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Table 1 Analysis on nutritional quality indices of cherry tomato fruit

i H I Ak 4Bk GEA1S A5
Ttems Pantao Jinzhu Lyubaoshi 1 Heiji 1
K4/ (g kg FW) 915.72+4.16 a 881.05+11.27 b 900.11+8. 54 ab 901.46+2.01 ab
KAy /(g kg ' FW) 46.43+3.46 ¢ 62.8643.65 a 54.3543.34 b 56.7843.23 b
ME /(g kg ' FW) 8.7440.62 b 11.734+0.54 a 12.08+0.82 a 12.724+0.78 a
HLAE NG/ (g kg ' FW) 1.3340.11 be 1.2240.10 ¢ 1.4540.13 b 1.6340.12 a
MW/ (gekg ' FW) 35.724+1.28 ¢ 55.37+4.30 a 46.94+4,18 b 41.48+3.87 be
Al E R/ (g kg ' FW) 5.33+0.22 ¢ 4.12+0.23 d 15.8640.40 a 10.8140.30 b
BHIR L 6.474+0.74 b 13.75+1. 14 a 2.9740.36 ¢ 3.88+0.35 ¢
F 1%/ (mg-kg ' FW) 57.0947.43 b 12.83+1.66 ¢ 4.7140.74 ¢ 82.64+8.25 a
£/ (g kg ' FW) 0.99+0.10 a 1.074+0.11 a 0.702£0.05 b 1.0040.07 a
#iH: % C/(g-kg ' FW) 0.62+0.06 ab 0.6940.06 a 0.5540.05 b 0.63%+0.05 ab
HI /(g kg ' FW) 8.5140.87 b 13.8240.98 a 8.63+0.76 b 8.67+0.65b

FE R —47 R R /NG 58 7R 22 Sk B B 3 K F- (P<<0. 05) . T

Different lowercases in the same row indicate significant difference( P<C0. 05). The same below.

R EMBEHRTHRTESESN

Table 2 Analysis on mineral element contents of cherry tomato

i /(g kg 'FW) i/ (gekg'FW) 5 /(g kg 'FW) B/ (g kg ' FW) MR/ (gekg ' FW)
Varieties Na K Ca Mg Total
1% Bk 0.34+0.04 b 3.83+0.09 b 0.10£0.02 b 0.12+0.03 a 4.39+0.13 b
4 ¥k 0.4240.03 a 5.0740.21 a 0.1740.03 a 0.1740.03 a 5.78+0.18 a
GvEA 1Y 0.4640.07 a 4.74+0.16 a 0.14%+0.02 ab 0.13+0.03 a 5.5240.17 a
W1 0.43+0.03 a 4.7440.28 a 0.15+0.03 a 0.13+0.02 a 5.4740.21 a
2.2 AAERRENSAMEZTYRTESEN B 2% S BE R (Gln) L 8 2 R (Trp) . K4 Tk
=57 Fie (Asn) FIK BE 402 (Cys) s b b il S S W 7

HIR 2 WP DU 4 MO I £ 20 W gy e Trp, o 3 R 5050 h % B0 4 B R

A1 1 SRS S B R 2 RN . _
R(Met), 4 B, B & R (Glu) f1 K 4 &

W TR MR OB B A T ks er e A R AR R (Gl H
fig (Asp) & & &, Met, &% Z % (Tyr) F i &

FA LS B 1S RS, Bk SR S A e

AT AR B 1 RS, IR (Pro) &/, &R FLMR B & M5 & FE MR
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mESWHLESGFEA 1 S A 16 f, /) MLTEAER S ERAAEER.
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Table 3 Analysis on kinds and contents of amino acid of cherry tomato fruit

