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As You sow-
So shall You reap



Vegetable characteristics

Vegetable is early maturing and high 
yielding. It matures 60-90 DAP.

Vegetable has very high nutritive 
value.

Vegetable has versatility of the 
number of uses.

Diversity in kinds and varieties of 
vegetable

Adaptability of vegetable in a wide 
range of soil and climatic condition.



Difference between OP
 and Hybrid

Open pollinated seeds – is being 
produced from open pollinated 
varieties of vegetable. Can be planted 
for the next planting season. 

    provided genetic purity is maintain 
and proper selection and production 
technology is applied.

Hybrids seeds – is produced from F1 
parent, they are high yielding and early 
maturing. If  still planted or use 30-
40% yield reduction.



KINDS OF SEEDS

Seeds –matured ovule with

       embryo and endosperm 

                 (covering the seeds)
Cutting – moringa and sweet potato
Rhizome –ginger and taro
Bulb/tubers –Bulb onion and garlic
Suckers – Banana and pineapple



Involved the following:

    1. Crop production management

         practices.

    2. Using OP varieties seeds.

    3. Regular field inspection.

 Seed technology



Pre-planting consideration:

Site selection
Farm history
Soil and nutrient management
Water source
NSIC variety 



Pre-planting of vegetable seeds

Application of Bio-N can be applied as seed coat to:

     1. enhance growth and  root development.

     2. makes plants resistant to drought and pest     

          attack.

     3. Replace 30-50% more nitrogen 
requirement.

     4. Maintain genetic purity.



Seed selection before planting:

Uniform in size

Uniform in color

Free from insect pest attack.

Free from disease  infections



CULTURAL PRACTICES

Land preparation – proper cultivation 
should be applied by 2 x plowing and 
harrowing.

Fertilization – refer to fertilizer 
requirement  of  vegetable based on 
soil analysis.

Planting methods – direct and indirect 
seeding of vegetable seeds. Small seed 
is planted indirect while  big seeds is 
planted direct.



Proper distancing – follow the proper distancing of 
each commodities.

Weed Management – shallow cultivation and hand 
weeding should be applied.

 

    Water management – during early stage for plant 
growth development  and summer time. 



Harvesting and post harvest technology of 
vegetables

Harvesting:

      Harvest the crop at the appropriate physiological      
    maturity.:

         a. the stage at which the external and internal  
characteristics of the fruit allow  

          b. normal ripening after harvest. This applies 
only to vegetable and fruits.



Considerations in harvesting

1. minimize mechanical injuries.
2. avoid high temperatures
3. Avoid exposure to direct sunlight.
4. minimize contact with the soil.
5. harvest during dry weather.



Maturity Indicators:

Fruit  and fruit vegetables :

   1. full development for aroma and flavor – better 
taste and appearance.

   2. maximum respiratory substrates (for slower     

          senescence)

   3. thicker cuticle  (for lesser transpiration, 
resistance to mechanical stress and difficult 
entry of micro organism.



4. Genetic purity.
5. No mixture of other weed seeds.
6. Clean 
7. Reach the physiological maturity.
8. Free from pest occurrence.
9. Can be stored or keep.
10. Uniform size and shape



Maturity indices

Radish & carrots – large enough and crispy -50DAS
Onion & garlic – tops beginning to dry out & topple 

down.120DAS
Ginger – large enough  180DAP
Green onion- leaves are broadest and longest 60DAP
Beans, cowpea, -well filled pods that are beginning 

to lose their greenest. 100DAP



Okra – tips can be snap easily. 120 DAP

Upo, patola – thumbnails can still penetrate flesh 
readily. 180DAP

Eggplant, ampalaya, cucumber – over mature if dull 
in color. 150DAP

Sweetcorn – exudes milky sap when thumbnail 
penetrates the kernel.70DAS



Sweet pepper – deep green color turning dull or 
red.180 DAS

Muskmelon – easily separated from vine with the 
slight twist living clean cavity. 100DAS

Sitao – pods are ready for harvest when this turn 
brown. Harvest the crop by priming or hand 
picking the dried pods in the morning when 
the leaves and pods are dried. 120DAP



Onion and garlic – full development of papery 
scale ( greater resistance to transpiration)

      - when 50-70% of the leaves of onion fall          
    down and neck is small.

      - when leaves of garlic  turn yellow and bulb .
                   

 Tomato  - pink color starts to show at blossom 
          end ( for nearly  market)fruit are mature 

green ( for distant market).seeds slipping when 
fruit is cut or green turning pink. 120DAS



Cauliflower -  curd is compact, creamy white in 
color. 75DAS

Honeydew melon – green in color 100 DAP.

