- Chdm séc:

+ Lam cd x6i xao, vun: thuong tién hanh két hop véi
cdc 1dn bén thic.

+ B4m ngon (ngit ngon): nham han ch€ sy vuon dai
cha thin chinh, tang nhanh kha nang phan canh, 1am cho
than 14 phét trién sém. Vi vay cidn bidm ngon sdm mdi c6
hiéu qua, thudng khi than chinh dai 40 - 50cm, dung tay
ngat ddu ngon khoai lang mét doan ngén (2 - 3cm). Bam
ngon thuong 4dp dung c6 hiéu qua ddi véi nhitng gidng
chiéu dai than dai hoac nhitg th&i vu nhiét dé cao, mua
nhiéu (hé thu).

+ Nhéc day: Nhiing giong khoai lang c¢é thén bd vuon
dai, khi gidp mua nhiéu, nhiét d6 cao trén cdc d6t than
khoai lang thuémg phdt trién cdc ré bidm vio mat ludng.
Trong diéu kién. dé dinh dudng s& phan tin, khong tap
trung nhi€u cho bé phan ci. Ngoai ra, cic ré€ nay cling cé
kha ning phan hod thanh ré ci. Bdi vay nhac day cé tdc
dung lam dit cdc ré con, tip trung dinh dudng vao ci, tao
diéu kién cho quan thé khoai lang phat trién thuan Igi. Can
dam bao nhic diy ding k¥ thuét (khéng 14t day).

- Thu hoach, bdo qudn, ché bién:

Khoai lang cé dac diém sinh 1y la thoi gian chin khéng
ré rang. Boi vay néu thu hoach sém, nang suit va ham
lugng tinh bdt trong ct s€ thip, néu thu hoach mudn ci s€
dé bi sing ha. Nén chon théi di€m trdi ning rdo dé thu
hoach. Thai gian thu hoach tét nhat can dua vao thai gian
sinh trudng cta gidng hodc khi than 14 da rac (xuéng ma).
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Trong diéu kién binh thuéng, sau khi thu hoach xong
mot thdi gian, ch khoai lang cé thé ndy mdm; néu dicu
kién thuan lgi chi sau khoang gdn mot thang ci khoai lang
da niy mam nhiéu 1am gidm pham chdt ci. Vi vay néu
chua kip so ché, sau khi thu hoach xong cén rai ¢ khoai
lang déu mét 16p méng trén nén nhd, noi théng thodng,
khong nén dé thanh déng. TGt nhat 1a sau khi thu hoach
xong cin ché bién ngay hodc so ché (thdi 1at phoi khd). C6
thé ché bién bing phuong phap thi céng hay cdng nghiep
true tiép hay gidn tiép d€ ding }am luong thuc thyc phim
cho con ngudi va thic an cho gia sic.

Cé 2 phitong phdp ché bién thanh tinh bot:

+ Phuong phip sidy kho, théi lat, phoi kho, sau dé
nghién thanh tinh bot.

+ Ché bién tinh bot tir ¢0 khoai lang tuci theo quy
trinh cong nghiép, siy khé dé c6 tinh bot.

Khi ¢6 tinh bot, dem bao quin va sit dung ddn d€ ché
bién thanh san phdm lam thitc an cho con ngudi nhu 1am
binh my, my soi; san phdm trong cong nghiép banh mit
keo, dudng glucose, sird glucose dudng phén. cic nuée
uéng c6 axit lactic, chung cat rugu hodc 1am thitc an hén
hop cho gia siic, gia cdm, v.v...

12. Cay ngé (Zea maize)

Ng6 (Zea maize) thudc ho hoa théo, 1a loai cay luong
thirc quan trong dimg hang thit hai sau lia. Khi trong ngo
lam thidc in cho bo sita cén luu ¥ mot 8 vén dé sau day:
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+ Ngo6 1a loai cay trong khong c6 kha nang chiu han va
chiu ngap nudc.

+ Khi.gieo hat cdn phai gico day hon so véi ngo dung
14y hat (Iugng hat ngd giéng !6n hon nir 10 dén 15%. Tic
1a, lugng hat st dung khodng 70kg cho mét hecta hoéc
2,5kg cho mot sao).

