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Abstract. This study was carried to select artichoke (Cynara scolymus L.) varieties that can be cultivated
in non-heated greenhouse during winter in Jeju Island in Korea. Artichoke varieties namely, ‘Purple Roma-
gna’ (Neseed Co.), ‘Imperial Star’ (Keithley Williams Seed Co.), ‘Green Globe’ (Park Seed Co.), ‘Emerald’
(Ferry-morse Seed Co.), ‘Italian’ (Unknown), and ‘Carciofo Di Romagna’ (Lortolano), were raised in a plug
tray with 72 cells for two months and transplanted in a non-heated greenhouse on October 5, 2004. The first
harvesting of ‘Emerald’ and ‘Imperial Star’ were the earliest and April 26 and 27, 2005 respectively. Most
of the varieties were harvested from early May to June 2005. The number of head per plant was the highest
in ‘Green Globe’ with more than five heads and the lowest were recorded in ‘Italian’ with one head or less.
The weight of heads per plant was more than 228 g in ‘Purple Romagna’, ‘Imperial Star’ and ‘Green
Globe’. The highest yield was in ‘Green Globe® with 2,172 kg/10a, followed by ‘Imperial Star’ with 1,947
kg/10a. Accordingly, it is considered that ‘Green Globe’ and ‘Imperial Star’ are adequate for the high-yield
cultivation in non-heated greenhouse in Jeju Island. They can be harvested from the April to June when cul-
tivated from the early October of the previous year.
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Table 1. Date of first harvesting and yield characteristics of artichoke grown in non-heated greenhouse.

Varieties Date of first ~ No. of head _ Head . Yield
harvest perplant  Length (cm) Diameter (cm) Weight per plant (g)  (kg/10a)
Emerald April 26a 3.8bcz 8.8 9.4 210.0bc 1,197¢
Imperial Star April 27a 4.5b 79 9.6 288.4a 1,947b
Carciofo Di Romagna May 5b 3.0¢c 94 8.2 171.6¢c 773d
Green Globe May 7b 54a 8.2 9.3 268.1ab 2,172a
Italian May 9b 1.3d 93 8.6 206.9¢ 403e
Purple Romagna May 9b 3.7bc 10.0 8.7 227.8ab 1,265¢
NS NS

“Mean separation within columns by Duncan’s multiple range test at 5%.Table 1. Date of first harvesting and yield character-

istics of artichoke grown in non-heated greenhouse.
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Fig. 1. Monthly changes in air temperature during the grow-
ing season of artichoke in non-heated greenhouse from
October 1, 2004 to June 30, 2005,
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Fig. 2. Yields distribution of artichoke varieties by harvest-
ing time in non-heated greenhouse.
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Fig. 3. Harvested artichoke varieties that grown in a non-
heated greenhouse for 7 months.
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