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SOJll) mow y n1'1kL~ crops: $ 
":~ ~ .. 

n.. Pi:r..nuts; ?ti:-t:'r.rt.s c ~n ." ... si?~"7 b0 7rOl~n in Vidtnt\.m. ;t 'Nell ,--; .. ,~~'~ 
d!'tinoo !lnd liiht S'lMY 10"ld of cct' 1-,' st nom",l f"rtility is the ;..:J{~ 
~st so~ for .:"H'nu~s. I~ ::r"::~, ': ;'fC;r" cl~n~<) nf1d ~">:"W r!'~..F;~?', 
fill durlon~ th" ~r!.od 01 lots .,. ,}"th. .11< r_ .t'<, t"o tj'p;;s. tr£ ~=j,"L 
clly typo. aM th- !""nn,,r t;';X .• If pI '1ti'l'; tok.;,s plnc" nt t:JG st"rt;, ,'" 
of t'1C r'.i."1;" s,,: son (: '!lY to June) tl.': h'r'Vesting Cl1,y t[1c:u' pl'1ce il:I: 
Scpt.,mocr. &cond crop lll<,;' be; p];'!1ted :.t tb.' bqirL'1ing of the dl"J('" 
senson, (:loIIo<;l'locr to !)",c<.;mb.:,r) "nd h,',r'Vbswd on Janu!!l'i cir F .. bru~. 
SeGds should be; so·,k;"d in 4' to 3;~orL lin sohtion before pl;mting. 

Tho.! soil should bl, put in 'ood tilth by ~~lowi.'lg' a1l'1 horrowing 
it 2 or 3 tb"s. ;h~n pl'.ntin~ th" bunchy ty?-, til" dishnco should 
bb 65 x 35 elils mrl in th ... c:s" of tb<J ru 'ncr t:?-, 65 x 50 CJllS. 

Three so"ds ,~rc pI '!."1tcd te' ~ hill. ';""ds "1'<; coY(.rod to " d"'pth of 
2 to .3 inches. CultiY~tion should st"rt '"ht;n th,. pbnts h~Yt: 4 to 
5 lel'lvt:s. ~:"turity is inttic··tcd by .~ li:Jlt ""l~.owing of th<> 11;; ~v(;s. 
or af'kr 105-125 d,.,~ for t'-. b:mchy t:'j)... "'xl. 165-185 dn.vs for tho 
:t"l1lUl<'r t,.p; vnri.:t:Lcs. 

b. i .ushroorss. f!<;rs is 
mushrooms usin~ riel- str~·~5 '! 

8t~p-by-st~~ proc~durB for r~ising 

l.Obt,.,in ricE> st,':;ws. 'icw dri~1 str"ws "l'<. best. Do nat. USE< 
soiled str:1\,/s. " " 

2. Burrll" rico str"ws in 6 to 8 inch ... s di ~"tor. Tie tw 
bundl" ti.;;htl:'; ~·,t· t~ raiddlo. ;:'n.. nUL1b< r of burrll~5 I-dll d"pend 
on tlJ:. siz" of th.; plot. 

3. J:..;t th.: bundL.;s st·:nd b n tight bunch, °n'l \i."t~r tn.lJI. 
continously for 2 d"ys. ?arpos.:; is to ..... t theca cOlnp1..'C<..ly. i.dd 
little w~t ... r if possible. 

4. As 70U eel" so'kin;; tIl' .. bundlJ-s, prep're tht: plot, ...,hich 
is "bout ~5 cms. wide "\rrl 10 1.L t<.rs : OnP; ,ord 2; cms hi::h. Dig n 
dr~innge ditch !'.rowld thl; sid. s • 

5. Sprinkl<- lirr,.; on th<; b-...d to kill insocts ;'lrxl to prowct 
tlJ:. str",ws • 

6 •.• wn tr.:·, strl":w is rt:(,.d:y, lay tl:J:. str!".Ws across the bod. 
Put a bamboo pol..> at both ... nds to prot",ct the strnw from oozing 
out. i.B ,.00 1".1 tht; strnw, w~tc.r it, an:! step on it in ord€;r to 
make t~ .. construction ti,ht. TlJ:. ti~ht"r tl:J:. str!'.w is constructoo 
tb> b<Jtt<..r. 
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Strnw should OC, 1..',1d 1Nith .. me ~lt"l'IVIting. Cut til<; .:.m ot the 
straw to li Vi') E;Vtin edgt;. 

7. AtUr on; by;,'r, p]:mt the Sp:!.W!l. ~ious~ w-.. n powul'\ld 
, I'm mixeti with Wet newsprint. Tb:: lI':;oda should be abOll.ta t;:'l:ihl­

spoonful, phc" 2 to 3 in::hE:s trom th-. cd~ ':mabout 6 to 8 inches 
ap'lr't. 
;., 
'~ 8. Put ~'lotht;r lily..;r of' str,~w ~r pli,ntin~ doing tho sam 

p.toeodur" '15 til<; first. ~rd so on. until thP fourth l!l~ ... r. Tb;J 
,nfth L';),\-r is tb:o root. i'llintnin 35 to 40 d<l'lrecs contigrlld.a inside 

,t.tii str'lw. Try it with th.:; ':-in;. r. ' 

9. ".fter plantinJ. W&tLr the plot hLnvil!" tor 5 dVS, J.,aving 
t,1'Il cnrvU. ?round th; plot with .;nou-:;h w .. tt.r. Put stol'l"s aroun:i the 
cOrJ'lllr. !llld if possLle put lim.; th; 1'" too, to protuct thP straws 
trom 'lllts. etc. 

lD. 'IBcn moth stllrts to shdoi ,'It the. .. nd or tb<8tl'AJll .. wakr 
sparing!:, o~. In 15 dnY'S. the buttonl!! should aho\.r. ~ttonl!! nrc 
I!IC>re deicious th'm tun gr:fooln l!II1Sl'Iro<D8. They _lgh !'!lOre too. 

n. Htll"V'6st tJJc; dushroOllls 'IS ~r instl'Ucti~ below •• later 
h&~ 'l.Wr ev<.ry h.,~st. 

In; place!> wh.:r;, w..1.tLr ~ is "v!!ll;tb:k. uti.lbe it tor mush­
l'OOIiI bed. It ~ives ~ood ykld oight d"3'S .,ttur the Sp!l.lfIl is pl.'lntod. 
COI..iptroci to rice strnws. n 'tK.d ot w"wr l117 yi. ... lds twice as much 
musllroom d~ th.. vugat'lblo period. 

Til;.; b-st tin" to h,.,rv",st mushroom is wht.n tMy 1.im:..I'3El rro.n 
the. volvn. ' 

\void cutting thClil wb..n h· rv"st~; instead twist them ott 
cn.rvtully without knvi.n!?; :u!;Y stump, "hich':1.6' likvly to rot ani 
bbcom" source ot soft l'r.lt in tho bad. 

\1hm IlIll!hrooms. h<'IiIv,-r. 3l'O to be dried, h-.rvcst them when 
th"y "1" fully op"ned. 
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ilr, 
c. GfI.rlic: hor" f~.xu;rs ~OO hou;, ~~rdvmrs should gr('w g?r1ic ,~'. 

both f"r hous<.hold us," ;.00 fc>r sd" to oth:.rs. G~.r1ic can IN grown "1;",,. 
in s<:.ndy lO"l!! soil. 10= or clay 1011.8 soil with noo"r'l.t" organic :,,,',:::' 
~'lterinl 1s ;u.so good. It is b.-st grolln dp.ring th ... (v,,,l months of it::' . 
th:. YC:1.r - frou Nov(.tl[x;;r to JMUnr.". G!:rlic cun b<l gruwn ~t M '., 
(.lclY~tion of 4,500 fc.ut ~boV0 sea l"yvl. It is propc;~tud by oatur,$ 
bulbs :\!ld by s'::iid1ings usually ll.lpcrt"d frou Chine". T~ soil is 
clcanoo, plowed "00 hnrI"0",,,d th:r-.;', tinus. Thl bulbils or cloves . 
are cl.;~cd and so~J<:-.:d in W1lt-.:r cvcr-ni'~ht tee locsvn tb.. sco.lcs •. , 
Tilt> bu1bils 'l.N pl':ntcd d1r"ctl.,v on the fit.ld fro!:! 10 to 15 ems. 
np-.rt in I'I'WS sj)<-:ce-d 30 +'0 40 cru;. T):}c;y flr'': insvrt"d into tm ho~s 
singly to I:bout thr6",-fourths of th",ir l~!1Gth "nd th" soil .. pressed 
gently around th_ burh;d portion. Th; e')il c.'m bv rnllchtld with tbJ 
usc of rice stmw. If not 'lUlch,A, cu1tivdion sheuld be dolW to . 
kill weuds. As ;: 5';~cn vv'::;vt"blu, g'rlic i~ ru'rvvskd whun tro bulbs 
arc, h'lf' duvtllop.;d. If th:. obj",ct is tn l-lr<XiUC1, bulbs, th", crop 
should b.- nll('JWoo tt' dry in thu fidd bLf"rG r.,rv(.sting. 'I'll.:. plIlnts 
<'\ri) pul].od fUld skck"d in .'n 'lpm sh;..d for furthf,r d~rin.s rud curing. 
Th"y lII'ltur ... 1.11 four to fiv.: ,:cnths dtur pil'.ntin-:;. 
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" " Ai 4 VAl .,j,'\i:H WI niAJ~ r;lG itflG DAt! 
·t~ . 

"-~:-~: 
vi! l_gg1 Hol niu fa 114n '~"-

.-~-~-::'~:~.~: 
3/ l!AQ PfMIG • .} ViOt ,,!ILl ~u phvng trdng ,,·~t d~. ",Ot ~nh dtt "",- • ; 

'!,l C3t tho;t roWe Wi nUc ph~ nhitu truf19 brnh 1:1 chS ~t t6t 11h!t~~'~ ... 
~ trdrq ~u phuog. ~u ph\lrq r~t thich illn! vrri khi Mu tm 3P vi. _ ,i.,:C 
,,~ "" '.. ... -i",' "- .. 

VI.I'l ph::!i tl'Ong thcii ky dang l.lQC. £i!u ph\lng co h,11 10al: 103.1 trum~ " 

10::!! "iSy •• lau ItI~! SI1 trdn. .. V:lO Irlu~:l lilU1l (th~"g' n1i.r ~ tM~ '" 
t'y) th; h co tha tho' ho-;ch v~o thang; t~y. V\I tbir h'll c~ thl 
trdrq vao Q~ W:l 0&119, (th;ng 11 atn thang 12 t!y) va tho ~Ch vao 

t~ giOng ho3e th309 2 Uy. ~u gi609 c1n p~l dv;x: o9~ v,o ~' 
a6n 3% dung dich fot-m3-11n t~ khi,~~ trdng. 

ilAt dll .m~i Q~ c~y V:l b\h ky 2 ho~c 3 I!n trWc !chi trdng. 

,~i tr~ng 10~1 ~u 'phIjng' trW t:l ph~i trdng caCm nhau 161 :)5 x J5 

pMil t!ly. n 55 x 50 phftn t'!y trong truting hQp trd09 10~1 d$u phuog 

gUy • • :Ai \I trdn.J 3 h;)t. H;)t du\7C wi du tu:> din '7 ph~n t!y Nn. 
Xhi c!y co'4 din 5 1; tht b~t Q~U c~y; L; ng~'m~u'v~ng nhot, bao hiOu, ,. 

~t '~u phv.nI;, d3 ch~c, ho3c cv tlnh tu 100 atn 125 ngay 8au kh1 . 

trdng cho 10'11 t .. --iD:a v:i 165 tten 1~ lIt:iy cho 10;)1 gUy. 

b/.N~ Rpm: fitly 13 mOtpllllO'ng th~ trdng n&t ~o9 ram Ita ,thI!o . " 

tung gio.l 4Qan. 

1. Lty J:VJ, t&t nh~t I:! r:JL'l 001, k~,It~ng n3n dUng :rom !Jr.. 
2. aO roLl 1;)1 th:!nh tUnc.;l bO t" 15 cSt .. 20 pMn dy d\.tI:ing kiM 

vi ;1, thOt~h~t } qlW. ;;6 bO ram tu¥ ~ ri~n<;! dt ~~ ht?' . . . . 

3~ Dvng ~ bO roLl knit fllnu tn3nh d&ng va tUm. ouOc liOn :~ 
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5. R~c vIIi 13n lu6n9 .At di diGt clln trung v:\ b~o vO ram. 

o • r\hi ro-:.Ol Q~ ~, Q~U, dot ran r.~41 lIgqng t;t:@;, 1 u6ng ~ t. ,.;6 i 
~ , ~.. ....... , . 

~u de mOt khuc tre ae yiu cho r~~ khoi rai rat. Trong khi dJt rom, 

h~y twi V:l d~ .. l l@n = ~ nen cM chiit, :r(1,~ dng chiit dng t6t. Hom 
, , ~ ," C" .. :. .~., ph'li dJt tra d:1U dulli xen ·;e nhelU. :It Mung ",lu rom thin ae cho I.1ep 

, ~u nhilu. 
, v"a" , .... ,,' 7. S'm ClOt lop N:a, c:: .. t w.= nan! da C;uqc tom nho nhu uyt V:l 

trOn ~u v&igi,~~' b;o ~, dO mOt lJ.U~ng sup h .. t g16ng a! c;ch ..ep ttl 

5 ~n 7 pMn rOOi V:l c;ch nh:lu til 15 Cld d6 .. 20 cm. 

B. Sau khi t~ng, tr~i mOt lOp khac l@n va cuttg 1:im thea nhu 

1 ~n trUoc vi c\r th6 t i~p t\lC cho dAn lOp thu. tir. LOp rom thu. n:l;:} tr~1 
IOn trln cuny 1.:io oOc. Gilt d6ng r<T.ol cho no09, ttl 35 dAn 50 dO b;ch • 

'phlln va til co ttJ l~y nyon tay ~ xem nhiOt dO. 
9. SJU khi tr~ng, tu-:1i ct6ng ram th't Ahi'u trong 5 ngay, d4 

, '" ' ,~, ... ' , muang nuoc chung quClnh luong co kh:: O<lY nuoc. Chi),n dl chung qu:lnh CClC 

!:joc va n6u co tha cho th&1 c; vIIi nim ~ giu. cho rom kllOi bi. ki6". 

