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: STUDIES ON SUGAR PEA VARIETIES FOR CANNING—]

VARIATION IN COMPONENTS OF PEAS DURING MATURATION
AND RIPENING AND FREQUENCY OF HARVEST

Shinzo Kunisato, Masanori Miyazaki, Seiichi Miya and Itsuro Mayuzumi

Sugar pea varieties were selected for canning suitability and adaptability as a winter
crop in the Kinki district.

1. As for the resistance against frost, the Perfection and Alderman varieties intro-
duced from the United States of America are rather unsuitable as a winter crop than
the Okitsus. )

2. The color of pea skin of the Okitsus are deeper green than that of the Perfection
and Alderman.

The duration of quality of the Okitsus for canning peas was found to be longer
than that of the latters (Table 2, 3, 4).

3. Suitable harvest intervals and number of harvest were determined by judging
from the variation in number of flowers and the duration of quality.

G+W, Okitsu No. 4 --:--- 5 or 6 times at 6 day intervals
Okitsu No. 1, Okitsu No. 5+« 3 times at 10 day intervals (Fig 2, Table 4, 5)

4. Efficiency of harvest was higher with those plants with the higher percentage
of two-flower stalks and with larger pods (Table 1).

5. The Alderman produced the highest shelled yield among 6 varieties tested and
the yield of pea per pod was sufficiently high, thus giving the greatest pea yield
among them.

The Okitsus gave higher shelled yield than the G-W but their yield of pea were

n similar to the G+W because the yield of pea of the formers were lower than the latter
(Table 2).
* 1. & =1

HOMEEO LY FOMTRAIIAEIES ) v E— A TEBONTHE. chizEeLT [A~3
ZAY ELTTREL Md=21 CLUTHEINRTWS., Ak, FRICZ L, £ERII20H

* {RIEEHE Vol 45, No.l2, 1966 : 43—48 B

— 323 —



B DOTHRE, REMCEESETAHEERLIEV. cNiExt L Sugar Peas 3R, ¥&EdH
5VoTH [ENZ74] ELTOEEMBEL, KETHRI<, -V BATEEUTES
HETHY, FE4,000FEELICAZFLTVES. 20 »BEZEOMTIZE{ M5 Sugar Peas %
ORI NBRSRNETLNTELN, BELLUEERTIKESTHAL. ZOFERAELT
B2o%i2560h5%.

1) {E#ED Sugar Peas T T ARBHBEE - TV D, THHEBENFEAS O
DHEBRMBELS. ThWZICEE, MIEBESEENTH 5.

2) Sugar Peas A@#SENRDOMBEIZRVEINTOEYL. ZhooBEEAROTWHIE, =
Y FUBSOBERRIMENICHUIEEIONE.

Sugar Peas REHAEIL. #RDVBETHREESATNES Y Y E—RBDG-W, Alaska 0¥
DTITHRIYFVERRBEHMLORE ~HBMNARL Y FOTHB. Lidi->T, &, REIC
BOTTIYTREFECRE - TET5B.

MIB/xY FUDORAPORASEND RINBREORS EMIELOBEGK. TITHREBMRT
v FoORE, MIEEREDEN EI DV T Anon)), Bonney & T Rowed, BAY, #
HEVSC 0HERL 5.

bhbhiZ#E L MIHKOE»S, bHEICED 5 Sugar Peas AEHAEEZROETY
W, 19634EICIZHE D Perfection o DOIEHEE 6 i, @WiE® Tomas Laxton, Alderman QERMF
Zoulic, £7: 1964 FRRBRBERRE TRRIN BRMNRT ¥ FU D the Okitsu Varieties %
RO K L. TOMIEEICHE. REEMR L.

KEOEHE, BSHEBERTNTEHEIETH D, HEESLLEL. BED0bBEDOT Y F
TEEHRIC B TEEHUETREI NV LD TH -7:38. 20D 1964 E£OREVDHFHF /I L
LML EIIRITEEAE0 /- the Okitsu Varieties ZHLICHET 5.