+ Can chon giéng ngd cé chu k¥ thuc vat ngén, ¢6 kha
nang thich ing va chng chiu vdi cic di€u kién ngoai canh,
¢6 tong khéi lugng vat chat trén mot don vi dién tich lon
(t6t nhat nén diung gidng ngé VM - 1).

Nang suét chét xanh c6 thé dat 35 - 40 tan/ha/vu.

Thanh phén dinh dudng trung binh cia cay ngo: VCK
74%; protein tho 2,6%, 507 KCal ME/kg; xo thd 21,5%;
Ash 3,7%; canxi 0,64 va photpho 0,25%.

- Thei vu tréng: Ngé lam thiic an cho gia sic ¢6 thé
tréng tir thang 2 dén thang 11.

- Chudn bi ddt: Ngé thich hgp trén dat nhe, sau mau,
kho va dé thodt nudc. Phii lam dat k§, cay bira dét toi nho.

- Phdn bén. Méi ha can:

+ 20 - 25 tan phan chudng, bén 16t toan bd lic gieo rong.

+ 150 - 200kg supe lan, bén 16t toan b lic gieo trong.

+ 40 - 50 kg kali, bon 16t toan bd lic gieo trong.

+ 100 - 120 kg uré, bén lam 3 Ian. Lin thi nhat bén
35kg/ha khi cdy moc cao 15 - 20cm (giai doan 3 - 5 14).
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Lan thi hai: 35kg/ha, vao lic ngé dat 6 tuan tudi (khi cay
dat do cao 50cm). Lan bén thit ba twong ting véi thoi ky ciy
c6 nhu cau dam rat cao: khoang tir 15 ngay truéc khi xuét
hién hoa duc cho dén khoing mét thang sau khi tré hoa.

AP

o

Cay ngé

- Cdch trong va chdm séc:

Trong theo mat do: hang cach hang 50 - 60cm, cic
khém cay cach nhau 15 - 20cm, méi khém gieo 3 hat.
Ciing c6 thé gieo hat theo hang lién tuc.

Cin x6i xdo goc cho dat toi x0p va lam sach co dai.
Neén lam c6 hai lan: 1an 1am cd dau tién tién hanh khoang 3
tuan sau khi gieo hat. Trong truong hop gieo ngéd theo
khom thi dong thdi vao dip 1am c6 nay tién hanh tia bét:
trong mot khém c6 ba cay thi nhé di mot. Lan 1am c6 thu
hai, trong tng v6i 1an boén dam thi hai va nén ti€n hanh
vun goc. Sau khi lam c¢6 thi bon dam.
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- Sit dung: Cay ngd c6 thé thu hoach sau gieo tréng 80 -
90 ngay, sau khi thu hoach bap, thudng than 14 con tuoi.
Thén ngo 1a nguén thirc an thd xanh khéng nhé cho trau bo.
Tuy nhién than 14 cay ngé phoi kho, trau bd khong thé an
dugc ma phéi 0 chua lic con twoi, 161 thiu 3 tudn, sau d6
lam thic an cho trau bd an din trong vu gidp hat c6 xanh.
Trau bo rat thich an dang thic an 0 chua nay.

Ng6 hat phoi kho dem nghién bot va lam thife an co ban
c6 gid tri khi phdi tron khdu phén thic n hén hop cho gia
stic, gia cdm. Bot ngd c6 ham lugng dinh dudng cao, nang
luong 3.350 - 3.450 KCal ME/kg protein 8,6 - 9.0%. Dic
biét 1a lon rat thich an bot cdm ng6 va tiéu hoa t6t (85%).

13. Cay chudi

O nuéc ta chusi duoe tréng rat phé bién mot so giong
chudi sau:

Mién Béc: chudi tiéu, chudi tay, chudi la
Mién Trung: chudi cau, chudi mat, chuéi chét.
Mién Nam: chudi chi, chuéi hot, chudi xiém

Chuéi sinh trudng t6t trong nhiét do 10 - 30°C, vi vay
& nhimg viing c6 khi hau lanh thudng khong trdng dugc
chuéi ngoai trlr chudi 14 va chudi hot vi 2 giéng nay chiu
lanh t6t hon nhimg gidng khéc.

Chuéi ua dat 4m, chi ¢6 mot s6 giéng chudi & mién
Nam 12 ¢6 thé chin han dugc.