10. Khi tb~y blit ~u co u6c .; d1u cOng rom, chl twi nUoc it 
• , I, ...... ...' '" &. '" . ~Mi. Trong 15 Ilgay nU&! r .. "-! bat aau E!9C. "WlI nw,n ngon h<Tn n:m'd'l 

100 h~n Vl clln cung nSng han. 
, L ",. n. H"11 n~ th&o nhu c::lch thuc ch1 S:lU <My: 

,·h';- twi nWe th't nhi~ S:lU uSi l~n h;i n~. J nhinJ» nai co s~r. hoa 
,. ,,~, ".' # ~ .. "",. "..", sung, neu QU.'g th"n C'l¥ sUll£: lu nun thi Chlo sau (l ng::y d:l co k:,'l 

rohidu n~m. So s~llh v;i roE!, OJOt n4n b3ng tM" ctly hoa sung SJn xu~t 

n~In g~p dtli t:.:·mg th.7i ky s'lnh trumg C~:l th~ vGt. 

Thai ky lUi n~m t6t nhh 1:1 khi n~ b~t du tr~i kh~i m:lIl(J hoc 

ch~n n~ 

Tr;nh khllng ~n c~t khi h;i n~, chl nlln so~a m M ra, dn 

th,,, vii khllng ~ l~i cOt ty ch3n n~ nno, v~ ch~ con sot 10i d~ th6i 
" , ..., ~ 

v~ g~y nOn Sv muc nat a duoi r.en. 

Tuy nhiOn, 1\6\1 dUng l'Lb d~ phai thf ph~i h;i khin~ d~ 00 h6t. 

.. 

• 
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C -~I C ~ . " nh~ l' , .. .. ..' • ..!.!L.: (lC .. ung 91:0. v:: c~c ~ ];a VI.ltYn n"n trong th",m tol 

~ V1b dung t~i gi::! Vtb ban cho nhUng ngOOi kh;e. T~i co tha t~ng 
. 

d\pc tr3n d~t c;t. !)~t ho~c d~t set vCri s~ ch~t hW C':! trung b£nh ""' .. 

eu~ t~ng d\,Iuc. T~t nh~t 1~ tr~rg t~i '/:10 .. hUng thnng r.l3t til th;~ 

Ii ~n th5ng g13ng dwng li .. h. T~i co t.1~ tr~ng dvue d n<1i C:10; 

,. _:t' l: ,.,. 4l..f\, ~ "'.... ... ... 
e:lch ...... t bien 1,350 thuuc. Toi dlJUC truyen g10ng blng cu d:l gi3 v:l 

bgng h~t gi6ng thUung dlJUC nhap c~ng c~, Trung Ho~. ~t ph;i duac 

dQn s~eh, c~y V3 mn J 11ii. • jm non hoO'c cht!i non phai d\l'Je r-b s~ 

sa .. h V:I ng~ nUtrc qu:1 d&! da long bOt v~y 6:i. i,·.1u non ¥c trt!ng 

ng:1Y ltu6ng ruOng c!ich nh3¥ til 10 ~n 15 ; .h~n th:1nh tUng hlng, c;eh 

nhQU kho;ng 30 tili 40 pMn • ..,So non d1J7::: c~m xu6n; IS. tUng ehik '.1 

mOt, ng$p 161 3/4 ehi~u d:li C~3 cai roc1u1 '1:1 ep nh~ d~t chung qu3nh 

th!n cSy ~ cMn. lilt co th~ dVUC phU r;:na c:tt che cho clly r"'i ~ng •. 

[(tu khong phu l"OIlI, th£ cl1n ph;i d9n d~t t-a di~t bOt oJ 10i. N6u . 't">'/ 
: .~: <:: 

" ':It '\ !'II. " h" h" h' h.... "". I' "~""..t" d.nh "n toi tUQi thi nyu7i tn p:n 'U k 1 n ung cu hl)'1 :m llUll.. ' " 

, " £ ~ , , , .J,' '..A ..' <-chung. iieu UIUon l:!y eu thi ,lh·li ue '7 ngocll (lon'; cho l:hu t:ruuc kh1.·: 

hat. C1ly tJi dtpc nh~ Hln v;; chh tron9 aOt c;i tI'oi trt!rg cho khO 

-1- .... "'.( '\&''' '. 
kift ae giu d\l'JC 13u. Toi chIn trong kho,ng 4 den 5 th~ng S(lU khi ~ 

trt!ng. 
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One of Vietnw4's greatest economic problems is to increase tba 

yi~ld of th~ lan~ and to add other crops to its production, other t~ . 
" "'-:>t 

rice, or in addition to rice. ~j~'"'" 
.$.<;'" ~ . 

• 1e will give you sugg~stions for several cro;ls which Clin: hi> 
used alone as a single crop or can ~grown on odd bits of .lana 

unsuitable for riC3. Un~ of the 

Growing bananas fo. shade tr~es 

roadways not only perforus th'lt 

::lost favorl:d crops is the banana.~ . 

::It,d to b.:l3utify hamlet s~r~et~ ",iiJ' , 
function but can result .in a fO~~ 

for the ~ople or a s~leabl" itom to produce inco .• le for either the 

hamlet or individlolal faUlil1<lS. The stoc:: of the banana tree, aft(lr the 

fruit is harvested, can ~ chopped up and used as pig feed. 

BAII"N"J 
.- ~ .-.- .. 

Altitude Generally b"low 1,00(; iJeters. It c:::n how"ver be planted in 

;)1 titud .. s above 1,000 !ll<!t.;rs in some soils. 

Rainfall : 2,000 mu mini~~regular all th~ year round. If the dry 

season l::lsts mor~ than J months, irrigation is necessary. 

Latitudg : From JO degrees North to 30 degr ... "s South. 

Must be homogenous and low. 

Light and rich in dvcaya~ matt.:lrs. 

- Holding much water. 

1I",,,ds potassium and nitrogen. 

- pH frow 4.5 to 7.5 

Yield : From 300-350 bunches per hectare. 30-45 kilos per bunch. 

Cultivation Expense (per hectare) : This includes planting, labor. young 

trees, f~rtilizer, total cost of production of crop. 

Upland ••••••••••• VNi 27,000 per h~ctare 

- Lowland •••••••••• VN~ 33,000 .. " 
It takas on" ye~r from planting to first fruit. Profit 

schedule per h~ct3re. 

300 bunches per hectar~ 

10 hands per bunch 

J,OCO h<lnds pc,: h~ctare 

nver~ge market price 6 VN piasters per hand. 

18,OCO ~, pi3stvrs per h~ctare. 

.. 

• 

• 

• 

• 

.. 

One of Vietnw4's greatest economic problems is to increase tba 

yi~ld of th~ lan~ and to add other crops to its production, other t~ . 
" "'-:>t 

rice, or in addition to rice. ~j~'"'" 
.$.<;'" ~ . 

• 1e will give you sugg~stions for several cro;ls which Clin: hi> 
used alone as a single crop or can ~grown on odd bits of .lana 

unsuitable for riC3. Un~ of the 

Growing bananas fo. shade tr~es 

roadways not only perforus th'lt 

::lost favorl:d crops is the banana.~ . 

::It,d to b.:l3utify hamlet s~r~et~ ",iiJ' , 
function but can result .in a fO~~ 

for the ~ople or a s~leabl" itom to produce inco .• le for either the 

hamlet or individlolal faUlil1<lS. The stoc:: of the banana tree, aft(lr the 

fruit is harvested, can ~ chopped up and used as pig feed. 

BAII"N"J 
.- ~ .-.- .. 

Altitude Generally b"low 1,00(; iJeters. It c:::n how"ver be planted in 

;)1 titud .. s above 1,000 !ll<!t.;rs in some soils. 

Rainfall : 2,000 mu mini~~regular all th~ year round. If the dry 

season l::lsts mor~ than J months, irrigation is necessary. 

Latitudg : From JO degrees North to 30 degr ... "s South. 

Must be homogenous and low. 

Light and rich in dvcaya~ matt.:lrs. 

- Holding much water. 

1I",,,ds potassium and nitrogen. 

- pH frow 4.5 to 7.5 

Yield : From 300-350 bunches per hectare. 30-45 kilos per bunch. 

Cultivation Expense (per hectare) : This includes planting, labor. young 

trees, f~rtilizer, total cost of production of crop. 

Upland ••••••••••• VNi 27,000 per h~ctare 

- Lowland •••••••••• VN~ 33,000 .. " 
It takas on" ye~r from planting to first fruit. Profit 

schedule per h~ct3re. 

300 bunches per hectar~ 

10 hands per bunch 

J,OCO h<lnds pc,: h~ctare 

nver~ge market price 6 VN piasters per hand. 

18,OCO ~, pi3stvrs per h~ctare. 



- 2 -

AVOCADO 

Altitude Below 1,500 meters 

Latitude : Tropical and sub-tropical areas 

Rainfall : f,linimum of 7'50 meters. AS high as 2,500 meters 

Yield 

Deep, fertile, well drained allucial loams. Neutral or 

slightl y acid. 

Each tree produces 100 fruits or more. Each hectare has 

277 trees and produces about 6 tons of fruit. Trees are 

planted about 6m x 6m apart. 

Cultivation expense : 

First year about 25,000 W.~ pe~ hectare 

Second to 5th year, fertilization and "mintenan~epe~year 

about w.~ 6,000. First year includes cost of trees. 

Total cost, for first 5 years VN", 50,000 per hectare.--As of 

the fourth year the planting will produce fruit. 

At the price of 30 piast(:rs iler kilo a farmer should expect 

100 fruits per tree, J fruits per kilo or 33 kilosper tree, 250 trees 

per hectar~ or 8,259 kilos per hectare. Present retail price in Saigon 

is aD piasters per kilo (June 1963). 

.. Avocados are a rulatively now fruit to Vietnac and it is 

probable that th" market will ne..a. to develope. Avocados are very high 

in nutrition value however and can bcoohle a valuable supplemental food 

for: the paople. 

• 
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1:::; 
h1 ti tude Below 500 meters "'T'-c' 

Rainfall : "t least 1600 IlI:l well distrirut<ld 'l:-ound the year. If dtl.'~; 
season lasts [.lOra than 3 IOOnths irrigation is necessary·:~. ~ -_ ". -

~~ .. ; : 

Latitude : From 22 d~rees North to 31 degrees South. -

.§2.ll : AlluviUiD, clayey s3nd, volc::mic soil. The land should tiii . low 

Yield 

and well drained, h3ving !Juch org3nic matter. PH from 5.5 

to 7 

: Per hectare estiu~ta from JOO to 500 kilos fer&ent"d and 

dried caC30 beans per hectare. 

Cultivation Expenses per Hectare 

il. Family holdings (1/2 hectare) 

First year ••••••••••••••.• VN4 10,000 

Second, third and fourth year 

~,iscellaneous 

12,<XX> 

1.500 

Total •.•• VNji 23,500 

B. Small plantations ( .. ore than 2 hectares) 

First year •••••••••••••••• VN:t 23,<XX) 

2nd, 3rd and 4th year ••••• 

j,liscellaneous 

" 

" 

15,<xx> 

1.500 

Total •••• Vi~:,,; J9,500 for 4 )'ear_s __ 

., 

At 900 kilos of dry beans per h~ctare at ~ piasters per kilo 

(present price) th"re is a possible return of VNi 54,<XX> per year per 

hect3re • 
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1:::; 
h1 ti tude Below 500 meters "'T'-c' 

Rainfall : "t least 1600 IlI:l well distrirut<ld 'l:-ound the year. If dtl.'~; 
season lasts [.lOra than 3 IOOnths irrigation is necessary·:~. ~ -_ ". -

~~ .. ; : 
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Yield 
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MOt trong nh\mg v!n d~ kinh t~ qtian trQng nhh cu~ Vi~t Ham' Ia 

lam tang s~ s~n xu~t cu~ d~t va tr~ng thOm nh~g mua mang khac thay cho 

lua gao hoijc thOm vao val lua g~o. 

Chung t~i d~ nghi, mOt sb diy c~i co tha dur,g lam mua mang chlnh 

noac co th! trtng ~ nh~g ch6 ~t x8u kh~nS' th! tr~ng Iua dI.rQc. l,iOt 

trong nh~g 10"i cay d1J9C tr6ng nhi~u nhh la chubi. Trt •. g chubi ti ct, 

th! co bOng mat va lam d~P nh~g drnm9 di I~i trong ~P' ngoai ra ta con 

co ~ai d! dem ban l&y ti~n hoac ~ an. Th!n cty chubi, sau khi chat 

l!y trai, co tha dem bam ra ~ nu~i hee 

~ 

C H U 0 I 

Cao ItO : Thrnmg thwng dooi 1.000 th.roc. Tuy nhi~n tlli mOt va i ooi, 
';).t'" , ta co the trong CJ nhung dO cao trln 1.00C> thuoc d1J9C. 

Nooc mua : Wi thiau 2.00C> ly (2 th) - mua 0:' J quanh nam. ri6u han ba 

vi tuy6n Tu. 30 dO B&c d6n 30 dO Nam. 

Ph~i d6ng Ch&t va th~p. 

- Nh~ va co nhi'u ch§t rovc nat. 

G·" h'" ' - lU' n leu nuac. 

- Cln ch~t Ka Ii (Potassium) va D9~ t~ (Nitrogen). 

- MUe toan ch~t tu. 4,5 d6n 7,5 

Nang xuAt : M6i miu :tu. 300 d6n 350 bu~ng 

Mgi bu~ng tu.30 d~n 45 1<:1 

Phi t~n canh tac (mgi m§u) g~m o~ tr6ng trQt, lac c~ng, cay con, phAn 

bOn, t~ng phi ~ s~n xuh I"Ua mango 
- Cao nguy3n ............ 27.000 d6ng V.IJ. m6.i miu 

- Binh nguy~n ........... 33.000 d~ng V.N. m6i miu 

Tr6ng dI.rQc mOt nam thi oily bh ~u co trai. j"Ue lai cho mSi m§u. 

300 butng mSi ~u 

10 n~i m6i buang 

3.00C> ~i m6i miu 

Gia thi, truUi1g trung b£nh 6 d6ng mOt n~i. ;.61 m!u hang nam dem 

l"i 18.000 d~ng ViOt Mam. 

• 
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AVOCADO 

Cao dO : DuOi 1.500 thuOc 

vI tudn . : Vung nhiOt ~i va ban nhiOt ~i 

NuOc mua : T61 thiau 750 1y; T6i da 2.500 ly. 

.. ~ 

.- -_ ... ~" 
.' 

DAt DAt set 1.n phu sa, sl!u, phi: nhi@u, d4 thoat nWc. 
chAt toan hoijc co rAt it. 

Nang 'XuAt : MlSi cay s~n xuit 100 trai hoijc hon ... t6i nJu tr~ng d'uQc 2T1 

cAy va s~n mAt chUn<; 0 tAn trai. Cl!y tr6ng cach nhau m6i 
chi4u 6 thuOc •. 

Phi tan carHl tic : 

Tu. Mm thu- 2 dln nam thlr 5, bOn phAn va san soc, 

6.LOO ~ng btc V.N. Illlm-ddu ka c~ ti'n ~a cl!y g1609 •. 

rang phi 5 niI.l dtu 50.000 ~ng h9c cho .~i nJu. 

b3t d4u ra trai • 

,. __ .. - -_ .... 