Muskmelon –dull hollow sound when tapped, 
leaves starts to dry.100DAP



Cabbage – compact head and thicker cuticle

        for greater resistance to mechanical stress       

        and lesser transpiration). 85 DAS

     Tubers and root crops – full development of skin ( 
for greater resistance to mechanical 

           stress and lesser transpiration.



Seed production technology

 

Certified seed of vegetable are expensive. However, the 
purity is guaranteed. For commercial scale 
production, using certified seeds every planting 
season is more profitable. For home gardens, it is 
advisable to produce your own planting materials 
from certified seeds.



Seed drying , cleaning and treatment:

Sun drying – manual shelling with the use of hand. 

Seed cleaning –clean the seeds manually by 

winnowing.

Remove the damage and pest infected seeds.



After cleaning sun dry to a moisture of 12% moisture 
content.

Fungal infection is the most common problem from 
improper seed drying

Treat the seeds with recommended insecticide and 
fungicides to control stored product pests



HOW TO PRODUCE GOOD SEEDS:

Follow the steps to minimize degeneration of the 
variety:

1. select a site for seed production preferably at the 
center of the field.

2. plant one seed per hill following the 
recommended distance. Follow the 
recommended cultural management practices for 
the crop.



3. Evaluate the performance of each hill as to 
productivity  and reaction to insect pests and 

diseases. Rogue hills that are not 
productive, susceptible to insect-pests and 
diseases and not true-to-type.

4. use only the harvest from the first and 
second priming for seed purposes.

5. sundry harvested pods for 2 to 3 days but not 
too long . 8 to 10 am and 3 to 4 pm.



6. shell the pods after drying. Separate abnormal 
and deformed seeds from good ones. Dry the 
good seeds until they have reached 8 to 12 % 
moisture content.

   7. Treat the seeds with recommended 
insecticides to kill minute larvae of bean 
weevil. If fruits of hot pepper are available, the 
ripe fruit and mix with the seeds before drying.



8. Treat the seeds with fungicide to prevent   
seed-born drying.

9. Store the seeds in a glass jar, plastic bags, 
cotton or nylon net or any suitable container. 

Fill  at least 10 % of the container with 
charcoal as desicant. Label the seeds and keep 

in a dry and safe place. 
10. Botanical seed treatment includes kakawate 

and garlic wine to control weevil of seeds.



11. Required humidity and temperature for:
          Long term storage – temperature not exceeding  10 

“C with RH not exceeding  50%.

          For storage up to 1 year – temperature should not 
exceed 25”C and RH should not also exceed  to 50%.

  If  these are not possible keep the seed in the coolest  and 
driest place using calcium chloride or silica gel to 
remove moisture from the atmosphere in the 
container.



Genetic factors – storage  potential varies among 
varieties.

Climatic factors :

    light – fruits exposed to sunlight are generally 
sweeter. Maturity  faster than in shaded 

fruits.

    Relative humidity –high RH favors disease 
occurrence  

    Respiration – commodities with  high respiration    
rates deteriorates fast. 

    Thinning – to improve fruit quality.



HOW TO PREPARE SEEDS OF

CABBAGE,PECHAY,CAULIFLOWER,OKRA:

    1. Harvest the crop with reaches maturity.

    2. Separate the seed from pulp using your hand.

         and air dry and clean by winnowing.

    3. Remove undesirable seed, free from pest and    
diseases

    3. Let it dry up to 20% MC before keeping the seed



TOMATO:

    1. Harvest fully matured tomato.

    2. leave it for 2 days.

    3. slice the seeds into 2 and squeeze, after 2-3 days 

        fermentation separate the seeds from the pulp 

        using strainer.

    4. let it dry (air drying) before sun dry up to l0 MC.



SQUASH, EGGPLANT, UPO, PEPINO AND 
AMPALAYA:

1. Harvest fully matured crops.
2. separate seeds from the pulp using knife.
3. Get the seeds and air dry up to 10% MC.
4. Remove undesirable seeds.  



      
        Some of the seeds of hopeSome of the seeds of hope
Planted tentatively in the fallPlanted tentatively in the fall

Have not come upHave not come up
They lie stillborn and unrealizedThey lie stillborn and unrealized

Somewhere in the spring soilSomewhere in the spring soil
DecayingDecaying

The Strongest and best onesThe Strongest and best ones
Pushed up though the leavesPushed up though the leaves

And layers of cold, hard resistanceAnd layers of cold, hard resistance
Right into clear blue airRight into clear blue air

And stand there nakedly greenAnd stand there nakedly green
BreathingBreathing

It's always that way with growing thingsIt's always that way with growing things
Never knowing at the startNever knowing at the start

Which will make it and which will failWhich will make it and which will fail
But the thing to hold fast toBut the thing to hold fast to

Never to lose faith in, is simply,Never to lose faith in, is simply,
        SowingSowing

Gardener 
by Ann North



Thank you 
and   good 
day


