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Table 1. The codename, name of cultivar and seed company for cabbage trials

AT R 5 at gl / B R (26 ) B BT A 51 ate gl / B R (26 ) B
Codename Cultivar/ seed company Codename Cultivar/ seed company
1 ‘70 5% RIgHE-F AR H 2 FAEE S5 5 MEEEAIRAT
3 TN-AGG HER EEEEAMMD | 4 % 626 EHEET
HIRAFE]
5 CSHH 627 ST 6 ‘EX-0410" & R FE A A PR H]
7 ‘TN-501 HES S=EREMERD 8 FAE 101 58 B ARAE
HIRAH
9 Kbk B AR E] 10 T 61 570 B AIRAE
11 BAE—5 BEEnARAE 12 A 102 99 B AR AT
13 S 625 S HEE (T 14 FAEE 59 5% M AMRAE
15 ‘S 622" ST 16 ‘TN-A02 HES ZEBEEEM KD
HIRAHE
17 “TN-101 HEE 28R ERFER 18 ‘TN-A01 HER ZEREEMRA
HIRAE HIRAE
19 < ZH 624" SHEETT 20 RAEE 53 5% MBI AMRAE
21 “IN-A08 HE: ZEREEEMKL 22 < 628 S HEETT
HIRAFE
23 ‘TN-A09 HEE ZEREEEMEAD 24 ‘TN-901 HEE ZBREEMRERG
HIRAHE HIRAE
25 S 623" S KT 26 RAEE S 5R MAEEEAIRAE
27 INTOLHE EEEECERE | 28 TN201 HE EERiE e
AT AR AT
29 CRAER 103 5 MEEEARAE 30 ‘TN-A07 HES ZEBREEEMEA
HIRAE
31 EX-2677 RARIEERARAE 32 ‘TN-A05 HEE ZBREEEM KD
HIRAE]
33 “TN-301 HEE EEREMRERD 34 31 RIgHEFHIRAE
HIRAFE]
35 FE REESARAE 36 ‘944> RIGHETARAE
37 860 RKighE - IRAH] 38 EHH 629 ST
39 ‘EX-3001" BRI ARAE] 40 ‘TN-A04 HES 28R EEM I H
HIRAE
41 EX-2512 R RFEHR AR AE 42 20555 HE A4 TR ARA
|
43 “IN-A03 HE:' ZEREEMRL 44 ‘EX-1900" EARAEE R A IRAE]
HIRAH
45 pAE 62 57 RMEEAIRAE] 46 B4k 190 BEREEEESIE
47 gtk HAREHAE R A H
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(VU) BB 720 TR 1 B 110 297 < HERAE 7 RIBE R HE (2014) K355 (2018)
FEETL D75 Y o AR RERR [E) 25 12 E A fo5 30 — M P 22 A 43 SR & A > AT
ZEERLEE R 15% 1 15%  15% » & 0.1 A 100 27 « SRAET S EEE
te - BRREEEITIE - TTHREESy 30 x 45 A0y

() BEBRMEIRER A S rTE B - EAREE MR A TEBRE - FREEK - BB N %
£ 5 MEFENERELL (%) ~ BRIPHEE (%) REEREE - HitB AR08 % - W&
RIELE (%) = (NEEE / BRiS ) x 100% 5 BRIPAEEL (%) = (BRAEEE / BREETE ) x 100% 5
GEEREE = BREE / [(n x BREEAE x BRAETE x BRAETR ) / 6] « F—ifl 2 F—EET &5
PRUT 60 PRI E MR -

(R) Tk e S (TDAMEEEYIE &) i - EER e RS — i R R PR 3
MIEERK » DJEEEBRHRELENAL - 5 5 T EFFEZEA et 2ol E
LRFR AT B — MR - WAMEETIRIEMNTTE - DIRIPVIREERRE) 8 /32— » DA
FIFMEHVET » BUBTE R B B S 5T (Atago PAL-1) B HIH ADAME YIS
2.