Tu. nam thu. 4. cAy 

. Nh.1 ~ng co thl thu duqc m6i cAy 100 trai, ;3 trai mOt. ki, tUc la 
m6i cAy 33 lei, m61 odu dUQ'C 250 cAy hay8,25Q ~~ • .vai g1a 30 ~O9 mOt,kI 

m6i nJu dem l",i 247.500 ~ng bi)c m6i nam. Gia bin l~ hi On th';i ~ ~l.9on 
1.1 80 ddng mOt ki (rhllng 6 nac. 196~). 

CAy bv' tuong db1 1.1 mOt lo~i cAyuni ~ ViOt Naill nIIn rAt co ·tna. 
c4ri p~i ~ 1'Ong thi t:rWn9. CAy ba co rAt nhi4u chht b! va co th4 t~ 
th.lnh mOt mOn an ph\,l quy g1a dbi vOi dAn chung. 

. ; 
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CACAO 

Cao dO DuUi 500 thuOc 
, 

Nuuc mua it nb~t 1.600 ly (1 th (0) r,h rac du quanh nam. N.~u troi 
(. .'''.'' ,. ~ '\ ,. , nang h9n Keo dal qua 3 thang, can ~hai tuui nuuc. 

vt tuy6n : Tu 22 dO B~c d~n J1 dO Nam 

nAt : D6t phu sa, cat l§n d~t set, dit d~. D~t ph~i th~p va di 

thoat nu&c, co nhi~ chit hUu ca. MUc toan ch~t tu 5,5 

d~n 7. 

riling xuit : j<16i adu chUng tu 300 d6n 500 ki hilt ca cao d:a 1~n laen va 
pOOi kM. 

Ph~ tan canh tac mSi miu : 

A. Gia dfnh lam liy (n~ ~u) 
Ham ~u ••••..••.•... ~O.OOO dtng boc 

l'iam thu 2, 3 va 4 ...... 12.(00 H 

Linh tinh ••••••••••• 

r~ng cOng 

Nam du ....... .- ................ .. 
M~' '2 3 '4 nanl thU', va ...... 

1.500 

23.500 dSng 

n 

23.(XX) d~ng bilC 

15.(X)() It 

Linh tinh •••••••..•• 1.500 n 

r~ng cOng ••• 39.500 dSng hoc' 

Vcri roo k1hot kh8 m~i ;n§u va gi8. (hi~n thai). 60 ~rig mOt k1. 

ml!i m§u hang nam co thi dem Iii 54.(XX) ~ng. 

• 

• 
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SLACK pEPPER 

Black pepper berries are ai, important seasoning or condilllent 
for our food. Two vines of this spice will supply us enough for our 
family needs. 

How to Plant. 

Select a shady place with plenty of ;noisture, .,referrably 
alon9 a fence or under the \)ananas. If planted under the ba"anas 
the, vh.e sheald have a bamboo frame to climb on, so it will not 
climo on one of the banana stalks. Black pepper is best propagated 
by means of cuttings ho.;; the vines. The cuttings are either 
planted dL .. ctly ir. their per.,~3nent places or are started in a pot 
until they take roct. 

Care of Black Pepper Vine 

When the vine reaches the desired height on the support, 
say, 2 to 3 meters, pull it down and train it sideways, so the 
fruits will be easy to reach. If only one stem arises on the support 
cut off the top to induce more shoots to grow. During the dry season 
it is important to pile a mulch of grass, leaves or straw around the 
base, to keep the soil moist, and when the mulch rots, it adds 
fertility to the soil. ' 

Harvesting and Drying 

The black peppe, begins bearing fruits in one year to two 
years, and the vine produces continuously for 15 years or more. The 
fruits are green at first, turning yellow, and then black when they 
are ready to harvest. The fruits on a bunch do not mature at the 
same time. Only the black mature ones should be harvested. 

The picked pepper berries are dried in the sun two or three 
days, and then cleaned by winnowing, and stored in a jar ready to 
be used as needed. When the outer skin or pulp of the black pepper 
berry is removed it becofJcs Vlhi to pepper. 

Producing Black P~pper For Sale 

Some people who h<:ve unused space in the yard or garden may 
want. to plant many peppar v;'nes, so 3S to have a small extra crop 
for sale. More cuttings CJ.n be obtained hom the original plants 
after the first year. 

:: -
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Hit ti@u la mot gia vi quan trong o~i vcri thvc phgm chung ta 

dung hang ngay. Cht hai gi§y hat ti~u cung d~ cung c~p cho c~ cOt g18 

dlnh. 

Cach Tr~ng 

Chon mOt ch6 b .rot va dm mat, t~t nhh 101 doc theo mOt hang 

rao hay bl}n dOOl bl/i chu~i. i~~u tr~ng ~ dOOi bong bl/i chu~i, hit tiAu 

ph~i co mot cai dan tre d~ no leo l@n, r.hl.! th~ no se khoi leo 1&n 

th~n c~y chu~i nao c~. Hat tieu Ian d~ nh~t bang nhUng hom c~t ~ giAy 

hit ti~u rae NhUng gi~y hit tieu co th~ tr~ng th;ng xu6ng dAt v{nh 

vi~n cho d~n ngay co hit ho?c tr~ng vao trong mQt cai ch3u con cho 

d~n khi moc rS mai tr~~g ra d~t. 

San Soc GiAy Hat Ti~u 

Khi gi~y len kha cao tr~n khung, tht dU 2 hay 3 thuUc tay, 

hay keo no xu6ng va giang sang b~n d4 sau nay hai hit cho d~. N'u chl 

co mOt than e§y moe len cao, hay e~t ngQn d4 th:c cho moe nh~ m4m 
, .. .. <.. d: 1.~ -,., .... " ngang khac. Vao mu~ nang, ta Can phal vun co, la cay hOiC rom phu lIn 

g6c d~ gi~ cho d~t ~. ChAt ph~ nay cang l&~ cho d&t pht nhi~u han 
"'# .. .. khi no a1 thanh roun den. 

b (.. ~ , '. • 'oJ " ~ .. 

Ti~u den bat dau co tra1 trong mOt hay hal nam, va gidY se 

ti~p tvc ra trai li~n trong 15 nam hay hem nua. Nhtrilg trai ban dgu 

xanh, sau ra mau Vad9, rlh sang mau den, va 

cung mOt chUm nhung n~t xanh h~t cntn khOng 

, .., , 
do la lue hai duve. Trln-

d~u, h~t chIn truUc hit 

chin sau, cho n~n ta chi nan hai nhUng h9t chin den rna thOi • 

H~t tieu hai xu~ng dem phai n~ng dOi ba ngay, dlly ngoai gio cho sich 

rdi cAt trong hu d~ o']ng dlin. j~hi 1&P v~ ngoai tUc Ia lCrp nhu mO cu~ 

hat ti~u den dUVC boc s~ch tht no thanh h9t ti@u tr~ng. 

~ .. .. ct~t tr~ng . . 
san ho~e ' . . 

co th~ Nhtrng ngooi co san ngoa1 ngoal vu::m 

trdng th\.l"'C nhi~u gi1iy tieu d~ • du dem bim • Sau nam dgu tilln . . 
co ngun 

ta da • g G co th cat . . bat gl~y j~ dem tr~ng ch6 khee r~i. 
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FR:!'ITATION Of CACAO BEAlt, 

Cac:}o be:ms frash fro . .) the pod nre surrol!ncied vIi th :I soft moi~.;..~" 
pulp. This pulp is of 3 sugary consistency, ;:;nd ferulelOt3tion. soon . :~ 
develops and, with t:\e gener::!tion of h,,:ot, e.,z}'lile action t::lko;s place. 

>", 

The first esse{,ti'11 in t,,& curing of C'1C3:J is to kill the germ ; 
and so dest:l:'oy gcIl.lin:2tion of tne sead. This is done by the he:.lt ..... " 
gener::lted by the fenJent:ltion of the p.,lp. The he:lt of fermentation is 
very marked, and if not cClrefully co:,trolled it will rise to :l tempera ... 
ture which will not or,ly destroy t:.2 gen,\ but th;:: enzyt:les also. 

The tenper::ltu:;:-e necessnry to secure both destruction of the 'gm:m 
.:md encour-:gel:lent of the enzyne r<2:lctiol! lies between 4QO and 5()O·C. 

The ti:.Je r::!ct:Jr is of p3rticullr import:)flce in fe:"mentation. As 
. in ordin::;ry feruent;:tion, t:,c: conversion of th" sugars to :llcohols, . 
first takes plnce, Qnd this is follJwed nore or less quickly, accoroing 
to temperature, Doistura, "tc., of tnG t;l"SS, by the. :lcetic acid stag •• 
At this stJge c:lreful control is :.ecessnry, fo:!: if stopped too e3rly 
the bean will h:lve ;;} sour vin"\iJ'" s,;,,,l1, wherc:ls if left too long the 
fermentation will giv~ rise to unpleasant flavor and odors in the beans. 
The objectionable 'r.ousey' odor frequently found in cacno is due to 
compounds, sucn as ncetJwide, d~veloped after tho acetic acic stage of 
fe:r&lEmtatior.. It i3 therd'orc essantial in fermentation to 'catch' the 
cacao wilen it is lenst ().cidic a",l conta;.linated from foreign flavors. 

One point to note is thit during fermentation there is a 
consider'lblc loss of raateri:!l, :::nd there is, therefore, the tendency 
to shorten the fer"lentnticn period-perhaps ur.duly--to preve"t too 
gre:lt a loss in weight. 

BYW::lters, in his book C<lC"lO and Chocolate i..i,mufacture, giv"s 
il simple but concise resCLlle of ttl" 81n"yes o",curing during fermentation, 
and for details of the process'this book woul<,; serve 3S a useful 

• rE:ference." The color of the beans cll:mges frqp a white or grey-purple 
to brown or :J:ri."'I!T1ish red, this color be_ng due to tile formation of the 
compound known :lS cacao-r .. d preseilt in fermented CClcao. 

At the so.me tine the enzyr5es '~ffect ch:mges in the :lctual bean 
constitUents, notably the tannins, wl.ereby the 3stringent t:lste almost 
disappears with th::; developnent of ::l fine arom:! cnarncteristic of 
well·-fermented nnd good cncno. 

After feruentation the beons are still soft. They are, therefore, 
sun-dried, when the,' becorae h3rd :lLd able to resist :lttacks of mold, 
etc. 

• 
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Grey or slaty beans are a sign of imperfect ferQentation. They 
lack flavor and aroeJa, :lnd the shell is &lor 3 tou)h. The color and flavor 
~y be improved by a further fa~ontation carriad out in the factory by 
sOllking in wat",r :u;! keeping sO'.le hours. The luck of rich color may also 
be··.due to unripe boons, in which C.lSC any after-treatment will be of no 
avat-l. 

i.iacninery for Fel'Llenting "fhi:: only mochinery used is in the 
artificinl drying of the fel'1:lented benns. EdoI'" feri;lC:llting the pods are 
first sorted according to siz" (l,ld degree of ripeness n.,d the sel"cted 
pods ore quickly split op"n and th" contents put at one" to fanaent. 
This '"sw"nting" procass occurs W,1en t;~" cnc~o b,,:'!ns '~nd adhering pulp 
are coveraci vlith b:mano or plant-dn le,vos, aftar being piled in perfo­
rat"Cl wooden sweating boxes. Exp""-i,,ncl! h~,s shown th,t t:1C best femen­
tations :Ire conducted in boxes wilich do not gre1tly "xceed Ie (39 in.) 
in height and which h:lve a VOlur.l" not ",~:ceoding 9 cu.;; •• Thin-skinned 
beans t:lkc less tim .. than the thick-s!<innad b':l'lnS for ferru,mto.tion, 
usually 3 to 12 days. During feTQantntion the beans &lust be stirred and 
turned fr"queotl y :md th" h,,~t 9"nernt.:d by the fermoantation ClUSt olso 
b~ controlled. At first, the rip~ pulp fer~nts fOrLlin; carbon dioxide 
and <llcohol, oth~r 0:::9~r!iSLls wil;' caus" t,)e oxid:ltion of the alcohol to 
:lcetic acid. . The tec.1pGrature ris.:.s in the ferm",nting !!lass at this time 
::.,Q the nswoating" froa th .. pulp .,ill drain frOi.l th .. perfor::!ted boxes 
(usually discarded). Prop2r aerntion is essential at this point to 
pravent th .. growth of objectionable anaerobic organiSl.ls <lnd to promote 
the bigorous growth of the ~3StS. Air is also essential for the 
oxidation of tann.ns in n latvr st~Q~. Stirring allows circulation of 
air; h<llps ,.Iai. .. t:l_n u;;lforr.1 te'.aper:lture, <lnd dist.riout"s th;; various 
yoilsts Q;,d orgimis~ls evenly through the !JOss. In th" sec(.h:d stag" of 
ferw" •• t:Jtion, th<: he::.t evolved, 44 to 5QO C, kills the G<::tIJ ~ild thus 
causes chang .. s in th.J benri. Ferwe.,t::.tion is co'.sider&d fl:1ished when 
th<: te!p<.>rcture of t,1& nass falls to 35OC. How .. vvr, aouo pl:lnt.)rs 
pI"(,for to fement to ::l definite coior ,nd appe:lr'lnc." of the be::ln: The 
fe;:u;;nted bean contilins ai..>out 33~~ or wat"r. This Uloistur .. cClntent must 
be reduced billow O)~ befor" it can safely hi,. stored witi)out becoru~ng 
moldy. Dryin!; falls into thrll€ clnsses: 1) sun dryin", 2) sun drying 
plus :lrtificiol heat; and 3) dry.,ng by artifi.cial means. T;", drYll1g 
proc"ss usually t::lk~s frow 3 to S days; slow-dri~d beans ar" considered 
preferabl". 

• 

• 
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.::U,--,C:::.;'.::::O,--::.:;ltl T Ci\ CAO I..£i I ' '.AJtt ' 

IJhUng trai cu cao mai, hal co m~t lOp nou mil m~m vu am bao bQc.1 
LOp nhu mil n:iy nSQt g~n nhlJ' co GL.-a,,;, va hal ;:ong it 15u tdii b~t ~ 

Un wen va SIJ: bi~n th! thcnh me;', du,iC th!JC ht~n cun~ veri SIT phat hUY~: :: 

sUe nong. (.luan gi& ca C30 tnrfc h~t ph~i lam chh cai m&n ~ coo trai" 
khang mQc • thanh c~y con du;rc. l<c:'uU~ ta giGt cai • ca clio bltng 

nhiGt d~ phat ra t.x ChAt nhu rna da.19 l/ln ::len. :~'1i trai cAy 10n men,. sUe 

nong rAt cao, va n~u khOns giu c1/l th'" thl t:::-ili c(ly se l3n tai i.ot~'.,nhitt 
A A '-~ .' "A '. " • • • ~ ~ .-d ... khv, g lluL."r'!J nuy Q1 y t c:u mar.! ru con lam chet lulln chat men ll!.ta. 

