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Characterization of cultivars and sugar composition of storage roots
of asparagus (Asparagus officinalis L.) cultivated in “Fusekomi” forcing culture.
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Summary

Eight asparagus cultivars with different characteristics were cultivated using the “Fusekomi” forcing
culture. We investigated the harvest start date, yield, and storage root fructan content of the asparagus
cultivars. The yield of “Taihowase’, which is suitable for “Fusekomi” forcing culture, was higher than those
of the other cultivars. The harvest start date of purple asparagus cultivars was later than that of the other
cultivars. Fructan content in storage roots was similar among cultivars, although the each cultivar showed
different harvest characteristics.