BEEMTEEE V- THE L ORUMEET 20T, AEIBLEE, XE. REgE, &
BEHBRDAEREZRE L MTEEAECERICHEI S THE, RZMAL.

2. HRBIUHBE

A, BREE
G-W
Alderman
17.2
Okitsu No. 1
Okitsu No. 4
Okitsu No. 5
B. ®EFED
1 B 19644F10H22H
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FAEEE BHME 1.2m  EKR§ 0.3m
1#k 2437102 L0 D 27788
10a¥-biERE
AR N --53kg P--11,3kg K --8.3kg
BE N--1.0kg 128118
N--1.0kg 4A6H
¥EYXT 4H2R
IR § 8 5A27B~6 Al11A
C. hERE
1) |RFH®
BEIEmDIEIC 3R ECERELRT— 27 LTH s, EE—FILTE-THaHICHL .
2) ShE
T2 — U RIEHE R -- B LR 508 1280% 72 —a% 100mlinA, $EEERT
LTI HEMBARE L, FBEEE 75°C TRETE
FrF v, &% - Somogyi ¥
REHER - THa—VABEEE 18 )Y, HLIIBELED.
AEMEE - THa—VABEBEORBEE 8cc D, HLRIBEEELD.
3) HEHEE
STITHEL2-Hkhi2 5 H26BICIREE L, BRIEH 90°C 5408 E, RE&RRY—T7— FF
A%, UHEs%,. AR 2B0BREA.
120°C 10488
RERGEGEREEAUFETRETSEIC 1908HFELL.
4) BFF R MEF R P ORBE 3L THER I N ABITE 12

3. #& *

EHEMMAORKERE Fig. 10EBYTH 7. 1ARALD 34 LRTHITHE DEELWE
BHREN--DILEEBRO .

TYFYIR —4°C Hho —7°C ETOEBRBRKHAZS, Ch3RIEZU3EBAROKREEE
SBEOEREOSAI, FBECRXUENRONS. 1963 4F CRE L XEORMNR T VY
2, 10 AP S X TRKCAERBLTET, BLALBLTEIRWLA, 11 ApEEETR/ASTHE
METH -2t d, W HABLOENDLFHREL L. 1964 F£ORBRTIE, 10 A2288&T
ZYETRDPLBIORECEELTHOT, HEREDH S G-W TIAROERBICHEELZY
EE L. bodsbMho20l GW, Okitsu No. 1, Okitsu No. 5 TH D, Okitsu No. 4
HOPRMh 7. BINROEESXETH S Alderman, BMRET IV TROBVDFTH S 17.2
i1 & BB MEKNS SDNI.
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I ez tie g TV MY QEFBRIIIZN15°C~20°C

? : _; TH-T, 4 A0S 5 BO4:E. BATERIC30°C
3 s HEOTBICEMIE > S5 L. EEMIED
PENETTS. WMEEFTH STV ¥y
: i, P l1RBoNZAFTEROBHBLZE LA
e NI T T EALBEETRIRE 3D, 1965 EOKER
My s s VERAT. AFREEICESRESIELD

B EEbHH, 6 ALIBICRBERT L.
Fig. | Temparature (1964~1963) I 4 EIC. B oL B2 PIE S 15 5 s
e o CTHEE L.
- Fig. 2 BAIER#EIR 104k%E~=—7 L, fGRS
“ T SIZETEL TV B LORER - bDOTH 3.
- IV FOOIERE 3 BRE BT 20T
- BETERI ML TH W~ T B
: ona v \ BHTESI217.2. G-WHHICHE L, R0 T
- ~ \"}f\ Alderman D& i 5 7:. Okitsu © 3 Fkid 44
4mEZZZ£zzgzzxxggzg% {275, &<z Okitsu No. 1 [2R{EHA
Fig.2 Changes in“runber of flaser — 7 LT AL ERM S ICENE I
Fig. 2 Changes in number of flower B, 2502, BEIENIARICRE
* Sum of the number of flower of HUT-.