Nhift d~ cAn thi~t da vua giGt d~c m~ vun 

13n men ~ vao kho~ng tu 40 d~n 50 d~ bach phSn. 

, " , thuc ill9nh phan ung 
• 

vAu t~ thO! ~ian dong ~t vai quan trQng d~c blOt trong SIJ: lAn 

men. COO!] nhu cac vv Il1n roen thwng, truO-c h6t nhUng chat dWns bi6n 

thanh ch~t ruvu, r61 sau do san hay .auOn, tuy'theo vai nhiGt d~, chAt 

am, v.v ... cu~ to;;ln kh~i. [.JOi chuy~n sang giai dayn a sit a x6t deb. 
a giai ~o~n nay nsuai ta ph~i h~t sUe can than, vr n6u ch&m dUt sam qua 
~t nvUi se co ~t wui ChU3 nhu c&m. nhL'flg .. 6u da 1IIn men qua Hlu nhiing , 
:I~t s~ co nhUng urui vi kho chiu. Cai roUi "hSt ch,:,~t" ma ta thuUng th~y 

~ ca CIlO la do a nh&ng hqp Chh. nhu la chh "acetamide," do giai do~n' 
l~n men co chh a s6t tlch a sit teo ra. Vl th6 can nnat la ph';i Rb&t;,' , 

• '" #,,< " 'c " '-< ca cao trong khl dang l~n man vao luc no co lt chat a Slt nhat va 1t bi' 

nhim;) mUl vi ngoai nhi6r.l vao nh~t. 

"'.ot dian; c~n ghi mn 13 tror.0 thc71 ky l~n mer. nguy~n lifu hao hilt 
" A ... " , ... ~ .." , c:..". , rat nhieu v~ vi the nC:,un ta thuung co cai khuynh huung thu ngan thai ky 

l~n men - co Ie k"a',g c:ung - d~ aa thiGt can qua ni'i~u. 

Trong cuAn Cel ceo V:l ngan:, Ghfl tao 5S cO la. Bywaters co viAt 

mOt doon t:..Ju d§n ~(Ji1 :;;i~.n nhun~: r~ rang v~ nhUng $\1 thay oai trang' 

. thai ky l~n Glen va cu~n n:iy cor. Siup cho chung ta tra cUu nhUng chi tiM 
tim tro sang n3U'hoie "" ~. " (. ~ , 10. ... (,. 

huu len. i-,tau sac cu~ i19t en cao dol. tu trang 
"d ~ "_A' .~ . l' ," IISU do, 0 slJ cau tilo cu'} " .... t cn2~ \::\11 a e.o ca C:10 tro .. g C:l cpO Iii IAn. 

men. 
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~ng thOi, tac dUng cua men thay d6i co cAu cua hQt, nh~t 1a chat 

ta nanh, do do Ina vi d&ng gan nhu- bi6n ~t va_th~yth6 vao do 1.1 oroi thu:rr 
-,,' .. " diu d~c bivt cua ca cao len men hoan hao. 

Sau khi 13n ~en, nh~g h~t hay con kha m~. Vl th6 n3n phai dem 

phOi n&ng d! cho cUng khoi sq bi m~c, v. V ••• 

tlh:mg hilt mau S3rJ hoSe den chUng to 13 ~ mer. khllng dUng cach. 
.. , iF 'to I' ... I' '~I' Jo 

llllung hQt ";0 khllnCl co hi.rong vi, thorn, vn eai vo cUl1g hon. : .<;jUO'l ta co the, 

lam tiLg huang vi va Ii" cho &Niu s&c d~p hon b8ng cach ~ l~i theo l~i 
nh11l19 nuOc va giii it ti6ng d6ng h6. l..uu COl cao kh8ng dUQC d~p co khi la 

(" • I' > " ..... A( tai hat chua chln; v::;. trvng tru;'-llg hqp do thl sua cach nao cung Vv leh. 

MAY ix nONG run VIZC ~ COO w1l'l MEl tiI>.y mOc duy nhh duQc x~ dvng 1:: 

ct! s~y kh8 ru~&ng hQt di 13n ~en. TruCc khi ~ cho 16n men nh&ng h~t cun 

nguytln nhu m8 dUQC·l~ ri&ng ra thea vai co IOn nho va theo rrkc do chit 

nhi~u hay It va nh&ng trai da 1~ dUQC sJ ra ngay va ruOt dUQC dem ~ Iii" 
coo l&n men. Sau khi dll>1C x6p trong r.h&ng thung b~ng gO eo dl,le 16 va 

.. .. , I' '\.., 1'" I' nhung h;)t ca cno tun\; vai lap nhu .m8 duQc phu bang la chuoi hay la elly 

ma ua thl nh&ng hQt ",iy se toet ~ hili. Theo kinh nghifm thl nhiing h"t 
"" .... '" .. '" 1" Hn !:len tot nhnt la nhung h"t 1.1 trong nhung thung cao khO . .g qua 1 thuuc 

va dur.g tlch khlln~ qua 9 thu?C ki,,6i. l<hling het ~ng vo Un Llen chong h:1l\ 

~t day vo, thuUng thu-Jng tu.:3 ~n 12 ngay. Trong thai gi:m U<1, men, 
"" '\ '" • I' ".. '\. 

h~t phai d~ve dao lu8n va nhi~t d~ do sv l&n ueo pnat r~ cung phal duQc 

kiam soat. Tm h~t lOp nhu m8 chin l&n men t"o thanh dioxide carbone 

va rU"Q'U, nhUng ch~t khac se &: xlt hoa ruQU thOnh a sit a x3 tlch. ·.Trang 

th!7i gbn niiy kh6i dang Illn men tang thtl:! nhiOt dO va "r~ h8i" tu. lOp 

nhu m8 ch;1y ra s~ tho;t theo nh&ng 16 dl,lc m.:i r:l khoi thUi.g (thuUng bO 
d o) T th'" '" h" i" h h' <.~ v' . h :0.. ro.;g 0':1. g'1:10 nay Can p 31 g 11 cot oang khl (lEi ngan can Sv S1n 

san cu~ 0i~ng y6m khl kilu!n (sinh vOt sinh s~n trong nh~g ch6 am th&p) 

va oa ChO chh men tan.,; t:danlllO.,h oe.llli6ng !chI cung c!n y6u cho 811 tc 
xit hoa chb ta nanh trong m¢t g131 dc~n sau nay. Vi~c quay h"t trOi19 

thurig lam oho kh8ng kilt lulln chuy4n, giup giu cho nhift dO di~ hoa, v;i 

phlln ph6i d!ng ~u nhUng ch~t een va y6m k~i };hu!n.· TrorJf: giai do~n ~ 

'.len thu hai, nhift dO tang tu. 44 dO 1&0 ct6n 50 dO. gi6t chit cai • vi 

• 
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t~o n3n S~ bi~n th~ trong h~t. Khi nhiOt do h~ xu6ng 35 dO thf vifc ~~ 
coi nhu da honn th:inh. Tuy nhi~n, nhi~u nha trtng ti~ thlch ,} cho ~ . . ~ 

~ I It ~ .(" ,,- 6 ' "i khi h~t l"n men co Wlit 8nu sac nh()t dlnh. H"t l"n :!ltln xong chua chUll!J~. 

33 ph~n troc-, nuOc. DO !". nay ph~i gi~ xuAna ducri 8 ph~n tram thf ~. 

co th~ dew c~t vno kho ,,,i) khlln~ S(1 nAc. Co b3 10;,li ~ l~ eho hQt kh&: 

1) Phcri n~ng 

2) vv3 pool 

3) SAy. 

Clln~ cUQc la.a k!1ll h;)t m~t tu 3 d~n 8 ngay; h;,lt kh& c~ dUqc 

coi la tAt han. 
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English Traasla tion 

- :- :- :-

ALL ,;1 Y.)l)f, L..:.F~ AT ,i. C0~T W:-IAl'EVil. ? 
--:>0-

• .llature has provided you witb an inexhaustible food supply, 
the Tllapia fish. All you ~,ave b do b receive this wotlderful 
gift is use the natural rzsouraes ;r:>u have around vou and applv 
a'little of Y,our ovn time and labor. 

Tilapia gr:llf rapidl)" reproduce constantly and require • 
very little care. If you have a Slnall water hole that has a c'lllstant. 
supply of water to a depth of one meter and is safe fr01l .floodj·ng 
(or can be made safe), you .. .ay grow Tilapia and provide a 'fear round 

. food supply for your family. 

TUapia are. bappy in fresh or blacld.sh water. The,1' will 
thrive in pOllds, ~; ditcqes or a ~nsr of I'our rice field. 

Here is hOil you prepare your pond : 

- BLild terraced banks around your. pool. The terrac~ 'Will 
keep your bank from sliding anG provide a war.d shsllOll place' tor 
the fish to spawn. 

- If terracing is not pnchcal, be sure to build f.i.rm, solid 
banks and till in a plac .. at ons elld of the pond for spawnil:ig 
purposes. 

- TIle banks JII1S.t be high etlough t:> c...ntrol tlo:>d _ters at 
~liefi 1:~~it·1i~=r_~<!_.!teep pr!;dat"ry .P-_SJLf:!:2!U:!lH.iog_i4:tg ..1.~ .. 
po:>l. ." ....•. 

At :>ppositc ends of the pools construct compost piles. The 
CI>.1!post pro:aotss tlw growtb "f tha 9.Quatlc plantstha.t serve as 
food for 1"1ll' Tilapia. 

To bold the compost in place, drive bamboo etakes about five eta 
apart into th.: bottOIll of the p:>nd in a halt circle. Th's will hold back 
the pig du.ag, chicken dr:Jppings, aight soil, k, tchan waste 2nd other 
types ot C'JIllpost :r.>u havG easily available and perl11it' it to ooze dOllllf 
into tne. pool. 
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It is also wise t::> billd y::>ur p::>u.ltr.\" house or piggcry ov~r 
a corner of the pool to provide additional easy fertilization. 

;:;.nall aaounts ::>f duckwe"d and ipoOloaa naif be planted at tt.e 
sines of tr.€ p.::lol to provid,; shade and ll....'l extra SO'.TC2 of f:>:>c. 

Ani.llal .na.nurc _y be scattered :>ve:r tt£ surfac!; of the p:>:>l 
fr:>'l1 tLUD t::> ti.fte to pr::101Ote further plant gr::>wth. 

l::>ur pond .1lust b.; cleared of predators SL:ch as S,ll'koheac, 
Clarias and Pla au that wiil eat ,our Tilapia. 

Tt.c .nost effective poison is Rotnon (Derris ;;oot). Use 1 kilo 
of ltotnon for each 100 cubic .n.ctcrs of watar in your pool. 

The li.:>tn:>n will De cut fine and previousl, crushed in vater 
to be 11Ielted. "/e only pour the meltidl?; liquid into the pool and tt.row 
out th" wa~te. 

The predat::>rs will die w~thin a day. The hOt non will not 
aff~ct tila meat of til£, fish; they mal' ba eatzn or sold: 

Allow your pool to reOlain idle for ten days. Ilur ing this time, 
tt£ toxic effects of thu poison will disappear. ::>ur mal'" use this ti.1l6 
to cl..ar YOIl . pool of har.llfu.l lIIecds such as lotus, water b"Tacintt., 
water lettuce and water llllies that may have an acid effect on the 
Tilapia. 

Suppleawntary feed.wg of finely ground rice bran will hasten 
the growth of your Tilapia. Construct a bamboo frame about 1 ~ meters 
square to float on top of th~ watur anG act as a f:~ding rack for 
too fish. 

Hold the feeding rack in plaCe with a. banooo stake driVtn 
securcl.y into ttL bottolll of the pool or anchor it in plac" with a 
line ti~d to a heavy stone. 

Your pool if; now ready for th;; 'l:ilapia. The 2isheri<:s Service 
of your water and Forestries Service will ?,ivc you stock fish free of 
oharg,". 

Ten large Tilapia or fortv small ones in a 100 sq. m"t"r area 
will 00 soffici<:lnt. 

Bef:>re dropping ;r:>ur lilapia int:> tt..e pool, bknd wat"r from 
the p:>ol with thE llat"r ill til., vessel containing tM fish. 

Tt'bn lower. ttle vessel g,mtl<r to tt16 surfac(. of ttle pon':, tip 
it slightll and allow it· to sub.1Wrga· slowly so that tile' fist. can 
easily swim out. 
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Early morning or late afternoon is the best time for placing tne~.··'; 
Tilapia in the pond. Avoid releasing thela in the hottest part of the .~ -. ~ 

If you have prepared your pool according to the directions in 
this leaflet, your Tilapia will have a plentiful supply of natural food 
and will require very little care. 

Your Tilapia will grow quickly. They are ready to eat when they 
are four months old. 

They will reproduce constantly Qt 2-3 months intervals. One pair 
of fish may reproduce as many as 10,000 young in a period of a year. 

You will find the Tilapia a delicious fish to eat. The flesb is 
firm and the bones are few and fine. Ther are excellent eaten fresh, 
dried, smoked, pickled or used in fluUc ;.18m. 

So you see, Nature has sent you a wonderful gift of abundant 
foOd for your family. Make a place for this gift on your homesite • 
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The rabbit is a new.,., at food in Vietn~.m. Dut more and more 
people are rai:;!in'l thel'1 now so let us leDrn from their ex9E>rience. 

: :<!: 
'~~­

One Nason why man.v jXloph. like to r:lise rabbits is that they :;{ 
muiitiply so q: .. lickly. Stc.rting with 1 male (buck) and 2 females' (doeet-~ , 
we can easi.l:i have 40 or 50 rabbits L'l c' year. That is about one _. .' 

" . 
meal of rabbit meat every week of the yc ... r. 

Other advantage of rabbit raising «re the followi.:ne: 

1. They 1lJ:'e not attacked by many diseases. 

2. Their feed consis1&of groen things and extra. ve~tabl.es 
we grow in our gardens, so we 10 not have to bu,y feed for them. They 
should also be <;:iven rice bran, corn meal, copra j;lf) ... l, mont"~o or soy 
beans in places where the ft'.:r'!'lIers raise these crops. 

