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Introduction Experiment of Artichoke (Cynara scolymus), a New Vegetable for China
, Tang Min'?, Long Chunlin', Yang De’
('Kunming Institute of Botany, Chinese Academy of Sciences, Kunming.650204;
College of Horticulture and Landscape, Yunnan Agricultural University, Kunming 650201)

Abstract: Introduction and cultivation experiment, and feature comparison of two artichoke (Cynara scoly-
mus L.) varieties> Green Globe Artichoke and Imperial. Artichoke, were conducted, which were introduced
from USA and Spain, respectively. Results revealed that the introduced artichoke varieties could grow very
well in central Yunnan, southwest China. They could survive in winters and showed strong growth trends.
Artichoke may be developed as a new cash crop with lower costs but higher quality in the experimental
region. Between two varieties, Green Globe Artichoke was regarded as better for its higher development
potentials and better quality, and could be extended into practice based on its relatively high production
potential and fine quality.
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