Ca than va 14 chudi déu 14 nguodn thic in 6t cho gia
stic. Chudi 1a cay dé trong nén chudi 12 ngudn du trir thic
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an cho gia sic, dic biét 13 trong moa doéng - mua khan
hi€m rau xanh.

Than chudi non cé thé ding cho gia siic an séng con
than chudi gia thi phéi thdi mong réi gid nhod ngam véi
nudc, khi ndo cho gia siic an thi méi tron chudi véi cdm
hodc phéi tron véi thite an tinh hén hgp. Cl chudi ¢6 thé
ndu véi cdm cho lon an.

Qua chuéi va vd chudi cling c6 thé cho gia stic an duge vi
vo qua chudi chiém t6i 30 - 45% trong lugng clia qua chud
véi ham luong dinh dudng trong 100g vé qua kho fa: gluxit
65%, dudng toan phén 22%, caroten 160mg, vitamin C 6meg.

L4 chia cay chudi ciing c6 thé duge tan dung cho gia
stic 4n vi trong 14 chudi c6 1,7% protein, 5,2% lipit (7kg 14
chudi bang 1 don vi thiic an)

Cdch tréng chudi:

Thoi diém tréng chudi 16t nhat 1 vao cudi mua xuan. Cay
dd tiéu chudn 1am ciy giéng phai cao Im, cay gidng c6
dang thon nho nhu hinh bip mang véi 14 nhg, it.

Neén tréng chudi trén dat nhiéu mau va toi x6p, Am va
¢6 diéu kién tudi thudmg xuyén. H6 tréng chudi dao sau 50
- 55cm, rong 60 cm. Néu trong cay giong to thi nén cat bdt
ré va xén bét 14 va ric tro vao goc chudi.

Sau khi tréng chudi cin tudi nude ngay dé chong bén ré.
Néu khéng c6 diéu kién twéi nude thudng xuyén thi phai U
réc min va la vao goc dé giit am cho cay.
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Thoi gian tir khi tréng dén khi thu hoach chuéi l1a 12 -
18 thang.

14. Cay du du

Cic bo phan clia cidy du di déu giau protein nén lam
thidc an cho gia suc rat tot.

L4 du du c6 thé cho gia sic an thay rau xanh c6 tic
dung nhuan tring va c6 thé tdy dugc giun diia. Tuy nhién
trong 14 du du c6 chat cacpain lam cham nhip dép cta tim
nén khi cho gia stic an phai ché bién 14 dé khir chat doc.

e 52 o o

Céay du dd

Néu gia stc an du da sé gitp cho qua trinh tiéu hod
dién ra nhanh hon nén lgn an qua du du sé rat chéng 16n.
Lon ndi va bo sita an qua du du sé c6 nhiéu sita. Theo kinh
nghiém cla nhilng ngudi chan nuodi thi qua du du thai
mong tron v6i nudc vo gao hoac nudc mudi 5% dé sau 5 -
7 ngay dem tron 14n v6i cdm, rau, béo cho lon an rat tot.
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Hat du du ¢6 thé dung cho ga an dé trir giun, dé tiéu va
nhuin trang.

Cdch trong cdy du di:

Pu du thich bgp véi dit & mién nidi. Néu chon hat lam
gidng thi nén chon 1dy hat tit nhimg qua chin cay va khong
bi sau bénh, chon nhitng hat to, den va méy.

Thoi vu gieo hat tir thang giéng dén thing 6. Khi ciy
con cao 20 - 30cm thi chon nhitng cay ¢6 1& cdi thing, than
thing map dem tréng & hé di dio sian. Mbi hoc nén tréng 2
cay. Sau khi cay truéng thanh nén cit bt ngon dé ciy dé
nhanh, khi cay da dim nhiéu nhanh thi tia bot nhdnh va chi
dé lai 2 - 3 nhanh khoé manh. Lam cich nay ciy s& cho qua
to nhiéu hon.

15. Cay cai ca

3 céc nuée thuong ding cu cai 1am thic an cho triu
bo. O nudc ta, viing ¢6 diéu kién dat dai nhiéu va phat trién
manh chin nuéi thi ¢6 thé tréng cay cai ¢t dé 1am thic an
chian nuoi gia sic, dic biét 1a bd sira vi ci cdicé ham lugng
audc, chat bot dudng cao dé cai thién nhiing khiu phan it
nude, nhiéu xo, nghéo bot dudng nhu rom kho,v. v...