3. As sO()n "'5 we h&ve tried rais~ rabbits 'rie will find that 
they are easier to rnise than chickens. 

How to start raisin, rabbits -

If there aN ho rai:>bits in :,rour hamlet or locality, the best 
~ to start is for about twenty people to 'let to,ethbr and collect 
enough money to buy for instance 2 r,.!'tles and 12 felill\les from a 'I"a;)bit 
breeder or from the Directorate of {..'limal Husb"_n·4 ry. If 7"U cl.csire 
you can run this project by borrow in<; mney from_the RheO (NatioJI,!!.l 
Agricu.lture.l Credit Office) branch in your h!ll:1lot or district • 

.lben·you have decided to do it this way, you BlUst choose one of 
your :::roup tiS li:ader for rabbit r1',isin;. He ll1Ust learn all he can 
about the business and then buy the ~abbits with the ffiOOOy contri­
buted or borrowed. 

About 30 d'lYS a.."'ter startin~ the proj,ct, the first baby rabbit 
vill be born, i.s the males cannot mate with the f"'I'l81es I!I6re ,thah 
2 or 3 times a week, it will take several weeks bc~o~ all the fema­
les produce young rabbits • .o.ach female gives birth to5 to S baby 
rabbits, so the 12 fCl:ll!.les will produce about 00 youn~ rabbits. About 
half of the ;:roungs will be males an:i half will be fe!',ales ... hen tile 
baby rabbits arc 8 weeks old, they can be taken from their motllers, 
and each of the 20 in the group will 3et 1 male and 2 f~es, and 
each can start breed~ his own r~'bbits. You would hnv" observed what 
your leader for rabbit raising has been doing, so you .. ill know how 
to follow his exm;;pl.e. You have to wait about 6 months for the 
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rabbits to reach a ~ood age for bre&din;, but in 7 months after you 
have received them they should have 2 fe~ales giving birth to 10 
or 15 youn'5 rabbits, and you 'WOuld bE; well stftrted on the road to 
more aburrl1mt me"_t for your fxt'.ily. 

\~Mt will your Itader for r:;,bbit r~~sm~ ~et for ;:;,11 the Hork 
he has done in ?rOducin.~ thQ first llttE.r; You do not l1..1<e him to 
work for nothing so you let him k~ep qll the male r~bbits exce;t 
the 20 that wera distributed 1lI"on: you. So he will hW6 20 males for 
hL,sdlf plus the :2 fGLlales which Rra ilis share. He can raise those 
extrn m'll0s to l;rgo size f~r sale as L",,,t •.. "an"hilt. you should 
obsaI'Ve if the m-,les nre -(ood ore <"ers. If not, they should be ~­
c~nged for better on"s with your l,,;;:\er. 

The 20 m<~les kept il'J your lLador will wei~h about a kilo er~h 
in 6 weeks, Which he c:m sell as Me_"\t ri~ht at tbe h:,;nkt. If he 
lilts th&m grow bi",ger h<,; will -;~t " tx:tt."r priclo. c;any of the pcopk 
in the hrIlILt tiill S<-v your SUCCdSS in rr,bbit rais~, 60 your 1,,1::­
der ctm sell some "::,, his sh"re as brc.adin<; anim'lls, instead of kil­
ling them "ll for aat. 

The l'opres'-ntativtl of too Dir"ctor',t,u of hniL1~_l Husbndr.r in 
your district c<:n "iv,; you i'lfnrr;~tion on hOl< to r~is" rnbbits. Or 
your Asricultur!11 "xt"nsion !:Wn c'n 1·150 hIolp you. 

How to cook rabbit ~~t_-

Rabbit me,t c"n be c<'okcd in tlYi; SrullO wI'S" you cook chick~n moat. 
Fry tb> youn~ on ... s md boil or ,(,_kb st.;w of tj-.: old OJ:¥;S. H"ro is 
Ol)o recip:;; 

,lIter cloR~ ~rrl w[lshing t.h, mbbit, cut it into pi(;cBS about 
3 inches squ'1re. Put it in j1r c_nd cover it with vJ.n,;l::r :t.'1d 
water, to which you "tid slic .. d onions, b'ylt;&f, P'lPpur, Silicts 1!nd 
salt. I",t it 6o'ik in a cool pl:lCc for not ",ore th'1"! 1 dll:;r. 

Then you t~ out the r',bbit nU!It a-·ld drY-it. ,!uxt l'UU frY it 
in lard until it is d:'rk brown. }rt'fltv Tl,j' you ['(,d t"'" vin(.gnr you 
sonk~d it in ~J:ld cook it SC.Olily until tun:\(;r. 
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THO 

Th~ 1.1 mOt 10ai vat nuOi an thi t toong d6i hay con ,00.1 me ~1c~~ 
thOn qu@ Viet Ham. Nhu,lg gan day ca:ng ngay cang nh.~u ngooi nulli ¢6i1I~,' ,) 
nay vly ehung t3 hay c6 hoc lAy nhUng klnh nghiOm cua ho. 

MOt IV do lchi~n nhi~u ngooi thich nuai th~ la vi: chung sinh 
'" "I. (,. A ' "". ' sOi nay na rat mau. Bat dau vai ~Ot con d~c va hai con ca1. chung ta 

co tha co tOi ~n, nam chuc con mOt cach dfi dang tro,.g vong mOt nim. 
Nhu th~ nghia la hgu nhu tugn l' nao chung ta cung duqe an mOt b~ .. 
thit tho. 

HuOi th~ con co nhUog di~ lqi lchac nhu la 

1. Chung it b$nh tat. 

2. Ch~ng an toan rau c~ cung 1a nhUng thu rau chung ta trdng 

trong voon con du, vi th~ chung ta kh~i t6n ti'n mua thUc 

an cho th~. N~u co trdng s~n, nOng gia cu,~ nfn cho tho in 
, (."'.~ tllfm cam, bOt biip, dua, do tuung, v.v ••• 

3. MOt khi b~n da th~ nuOi th~, b~n se th~y la ch~ng d' nuOi 

han ca nuai ga nua. 

, .." .. Cach bat dau nyOi tho 

N'u trong Ap ho~c trong vUng b~n ~ chua co ai nuOi tho •. tht 

duOng 16i hay nhAt di b~t d'u la hOp nhau chUng hai chuc ngooi 1,1 
"'''' , A ( "" ",,, va eung gop tien mua thJ du 2 con tho d.p: va 12 con tho cai cua mOt 

nha chuyfn mOn nuOt th~ hoac eua Hha MIIC Suc. N6u b~ ;lIu6n, bon eo 

th~ th.p: hitn d\1 an nay bangcaCl'lIliUUO-U'n eua chi nhanh Nang Tin 

CuOc tol Ap hay quln oai ban ~. 

Khi Don da dinh theo duUng 16i nay, ban 

trong nhom cua bon lam thu 1anh eOng vifc nuoi 

tAt ea nhUng di'u can thi~t v~ ngh' nay' r~i di 

phai chon mOt ngu<li 
th~. I~bg nay phai hOC 

"" .. 10 mua tho bang tien 
• gop hoac ti'n vay muqn. Sau do ong ta phai 10 lam cho th~ sinh sOi .. .. 

nay oa. 
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ChUng 30 ngay sau khi b~t tay YaO d~ an. con th~ con dgu ti~n 
ra dai. vi th~ d~ cht di lill Y;l th~ cal 2 hay 3 l~n met tugn cho 

n~n ta Ph~i m~t m~y tugn l~ thi t~t c~ th~ eai mOi d~ con dU¥c. Mgi 

con d~ met lit" tu. 5 d~n 8 con, nhu v3y 12 con cai se sinh s~n chUng 
.. . 1." '\ ..... ,." 1.'. " 80 con. Chtmg pnlln nua la tho ave va phan nua la tho cal. Khi tho 

A':"'.1- ,,.'s: .. con nuOi dUQc 8 tuan Ie thi chung co the xu me, va luc do mol nguai 

trong nhom se dtr;;c phgn 1 con dl,lC va 2 con cai va co th~ bh tay vao 

viec nuoi th~. Ch~c la lue do bijn da quan sat duqc each nuOi th~ cu~ 
'\... .. t.. ,. '\ .. ,. "". thu lanh va bat ehuac owc Ong ta. Bijn phai chef 6 tha,'g tho mol sinh 

sin. nhu;:g sall khi nhen phgn th~ chiu chi troHg vong 7 thang 1a hal 

con th~ cai d~ sinh d~vc tu. 10 d~n 15 con, va lue do biln da di dUQ'c 

met quang dal trAn con ducrng d~n d~n c~nh co nhigu thit han cho gia 

crlnh rlli vay. 

Con ngucri th~ lanh nuM th~ se duqc d~n bu nh;;'ng gl cho bao 

nhi~u cOng kho dg t90 nAn l~ th~ dgu ti~n? Ch~c b9n c~ng ch~ng 

thtch Ong ta lam cOng khOng cho mlnh n~n b9n ~ cho Ong ta gi;;' t~t 

ci di'lln th~ d~ cht tro eo 20 con dg dem chia eho nhom. VGy hi Ong ta 

se co hai ehuc con ~ ri~ng va hai con cai la ph~n Ong ta dUQc chiao 

Ong ta co thg nuOi dam tho dlI nay cho Ian rdi ban cho nguOi ta an 

thjt. Irong khi do b9n n~n nh6n xet xem nh;;.ng con dl,lC co Ph~i la 

nhli-ng con th~ gi6ng t~t khOng. N~u khong. thi n~n dAi chung cho 

ngucri th~ lanh l~y con t6t han. 

Irong 6 tuan l~ 20 con th~ '\ .' ~ ,. ~ ~ 
~ elia tnu lanh nhorn se il\lng 

chung 1 kt ",lSi con, va co thg ban ngay trong ~p cho ngucri ta lam 

thit. -N~u nuOi Ian th@m thi Ong ta se ban dwc han ti~n. Nhi~u nguOi 
" ... .. Il " .... • '\,... ,. ~,. trong ap se nhin thay Sv thanh eany, va ng=1 thu lanh co the ban 

-nhtmg con cu~ 6ng ta cho nguOi ta lam gi~ng thay vi lam thlt. 

, "h 5' . 4 " DQi dien cua " a '''IIC uc t\ll qu"n b9 n cr co 

bi't caCh thUc nuOi th~. Nh~n vi~n Khuy~n NOng co 

b9n owc • 

th~ ch~ cho b"n 

khi cung giup 
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N'u thit th~ 

Ta co tha n'u thjt th~ nhu nlu thjt gao Chi@n ran nh~g con 

non va luOc hooc hSm nhUng con gia. Du&i dAy la mOt cach nlu thjt 

th~ da tOng quy bgn : 

Sau kht lOt da (hooc lam lang) va ruJ Sgch, c~t th~ thanh 

mi~ng vuang m6t bl chUng 6 hay 7 phan tAy. B~ thjt vao cai l~ln va 

~ nuac va d1m vao cho ngap thitj cho th~m hanh tAy thai mJng, la 

thorn, ti@u, gia vj va mu~i. oa ng~ nhu th~ trong chS mat trong'yong 

mOt ngay 1a cung. 

Sau do b9n l~y thjt tho ra va thlm cho h6t nuOc. Ran trong 

rna cho yang s8m. B,n ~ d1m d4n d4n va n~u riu riu cho dtn khi thlt 

m<tm. 

-000-
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SKlKING MEAT. FISH AND POULTRY 
~",-

In tropical countries, where humidity is high, freshly killed 
meat, poultry and fish spoils very quickly unless some preservation 
method is used. 

We have found that the least expensive and easiest method of 
preservation is smoking. Sun-drying and salting of fish and meat has 
been practiced in Vietnam for centuries, but due to slow dehydration 
in a humid climate, the meat and fish partially spoils and takes on a 
bad odor and taste befora it dehydrates enough for preservation~.By 
smoking the meat and fish for several hours before sun-drying, rapid 
dehydration is effected and the meat and fish tastes better and :w1ll 
keep longer. .,. ,,~ 

If the meat, fish or poultry is smok,ed for 10-12 or up to J:8 
hours, it will keep without spoilage for long periods of time, several 
months, if kept in a c~ol dry place. 

" . 
If smoked for 5 or 6 hours a,;d then sun-dried, it will keep " 

longer, taste and smell better. and be far more sanitary and healtMul 
than meat or fish just salted and sun-dried. 

, ~.~"-

Smoke houses can be constructed at a very low cost. In fact they 
can be built with only locally available materials at no cost other 
than labor. If desired anQ for greater efficiency in a commercial type 
smoke house,' some purchased material such as bricks, cement, and metal 
pipes can be used. The important thing is to provide a fire-place to 
produce the smoke and some kind of receptacle to hold the smoke around 
the meat or fish while it is being processed. Attached is the model for 
a small inexponsive smoke house which costs about 500 Vietnamese' 
piasters to build. Approximately 100 kilos of fish or meat can be 
smoked in this at one time. 

There are several veri important things to remember in successful 
SClOking. 

1. The fire that produces the smoke should not be too hot. Greep 
wood that produces a white smoke should be used. Try to avoid wood that 
contains heavy resins such as pine and fir. We have found that green 
mango woed. green mangrove wood, or coconut husks are the best woods 
for this purpose found in Vietnam. Any green wood Which produces a 
white rather than a black smoke will serve however. 
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oJ 2. Fish and poultry- to be smoked should be tho~ cleaned. 
"': All viscera nmst be caretully removed. lrith fish it is very- necessary­
~:}.o remove the gills end the blood sack aJ.ong the baCk-bone. It is better 
-:t.o remove the her.d con.pl.etely. Large fish should be boned end sliced 
1Pto filets about J or 4 centiluete.'s thick. Heat shoulA be cut ti1e _ 
t&.!.ckness. 

J. Poultry such as chickens, ducks or turke;lB should be picked, 
thoroughly. cleaned and split L'l half aJ.OIlt, .~he beck bone. 

4, All hied should be rubb"d heavi:Q- w.j.th saJ.t am allowed. to 
stand in the saJ.t for about j hours before beir.g put in the smOke house. 
The sBlt pickles the meat a.r~ helps in preservatior.. 

The longer the meFt or fish is smoked and the drier it becomes, 
t~loneer it will keep. It cpn be eaten without any additional. cooking 
or it can be added to soup m« hel't"4 as pr<>J.:ered. .' 

.. In storing smok<l('t mel!'t or fish, keep it in 8 cool ~ place lIh1ch 
is free from flies or oth"r insects. 

Any smok<:d meet or fish will haw a slight taste of smoke. This 
taste in no Wl!..'J "ffects tht: quaJ.it~· or nutritional. vaJ.ue of t:le product. 

OnCb you becOlW acc·usta..ed to the smokey taste you will probably 
l.ike the flavor. . , 

~bile this method of food preparBtion is not as setisfactory as 
canning, it is inexpensive and can du r4uch to p..--ovide against too serious 
loss of food bJ spoilsse. 

Your provinciel Agriculturo Farm hxtension Agent or your USOh 
ProvinciaJ. ~epres~'ltativo ctn supply you with assistanc" in building 
and using a smoke house. 