the day and the previous day.
—ECT Y FUDERBKRE, 1EEREREE 2
TEETEENR Ao ND. ZOH/RBEICL > TEBEICRL TS,
Fig. 2. BILBT LB 22NBH0 2 ERIEERIRDOIOITH 7.
GW--84.1%. 17.2---89.0%, Alderman ---83.8%
Okitsu No, 1+-48.7%, Okitsu No. 4 --+25,2%, Okitsu No. 5+-39,1%

2TEMIEEEDOEH G-W. 17.2, Alderman ZERENOE VWEBMZET L, INEEAEEDINEEH
EEHLEOITHA.
Table 1. RFTRETI2BAOHRPABHUEOHLZRBINCHEL TH1-bDTH 5.
2HMEEROEH N IORFIFI BT 2RMNEIRAcHDIC INEERITHLLE. bbb,
G+W, 17.2. Alderman [3REEFREICE O TIRFEDBLEN, BBE, REEZHEUT I, 2{TL.
3REE G, 2B IEEEDEL the Okitsu Varities X3 ¢h TV, Lhl, REKSER
BOTHARERBER LD, Alderman BELHE L, BULAFED the Okitsu Varieties #5% <
=72, INED G-WHESLIEMotc, @ Table 0BT, ®izBF 3 Alderman O
BREOLTDORE - TOARMMBDT I TH 12D THY, PlEAHD Okitsu No.5 DEH
MOBOOREARMDUD S 712DTH B, #FH, AR 2ERILEELED S Alderman HIY
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Table 1. Efficiency of harvest per. Sminutes.

First harvest Full harvest Last harvest

* *® d*
I o T ) B L e ) G cae

g % % %% E % g % % %%
G-W 490( 163.3; 43.7 0 83 15 584 208.6! 51. 4 600{ 300.0; 49.5] 31 €9

» 17.2 625 148.8! 43.5 0 97 3| 1,060 240.9 48.0 1,200) 285.7) 52.1] 0 99
Alderman 1,035, 129.4{ 39.0/ 0 100 0 | 1,440; 225.0| 44.4 1,600 190.5] 42.5 20 77
Okitsu No. 520 65.0] 81.5/ 0 90 10| 1,220 145.2 34.6 1,500 182.9 34.8) 18 72 10
Okitsu No. 690| 98.5} 36.3| 0 68 32 | 1,040] 157. 6| 36. 4 1,300{ 175.7| 38.6{ 29 65 &
* Okitsu No. 230{ 27.4; 33.8/ 0 97 3| 1,220, 160.5| 40.7 840! 116.7) 40.4! 11 78 ‘11

Variety
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(a) Yield of shelled peas (e) Heavy mature
(b) Number of pods (f) Mature
(c) Weight ratio of peas to whole pods (g) Immature
(d) Maturity of peas
*  Maturity of peas were determined by their condition of pods

BREEICEOTE LT INTIE.

BEREORFE, G172 22ICkKH. BRAROBAMERICDHL L, ABEEIC X 2 RED
BEHPE L7, G W RBHIKBREBEAT S C EHF L. Okitsu No. 4 HFKERNOE
ERODH-TEOT, RBREDBEABE, d-EB -5 LEABHEORENLETE
7.

Table 2 INEB/HFICE W THMABETIRAIFKARD Alderman,. the Okitsu Varieties 2% 51,
INSRFEMNEL, LT REELKEOHATUOLLMISEEABERDLIITED,
a¥AhINERER TS IUCHLE (1908 AR, 7TSH4ITA) 2RELTAL.

Table 2. Yield, pod and pea in raw and canned peas.