Viung Ha Noéi ¢6 giong cdi ca Ti Lién duge trong
nhiéu. Giéng nay cu dai, to déu, vd mong, trang. Ch &n ndi
trén mat dat, 14 thua, doc nhé va ngan. Do dai ¢l trung
binh 18 - 20 cm, dudng kinh ct 4 - 5cm. Trong lugng ci
va than 14 1a 300 - 400g, riéng ch nang 250 - 300g. Thit cu
chic, khong x&p rdng, phdm chat tot. Thoi gian sinh
trudng 45 - 55 ngay.
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Ngoii ra, c6 nhitng giéng ngin ngly hon (45- 46 ngay)
¢6 nang suit cao, nhu cic gidng cai ci s6 8, s6 9 do Vién
cay lwong thuc va cay thuc phdm chon loc ra.

- Thoi vu:

C6 3 vu trong. Chinh vu: gieo tir thing 8 dén cudi
thang 9. Vu mudn: gieo tir thang 10 dén thang 11. Vu
chiém (he) gieo trong thiang 4 - 5.

- Lam ddt, bén phdn, gieo hat:

Dat cdn duge cay sau, dé ai sau d6 lam déat nhd. Leén
ludng rong 1,2 - 1,5m. Bén 16t cho lha: 15 - 16 tin phan
chudng 0 véi 5% lan va kali. Rai phan trén mat luéng roi
cao trén déu véi dit, dé 1 - 2 ngay mdi gieo hat. Luong hat
gidng gieo la 15 - 17 kg/ha. Néu gieo hang thi cho phan
vao rach, 14p dat, dé 1 - 2 ngay réi gieo hat. Cdc hang céch
nhau 25 - 30 cm. Gieo xong lap dat, phi ra.

- Chdm s6c:

Tudi nudce, tudi phan thiic phi ra sau khi gieo réi tudi
nudc git 4m. Hai ngay tudi 1 1an cho dén khi cay moc.
Chi tu6i nhe d€ giit 4m chit khéng cén tudi dAm nude.

Cay ¢6 2 - 3 14 that thi tia 1an thif nhat réi bon thic 1an
ddu bing nudc phan loang. Sau dé 5 - 7 ngay tia lan thi 2 va
két hop véi nhat cb. Sau khi tia d€ lai nhiing cdy véi khoang
céch 15 - 20 cm. Néu dat bi cin x6i pha vang va vun, nhung
khong duge x§i sau va sdt géc cay lam diit ré, long géc, chét
cdy. Sau d6 bén thiic 14an th 2, bén thic 14n thi 3 khi cl
dang phdt trién.
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- Phong trir sadu bénh:

Sau bénh hai ciy cai ch ciing tuong tu nhu sau bénh
hai cdc loai rau cai. P6i v6i cdy cat ¢l can dic biét chd ¥
dén rép rau va bo nhay.

Thudng xuyén theo doi dién bién clia siu bénh trén
rudng. Phét hién kip thoi sau bénh va c¢6 bién phdp phu
hop. Khéng nén gieo 2 - 3 dot cu cai trén cung 1 rudng. Vé
sinh ruéng ci cai, don sach tan du cay, 1am co6 kip thai.

16. Ca rot

Cu ca r6t rt giau caroten, vitamin B,, B, va C. Cl ca r6t
12 ngudn cung cap vitamin A quan trong cho ngudi va rat tot
khi lam thic an cho gia siic. Trong 100g ct ca ot cé 10mg
vitamin A. Ca rét 1a thiic an c6 gia tri cho nguot va gia slic,
dac biét 1a bd sira. C6 thé cho gia stic an ¢l ca rdt tuoi hodc
ché bién bot ¢l ca 16t trén vao thic an hdn hep cho gia stic,
gia cam an..

Cac gidng ca rot phd bién & nude ta hién nay la: gidng
Van Pic & mién Bic, gidng Da Lat & mién Nam va gidng
ca r6t Phép.

Dat tréng ca rét can duge cay sau, bia k¥. Lén ludng
cao 20 - 25cm, rong 1,0- 1,2m.