• 
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TlJ SAY THIT. cPt. VA GA VIT •• • 

TII-i nhling xlr nhi~t d6i., thai tiet :m U'&t, thit, ga vjt Va ca. ri:t 
chong bi thiu thiSi n~u ta khang apdlPlg phll'O'Og ph8.p gin gill chUng, 

ChUng toi da kham ph' ra rlog phll'O'Og pilap di1 liSn kem nhi:t 
va d~ lam nhit ~ d8.nh thit ca ta siy. Tuy" Vi~t-Nam mc;>i ngtWi 
di thl1C hanh liSi phai kha Va liSi mucH ca va thit hang boo th~ ky 
nay, nh11'llg vi thai ti~t tnt U'&t vA cang vi~c khu nwc ch$m ch{'p 
cho nen ca thit thmg bi thiu th5i mit It nhi~u va c6 them m9t 
mui vi kh6 chiu mc khi h~t h1n chit nuVc ~ ta c6 th~ gin giii 
duvc Iau ngay. N~ ta dem siy thit ca mily ti&.g £ng h('; mc 
khi dem phai, cang cuQc kh& nuVc sedlrqc mau chang va ca thit 
se cO mui vi thom ngon h01l va giii dll't;1c tau h01l, 

N~u thit, cli va ga vjt dll't;1c siy til lOd&' 12 ho~c wi 18 Mng 
£ng ha, nhling thl1C phtnt nay se giii dll't;1c liu, hang nam Wi , 
khang 8Q' thiu th5i n~u ta dt 0. chA mat me kha ran. 

N~u ta siy 5 ho~c 6 ti~ng d()ng hi) ri)i dem phO'i n&ng, thit ca 
cling giii dU'gc tau, thom ngon, v~ sinh va hiS duOng h01l la thit ca 
chi dem mu5i va phai kha thai. 

Ta cO the; xay 10 siy ma khang liSn kem miy tY. Thl1c v,y, ta 
cO thC;lam nhling 10 siy bing nhling vit li~u s1n c6 4i dia phll'O'Og 
va khang liSn kem gi c1 ngoai cal cang minh bO ra. Nhll'Og neu ta 
muiSn cO 10 siy hiill hi~u h01l de; co them Igi v~ m,t thll'O'Og m{li, ta 
co the; dUng mqt vai vit li~u mua 0. ngoai nhU' IA g{,ch, xi ming vA 
5ng dan khoi blog kim khi nhll' lA tan ho,c thi~t. Ta chI ch t~ 
mqt ch~ diSt lila ~ CUDg cip khoi vA mQt ch~ ~ gill khoi tl,t xung 
quanh thit ca trong hie siy. Kern theo day la mqt ki~u 10 siy nho 
re ti~n xiy liSn chtmg 500 £ng b{,c. Lo nay mAi Ian co th~ siy 
dU'gc chUng 100 k1l6 ca ho~c thit. 

ClJl 

O -tO ~y aANo 04CH 'HUONG 
TA, cA M~ Il¢ JO YIlN ~ e _ONe p,\.N 0<61 1AM!lANG rON 
""V ZING e _8U6NG SAY s6PIG lIANG 00 ItA 

A !'HOI KHO 131 <HOI II! NIJT HAY HO 

.., _ci!A SuONO sAy PHi.< OlAf <iN 

8 _NGAN «0 <HUNG llANo 00 cO 
lOOI eAN MAT CAO llANo OlAV THEr 

, . 
, . 

Mu5n s5:y cho t5t chUng ta ch ph!i nher ma:y di~u quan trQllg 
dOOi day: 

I! Ngc;>n Itta t~o ra khoi khong dll't;1c nong qua, Ta nen dUng 
cUi tooi co kh6i tr&ng, N en c5 tranh cui co nhi~u cha:t 
d~u nhll' \a g~ tung va g~ thong, ChUng toi th5:y ring cUi 
xoai tll'O'i va cui dwc tll'ai IA cui t5t nhCrt 4i Vi~t-N am 
d~ dung vao vi~c n~y. Tuy nhi~ bih cCr cui nao cO khoi 
tr&ng thay vi kh6i den d~u co th~ dUng dll'Q'c d, 

90 PHAN 

NGAN ICEo 
8UONG sAy 
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2. Gil vi t va d. muOn dem siy phai dtrQ'c rua tb~t sl,\ch. Tit 
•• h ' . • ... ! b b" h" L' . "-ca n:<;>t gan p al cat LJO c 0 ang et. am ca ta can 

phai m6c s'l-ch mang va d.i tui mau doc thee song Itrng. 
Tot han ta nen cit be, h10 d~u d. Um d. Ian ta phai 
loc het xl1O'Ilg va s~t thanh mieng day 3 ho,c 4 phin. 
Thit ciing phai sat day nhtr the. 

3. Gia dm nhtr ga, vit, gil. tiy phli dU'l?'c nhS sl,\ch long, 
fila s!)ch va ch ~t lam doi doc theo s5ng l\I'Ilg. 

4. Tit d dc thu. thi t phai dtrr;l'c sat muoi th~t ky va trop 
mu5i cblmg 3 ti eng &lng h5 truac khi cho vao 10 siy. 

Thjt bo~c d cang siy ky cang kho Va cang ~ dlll!c liu. Ta 
c6 th~ d~ nguyen nhll the ma in ho.c cO th~ niu sup, niu canh 
ho,c niu nll&ng cach khac tily theo y minh. 

Ta phli c{t thj t ho~ ca aiy a ehA kha rio mat me khong cO 
ru/)i ho,c cae cAn triJng khac, 

Thjt siy nao eilng hai cO mlii oi kh6i. Mili vi nay khong inh 
huang gi den phtm chit va gili. trj dinh du&ng eua thlle phtm ca. 

Mot khi ban dl1 quen vai mili oi kh6i, ehac la b'l-n seU'a hl1O'llg 
vi ella m6n thl1c phtm siy nay. 

Tuy phl1O'llg phap ehe bien mon thl1c phtm nay khoog lam ta 
thoa man nhtr dOng hop, nhllng no re ti~n hon va giup ta khbi phi 
m1{t thu.c an vi thiu thoi. 

Nhan vien Khuyen NOng ho~c C5 yin Phai BQ Vi~n Trg Hoa 
Ky tl,\i quy tlnh co th;; giup b'I-D trong vi~c xiy va xU- d\}.ng 10 siy. 

~ ,;0(0 XOO<:X>O:X;X 0< x 
IV 4' V' VVVVXX X X 

>0 cO' QUAN NONG-THON VI; X 
;x X PHAI DOAN VIEN TRQ' KINH TE HOA KY X;X ;x 

;x "",' .vv~ X:x; 
;X~;XX 
~ ;x(>;x(> 
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DRY SALTING FISH 
IN WARM CLIMATES 

MUC:)I vA PHdl CA 
Ndl KHI HAU NONG NUC • • 

DRYING SALT FISH IN WARM CLIMA rES 



• 

~.,. In subtropical or tropical climates it is difficult to cure 

fish, especially if it is to be kept for any length of time. Yet it 
-~. 

is in these 3reas that there is the greatest ne2d for protain, and fi~ 

is the best potentlnl source • 

.,s a result of studies by the duroau of Fisheries (now the 

Fish noo ,jildlif" Service), it \yas found that it was possible to cure 

fish of good quality that will keep for an extended period in tropical 

and subtropical climates. But, it is not always practicable to create a 

fish-curing industry of considerable size under tropical conditions. h 

small local surplus may be pr.cserved, however. In sotH:! localities, 

especially on tho coast of Brazil, ~hile, Venezueln, and possibly in 

sections of ,·,frica therG may be; some prospects for fish-curing on II 

commercial scale. 

The method developed for fish-curing in warm climates is a 

variation of dry salting. It is successful only when tho essential 

are followed closely, and if groat car~ is given to every step in the 

r.13nufacturing process. The location for the drying racks should be on 

dry ground on :') point wher" there is a good sweep of breeze. t.ll 

vegetation should be cleared away and the ground covered with gravel. 

Large areas of ne~by swampy land ar~ undesirable, but small swampy 

patches may b~ filled in. There should b~ an ample supply of fresh 

water of good quality. The use 0: salt watel' dipped along thE; shore is 

undesirable since it is almost always heavily contar,linateti. Sometimes, 

however, it is necessary to use sea water; thiOi1 all possible sanitation 

precautions should b~ taken. There should also be ndequate measures for 

the prompt disposal of all wast_. which should be burned, if possible, 

or at least turi~ immediately. 

Sp~cios ~uitabl~ for Curing 

Not all varieties of fish ara equally suitable for curing. 

In general, the white fleshed, nonfatty fish give the best results. In 

experimental work conducted by the ~ish and ~ildlife Service the best 

.",-
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_products were made from barracuda, parrotfish, snappers, and shark. 

Bonito a,-,d crE<valle, or carang, make dry-salt.,d proou:ts possessing 

good texture, flavor and odor. The only objection is that the flesh is 

tether dark color~d. Fish such as corbina and rObalo make a good 

~duct, but ,re usually in such demand in the fresh fish market that 

they are not available fo~ curing. 

Handline: R,w Material 

Careful handling is requir:d from the mo~nt the fish are 

caught. If possible, they should be packed immediately in ice in the 

round (ungutted), using about 50 pounds of finely crushed ice to 100 

pounds of fish. Sinc~ ice is often unobtainable in fishing villages in 

Vlarm climates, the fish !:Iny be stored in a box with a top, and possibly 

two sides of heavy b~rlap or similar material. The burlap is kept moist 

by dripping water on it occasionally until the catch can be landed. 

~vaporation produces so"~ degree of coolness. 

Gutting is advisable only if done thoroughly, scraping out all 

traces of blood and viscera, rubbing the belly cavity with a small 

aMount of salt, and scattering salt over the skin. Gutting, in which 

the false kidney and son~ remnants of viscera are allowed to remain, 

does not reduce the rate of spoilage. 

The fish should not be allowed to rtl,Jain under the direct rays 

of the sun without protection. If tarpaulins or-other covers are used, 

t.)oy _,ust not rest dL'octly on t~ fish. J~ir circuhtion is essential. 

It_is also necessary to be{)in CUr.lllg within a few hours after the fish 

ar~ caught, es~cially in the daytime, 3nd where ice is not used. 

Dressing and Splitting 

The fish shaul';; b" dressed as landed. First, thay are washed 

in a 40 dGgree salinou:?t"r brine. If a salinollli tor is not available, :1 

solution maci~ of 1 part salt to 9-parts water is roughly equivalent. 

• 



• 

• 

- J -

Washing is necessary to remove slime, loose scales, sand, seaweed. or ; 
" ..... 

other foreign material. The fisi) are then headed, gutted, and split' ::lrr 

after the ~thod used for cod, but first the dorsal fin is removed ~ 

,:ost of til: larg3r fishes. This is best done by ',1aking a long cut 'ti4) 

through the flesh, along the entire length of the fin, and just at i. 

base, on both sides. One end of th~ fin is then grasped and the fin 1a 

pulled away as a whole, wit:, the short bones att3ched to its base. 'lbb 

is much quicker and easier than sawing the b3se of the fin., In most 

cases the other fins should also be removed. In cutting 0". the Mad - ,. ~ 

the line of the gill flaps is followed. The naps or collar bone. are 

not cut off, as this increases loss of weight, makes the fish harder 

to handle, and detracts from its appearance. :. cut is then made just 

above the backbone, on the abdo!l1inal side, cutting along a line where 

the rib bones join the backbone. This is continued almost to the tail, 

holding the edge of the knife blade at a downward slant so that no flesh 

will be left on the backbone. A sweep of the knife througb the rib bones 

still adhering to the flseh removes the backbone, which is broken off 

near the tail. These' cuts must not reach through to the skin. When 

splitting is completed the fish should be in a single flat piece. Some 

of the largest fish, as for example the robalo and barracuda, may be 

cut into two separate sides. After dressing and splitting, all traces 

of blood or meubranes' are relJOved carefully. The flesh is then scored 

to a depth of about one .half inch, ti1e cuts running longitudinally from 

napes to tail ;mct at distances of fro,,} I to 2 inches apart. 

Smaller fish such as mullet, and Spanish mackerel, are split 

mackerel sty.e; that is, the ungutted fish are split down the back just 

a::ove the backbone. Sometim"s the. cut is .nade through the head, which 

is allowed to redain, ,but it is cleared of gills or other offal. 

Sometimes, especially for larger mullet and mackerel, the head is 

first remov.,d. oihen the knife is drawn toward the tail, it must not 

go clear through th" skin on th" other side, so that the fish 1s cut 

in two pieces near the tail. The fish should Ii" flat in One piece. 

Xn splitting Spanish mackerel and other fat ,fish, the backbone i8 cut 

; . 
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out nearly to the tail, where it is broken off. The "black skin" fouOd 

in the bellies of mullet and some other fish is best removed by scrubbing 

with a piece of coarse canvas or sacking. 

Brininq and Salting 

The fish are soaked for 30 minutes in a 40 degree salinometer 

brine, then scrubbed a~ drained. The principal object of brining is to 

remove traces of diffused blood from t;.e flesh, rut it also makes the 

flesh a little fimer and easier to handle. " third reason is that the 

fishes of warm climates 11ave a quantity of slime which is "cut" better 

by brine than by fresh water. At this point th~ fish are inspected for 

proper cleaning. If the backbone has been allowed to remain, a slash is 

now made just under the bone to obtain better penetration of the salt. 

,/hen the fish have drained from 15 to 20 minutes after soaking, 

they are ready for salting. Tha fish are dropped singly into a shallow 

box about 3 feet square and with sides 6 inches high, the dimensions 

vnrying according to the average size of the fish. Salt is rubbed into 

the flesh and the fish are dredged in the salt, paying particular 

attention to filling all cuts or slashes \lith salt. They are then 

lifted up with as ~uch salt as will cling to the bodies, aj~ packed in 

a vat or tub. skin side up, arran:.)"" in even layers with a scattering 

of salt on each layer of fish. :':3ch layer is pac!<ed at right angles to 

the one preceding. Tha top layer is packed S!dll side up and more salt 

is scattered over this layur than the others. The total a'llOunt of salt 

used should be from about 3U to ~~ pounds a 100 pounds of fish. Fat 

fish require SOillel'lnat mON salt than lean; large. thicl; fish mora than 

small. In salting the fish a dairy-fine, or paclwrs fine mined salt, 

with the lowest possible p<ercenta0e of impurities, has been found best. 

C01JlClOn s~a soltis 'dore apt to cause redde:ling, but if it must be used, 

it should be heat"d throughly by bakin,.<. Coarse salt pit's ,the surface 

of the flesh ahd does not dissolve so rapidly. 

Brine forms naturally through th~ extraction of moisture from 

• 
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'the flesh. ileights are placed 'on top to keep the fish under the surface 

of the brine. A saturated brine should be added if sufficient brine tq 

cover the fish has not been formed in 3 hours. 

