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Effects of Planting Density on Population Structure and Yield of Okra
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Abstract: This experiment investigated the effects of six different planting densities on the crown structure and yield
of the okra population, with Green Sheep Horn of okra as the test material. The experimental design employed a ran-

dom block design. The results showed that the indexes of population crown structure in the C (45 ¢cmx60 cm) density

treatment were better than those in the other treatments, and the yield was the highest.
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