the General Survey of vegetable
production and Market Consumption in
Guangzhou City and the Nutritional Values of
Some Speciality vegetables of Guangzhou etc. .

This book can be used as reference by de-
partments and persons engaged in vegetable pro-
duction, scientific research and teaching, in man-
agement of vegetable seed, in vegetable export
and import in home and abroad.
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Preface

The original ”Record of Vegetable Cultivars of Guangzhou” published in
1974 has been widely greeted by people who are either engaged in teaching and
research work or vegetable production at home and abroad. Since then, 2
decades has passed and there is a tremendous changes in all phases in our coun-
try due to the reform and open-door policy. As to vegetable growing the adop-
tion of new growing techniques, the release of new vegetable cultivars bring
out a new era of vegetable production in the field and consumption supply in
the market. It is unavoidable that some of the old cultivars are gradually to be
discarded. Many better cultivars and new bred hybrid cultivars introduced
from homeland and abroad are rapidly adopted for production use. Thus the
original ”"Record” of vegetable cultivars seems to be out-of-date. It is no longer
able to reflect the present situation of vegetable production of Guangzhou.
And so it is necessary to revise the old "Record” in order to obtain an up-to-
date ” Record of Vegetable Cultivars of Guangzhou” to cope with the need of
our socialistic market economy. This newly rewritten book introducing the
best vegetable cultivars of Guangzhou to those growers at home and abroad,
serves the purpose of obtaining higher yield, better quality and more signifi-
cant benefit of vegetable growing.

This book is arranged, organized and financially suoported by The Office
of Vegetable Leading Group of Guangzhou City. Those personnel and units in-
vited to form an editorial board include the following: Specialists and profes-
sors of olericulture in Guangdong Province and Guangzhou City, Heads of
Vegetable Research and Production of Various Cities (county) and Districts.
Those units are invited to take part in writing Department of Horticulture of
South China Agricultural University, Research Institute of Industrial Crops of
Guangdong Academy of Agricultural Sciences, Guangzhou Vegetalbe Science
Research Institute, the Vegetable Offices of Baiyun District, Haizhu District,
Tianhe District, Fangcun District and Huangpu District of Guangzhou City,
Panyu City, Hua County, Conghua County and Zengcheng County. The pro-
cedure of writing this book is as following: Step 1: The all vegetable cultivars
in Guangzhou are registered. Step 2: The cultivar record editorial Board sug-
gests a catalogues of selected cultivars. Step 3: The investigators begin to
write the data of cultivars (primary manuscript) after their actual observation
and taking notes in the local vegetable producing area, the revision of primary
manuscript is done by the Editorial Group. Step 4: The final manuscript is to
be determined by the Editorial Board after discussion. The colour pictures
were taken on the spot by the professional photographers.

According to their agricultural biological characteristics, the selected vege
tables are classified intc 14 groups, 80 species and 308 cultivars. The main

vegetables and famous speciality vegetables in Guangzhou are included in it.



Of which, 164 cultivars belonged to the original " Record”, 53.2% the total
number of selected cultivars, while 144 cultivars newly added, 46.8% the
total number. These newly added cultivars include: 53 F; Hybrids and other
newly bred cultivars, 61 exotic cultivars and 30 newly developed farmer culti-
vars. The character of vegetable cultivars change is: Early cultivars, Spring
and Autumn off-season cultivars, high-yield, better quality and resistant culti-
vars, exported and northern transported cultivars are increas gradually. The
cultivar series for all seasons growing are developed, the trend of vegetale
growing is appeared to obtain high yield, better quality and more signicant
benifit, some rare vegetable cultivars and wild, semi-wild vegetables alsc are
selected. The appendices include: 1. The General Survey of Vegetable Produc-
tion and Market Consumption of Guangzhou City. 2. The Annual Climatic
Conditions of Guangzhou Region. 3. The Nutritional Values of Some Specialty
Vegetables of Guangzhou. 4. A Synopsis of Vegetable Diseases and Insects of
Guangzhou and Their Control Methods. There are 350 coloured pitures in this
book. The items expressed both in Chinese and English include the following:
the preface, compilation explanation, the table of contents, brief introductions
of vegetables and common names of cultivars. As a matter of fact, this book
can not include all the vegetable cultivars in Guangzhou area due to certatn re-
strictions. Those exclued cultivars are: 1. Some of the farmers cultivars. 2.
Those newly bred cultivars of F, Hybrids which are still at the trial stage. 3.
Those extic cultivars which we cannot propagate at local area.