Dtying 

The salting shed should be light, dry, and as cool as possible • 

The fish are kept here in t;,e salt brine for a period of 48 hours. The 

fish are not "struck through"; that is, the salt has not penetrated " 

completely, but after considerable experimenting with varying periods. 

it was found that fish ab$o~b sufficient salt fo~ curing purposes in 

an average of two days. 50,~e fisil, especially the smaller ODe, such as 

mullet, require only from 24 to J6 hours in salt. On removal from the-s 

salti,~g vats, the fish must be scrubbed in brine to remove all traces 

of excess salt and dirt. After draining for 20 to 30 minutes the fish a 

are ready for the drying racks. These are frames of wood, covered with 

chicken wire, if availabie:, if n~t, with an openwork screen of bamboo 

or cane. 

Oxidation, rusting, or sunburning sets in immediately in warm 

climates if drying is carried on under the 'ect rays of the sun. 

However, if fish are leept ihad(.oti, in a breezy location, they will dry 

well, with a clear color, anj will not oxidize readily afterward. For 

this reason, a roof must be erec,~d OVer the drying racks, and the whole 

drying area located so that the "laximurn a·.l.O'~nt of breeze will sweep acr 

across th" fish (Sec illJstraticn at baginni~~ of article). The fish 

are first laid out skin side down, but arc turnild at hourly intervals 

or at least three or four times durbg th" first day of Jrying. ' 

Handling During D~ying Period 

The fish are g~thereG up &nd placed under shelter at night, for 

two reasons. rirst, if left spread out in the damp night air they may 

sour or mold and will certainly take much longer to dry. In tha second 

place" moisture is 'sHeated out" while in a shelter protected from rain, 

fog, or drew. The fis:l are stac:'ed in two rows to each layer with the 

tails to the center al~ the napes to the eGge of the rack, skin side out 

\ , . 
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except for the top layer, on a low slatwork rack about 6 inches high. 

The stack is covered with matting if there is any doubt that the shed 

is not dry enough. deights are placed on top of tt,e stack to press out 

additional moisture. Additional waishts are added each night as drying 

progresses. 

The time for drying depends on weather conditions and the size 

.f the fish to be cured. It is, therefore, not advisable to give the 

exact length of time required for air drying. Due to the many variants, 

such as changes in weather conditions and size of the fish,tba time 

required for drying must be determineJ by the curer through practical 

packing operations. The fish may be considered cured when no moisture 

is apparent on the surface, and a thumb pressed into the thick part 

of the flesh makes no impression. 

If the weather is still, especially during the first part of the 

cure, a trench should be dug along each of the two long sides of the 

drying roof. rires are built in these pits, which are then smothered 

to form a smudge with green coconut-leaf ribs or husks, or branches 

from aromatic shrubs. This drives away the flies which would otherwise 

infest the fish flesh with maggots. If humid, still weather sets in 

when only a few hours of d .. -yinr;; are needed to complete the cure, or if 

the fish have been pressed and repre&sed in the kench (stack) for 

several days and no change occurs in the 'leather, so that they can be 

air dried, the follm'ing method of drying may be used : 

Light, movable walls of matting Jamboo, or thach are constructed 

and set in place to close in the roof over tha drying racks. Low fires 

of materials s"ch as dry ccconut hus::s or dry har';:ood are kept going 

in the'pits so that there is a clear fire without much smoke. Doors of 

the dryin'.; siled are left ope,1 i l1 t:1e direction of any air movement. 

The fish arc spread out on the racks and tLrned regularky every tWO 

hours. The fi:;:-es must not be allowed to blaz:e. and the t"mperature at 

the level where t;1e fish are laid out should be less than 100 degrees 

F., o~ th~ fish will be scalded. If a thei~meter is not available, a 

good ~ough t~st is to str~ch out a hand amony the fish, and if the air 

feels distinctly wann on tho hand, the! tamperature is too high. 



- 7 -

Handling in Storage 

Dried fish should be stored in wooden hoxes lined with tin plate, 

metal foil; 0:;:', failing these, with wax pZt;>er. They should be inspected 

at regular intervals while in storZt0e. If there has been a ~riod of damp 

weather, and the dried fish show signs of ooisture, they should he given 

a few hours of air drying. If signs of rust or mold appear, the fish 

should be scrubbed in a light salt brine CO<ltaining so".e vinegar, then 

spread out to dry in tne air for a day or two. 

.' 

NOT;;:, The foregOing GEterial was digested from Curing of Fishery Products, 

Research :J.eport No. 13, Fish 3nd iliL:ilife Service, United States Dep<tt't8lent 
~- ... 

of the Interior, liashington 2::>. D. C. ThiS digest may be reproduced 

provided that tile ahov" 3clmowiad,;ments are included. 
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MOOI VA PHJI CA 1:01 KHI HAU NOKG N\.C. 

T~i nhUng nai thuOe vUng nhiet doi ho~e ban nhiet ct&i, ngurri ta 

kho gi~ duqc ea l§u b~ng each @uAi ho~e pOOi. Tuy nhi~n chinh toi nhUng 

vU.1g miy con ngltJi 1~'L cBn ehht po rll ttl in nh~t, va di 19i 1.1 ngul!n 

eung c&p ch~t nay nhi~u han h~t. 

1; , , .. "'. (L. Theo ket qua eua nhung cuOc nghien c~~ cua Phong Wgu Nghlfp ~y 

gid 99i 1.1 S~ Ca va Thu RUng - Fish and ;/ildlife Service), ~ Hoa HY, 
nguUi ta kharJ ph3 ra 13 ngooi t3 co th~ ph"i cll aagiu. dl.Qt: Hlu toi nhUog 

vUng nhiet doi va bim nhift dOi. Nhung 14p mOt ky n;;h~ pooi ell tr3n mOt 

qoym6 cta.,g ka-tron~-nhUng di~u kien nOilg nl,lC kh6"9 phii luc mio cung 

dfi dang. Tuy nhitl,lngooi ta vtn co thl gfn \tiu. nh{i,lQ sA th~ng du nho 

nh6'tOi dio phuong. T~i mOt vai ~ thi,' nh~t la'd9c theo bO bian xu Sa 

TSy, Chi Lqi, Vene~uela, va mOt vai khu V1JC ~ Phi Ch8u, nguUi 

vong thl,lC hien cling cuOc phcri ca tr@n mOt quy m6 thuong m@i. 

, 
ta co hy 

?huttng phap sang t<).o ra dJ gin giu. ca t~i nhUng nat khi h4u nang 
nl,lC la IAi muAi rl!i phcri, thay dai it nhidu tuy tUng nai. Cling vitc nay 

cht thanh ty-u khi • .h&c,g cib thi~t y6u d',O'C theo dung, va nguJi ta ptJi 

hh sUe cgn trong t:;:-on;;, IDOi <;;tai cIQan. Nat c!:it !\h~-n:; trang pool phii la 
"Lit :&. ",.,. 10" ",,, ,. '" coo c;at khb rao co 0io thoi kha "lOnh. Tat ca cll~' clh phai d1,O'C don cho 

s~ch va mit ,~t phii Q,,"C1C t:c~i da s61. :hU-ns khu Vl,IC d~ l~y rOng ~hbng 
n$n dung, nhung ta co tha l§:~ kin nhUng vUi'cg sinh !lty n116. rJcri lanl viec 

'. ~, - kh" "d ' , v h~ d".! b' ~ ~ phal S3." l1lUC n;ot. la un'J n .. n un!) nl.'Oc IIIQn t am qua 9C >.IV len Vl 

n~JC nay pogn nhi~u nhi!m dOc. Tuy nhitln dbi khi ta c~n phii dung nUuc 

bian; trong trt.rt7n. Clo ta phii c'iu. ciun; nhUng c.'i~u kien ve sinh. Ta ptJi 

co nhU-ng bien phap thlch d;ng CIa loai mau chon~ nhUng r3c ruai, nhU-ng 

th~ O<lY, n~u co tha diPC, ph~i "em "At di hQac it nh~t cung ph:i oem 

6 h" So ~, , , .. Khu"G p al tat ca cac lO~i ca co the ph~i 

10ll-i ca n;)c va t:-t;ng th. t -:em 1;1 nhUng k~t q~a 

cilJ9C. ThSm:; thuUng nhU-ng 

tAt dfilP .,h~t. 

• 
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... .( " , ~" ... 41 .....,lo" Trong nhung cuOc th1 "ghi~m CU) ;',7 caill !.'JU:. r:hL'Tl9 san pharo tot 

nh~t C1.fJC thvc hl.en btlg c; nl~htngn 'I en Anh vii,. ca VI.r.lC f c~ a4P. Ca 

"BonJ..to" va IfCrev311en hQac uC~rans:;tf, t~o tha: •. 1 .1htin;.:. s~n ph!m ~;)u&i -kh8 ~ ... -, 
san thlt va thcnn tl~on. 8ht phai co ,~et c:i~u 1.1 ,-en thit. dlU.ng ca nhu' 

"Gorbina" va":(oba10" Ge", l\1i met s';:n ph~m t~t, nh\.'Tlg vi C:\.rJt: qu; ua 

chueng t.~!l t;'i t:-u: ~ng c~ tox:ri dl" khans th~ mua (J mu~i vi pho-i duqc • 

, '. (.," ".. '\. ...,lo I.' Jo ' . "Lay 111C l;la.1. b.lt CJ. ta d3 phai la~a c;nil th~n. r eu co the dUQ'Ct ca 
h ~. len 

, , 
iIS'..l:.'~n " p 31 • ~JC t!"o;.:~: crcrc \.'-1 Cll con (kh/lr:" m~ 0lJ.~.g), dung chUng 

1<1 
, 

" 1l0hi~n 
, < 

, 
25 f lut:tC (,.::! Itho C,10 :)C ::1 ca. vi \. .. ... , , .( 

; >"hun<; lang (~anh ca kh1 'hOu 
non.;; n\.rC nhii!u khi ,,~u.Ji t:, khll.'9 ki~i.l (.ei'lC nwc d;, nlln "gcrai ta co th' 

chCra c; trOllg ~t c;i t:)U"c. co nfip d$y va ,,6u co tha, lot hai b4!n h&ng 

bitng vii b6 day ho')c v~i tuc.m-; tI,r. T~m v,!, b~ olIic <:;iu- ~,a b&ng cach 
,. • 't. "',,, , \. '\. , , .£_ 

th1nh tno:!ng do .1tr,JC v:>o ctlo C~n khi Cil me ca GlI;C GL-a 13n bO. riu: Jt: DOC 

Lht nl!n ,.1A c~ i<lll ta co th.t L; d:~ 13lll til\.rC Ky. c"o s~~h h6t· 
ttl' .. '", ",." " ,",hung vet m:lU va ::-uOt ~:.n, S:lt b~n tro,~, bll"9 C:l VJi ,~t chut oooi va 

rfic hll.!6i kin l;,p Q;J. :.~u ,,~:JQ ,,~ sot 10i chut ru¢t (Jan thi c; v!n <iI. hu­

th~ i nhU" thtrfng. 

che phU'. ;.£u h' 'I" .:.. h' , h ~ . e ;1n~' t uc ~l ~il3.C d:;~ cne ,J u, to ~h3.i trlEu; te dun'} 
, . 

b~ val 

u~ .::~ nht1nS di::'h ng~y 13n ll,'h ca. CSn ph~i cia c..,5 ~ t~1~' .' " . 
<..0 i13 .. ! "e 

.f c.' "," .. 2 \. cho khang .,h1 lw thllng. S;::u khi bat L.Lr;(C ca V31 scicr, t:l cung can phai 
I. ,," ,," 

b~t c.;~u muoi ng3Y, r,h~t 1:1 b"H nr;ay. V3 l"i 7 nai khang co nwc da. 

, , 
~; csm 130 bj phai QU,C danh V3.y 

trong ,;u&c wu~i 4Q cO theo diem de k~. 
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N~utn 1:116"0 co dill. :'0 !{6. tu co tha .Jhl! mCt phttn mu&i v'.Ji9 , . 
~ , 10 .. ... 'to.. '\.. ,} .. • ' , 

;>hiln m.rx cie dU:1~' ·th:,:), >,un. dU'"re. 30' cii ,hai J:L13 la Ge lam het dot ea, 

v~y c5, cat, rllu, ho~c nh~'Tlg eh~t; hac. ,;;:lU QO C3 <;'llIifC chSt ",'iu, Ina bvng 
.. '\ ... , .. , , 'La. 

va xe d.,c theo Xtl1Jl1g son£; theo phU':m,:: phap laul C3 thu, nhun'J trU'l'C net 

h " .. ", k' , 1 ~ ,,~".. h" l' k"'~ ;> al C:lt bo cn 'y v ung tl~u'"g CO,l ca lern. \..uch cut .hClY :, at a .,La 
.. ..... '.. '\" .." 

mOt 0t11Jng dai van thit, uQc theo c~i ky, nsay a sat,duol eh~n ky, ea 
, .. ~" ..,,, .. "' ... 

h:li blln. "au ,:0 Cot! c~;jt ~t ~~u CJi ky VCl keo C"l eili ky r3, va IIhung 
.. ,< " • ,~ , ,,' t. ' If xu::m(, n,::ln Qlnh cr C'l~tl \>1 cung th<lo' r'l lUutl. ~= nhU' the ffi3U h'rn va de 
, " If .. II"'" '.. h" hJn la con (J che cn5n c:)l kyo PMn nhieu c:? nhung cai v~y kh3C cung p a1 

c~t' b; l.i luan •• :.u6n dit b6 du c; til phii e~t dQc theo l,;,p mango Xuung 

ca ca n(','Uy@n khang c&t vf l:lm th~ thiet c~n; kho X03, tr'; con CD va 

lam cho no xun l~i ch5ng ra'hlnh thugi C3. ~au ~o c~t mOt ~L>ting ngay 

~n tr@n xucrng s~ng, phi a tron[ byns clQc theo chS xuong SuUtl dlnh vai 
, . - '\ . 

xU'CFTlg sling. C~t nhi! t:l~ cho ,;"i gttn sat Qu6i, lU1h'dao n;j':l xu~ng phla 

duUi ~ khllng con ehut tht t nue dlcll ~ xU'JIlg s6ng nUn. 'Ta dU'a IIIQnh nhUng 
, .. .. .. ... <C '\ ~ (. ... ~ " nhat'dao qua nhung xucrng suun ~y con dlOh vao th.t cat rcrl xuung song 

ra va b~ xuong s~n9 ~ ch6 g~n ,.u6i. Trong khi e~t nhUng c;u-mg nily ta 

h " , ~ h'" ' 1'1 '1' d~· ' ,'. k' , .j al. sur e 0 ",,10 c.ung P ;;un vao I.l'P a "",n ngoal. ;;,au .111 lte xong, con 

ca ph~i th:lnl'l ,net Eli~n9 ph'l'ng. -lOt vai 1001 cn lOn, tht d.,' nhll.",;obqlo" 

va "d;:rncuda",' co tha c~1: t 1i ra lam hai i .. ~nh c.uvc. ;hu khi !::anh yay 
, ' ... _c. " .. " " "." '\ '\. . V:1 XII C'1, ~t ca nhung vet mau ho~c nhvng mang mong ph-,i ct'.1qC lo~i be) 

