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Abstract

The cultivation of heading chicory can be divided into two stages: one is the succulent root propa-
gation stage; the other is the succulent root softening cultivation stage under the dark condition.
In this paper, the softening cultivation and management techniques of Cichorium Intybus were in-
troduced, including the annual storage of fleshy roots, the preparation in advance and the soften-
ing production of roots.
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