Shelled yield

| PET. 10 a

Average of best, 2
10 pods Raw pea?® Canned peal»®

Variety
Shelled yield
per. 10 plants
length

3 of a pod
weight

- of a pod
number
color
size
size
color
shape
flavor
total

g g
G-W 3,434.0 954.0| 6.1 | 2.3

7.2 4,406.2( 1,224.0| 7.8 5.1
Alderman | 5,935.7| 1,648.9| 10.7 | 12.9
Okitsu No. 1| 4,113.3( 1,142.7{ 9.1 | 9.8
Okitsu No. 4| 4,588.2| 1,318.6| 8.8 | 8.5
. Okitsu No.5| 4,435.5| 1,232.2| 9.0 8.5

=)
=
e 3 o og| of peaja

o:wwcnaoog‘pod
]
w

small | better
medium | good
big better
medium | better
medium | bad
medium | good

6.0
12.0
11.5
12.5
14.0
13.0

E N
[S ]

e B 1O O N

[ N A

oo

1) Harvest of canning peas was determined by condition of pods.

2) Score of raw and canned peas was made in next basis.
a) Color --- 5 points (= the full number of points) was given to the deepest green color.
b) Shape --- 5 points was given to the roundest, uniform peas on shape and size.
¢) Flavor ---5 points was given to the most delicious peas.
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mI%4a 10aMhRE
G oW secveneennne 50% 477.0kg
17.2 ceesessecninns 50% 612.0kg
Alaerman ----- - 43% 709.0kg
Okitsu No. 1---35% 399,9kg
Okitsu No. 4 --- 37% 487.9kg
Okitsu No. 5--- 40% 492, 9kg

HE%K
52.3%
67.1%
77.7%
43.8%
53.5%
54.0%

ZOEDICHEMREDDIZONIED G oW T HARE - DEEBTIZ the Okitsu Varie-
ties EAREN 57,
T, REFHFICEWLT Alderman {2 Perfection B & RIFE DL T,
TN T N—F A>T 7, the Okitsu Varieties I3 4 » L8 C. HROBITCNTH

7. HETG-WRELAWEER LT M, BRIGARMEAL, BN, 52A0MCIT 1.

Table 3. Relation of maturity of peas to their contents. (1964)

OTRIFEDL D

i § > ® u L 2 | L = i:ea) ‘
CF S B sw ge 533330 3Ee 28 32
I~ 2¢ Z8 £ 2% EC® 8935 22T i3
: S &3 S5 & [arg i ~’<:.E'é.’. | S8 BE E"\’
| 13 | immature C200] 630 | 032 | 72 | 0.302! o056 0.71
1 16 light mature ' 3.00| 7.00  0.43 9.2 | 0.438 | 0.489 ' 0.89
Alderman 19 mature . 3.530 6.00 | 0.58 13.2 0.631 0.400  1.58
22 heavy mature 9.50 | 3.50 2.71 18.6 0. 807 0.365  2.21
. random 6.00 | 5.30 b 14 11.9 0.535 0. 449 1.19
13 immature 3.080 6.25 0.56
16 light mature 4.80 | 5.50 0. 86 11.1 0. 553 0.428 1.29
Perfection 19 mature 6.25 | 5.40 1.10 15.3 0.780 | 0.339| 2.30
22 heavy mature 7.50 4.75 1.50 23.7 1. 170 0. 301 3.88
random 7.75 | 4.50 1.70 18.7 0.946 | 0.3161 3.00
13 immature 3.25 | 7.26 0.44
16 light mature 3.25 | 6.76 0.48 9.5 0. 449 0.454 | 0.99
17.2 19 mature 6.12 5. 90 1.04 16.3 0.871 0. 381 2.54
22 heavy mature 8.00 | 4.40 1.81 23.5 1.034 0.350 | 2.95
random 6.00 { 5.256 1. 14 15.5 0. 668 0. 360 1.85
13
Perfection 16 %g;rreheavy 7.258 1 7.00 1.30
19 10.00 | 6.50 1.50
Freezer mature
22 heavy mature 5.00 | 4.25 1.70
random 2.75 | 5.50 0.50
13 0
. . 16 mature 5.00 ] 6.00 0.83
w;::r:sm 19 rather heavy 5051 500 | 1.40
22 heavy mature 7.00 ; 2.00 2.12
random 6.25 | 3.50 1. 10
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FHRIZ BT Okitsu No. 4 BIEEIHL EHBI Y. HHBO LWL HiETH -7, Okitsu No.
SIRERBPPZLL T