:. , " .. ~ , 
c:m th~n. ,;;au ao thi t cill;{e kh." s'!u chung han 'dOt phlln hy, Ilhung duung , 
khia n!m dOC tu du ,~n c\J.6i v~ c-:lch nh'lu t..r n·~i ph~n ~wi ci~n :) phAn 

.. " " .j. .." '\ , hung C:1 nho,Mll la c,~ tioi V'l C'l thu r'y·.;hn-.. h:l,. -':\QC xe theo 
'~' .... ,. ~ .1- . .[ 
kit:u ca thu, nh:"3 ln, eel chua .iO :=uOt c.\!;<e iliO xu6i phn 1un!:) ngay Mn: 

tr~n xtnn,; s&ng. Co kht ngU'Ji t'l rna 1uan c~ d~u, ~u khlln\; 1u~n b~ c;~u 
, h" , h" 'h~' ~ ", h' C' , d1, nhu1'I0 p 3l. v:,:t et man,. va " Uflg th:.r de h\.l' thoi ,( ""c. 0 khi. 1l()U'.li 

t3 c~t b~ ci~u t~Uoc ti~n, nh~t 13 c~ ~~i v~ c~ thu Ion. Kh~ keo con da~ 
s!n a'6n c:u6i, t3 pn~i dl..'a con d;lO xuy~n qU:l C'1 hai 1&P da tr~n lung 

.. ,..... " ,,'\ ..t ,. '\ 
cung nlu.r dU'Jl buns; •. 11 C:1t con C:l 11111 h31 (J' \;:!n C;u6L Con cn pha:;' (; • .rgC 

i>anh th~ng thonh <:JOt' "ll.~ng. Tro '>I !.hi x~ y; thu T~y-i.:::" ,,'1'13 nollc nhUng 

c; nhiau mO khac, xuong 56n9 uv-x c~t ~ li ~ g~n, duai. 

.. 

• 
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LOp "da den" th~y ~ b\,mg C:i aAi va mOt vai 10qi ca khac co th~ co s,ch 

dUQC b~ng mOt mi~og vai bA t~o rap ho~c mot mi~ng khA tai. 

, 
CA 

Ca dtr.;cngSm chunc; ;;0 ph~t tron9 nubc muAi 40 dO Di&t dO 11.'. sau 

0'0' "'- h' h" ~lo, " ,..t( ~ ,f h '\ ~ A .e_ ' w 
u .... c c. a SiiC va ue C,10 rao nuac. ,<Vc ... lC .. COln cua Vl"C ng<uu nUQC 

". " ". h h" .. ' .. .t I A ,:. I ' ...". ..J. " mUOl 1a rua SyC n \..t"1*;g vet j!!aU con 01n I tTt:j~ ill.ln,1 cat' va cung ae lam eho 

thit cUng han va ",6 lar" ',O"n. !..y do thlr bn 10 ell ~ nhUng nai khl Mu nang 
, " .. , ,~'\, .. , .... 

n',l1: co met so nhot (In r.wc ,,,uoi de rU!) S9ch hCT!' .1a ntro'C thUO'llg. • • Tot luc 
.. ,., ~.) ~ ~ 

nay ca OLiqC scat lOi xer: (a SilC!) ;1:11: cr,u'G. i'eu xutrng song dl.!Q'c giu: 1,i, 

ta phai VqC;, mOt dt;ar:; d".{,.i Cal }:L'Ui1·:; at lau6i J~ th~Jl han. 

Sau khi 
, 

4 ' mu6i d"vc 
, , dt , , 

tu- 15 d6n . ca ngam muc vat ra va r;)o nuac 

phut" 
, 

th~ ca, ca muAi ou"Q'c. Ca ~ 

tu..g con mOt van mOt 20 ta co eli. ouvrc bo 
, . 

thung nong vuong v&" m6i blf chUng mOt thuac ' . ~ 

thanh xung cal VJl nhU'i.g 

quanh cao 15 phSn, kich thuac t:l"Y <:I6i tuy t;leo khuon kh~ trung bfnh .cw1 

ca~ f~~u..oi ta (~t con ca ita;) ~ai tr~n rnu~i va sat mu~i vao thit ca, phai 

can tMn cho mu~i d~y vao r:!tL'''" ~h6 khia ho",c rqch.. Sau 6:0 ca dUQC ril'Iic 

ra, d! !nubi dtnh can-: nhie'J c~"0 t~t. vu x~:) ch(it trong mOt cai' thWIg 
tit '. A ... I ~ • ... ~ , /I ' hay m.,.t cal ch"u, fJ:;lt co de; h," t::en, than;1 nhung lap deu nhau, Cll xong 

mOt lOp ca l~i r~c w~t lOp mu6i. LOp n9 QU}C x~p cheo vai lOp kia. rang 
sA muAi dem dung ph~i tu 30 ci~n 3~ ki cho mgi 100 11.1 ca. Ca nhi~u roO 
thb m;;o c~ .. g c~n nhH~u mu6i han 109i dl gay; ca lao hooc day cgn nhi4u 

'auAi ron ca nh~. ',1.1~i ca G\ln; mu~i "'~ t;n nhi~n nhu bOt va it Ian chit 

ban thi t~t nh~t. lw(li l~y ,; nwe bitn tht.-:tnc: lam ci~ ca. nhung n'u bO 
b " h~' .' •. ' u"c v a ~ "\.lny t,u 

roOt con ca 16 chS. 

... ,,, • 'II. 

p:'3i C::em railS trINc. ,.\uoi tho t,m ch4ul v;:. lam cho 

T\1 nhi~n ch~t &.: ; thl. t co" ca Ch3y ra tilO thanh nlhc mubt. P~i 
..... I " ~" ... '.' " .. dung nhun~ vet nons; nero d!! Siu ca c"iru dWl ntrO'c InGn. Neu sau ba tier.g 
~ '" , 11 S " '. ~ I..'." 6:ong ho f.1a nucrc van ch·.ro 13p kl!l c'u.,."C cn thl ph:!! pha muol val n1.lOC va 

d~ th3m vuo. 



- 12 -

, ~ ... " 5t " ' 1.~, '\. I....' Cai leu dung la.'1l cho fiuoi ca pnal sang sua f kho rao va cang mat 

~~ cal~ t6t. Ca ph~i ngam trong nuOc ~~6i 48 gia. Tuy mu~i nhu th~ ca 

ch'ca ciuqc th~.J ky; Wihi;'; - la muAi chU'3 "g8m vao h~t, nhung sau khi m~t 
....... ('. A". , • h~ t' .. · . d " .. k' '. nhieu can£!' ph:.! thl ngh1";" val n ung nal \,;~an a::. ,,~an hac nhau f nguul 

, , ... • ... - .'" ,I '\. " Jo "'. h ta khaw pha ra 13. truns' .nr,:, trong hal n,)ay ca il'Jt au Iiluoi de kho1 \I' 

th~i. iriOt vai lOiji ca, ,',hAt la nhtmg c; nhJ nh'.I c; d(ll, chi cdn tu 24 

., -' " A L - "~ "h' l~ k'" ,~ th' " , h~' Clen .j..; glO' i";~:Ul" LlUOl cu,·,g ~U ••• 1 8.y ra (";01 rll)ung ,,'..lng illU01, ca p 81 

dUQ'c CO ru3 t~'on<; nl:":-C l"u~i $~"Q-:: s"cr. :nu6i du- va chh 05n. Sau khi d~ 
tu ~ c;~n .3(; phut cioo rao m,/lc f c~ co th~ cl~t 11\" ph(!n ohJi du-;rc. Nhling 

h
fl .. .. ... , ~ ~ , "" • ... (., , &. , ... 

p {;I'n nay la nhunS' cal knun~ go co carlg g:U1y l!i~t enG>; neu khong co thi 

dung phen thu-a cia" b~ng tre ha:' may c~n'J <i'.1::;c. 

Tlli nhling ncri khl hQ,u non~ nlJC. n~u clem pooi c~ ngay ngoai n~ng 

tht ca lap ttic bt hI: thAi ho~c chay n~ng. ;,~u c~ dUQ'c da ~ ch6 co bOng 

ra.n co gio th6i. ch~ng sa khl) ki~t vat ~t mau 

kh6ng d~ b~ hU'. vi ly do miy. ta phai d\jT'g mOt 

""":71, va toar! th~ :chu phJi ph~i c>;,qc G~t ~ ch6 

hlnh va). Ca trl.';c h~t phai G~t phia da xu~ng 
--. ... ( ~ ~ '\ '\ ... 

Ql.VC dcr l~i, ho~c It nhat cung pha~ do ba ho~c 

CI~u. 

TRONG KHI poor 

." .. .. tucrl sang va sau nay 

cai mai che nhling ph~n 

co nhi@u ~io th~i (xem 

dl.iui, nhung mSi gia phai 

b~n l&n trong ngay phai 

Ban d@r:1 ca ph;i duqc thu g,;m v~ c~t trong nha Vl hai ly do. TniYc 

h~t, n~u cIa d~i r.3 nboai trai dem ~l.l utTt Chun~ co t~1a chua ho~c mAc va 

th nhi@n ph~i Hlu mai khO. Pai ntr.l. nhd d! trong ;'lOa khOi b~ mua ho~c 

sucrn" ~'ia n~n chat ilia co th! ti ~t bOt r:l dUqC. C; du-:;c x~p m6i lOp hai 
",,_ ... • ""''''A- '.' .. hang, QUal qu~y VQO G1ua va c>au qu3y ra ngo~1 mep khung. Khung nay n@n 

.' .) ~ ~ ~ , -...' A ~ " oong bang noung thcmh go >:long Celch mqt ant ChloT\g 15 ph"n. l.eu nqhi n~J'3 

la can l~u 5m uOt thl phai l~y chibu phu 1@1l d~ng ca. wt tMiJl nhling 

v~t no:ng l@1I trl!n u:~ng ca d~ ep cho bc,t chh !". Dan dl!o,j di c:ing kha 

thl cang nen b~ng nh~g dt v~t n509 han IOn. 

Thai gian cdn thih d! ph::ri kh6 tuy thuGc ~ t.'1ai ti~t va tuy theo 

ca to nh~, Vl th~ cho nOn khall<} thg dU'3 ra mGt thai h"n nh6t <Sinh d~. 
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v£ co ilhittu y~u tA thay ddi nht< Iel thai ti~t va ca to nh~ khac nhau, . 

cho n~n thai gi3.1 dr, ti1i~t d~ phJi kha co ph~i do ngooi pOOi dj.nh sa;i. 
khi thl,l1: han:'1 it l~n+ c& , 

tog co 
, 

dAu vA;: .\ co (]J'~I u&t, VCl l~y 
, 

ngof:. 

cOl 1;1 kha hgn khi nhin ~ ngoai kh~ng 

tilY cui §n "I;;nh vuo chli thj. t day nhAt ,; 
~ 

khong da 1.:;i d~u v~t 
, 

cung !lao. 

.~u trcri b 1Sr.<; khang gio, n~~t l;:, ;,hi moi btlt du phO'i, ta 

ph~i <tao dQC theo :1::1i ;)·~r r.:!ii ;;lii i:Jen ;,lgt cai 110 dai. Tn dht la dua, be 

dua tt.'Ui, ho:;)c c~nh c1y t:cu"c 10:;li :J thar.) trong nhUng h6 noiy r~i d$p 
ttlt ,,1 d~ t~o ti,anh n{L Ian khoi day C::;c. Loll:: !lht< t:,~ t3. se dudi dU\1C 

ruSi, b~11~ knons C:·l~n9 sZ 13.r,1 C.l.O c; co roi V3 hu r;J~t .. i!~u trOi qU~y ra 
... .' ~ l' ,~ .. .( '\ ~ ", If)D0 glO v;]. ar.-. thap t.cn;;; k~i Cln Car: p:tO'i th3iJJ It giO' nua , ho~c neu C;l 

duqc :"", di ~p l:)i mL 'Go.; tb1"9 (d~ng) nni€u ')Cay ",a ti)ai ti~t v~n' 

khong tiny "di, k:-,oi1\) t'1~ ,160 ~""' ra "0"9 gio cho kha dU\1C th£ ta co 

tna alJ d~n0 phurTng ;::.h~) ~(~1' s3.u nay: 

- .. ... ~, .,) ... 
1a l-'l.":l nhL'nr t::>.1 H~p n;1~ oa'-19 tre ho.,c tr.lnh de,,, _1 dam 1~1 
".", ~ , ,. • ..,. IJ: .."" .. 

dU\1C va Coot g~n s:!t hI:!l ::'k. troL nhtl'l\', cai phcJn poO't va dot 100 r1U riu 
.. fill' ........ ... _ "!!It "" 'l. '\. ...,," 

bang ohun" v~t li~u I'.hu- b ;:;~ d\hl !nu ho}c CUI no trong nhung cal ho. 

r'hung ;di g1u cho lui "':I"g chay 1';" qua V:l n. i~t ~ 6 chg bay ca ph~i 
(.":"'1' ""7, d",- n1'..u k,"-oAn·. ' - ". _It l' . ~ 'h~ ' ... ' thu' bi:\u • ..... v v 1.(. 0;;: .. .~ c:::: S2 11. prl.Onf; en. l !t:t.;. l( UI1g co Han e 

/I' ,. " ,... .. .. ~ l ,. .. ~ .. 
t:l co r.!~t cach t:,1.f SJ Sin l:J cL.n b"m tay VeO cho d~ ca va neu b.m tay 

th~y 00719 t"i l~ nni~t dO C30 Q'J3. . ) , 
CII T DG Dt<i,H 

C; ba ph~i cat trong nhUng thuog gg lot thi~c m~jl\'" gi~y kim 

khl: ho~c, ;leU kh8'''J co nhw,g thrr do, thi lot gi!y sap. Trong khi c~t 

thinh t:10~.-'C:; ~Jh~i Xer,! l.;d b8n. il~u gOp t:1c1i ky 3m u&t va C3 kilO tr~ng 

co v~ dm, t'! ph~i de .. hong ngdi gio it ti~"g d6,,'J h6. i~u th~y diu 

16c, dAr.! h05c vh Ll~C. ta ::>h~i CQ di troo5 "LIDC r,''lAi pha loanS co tMlrfl 

.' d' ... t~' ~." h h ' Cil: It .~, ro~ ell rCl PIIJl. m"t ::lY J.i ngay .. 

o 
C 0 

o 




