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Course:
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Fruit and Vegetable Production

Unit 2:
                  Classify, Identify, and Select Fruit, Nut, and Vegetable 




Crops
Lesson 3: 
Identifying and Selecting Cultivars of Vegetables and Herbs

QCC:
113
Objectives: 

1.
Discuss the origins of vegetables and herbs.

2.
Classify and identify various types of vegetables and herbs.

3.  Describe the soil and climatic requirements of vegetables and herbs.

Teaching Time:
Classroom: 2 hours

Activity: 2 hours

References:
Instructional Materials Service (1998), Agriscience 364: Fruit, nut, and vegetable


Production, 8964-C.

Georgia Fruit and Vegetable Growers Association available on-line at www.gfvga.org.

USDA available on-line at http://usda.mannlib.cornell.edu/usda/reports/general/sb/b9460199.pdf
Additional References:

Swaider, J.M., & Ware, G.W. Producing vegetable crops, (5th ed.), Interstate


Publishing, Inc. Danville, IL, 2002

Maynard, D.N. & Hochmuth, G.J. Knott’s handbook for vegetable growers, (5th ed.),


John Wiley & Sons, Inc., New York, 2007

PowerPoint: Horticulture / Home Vegetable Garden

                      Vegetable Garden Course

Materials and Equipment:

IMS Pamphlet 8964-C

Teaching Procedure

Introduction and Mental Set

The vegetables grown in the United States originated from all over the world. The parts eaten and their growing season are used to classify vegetables. Each type of vegetable has specific climatic requirements.  These requirements are a major factor in determining which cultivars should be grown and when it should be planted

Discussion

1. Discuss the origins of vegetables and herbs.

A. Vegetables grown in the U.S. came from all over the world.

B. Immigrants brought and spread plants and seeds as the moved across North America.

C. Vegetables are grown in backyard gardens throughout the U.S.  Because of refrigeration and food processing, vegetable production has moved to areas with the best climate for the particular species grown.

D. Origin of small fruits – see Table 1, p. 1 of 8964-C.

2. Discuss the classification of vegetables and herbs.

A. A vegetable is the fruit or vegetative portion of an annual plant which is eaten during the principle part of the meal.

B. Classification according to the portion of the plant that is eaten.

1. Plants frown for aerial (above ground) portion.

a. Cole crops – cabbage, cauliflower, broccoli.

b. Legumes – pea, bean, soybean.

c. Solanaceous fruit crops – tomato, eggplant, pepper.

d. Vine crops or cucurbits – cucumber, squash, melon.

e. Green or pot herbs – spinach, chard, mustard.

f. Salad crops – lettuce, celery, parsley, endive.

g. Miscellaneous – sweet corn, asparagus, mushroom.




2.  Plants grown for underground portions.

a. Root crops – beet, carrots, turnip, sweet potato, radish.

b. Tubers and rootstocks _ potato, Jerusalem artichoke, yam.

c. Bulb crop – onion, garlic, shallot.

C. Classification according to hardiness and growing season.

1. Cool season crops.

a. Crops reaching maturity in spring:  leaf lettuce, spinach, mustard, radishes, turnips, kohlrabi, and peas.

b. Crops usually transplanted:


Spring crops – head lettuce, cabbage, cauliflower, broccoli,       


and celery.


Fall crops – Cabbage, cauliflower, broccoli, Brussels 


sprouts,  and celery.

c. Crops that endure summer heat: Swiss chard, kale, collards, parsley, endive, onions, leeks, garlic, shallots, chives, potatoes, beets, carrots, parsnips, salsify, and horse radish.

d. Perennial crops; asparagus, rhubarb, and globe artichoke.



  2.  Warm season crops.

a. Crops not usually transplanted; snap beans, lima beans, southern peas, sweet corn, popcorn, okra, muskmelon, watermelon, cucumber, squashes, and pumpkin.

b. Crops usually transplanted: tomatoes, eggplants, peppers, and sweet potatoes.

D. An herb is an edible plant that is used for perfume, health-properties, or for flavor in cooking.  They are rarely eaten alone, but are usually added in small quantities to other foods.