IV FOBRNOBEERBEICOVTREL PO EZOHEMNDS. AnonVBILIKET S
FoobBHRAOSBEREE LTy 7ol 1.0 BT, RNEERdwsfit 3oLl
F. G OEOLRKER0.06% ITTH B EEBTNS. Ef:, Bonney, Bowe?5 37T
Na— VREH BRI HREE T 19%, Alaska BT2% LT TH S L EXABELHFICLTS.

bhbhEL LOEBOTFTILLy FOORELRE. RAELICOVWTREIEERETL 57,

Table 3 2 1964 LEH DA ERTH 5. TOREEIC L S L Alderman ZEA{ES 19 B DHI# 6
AR, Perfection, 17.2 3B{EHI6HDBIA 3 BRIMS Tz 2 h, @M EAO N, BHSA
DRASEAEHECLIDBREAONEFKEE - THIT L2 bDT. MIEBEMRELHELT
%3 bDTH 3.

Table 4 13 1965 4EEIC BT AEERTH S, TIVTHRD G-W LEMBARD the Okitsu Varieties
R L TAA, the Okitsu Varieties {2, AnonD), Bonney L2DGRMIZTRTOXMBRHFEE
KD, GWRFY7 /RN 1.0 UTEL30RMIER 138, T — A REEEES 22%
LT 20REIER 21 A, REESHMAHEREQHAKHT T3 0 UTEFELER
ENKEL TR,

GWOFr7yait 1 0UTOLDRZT L KARRTH Y, MITH I L.

Table 4. Relation of maturity of peas to their contents. (1965)

l ® | R s ® R Ny Z Canned peas*®
(= o0 z
- < = Q ! +
2 z ., 1 e | 2a s | Q5 ‘ g
|8 T B s | 2 =888 S8 | A% |52 |« £
] ” 2 & 4 < 2% je=®2 8¢ = © —509) Q| w | )
§ |&S g S| 5 |Sk 28 28| 8 8% |52 3
> |R= =8 b | & |6~ |<E8 EE| A% | & |&]8] 2
24 | heavy mature | 8.39 | 4.30 | 1.95 | 25.4 { 0.858 | 0.354 | 2.42 | 3| 5 [unsuitable
P 21 | mature 7.92 | 4.14 | 1.91 | 20.8 | 0.769 | 0.832 | 2,00 | .4 | 4 |suitable
18 | light mature | 7.38 | 5.70 | 1.29 | 16.5 | 0.604 | 0.528 | 1.14| 5| 3 |suitable
13 | immature 5.02 | 6.40 | 0.78 | 8.8 | 0.363 2! 2 | unsuitable
27 | heavy mature | 4.77 | 6.62 | 0.72 | 15.7 | 0.831 | 0.386 | 2.16 b
} 5| 5 |suitable
Okitsu | 24 | mature 2,04 | 6.42 | 0.32 | 12,1 ] 0.711 | 0.351 | 2.02
No. | | 21 | mature 1.73 | 7.52 | 0.27 | 11.9 | 0.641 | 0.391 | 1.64 N
. } 5| 5 |suitable
18 | immature 2.50 | 7.80 {0.32 | 9.0 0.509 | 0.421 | 1.20
mature 3.0618.80 | 0.34 | 12.510.723 | 0.372 | 1.94 .
Okitsu . } 5| 5 |suitable
No. 4 21 [ mature 1.43 i 9.200.16 | 9.2 | 0.497 | 0.390 | 1.27
18 | immature 1.80 . 8.60 | 0.20 | 9.7 | 0.560 | 0.354 | 1.58 | 5| 4 |suitable
‘ " 30 } heavy mature ' 1.23 6.70 | 0.63 ‘ ‘
. 27 | heavy mature 3.87 6.44|0.60 9.3 |0.407 (0.300 | 1.35 |f 4 3 |unsuitable’
o";}g‘{ff 24 ' mature 2.61 7.420.35 | 13.4 | 0.742 [ 0.326 | 2.27 } |
: 21 , mature 2.34 8.00 | 0.29 | 10.6 | 0.587 | 0.352 | 1.66 | 5 5 |suitable
| 18 | immature | 1.648.00 | 0.20 | ‘ | 8¢ 4|suitable |