Poi vdi ca rdt chi yéu la bon 16t. Lugng phén boén 16t
cho 1ha la: 20 - 25 tan phan chudng hoai muc + 120 -
180kg supe lan + 80 - 90kg sunphat kali + 25 - 35kg phén
dam uré. Cic loai phan dugc tron déu réi rai vao ludng sau
khi lam dat va len ludng.
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Thai vu gieo trong ca rot:

Vu sém: gieo vao céic thing 7 - 8, thu hoach vao cic
thang 10. Vu chinh: gieo vao cdc thdng 9 - 10, thu hoach
vao cac thang 12 - 1. Vu mudn: gieo vao cdc thing ! - 2,
thu hoach & cdc thang 4 - 5.

Ca r6t gico an lien chan cé thé gieo vai hoic gieo
hang. Lugng hat cin cho 1ha la 4 - 5kg. Vu chinh nén gieo
thua, vu som gieo day hon. Trude khi gieo géi hat vao mot
tii vai roi dap nhe, vd k¥ cho giy hét l6ng. Sau d6 tron hat
véi min theo ty Ié 1:1 b6 vio chau twéi nude cho 4m, dao
déu r6i day lai. Sau 8 - 10 gi¥ lai tw6i 4m 14n nita. Hai ngly
dém sau thi dem gieo, hat s€ moc déu. Hat gieo xong, lay
cao trang hat, cao di cio lai 2 - 3 14n cho dat pha lén hat,
rdi 14y ra hoac ¢d pha 1én trén.

- Chdm soc:

Gieo hat xong tuéi nude ngay. Mot nay tudi 1 1dn, cho
dén lic ca r6t moc déu. Tir sau khi cdy moc, 3 - 5 ngay
mdi tudi 1 luot. Khi cit bat ddu phat trién thi chi twéi 1 tudn
1 1an. Khi cdy cao 5 - 8cm thi tia l4n thit 1. Tia bé nhimg
cdy xau. Khi cay cao 12 - 15cm thi tia ldn thit 2, tia dinh
cay. D€ lai trén rudng cay no cach cay kia 10 - 12cm, hang
no cich hang kia 20cm. Pam biao mat dé wén lha la
330.000 dén 420.000 cay.

X6i x40 dat khi cay ca rdt con bé 13 bién phap k§ thuat
¢6 tac dung Ion dén ning sudt ci. Ngodi tic dung 1am toi
x0p dat ra tao diéu kién cho cl ca 16t phét trién, xdi x4o
cdn ¢6 tic dung diét c6 dai, dam bao ch& dé anh sing tot
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cho ciy ci rét con. Néu cay moc kém, c6 thé bén thiic
bang nuéc phan pha loing 10% hoac dung dich phan dam
hoa tan trong nudc v6i lugng phén la 26 - 28kg dam uré
cho lha.

Sau khi tia dinh cdy, xdi lan thir 2 va néu ciy xau cdn
bén thiic thém 14n nita.

- Phong trie sau bénh:

Ch rot thuong bi céc loai sdu bénh hai rau nhu céc loai
rau khédc. Cin chi ¥ d6i v6i ca rot 1a sdu xAm phé khi cay
cdn nhd, rép sdp hai khi cay da trrdng thanh.

Riéng dé1 v6i bénh cay, thudng gap 1a bénh théi kho
va bénh théi den hai & cu, & cay.

Cich phong trir 1a x{r 1y hat giong truéc khi gieo. Lam
dat that k¥ trude khi gieo hat. Vé sinh sach s& rugng ca rot.
Chii ¥ 1am co kip thoi. Khi sau bénh xuat hién va c6 kha
ning phit trién thanh dich, ding thuéc BVTV dé phun béo
vé cdy theo huéng din trén bao bi dung thudc.

17. Bi 46 (Bi ngé)

LA mot loai cdy thao, duge gieo trong hang nam. Than
bd hay leo. Tua ngén, phin thanh 3 - 5 nhdnh. Hoa don
tinh, ciing géc. Qua mong khéng md, khi chin c6 mau nau
vang. Vé ngodi rin. Phin thit qua ¢6 mau vang da cam, an
c6 vi ngot lo.

Néng dan trdng bi trén cdc bdi song, 0 cdc rudng co
dat thit nhe hoic cédt pha. Qua dugc diing 13m rau an, nu
canh, ndu cheé. Hat diing 1am thudc, phong bénh viém nio,
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