Z AESEZEFBRRE

(—) ftatontd © DIATaietSn s —— (—) SHERE 2 AN B R sk o S50 =
SR AR AR Y A B MEIRRERIE L - SR I s AR A B U B
%Qéﬂuﬂ@%ﬁﬂzg

(D) I ARREHEE
1. LB ¢ {4275 8§ Manolopouloul and Varzakas (2013) 5F{H & V)18 H B & oL

s E Y KERHEE TR Y iR 3 Bk BB A
A% DIEIERT] ( HAS Armnest = RESEEI4%88 ) (4% - FEFEEL 100 A 5ok - A
TR ERZAR T A E 2 REFEN - B4 m 2 FRIE RS 1| A 0 FERVE
HEHEER R 1 /NG B —rEEE NS - 8 RBoKg s =
& HERDEHATE R E 100 A%

2. WEHEREREAL ¢ (52275 H Pozrl er al. (2015) ﬁﬁﬁ%?f%ﬁﬁ%ﬁ%%ﬂﬂ% (Kitchen
electric shclng machine) #E1THEE B SE Y 2 3B 0745 'Y F— L iE R 3
IR B—IERLUBI 3 UIEVIEL 500 AT » DIKE ﬁ’éﬁf_@ﬁrﬂa( BERANEHEY
cﬂfﬁrﬁ FP620B ) » #E{TUIIET% » LA 5 mm FLESAEER R AR 5% B/ N2 Y]
BEFEEE - FHDMERIER #UIRE R E/NA 5 mm Z FH b o BEREER (%) =1 —
[(( BRI 5 mm YJERE / DISEATAEE ) x 100%)] -

= - MEPEETE

(—) ftantd © DApiedie i —— (—) RS IFHEBRI . FE Rl - AR
B R R E Y & i 2 MR RIS iR iR A A BRI
5 iR EE -

(= )E@_ﬁﬁ/i BRUE HirE EmI K EHZETRS  BEEMREREE TCLA TR - BA 2T

A2 EE > bR 2 (B H 1% o R -

(=) Eﬁiﬁﬁﬂ‘ﬁ HE bR ik E H o RIS S EERRE MR 5 frkis A M
BRI = E A IE H {422°% Manolopouloul and Varzakas (2013) » #IFREEER > f A
R AL (black midrib) ~ SEBE (black spot) ~ JKBE (gray spot) FH&atEE - il
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STEHIBRIESCR | [(HIBRE / FEHEATEEERE ) x 100%] -

e

— B ASRTEERZH A
(—) T BRI L EH TR A 5

BA SRR R E IR B KT R S A4 R (BB, > (HBR =R 4 2 BERR HLsfing
Ry H T BEERK o fiKPE Mabuchi et al. (2019) { &+ & HEE A [E fnfE 2 LIRS
M EflE oy A [E A ] 2 R (bitterness) ~ SEERER (irritant) 2 EHER (sweetness) %7
Ry =R ©  FHESESBIRET > SHEER Rt ey - FEE
ki & (isothiocyanates) Ko i (XA & HE T (Glucosinolate)” - [E]15 Ay %E & iR 3
ZETCEN A GRS R RIS RO B IS i - A 2 4R Rk ERT
fiti » SETAAH[E SRR R R B e vk % o ifif Hara and Sonoda (1982) jAH AE
FHETREREEHHEERE REFTE > BWERESN 25 CZESR > HE
BEERZE S S Rk - HRS ELErsing @ -

S AGAE 2 BEER T HR A 109 42 3 B 24 HEERE 5 (L HEFEEE - 1
FH SR S pk B s e B IRl e & B T Bk > HERE4mSR 7 ~ 14~ 15~ 18~
21 ~ 35~ 40 ~ 42 55 8 (S fEIg M Bk HRET (£3) -

ErAHERYEE (E) J7m (£ 3) » DHEE R BT 2 B IR mE whe
Hem > FATHEVISR A 2 SR LA 2R ad el > AGEE 8 (ElinfEEE A & % 2 - (HATI
10 (& SRE AR T DG REEE = R - AAME Y & (VB ) DUSHIE wifk 2%
MR EEOA > N PTRE SR o B s THEE A AR - T RN B R
FTEEEBR /N ~ BEP% B R A B A w) i A SR S fE A BH © Champa et al. (2007)
DI ] SR A R B BR UL H B HEEBERREA A » e A M E Y & 2 S R
FERE I+ > (ERAE RS - K rDEEREE TR © o fimnl s 5
RS (FEAE ) 491E 051 ~ 0.70 2R (R 2) > mfEM R AVEFEAEEZR >
TR AA M EY e E R E A 5 (R 3) - N ER A s B i s A
FHATHIRERE ~ EBRELCIR -