E. See Table 2, p. 3 of 8964-C

3. Identify vegetables and herbs.
A. See pages 4-18 of 8964-C.


4. Discuss the soil and climatic requirements of vegetables.

A. Asparagus.

1. Cool temperatures and adequate moisture are needed for good growth.

2. Plants require dormant season that may be satisfied by cold temperatures and withholding of water.

3. Crowns are hardy and not damaged by cold temperatures.

B. Beans.

1. Require a warm climate with no frost during growing season.

2. Blossoms and fruit may fall off in hot or wet climates.

3. Prefer sandy soil with pH of 5.5 to 6.5.

C. Beets.

1. Planted 4 to 6 weeks before the last spring frost.

2. A temperature above 80° F cause roots to become fibrous and leaves to produce an off-flavor.

D. Cabbage.

1. Survives in a wide range of temperatures but prefers cool weather.

2. Excess nitrogen causes small heads.  Excess moisture causes heads to split.  Too little moisture causes off-flavor.  

E. Carrots.

1. Each variety has a growing temperature range.  Check with extension agents for a listing of varieties suitable for your area.

2. Soil must be loose for roots to penetrate the soil and develop properly.

F. Celery.

1. Grows best where temperatures are between 50° F and 70° F for the 5-6 month growing season.

2. Adequate moisture required throughout growing season.

3. Grown fall, winter, and spring in California, and fall and spring in the Northern U.S.

G. Cucumber.

1. Young plants are sensitive to frost.

2. Prefer temperatures between 65° F to 75° F.

3. Prefer light, loamy soils with a pH of 6 to 7.

H. Eggplant.

1. A warm season vegetable that is sensitive to temperatures below 60° F.

2. Have a high moisture requirement.

3. Growing season is 100 to 140 days.

4. Temperatures above 85° F cause the fruit to develop a bitter flavor.

I. Lettuce.

1. An early spring, fall, or winter crop in the South.

2. High temperatures cause bolting and off-flavor.

3. Needs lots of light and uniform moisture.

J. Muskmelon.

1. Growing season is 80 to 110 days.

2. Too much moisture causes fruit to have little flavor.

3. Require loose silty or sandy loam soils.

K. Onions.

1. A cool season crop that grows over a wide range of temperatures.  Prefers 55° F to 75° F.  Grows best with cool temperatures during early growth and warmer temperatures during maturation.

2. Shallow rooted and requires irrigation to keep the upper layer of soil moist.

3. Divided into three types.

a. Short-day: require 10 to 11 hours of daylight.

b. Intermediate: require 12 to 13 hours of daylight.

c. Long-day: require 14 to 16 hours of daylight.



4.  It is important to choose a variety suited for your area.

L. Peas.

1. A cool season crop that requires temperatures below 75°F.

2. Planted after the danger of severe frost is passed.

3. Require an ample supply of water.

M. Potatoes.

1. A cool season crop.  Planted four to six weeks before the last spring frost.

2. The number of tubers is reduced in temperatures above 85° F.

N. Radishes.

1. Planted when soil temperature is above 45° F.  Daytime temperatures above 85° F cause the radish to be hot tasting and have a rough texture.

2. Can be grown in spring and fall.

O. Spinach.

1. Can withstand temperatures as low as 20° f. High temperatures and long days cause the plant to bolt and taste bitter.

2. Plants are shallow rooted and irrigation is often necessary.

3. Requires a pH of 6.5.

P. Sweet corn.

1. Moisture and temperature affect growth and maturity.  A warm temperature increases growth and shortens time to maturity.

2. Adequate moisture is necessary for a good yield.

3. A soil temperature of 50° F for good seed germination.

Q. Sweet potato.

1. Survive dry hot conditions.  Temperatures up to 95° F are suitable for growth.  Leaves and vines are sensitive to frost.  Must have 175 frost-free days for production.

2. Soil should have good drainage and a pH of 5.5 to 6.5.

R. Tomato.

1. Warm season plants.  Freeze below 32° F and stop growing above 95° F.

2.  Prefers low relative humidity.

S. Watermelons.

1. Require a long, frost-free growing season.

2. Prefer soils that are high in organic mater and very loose.

3. Soil temperature should be around 70° F at planting.


           T.  See page 22 of 8964-c for soil pH ranges.

5. Activities

See page 23 of 8964-C

Summary

Review important points:

What are the origins of vegetables and herbs grown in the U.S.?

In what ways are vegetables and herbs classified?

What are the climatic and soil requirements of small vegetable species? 

Evaluation
Topic Test
8964-C
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