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ABSTRACT

This study was conducted to solve the problems in the field of chicon (Cichorium
ntybus L.) farmer. The first experiment was conducted to development of packing box
for selling chicon. The packing box for selling in the supermarket was made of PP film.
Its packing unit was a chicons. And packing box for selling in the large distributors was
made of paper box. Its packing unit were about 5(35~40chicons)kg. The second
experiment was conducted to complement of hydroponic system for producing chicon. We
had made the hydroponic system for producing chicon that user can control the EC and
pH of nutrient solution automatically in 2012. But the problem was occurred by algae in
the hydroponic system after the application in field. So we made the new hydroponic
system to inhibit the algae using electronic water activator. The electronic water
activator treatments showed higher fresh weight and product rate and yield of chicon

than non—treatment, also showed decrease in algae in nutrient solution.
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NATUFIAL FOOD
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