* The method of making score of canned peas is the same as Table 4.

— 329 —



GWHREDY Yy e—2CBLTEAY, BRHIVKDIE AnonDORBIC BT 370 7 ikl
1LOLITEZBRTNEBDOTRIEVERNTNE, Lid-T, G-WoOIREERIZTra—LVR
BHREN 2% DT THHEIEHR21 BRI 6 AEME S 57,

the Okitsu Varieties i35 U7 [FH T~ THEETH - 77, Okitsu No.1 {2 9 ARG, Okitsu
No. 4 i3 6 B, Okitsu No. 5 i3 12 HREIOMRA BV TIREEL THHHERET 3EEMNEL L
BTz &ic?ih, 1964 4D Alderman, Perfection #t 6 AR & 3 AEMBRETH - 7D EHBE LT
EBICE{MI#HEORELERHELTEY, the Okitsu Varieties MBE LW TBETHEC &
=R UL

SEEG CTRERICMILABALRE -TLBCENEILNBZDT, FREOZERKT
ERBBEBETRITFETH 728 1 FRBLLVESTLOT HORELSHMLTROLD
BWXZEDL 57z,

G-W:24H, 218, 188, 13H, Okitsu No. 1: 278 & 24H, 218 & 188, Okitsu No. 4 :

248 & 218, 188, Okitsu No. 5 : 30H & 278 & 248, 218, 188
DURTHZNF R PEFE T2,

Table 4 DEBYNANVFRAPICE-T GWIR21BE T, Okitsu No. 1, No. 4 T4&RHiH
BTHD, Okitsu No. 5 D30B &L 27 E 4ADEBBNC L LN 7. chidBToRE &
SEIHRTHD.

CNSDERLOBIRVDAES G-W, Okitsu No. 4 2356 BREEE, Okitsu No. 1, No. 5 #{10
BRREE L7c3§AMC, Fig 2 BAEAZEOBIEEL O FTHIOIRRVAKIRX Table 5 D&xbH
o, ‘

Table 5 IZHT G+W, Okitsu 4 12475 &b 5~ 6 EIREEETTL 5 BEDS B8, Okitsu
No. 1, No. 513 3EDIBETIZ L ALLBRINTE B L LM o1k

Table §. The number of flower on harvest intervals.
(A) Once 6 days------ G*W, Okitsu No. 4

ey | thathe | %% | %% | %~%e | Hs~%o | Bi~%he |
Y Ve

G-W 7.5% 11.3% 24.5% 24.9% 20.8% 1.o%

Okitsu No. 4 5.3 12.7 21.4 30.0 23.8 6.8 \

(B) Once [0 days - Okitsu No. i, Okitsu No. 5

K, - "

Variety ”*mﬁ].)ai__ $61~%80 34~%o 541~%o0 501~
Okitsu No. 19.4% 72.8% 7.4% 0.4%
Okitsu No. 5 23.2 56. 3 8.4 2.1