(Z) BERREE MRS

FEESEERGE O R EEFA > DEEEER EEFREE > GBI
BEFERINGE —H OB B 10 cm BEE H FRECHE - bR E 1 (FEft
AR 16.6 ATE (£ 2) » iEREESEHEF BARITE 32 11274326~
45~ 24 ~ 40 ~ 28 } 39 » HA G FEW)ER A ZE 2 4R9% 40 fhfE ‘TN-A04° » HIFEHE S
PRIRTTHE ISR A > S A 204k T A 14.6 209 A% 1471 0.8 A% -

MUBER 2 BEERE A > 5HA 15 [EfEEEEAR 1,790 A% (£ 2) 0 mfE
IREEECHEE B4RSE 37~ 11~ 123463327~ 14~35-43 30328~ 40
Fe 10 > HrpEFERER A FELRSE 35 2 HF 3 K 40 2 ‘TN-A04’ - MBS
T tsR 2 BHIE S © 24k AR 2 1,508 + 143 /AFE K, 1,541 104 45T »
W SR BTH P E IR SR IR A& A 1,473 £ 140 A5T R 1,482 £
94 /\F o
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* 2. HEMEZBERIEIRGEE

Table 2. Head characteristics of cabbage cultivars

i HEhE BRE HRAEr BRI NER NEREEL HIPEE EEEE THpER
5% Leaf Head Head Head Core Core length Head shape Head Tip-burn
Cultivar weight weight height width length Ratio index density rate
Codename (2/80 cm’) (g) (cm) (cm) (cm) (%) (%) (%)

" 14.6 0.6 1,743+£269 14.0£0.6 21.8%1.0 9.0105 645%£32 644122 0.50%£0.02 50.0+16.4
24 140%1.2 1,706 £ 189  14.7+05 19614 75104 508+3.1 74941 0.58%0.04 66.7117.4
3* 15.6%1.1 1,826 £ 155 152+04 197106 7.7+t07 509%57 77.1%f1.8 0.59%0.03 100.0%22.9
4* 134115 1,105 £ 106 11.1£03 188%09 6602 595%£27 59.1+£2.1 0.54%0.03 333110.8
st 14210.8 1,375+ 82 11.3£03 195+04 72103 632%25 581121 0.61%£0.02 66.7130.2
6" 147104 2,087.2+46 154%0.5 228407 5703 37.1t19 678%f1.6 0.50%0.03 0

7* 142112 1,712+136  129+08 19.1£0.6 65103 503+33 67.7t44 0.70+0.03 0

gh 12.1£1.0 1,485+ 67 159105 164+04 82106 51.6%3.6 97.0%f45 0.66%0.03 0

9t 15.1£0.8 1,589+159 12.6+0.2 185%0.8 73102 57.7%1.1 68.0+t2.5 0.70%0.01 0

10* 129+0.6 1,791 £90 16504 165105 7.0t02 422%*19 100.0%2.6 0.76%0.04 0

1t 18.5£2.0 2,158+242 13.8+04 221109 83%0.5 602%35 62628 0.61+0.05 16.7%5.1
124 15.610.7 2,139+ 89 223104 165+04 93108 41.8+35 1354132 0.6710.03 0

13* 15310.8 1,308 £ 116 127104 167104 67104 528%+29 760t14 0.71£0.03 3331135
14* 14.410.7 2,032 £ 155 127£03 21.7+04 7.7+t02 60719 585%0.8 0.65%0.03 16.7£6.8
15 159t 1.1 1,746 £ 130 14.0+03 173%£03 6.1%£02 432+13 80.8+x1.8 0.79%0.03 0

