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Quality of Chicon by Different Removal Level of Leaves in Blanching
Culture of Chicory (Cichorium intybus L.) Rootstocks
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Abstract.

This study was conducted to investigate effects of removal levels of leaves of rootstocks on

growth and quality of chicon in blanching culture of chicory (Cichorium intybus 1.). Most qualities of chi-
con producted by different length levels of left leaves were not significant difference among treatments in
the other's excepted length of chicon was longer in 1 em and 2 cm lengths than in 4 cm length. Moisture in 4
cm length and vitamin C contents of chicon in 1 cm length were higher than in the other's. In qualities of
chicon producted by diffenent removal levels of outer leaves, flesh and dry weight were heavier in full
removal. However length, diameter, hardness of chichon were not appeared significant difference. Vitamin C
content was appeared effects of removal of the outer leaves. Accordingly, there was considered additional
treatments such as length control and removal of outer leaves with conventional treatment in pre-treatments

of rootstocks are not appeared a great effects.
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Fig. 1. Treatment methods by different removal levels ol
leaves of rootstocks in this study. A, chicory harvestec
from field; B, rootstock cut for treatments by differem
length levels of leaves (a, length of left leaves); C, root-
stock removed by different removal levels of outer leaves
after cutting of leaves to a length of 1 cm (b, half removal:
¢, full removal).
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Fig. 2. Schematic diagram of hydroponics system in blanching culture of chicory rootstocks.
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Table 1. Growth characteristics of chicon producted by different length levels of left leaves of rootstocks in blanching cul-

ture using hydroponics system.

Length of Fresh weight Dry weight Length Width Firmness No. of outer

left leaves’ (&) (&) (cm) (cm) kg) leaves (ea)
Control (1 cm) 3008 a* 13.7a 21.2a 63a 0%a 11.0a
2cm 3123a 145a 216a 62a 09a 10.0a
4cm 296.6 a 147a 1920 62a 09a 92a

“Mean separation within columns by Duncan's multiple range test at 5% level.

"Length of left leaves are a of B in Figure 1.
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Table 2. Food value of chicon producted by different length levels of leaves of rootstocks in blanching culture using hydro-

ponics system.

Length of Moisture Crude fat Crude protein Vitamin C

left leaves” (%) (%) (mgkg™)
Control (1 cm) 634" 18a 218a 167 a
2cm 47b 2.1 a 222a 15.1b
4dem 65a 244 175a 83¢c

“Mean separation within columns by Duncan's multiple range test at 5% level.

"Length of left leaves are a of B in Fig. 1.
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Table 3. Growth characteristics of chicon producted by different removal levels of outer leaves after cutting leaves of root-
stocks to a length of 1 cm in blanching culture using hydroponics system.

Removal levels of Fresh weight ~ Dry weight Length Width Firmness No. of outer
outer leaves’ (g) () (cm) (cm) (kg) leaves (ea)
Control (1 cm) 2355ab 10.1b 204 a 58a 09a 92a
Half 214.0b 112 ab 19.6a 57a 09a 102a
Full 2703 a 128 a 206a 60a 09a 92a

“Mean separation within columns by Duncan's multiple range test at 5% level.

YRemoval levels of outer leaves are C photo in Fig. 1.

Table 4. Food value of chicon producted by different removal levels of outer leaves after cutting leaves of rootstocks to a

length of 1 cm in blanching culture using hydroponics system.

Removal levels of Moisture Crude fat Crude protein Vitamin C

outer leaves (%) (%) (%) (mgkg™)
Control (1 cm) 6.0 a* 17a 202a 20.1¢c
Half 52b l4a 173a 230a
Full 54b 1l6a 159a 2160

“Mean separation within columns by Duncan's multiple range test at 5% level.

YRemoval levels of outer leaves are C photo in Fig. 1.
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