4. = B

bhbhid, DBEICE T S Sugar Peas HEMREEEEKT 570012 1964F ICII KB OEE
FEAFHIC, 1965€E1Ti3 the Okitsu Varieties ZFKICRKRBR LTI 7. Bk s L TEEL
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DK FEIEOKIE < S INEHEIC B A 7%, RED Perfection 12X OBEMBIRKRMFRD
Sugar Peas HRBTARBXICHNTED . WEEMSBL. ChoEBL €3 CI4HMESK
HORERER TN AEEEEOC LNLET, AN N ABHLH5N0E. LnL,
ZATRAEEMNDE CIRBISCREDLEL. T, EF 2 TEMIENHN 6 Fickhhh BRE
EIC kS THIRL, RIFOFRBUIHEE AT EEION, AHBFCHESRREETREL,

the Okitsu Varieties |3{hORRM AL b ST A <, KEF &L T 5. Okitsi No. 1,
Okitsu No. 5 {Z5ICHEIEMED, T 7RO G W LEDLSTHEOHEETTE 5. Okitsu
No. 4 ZPPREMEMSHL . AMBERLUHMSITEET I LPVETES. SolchFKET
BB, MORMBEIDTCATED, & ICMTEEHHRBESEVC-DIER
I~ 3ETL EHBIENUETH D, 20L& HIHFHEE & the Okitsu: Varieties i EH: D
%5 Sugar Peas AAREELTEOLIDHLLZ Y FY LED.

IRH(C HU T the Okitsu Varieties i GW EREEET. Alderman, 17.2 D& 5 WSR2
8, 1B EME L. 2MILBESBEN - DIERRIR AL, i, EECENE
(BFER SHEMRS B EELONS. '

Alderman 3B bFNOGEHBCMEREI L. SELT N 2. BERBELARTHA
FALTEHEYD Freezer il& LZ 7 o3, WEGEMSHOIHELGHETE L.

17.2 BSWTRE, WEHERICT N5 HSHEREL196540 6 REHTE LT, 1.

VI LD X HiC the Okitsu Varieties {3 Sugar Peas i@ SifieE LTBHEE DTSN GELE
EZZ o BH, 51T Okitsu No. 1, No. 5 Ofif##:. Okitsu No. 4 DEM. REDOLE. the
Okitsu Varieties OM L AE OFBMHORNC &, Alderman OIRE. INEESEDO L X,
17.2, GW DRULELEDBREREFWAS I NI RBOHENRETNS.

5. # B2

Sugar Peas FI@@EZEKT 5723 1963%E~1964 £IZ 1 TREDOBEHBEA LT, 1964 F~
1965 E T i) T the Okitsu Varieties 2L CHBE T~ Fo REENCE L TEEL, 0%
HE B L.

(1) REO Perfection WEDBRHEBEREFEBTHREICI UL, KEREHREICELTY
ot

(2) the Okitsu Varieties (3 fit#E#CH < KRBEREICE LU BB L D IREMSF L. BE
HWHLUBEORED v F o RBEEIIB U TRIETETH 3.

(3) MBEICHT the Okitsu Varieties IZfBOBMFICHRTHIZEEMNBHFTRES XL,
Okitsu No. 4 DX JIZIEHIZFHROD 2 bOHH D, EHERBEICET 2REOKAIELD
SN LEEREOEEMIIMAEL LY, B Perfection @ 3 AN L. the Okitsu Varieties
16 H~10HDOBRTIEL THIWEREL S

(4) PBEMAFLIMTENERIBSOHELABRDAER G-W, Okitsu No. 4 (361
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RIBBT 5~ 6 [, Okitsu No. 1, Okitsu No. 5 {210BRT 3@ EE TS 572,
(5) PEERERR2MEHTEEROEL, AXTHADBILEH L 3EAMH D, Alderman H
BbL<{, 2HIEEREDOEL the Okitsu Varieties 2/NED GW, 17.2 LD 8BH» 7.
(6) BAERRXZIMEICHINT Alderman p35L <, the Okitsu Varieties {3 % AIRETIL G+
W EDZ0H, MISABEL BRECBOTRAZL L k.
Vo X 5ic the Okitsu Varieties {2VANA L HBTR&AHPH 548, Sugar Peas fiGH
LUTBEERLEL-RBTHDLEL LN 3.
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