16* 15410.6 1,167 95 11.3£09 188%+0.6 62102 550%3.0 59.714.1 0.56%0.03 3331135
17* 17.8+1.7 1,718 £92 138104 173104 69102 498%*17 798+1.8 0.7910.04 16.7110.8
18* 16.1£0.8 1,678 £ 132 11.8+03 21308 72%02 60.6%0.7 555+1.8 0.60%0.02 333%34
19* 15.610.6 1,439 £ 113 13.1£0.6 178103 6.7+t02 51.0+25 737138 0.67%0.03 16.7£8.1
20* 151113 1,352 £ 126 117206 17605 7.1£04 609%27 664%3.7 0.72£0.03 33316.8
21* 13.21£0.9 1,377+139  12.0£0.5 17.820.5 49102 40.7f15 673128 0.69%0.03 010.8
22* 114+1.2 986+ 139 102+0.5 165%£0.5 58%03 57.0+£28 61.6x1.2 0.68+0.04 0

23% 11.7+0.7 803 +82 109102 158+0.7 6.7t03 612%26 693132 0.57%£0.02 0

46" 153109 1,508 = 143 121205 19.1+0.7 6.1+03 502%+23 63.1%f2.1 0.65%0.02 0

47" 14.7%.0.7 1,4733+140 14.0+0.6 186107 6.1204 40.72+13 739+24 0.58%0.02 16.7113.6
24" 173%1.2 1,671 176 123105 198%£09 60104 487+1.1 61.8t41 0.66+0.04 0

25° 132109 1,274 £ 160 11.7£05 179%06 68%£02 579%f24 651%£2.0 0.65%0.03 0

26° 1741 1.0 1,355+ 151 115204 183%08 62%1.0 536%75 627116 0.67%0.02 0

27° 17.8% 1.1 2,074+ 119 11.8£03 21505 82102 699%19 54710 0.73%£0.02 16.7+£9.4
28" 16.8£0.7 1,821 £ 118 133£04 199206 79%03 59.0+37 669%22 0.66%0.03 83.31£20.2
29° 10.210.7 1,595+ 151 24205 157%0.6 105104 434%+25 1543%£7.0 0.51%0.02 83.31404
308 14.1£0.9 1,849+ 156 12.7+04 202%0.6 7.0%f02 553+1.7 62.8%0.7 0.6910.02 0

318 154%0.8 1,752+139  12.1£0.2 203%04 7.1103 58.6%25 594110 0.67£0.03 66.7113.2
32° 1881 1.6 1,549 £ 131 129+04 183104 6.1+03 46.8%+35 708%2.0 0.69%0.03 0

33° 15.910.6 2,085+142 15105 207105 73%03 484+23 73.0+x27 0.6210.02 16.716.8
348 15210.7 2,095+ 192 1471205 223108 84+05 572%+21 659%f14 0.5510.02 0

358 122%1.0 1,940+ 124 15.1£0.6 2221209 61103 403%f24 68.0£22 0.50%0.03 0

36° 127£1.0 1,685+162 13.2+04 21.1%£0.6 58%02 443+22 625+26 0.55+0.04 50.0%14.3
37" 122113 2265176 145+t04 233%0.8 84%0.7 57.6+38 62411 0.55%0.02 0

388 14.710.5 1,012+ 59 11.8+0.1 147+04 33102 282%1.7 80.7%t1.8 0.76%0.04 0

39" 1671 1.1 1,764+ 147 16.6104 1731206 6.011.1 362168 957125 0.68%0.02 0

40° 17.1£0.6 1,813 £ 128 142106 2121206 52+03 36435 669%£23 0.55%0.02 16.7 %

41° 13.11£0.7 1,725+ 48 16.810.1 16.0+03 74+04 443126 1047117 0.7710.02 0

42° 133104 1,702 = 80 128104 208+t04 74102 574120 61.6%22 0.58%0.02 0

43° 17.5+1.2 1,898 + 89 141106 198103 58103 40.8%3.1 71.0£3.1  0.65%0.03 0

44° 13.210.7 1,283 +142 124+06 168%£0.8 69%03 552+32 73.8+3.7 0.70+0.03 16.7%£13.6
45° 17.3£0.9 1,474%+136 15.0+04 175%£05 66104 439+23 85714 0.6110.02 333%164
46° 14.710.8 1,541 104 12.1+03 193106 6.1%£02 506+19 62.8+25 0.66+0.02 0