The preparation of this book was began in March, 1992 and our actual ed-
itorial work started in May, 1992 and accomplished during 1993. In writing
this book, we obtain timely cooperations and kind supports from 1. the
Guangzhou Science and Technology Committee, 2. the Guangzhou Vegetable
Production Experimental Farm, 3. the Plant Protection Research Institute of
Guangdong Academy of Agricultural Science, 4. South China Batanic Garden,
5. the Applied Meteorology Reseach Institute of Guangzhou Region Meteorolo-
gy Centre, 6. Guangdong Provincial Seed Company, 7. the Whole-sale Vege-
table Seed Department of Guangzhou Vegetable Company. The scientific
names of vegetables were checked by professor Wu Wanchun, Lin Wantao and
Li Bingtao in South China Agrcultural University. We thank them for their co-
operations and supports.

Defects are unavoidable in such a short time to finish this book, such as
omission of some cultivars, careless mistakes and photographs selection. Cor-
rections should be made in the future revised edition. Any comment and sug-

gestions are sincerely welcomed.

The editor
July, 1993
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Explanation of Compilation

1. Vegetable cultivars compiled in this book are the farmer’s cultivars,
newly-bred cultivars, F, hybrids, domestic cultivars from other places and ex-
otic cultivars which can be propagated locally. Some cultivars with potential
utilization value are also selectively recorded.

2. Vegetables are arranged in such on order according to 3 factors: (1)
classification based on agricultural biological characters, (2) the important po-
sition in vegetable production of Guangzhou and (3) plant classification into
families and genera. Cultivars of each kind of vegetable are arranged in the or-
der of early maturity, mid-maturity and late maturity. When the cultivars are
of the same maturity, they are arranged in the order of (1) the farmer’s culti-
vars, (2) newly-breds, (3) introduced domestic cultivars and (4) exotic culti-
vars.

3. Expressed in both Chinese and English (Latin) are the following items
of each vegetable. plant family, genus and species, synonyms, chromosome
number, prominent botanical featurees, history & distribution, cultivars evo-
lution & growing season etc. Each cultivar is shown by its colour picture,
name, origin, distribution region, feature, character and the cultivated gist.

4. The generally used name is the common name of each vegetable, all the
other names of the same vegetable are synonyms. The English common name
of each vegetable is literally translated (in case of characteristics) or translated
by sound.

5. Origin of cultivar: The era and the origin of farmer’s cultivars (as such
cultivars with a long history of growing are so called), newly-bred cultivars
and introduced cultivars are to be noted and explained.

6. Distribution areas are listed based on investigation results of each distict
or county (city).

7. Item of cultivar special features; height of plant, growth divergence,
shape, size, weight and colour of root, stem, leaf, flower, fruit and seed are
described, especially edible (commercial) parts. The number represents the
average of 10 typical plants or general variable. )

8. Items of cultivar characters: maturity of cultivar, growth period from
sowing to first harvest, adaptability, quality, edibility processing, handling
and storage etc. are described.

9. Gist of vegetable growing: local sowing date, row and plant spacing,
field management, harvesting date, optimum yield etc. are introduced.

10. Calender, units of weight and measurements: Gregorian calender is
adopted, hectare for area, centimeter, meter for length measurement, gram,
kilogram, ton for weight. The length of scale in the colour pictures is 10 cen-

timeter.
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