47° 15.0%0.7 1,482 194 143105 183105 57102 402%+26 77.7+t23 0.59%0.02 333110.8
SHERHREL ¢ SEAREAZR YN (Trial location: Mailiao, Yunlin Conty) ~ EFE HHE : 109 4£ 1 H 10

H (Transplant date: Jan. 10, 2020) ~ £ U H H#A : 109 & 3 H 24 H (Harvest date:
Mar. 24, 2020) - ~® FREERNZ/NELTE A & B (" indicates the plot A and the
plot A in the block, respectively) o “ FxEH{H + fZA 57 (“ indicates mean T SD.
p=0.05) o MIEXTESIEE 1 -
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3. HEMEZEURRAR
Table 3. Shredded weight loss of cabbage cultivars
a5 AnfE KE () BRI AEMERYIE E
Codename Cultivars Loss weight Crush rate Total Soluble Solid Contents
(2 (%) (%)
15 B 622 0.40£0.04 522%78 56103
7 TN-501 0.44+0.09 59.9+7.7 54%03
21 TN-A08 0.52%0.10 643147 56103
14 FAEE 59 5R 0.65%0.05 82.7%11.2 57%03
18 TN-A01 0.67£0.09 81.1£75 59%0.3
42 20555 55 1.04+0.35 85.0%2.1 58%£0.4
40 TN-A04 0.80£0.08 81.3£3.8 57%03
35 HHE 0.79£0.09 81.1£2.0 59%£04
46 PSS 0.40 £ 0.06 6551 14.2 53103
50 HIEK 1.04 £0.35 8591%3.6 6.1%£0.6

SERHPEL ¢ EHREAZR 2L (Trial Location: Mailiao, Yunlin Conty) ~ EFE HHF 1 10941 H 10

RN

H (Transplant date: Jan. 10, 2020) ~ ¢ Uz H #H : 109 4 3 H 24 H (Harvest date:
Mar. 24, 2020) » ‘I * FEAE(FEZE (n = 10) - Data are mean £ SD (n = 10).

BRI TAESEER 2 AR EE (O / BRUETE ) x 100%] > HIEHA 15 (@RS
AP 45% ($2) » SR IREE (L BT 5 4R5% 38 - 39 - 40+ 6. 47+ 35~ 21 »
43~12~10~15-29-45-36 [z 41 » HE&FEF A S LEYEGE 15 2 ‘& H 622 ~
21 2 TN-ADS’ ~ 35 2 T + 40 2 “TN-A04" R {THH il By S0 4
B SRR I T BE ISR SRR 4545 B 50.2 £ 2.3% R 50.6
+1.9% -

B R LR (8 o M A A TR B O 47 (B
> 31 22 (B FEETUE R A DA TR S (22 ) » BATRILR(E 167% %
715 100% ° [ ER A 2% e P 4ReE 7 <-501° ~ 15 “#H 622° ~ 21 “TN-A08° ~ 35 ‘&
42 HE RIRTHIGAI B S IR - BT AR
£ HIEEE R R EHERIA 16.7% R 33.3% TSR £ -

EMIEZ B FEIR ARG

BUUIR BRS A R AP e ZEBURAR W ATRE I DI BO AR NI VT R TR R &2

IHARBAD A 5 2 PR RN AE VIR R UIAERR ) - TEDISR R R BT (R 3) » ke
rnAEAE AR - W) AR TA 8 (HmiE - U)4R{&JCE(E B 6227 ~ “TN-501" K “TN-

A08> 5 = FLFEEK > 43I E 0.40 £ 0.04% ~ 0.44 £ 0.09 K 0.52 % 0.10% > = ‘i fd [ 8

EER  Hor Sl 6227 K “TN-501" anfli it V) 4R 1%k EERIGREIE R P A A BEZ “TN-

A0 ~ “H &~ “TN-A04 f 5532 VU Anfl R BRAT (H#vE A oy £ 2 B IR an i 90k

{EBBRIT RIS Z S i il Aeek % -

5522 YK H B E A Y EBBAE I © BRI R R S A UG
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DRI e P B o e B A A D) R B A2 B G SR AT AR B (AT 3 f4rmfE <2
FH 622° ~ “TN-501" J% ‘“TN-A08’ Z HHEZRIHE » 43Rk 52.2+ 7.8% ~ 59.9 7.7 J% 64.3 +
4.7% » HIgEEEA G A “TN-A0L” ~ ‘B &’ ~ “TN-A04 J FH3 S0 5 fd IR
TTHEPNVE R T 2 SRR wIRke - (HERITRL D)4 A > SR ALTE <2har AHAT -
EERT BT MR

HEE e AR 1 2 A 3 PR IR 2 R SRA L (black midrib) ~ FEBE (black spot)
JKBE (gray spot) FZiEIHEE (necrotic spot) 5 » % Ak [ PRIHEZA [ ARG S - E Al I H ek 248
T 3 A P R B A 8 A L B ot P AL £ 7 SR R ) o T D4 R T e PR
1l > BRIEE LA F R AR R 2 A R R BR AN A R AR S B 4 M
U o RREEAIAEY 109 43 H 30 HERUL ( HEREE%SE 4 K ) > LCHZETE  AEME
[EFEZ 7°C > BB A 2°C 40 2 B F - 6 AHE Al el 14 A 3 bt~ TR FEAT SR 15 ket
47 {[E LA (& 3 {EE IR ALTE ) 2 i o

BN A B S B oK AR AL A A F ek 2 {1 B 1 A R P — SR PTIE R A R RN TR T
HEUIGR A 2 SR AL RAR (12.4%) BELRZ LfEAR AT > AEAE R (£ 4) BURHEER N
B BB RE WG I > BEER B R SRR 12.4% EHEtA 15 (H5fE - R A4S 25 s g
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T4 HEBERRNE 2 I8 H & Z BRI Rt P
Table 4. Head characteristics and storability of cabbage after two months storage

anfeE AR & BRAEE BRI EOPIEM ASERERE BMHEE HEIEEEE (L THRER

Cultivar Head Head Head Headshape Head Leave weight EREELLR Tip-burn
codename Weight height width index density  with black speck Black speck rate rate
(8) (cm) (cm) (%) (€3] (%) (%)
1 1,831.1 13.0 22.3 58.2 0.54 234.8 12.8 75.0
2 1,901.4 14.0 20.5 68.3 0.62 326.8 17.2 82.5
3 2,133.9 15.3 21.7 70.8 0.57 132.7 6.2 HitH
4 1,194.9 10.3 19.0 53.9 0.62 198.6 16.6 52.5
5 1,394.2 10.0 19.5 51.3 0.70 135.2 9.7 71.3
6 2,091.5 14.3 23.3 61.4 0.51 312.1 14.9 0.0
7 1,752.9 12.3 19.3 63.6 0.74 316.3 18.0 0.0
8 1,604.9 16.0 17.0 94.1 0.66 1,394.4 86.9 0.0
9 1,693.1 12.0 19.7 61.0 0.70 145.3 8.6 0.0
10 1,865.5 16.6 17.2 96.5 0.73 151.9 8.1 0.0
11 1,988.8 13.3 20.7 64.5 0.67 1678.6 84.4 15.0
12 2,153.3 21.7 16.7 130.0 0.68 861.3 40.0 0.0
13 1,413.7 13.8 16.5 83.3 0.72 112.5 8.0 30.0
14 2,192.0 14.0 21.3 65.6 0.66 359.4 16.4 45.0
15 2,160.9 13.5 23.5 57.4 0.55 359.6 16.6 0.0
16 1,260.6 9.8 19.0 51.3 0.68 157.1 12.5 30.0
17 1,798.3 14.2 18.0 78.7 0.75 1,071.5 59.6 15.0
18 1,673.4 10.3 21.7 47.7 0.66 336.2 20.1 40.0
19 1,456.0 12.3 19.0 64.9 0.62 126.6 8.7 25.0
20 1,564.6 12.3 19.0 64.9 0.67 212.1 13.6 60.0
21 1,605.4 11.3 19.3 58.6 0.72 323.8 20.2 0.0
22 1,068.6 10.3 16.8 61.2 0.71 78.2 7.3 0.0
23 824.2 11.1 16.0 69.4 0.55 517.5 62.8 0.0
24 1,834.8 12.7 21.3 59.4 0.61 1,416.6 77.2 0.0
25 1,385.3 11.3 18.0 63.0 0.72 46.9 34 0.0
26 1,377.9 11.6 18.4 63.0 0.67 866.8 62.9 0.0
27 2,401.1 13.8 21.2 65.4 0.74 332.7 13.9 26.3
28 1,932.3 13.8 18.8 73.5 0.75 919.1 47.6 95.0
29 1,627.5 24.3 15.8 153.8 0.51 913.1 56.1 75.0
30 2,284.4 13.5 20.8 64.8 0.74 129.8 5.7 0.0
31 1,760.1 11.0 20.3 54.1 0.74 157.3 8.9 90.0
32 1,972.6 14.7 20.0 73.3 0.64 1,972.6 100.0 0.0
33 2,092.6 13.3 19.3 69.0 0.80 326.8 15.6 25.0
34 2,122.8 14.3 22.0 65.2 0.58 250.4 11.8 10.0
35 1,977.6 14.0 21.7 64.6 0.57 330.3 16.7 0.0
36 1,780.8 13.0 21.0 61.9 0.59 241.0 13.5 65.0
37 2,388.9 12.7 24.0 52.8 0.63 349.8 14.6 0.0
38 1,203.2 12.8 16.0 79.7 0.70 156.8 13.0 0.0
39 1,795.9 16.8 17.5 96.0 0.67 1,461.3 81.4 0.0
40 1,928.8 14.4 19.9 72.4 0.65 1,096.2 56.8 25.0
41 1,863.9 16.8 16.9 99.5 0.74 188.0 10.1 0.0
42 1,907.2 11.7 22.3 52.2 0.63 288.9 15.1 0.0
43 2,070.8 14.3 20.3 70.5 0.67 211.5 10.2 0.0
44 1,384.6 12.7 17.3 73.1 0.69 57.8 42 15.0
45 1,516.6 15.0 18.0 83.3 0.60 123.2 8.1 30.0
46 1,652.6 11.0 20.8 52.9 0.66 205.6 12.4 0.0
47 1,647.9 11.0 20.4 53.8 0.64 653.8 39.6 40.0
LSD g5 283.3 1.09 1.3 7.6 0.07 217.8 13.1 154

SERHREL ¢ AR ZR 24T (Trial area: Mailiao, Yunlin Conty) ~ £RUZ HHH @ 109 £ 3 H 28 H
(Harvest date: Mar. 28, 2020) ~ & HHA : 109 4 6 H 4 H (Investigation date: Jun. 4,
2020) - snfEAFESIREER 1 -
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Cultivar evaluation of salad cabbage for shredded

weight loss and long-term storage life'

Hsieh, M. H.>, W. B. Chang’, M. C. Kuo® and M. C. Hsu’

Abstract

Cabbage is an important indicator crop for vegetable prices and also one of the important
export vegetables grown in Taiwan. In addition to being cooked, it can also be eaten raw. Shredded
cabbage is a basic ingredient of salad. The market demand for such products is increasing year by
year. The current cultivars can be grown during the warm season in late spring with low rates of
tipburn, however, the bitter and spicy taste of leafy head produced in late spring is a major problem.
Hence, new cabbage cultivars were selected based on low tipburn rates, suitability for shredding,
and longer storage life. The results showed that ‘Po-Yu 622’ was the best cultivar for shredded salad
followed by ‘TN-501’, ‘TN-A08’, and ‘Son-Po 59’ and among the top three cultivars, no tipburn
occurred. In addition, the storability of the four cultivars was similar to the current (check) cultivar
with no bitter or spicy taste. This research has shown that the ‘Po-Yu 622’ cultivar is the best
candidate for salad cabbage with its suitability for shredding, low tipburn rate and storage life.

What is already known on this subject?

The current cultivars can be cultivated during the warm season in late spring with low rates
of tipburn, however, the bitter and spicy taste of leafy heads produced in late spring is a major
problem.

What are the new findings?

Cultivars\ trials in late spring were conducted for evaluating yield, shredded weight loss, and
low temperature storage for two months. ‘Po-Yu 622’ was regarded as a good candidate for
salad cabbage with its low tipburn rate, low shredded weight loss and long storage life.

What is the expected impact on this field?
If the industry adopts this cultivar, the consumptions of salad cabbage can be increased in the
domestic market and improve its international competitiveness for exporting to Japan.
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