SRR TR A X R F /(g kg FW) Contents of amino acid
Kinds of 5% Ak EE7S GEA1S A5
amino acid Pantao Jinzhu Lyubaoshi 1 Heiji 1
Asp 0.82+0.05 ¢ 1.7940.11 a 1.1140.09 b 1.1940.09 b
Thr * 0.2140.03 b 0.3640.03 a 0.2140.02 b 0.24+0.03 b
Ser 0.30+0.04 ¢ 0.58+0.05 a 0.27+0.03 ¢ 0.4040.03 b
Glu 3.9340.18 b 5.7240.21 a 3.90+0.19 b 3.38+0.17 ¢
Gly 0.2740.03 be 0.5140.04 a 0.25+0.03 ¢ 0.3140.04 b
Ala 0.2540.04 b 0.4640.04 a 0.2640.03 b 0.4640.05 a
Val * 0.3740.04 b 0.5940.07 a 0.3140.04 b 0.3740.03 b
Met * - - 0.044+0.02 a -
Tle * 0.2540.04 b 0.44+0.05 a 0.24+0.04 b 0.2940.03 b
Leu 0.4340.05 b 0.744+0.08 a 0.4140.05 b 0.4940.04 b
Tyr 0.1540.03 b 0.2540.04 a 0.1240.03 b 0.1540.03 b
Phe * 0.3040.04 b 0.4640.05 a 0.4340.02 a 0.1840.03 ¢
His 0.3740.05 b 0.6340.04 a 0.38+0.03 b 0.43+0.05 b
Lys % 0.2640.03 b 0.3940.04 a 0.25+0.03 b 0.24+0.03 b
Arg 0.2540.03 b 0.3140.04 a 0.1240.03 ¢ 0.26+0.04 b
Pro 0.19%+0.02 b 0.284+0.03 a 0.132£0.03 ¢ 0.15%+0.03 be
B TR S it 8.5140.31 b 13.8240.48 a 8.63+0.32 b 8.67+0.34 b
VT LR B 1.8240.15 b 2.9840.21 a 1.8940.14 b 1.8140.12 b
ORI E B, o« TR L TR .
“-” d represents not detected data. “ * "represents essential amino acid.
2.4 MFMBREMEFRETESIEN AEREGE =L N O i s e S 2
W 25> 7 it ) A L 1) R B ) SR R oR BUIE BOR L BRIE 1 5 L858 7 B i OO &
HEAT T IE WP A B (8B K38 7 o Jo gl A G ROEEMREE = 8 E A 1 SR E RS R
Xa%lﬁ]%jm (4935 3% 43 1 SR T8 vR BSU(E Y (8 14T HE AR 4.
T4 ERBMEFERSHNEESITEMN
Table 4 Overall evaluation on nutritional quality of cherry tomato fruit
15 H Items 1%k Pantao 4Bk Jinzhu 445547 1 5 Lyubaoshi 1 M 15 Heiji 1
K5/ (gekg ' FW) 1. 0000 0 0. 5504 0. 5850
WK/ (gekg ' FW) 0. 0000 0. 3448 0.7672 1. 0000
ME T/ (gokg ' FW) 0. 0000 0. 7500 0. 8395 1. 0000
HIERT /(g kg 'FW) 0.2683 0 0.5610 1. 0000
BpE /(gekg'FW) 0. 0000 1. 0000 0.5710 0.2931
i ERR /(gekg ' FW) 0.8985 1. 0000 0. 0000 0.4335
FMLLE /(mg-kg ' FW) 0.6748 0. 1080 0. 0000 1. 0000
L /(gkg FW) 0.7770 1. 0000 0. 0000 0.8147
A% C /(gokg!' FW) 0.4946 1. 0000 0. 0000 0.5711
HHR /(g kg FW) 0. 0000 1.0000 0.0189 0.0377
S 24 sk U RR RO 0.4113 0. 6203 0. 3308 0. 6735
Her 3 2 4 1

75



HZE#

Z &

TRk ® A F 7

3 gl
MALEAL AR (B R R R C ME W

red-ripe cherry and high-pigment tomato cultivars [ J]. Jour-
nal of The Science of Food and Agriculture, 2008, 88(10) ;
1837-1844.

E]/‘J 7J(qz ) % , é%,‘j\ﬂmﬁ 1 %/E\% i %"—%} ?HE [5] Feng W,Zheng X D,Chen J P. Combined inhibitory effect a-

o m‘j: o -I:l P . . - gainst postharvest storage rots and their effects on posthar-

[s]a} *EP ’ E‘l"ﬂf j‘j %TJ‘ @{R@ﬁ 18} J;:_F/TT ﬂ: 7){ ’ ﬁlﬁ ﬁ% vest quality parameters in cherry tomatoes by cassia oil and

gi%a 1 %*ﬁ%{k%ﬁﬁ%i{&?/ﬁ;? 3 Fllzl"lﬁo & calcium chloride [ J]. Journal of Food Protection, 2013,

76(11):1873-1878.
A AN PE =2 Tis B ) 73y =1 A :
é%%ﬂ‘zb’kﬂ(ﬂ %ﬂm{rﬁf&@&ﬂiﬁe ’ *EE& R AR [6] Toledo D S,Costa C A.Bacci L,et al. Production and quali-
"é\%%ﬂ JZ\@‘I%%E&E\ %ﬂﬂai—%— s X L:jﬁ’ﬁﬁ m) @%ﬁﬂ' ty of tomato fruits under organic management [ J]. Horti-
5 4] N E = ~ulturaBrasileira,2011,29(2) ; 253-257.

FAV A e O R S AL w , -

o % = ’ . I%‘jf@ﬂ gl n[_J . [7]1 Fernando T S, Antonio V G, Francisco C F. Effect of the

FH'I*':F ’ﬁm H @ﬁ@‘& ° ZI@%%%HE% [aI8) yl\ XJFWE application of silicon hydroxide on yield and quality of cher-

% ,{B%H % }jﬁ: /ﬁ\i ﬁ % {EE ﬂ:‘/ﬂ\: ’E‘: IIIIIEI fﬁl:l . tﬁ 1 ry tomato [ J]. Journal of Plant Nutrition,2012,35(4) ;567-

590

Sk GEN 1 52 EERARE, YT S A B} s

SORHGCREA L SZMERARE T r ke e s 2 ot

Wk BICHE (A &R (10 kA& % it 2013, 33 (23)
S S RN HEER RIE 1 5> 2%k [9] :?;Si;.WQEﬁQE{KHQA@ﬂﬁﬂi?ﬁ[M] bt =&

B - . e . ! Sk 5 N . N

%*JE>Z%§§E 1 %o Q;H;,_Elﬁlﬁ*ﬁtt’ﬁm 1 % ﬁmm*iyzooo'

A SR 22 BER A G, B 1 SR G BRI TRy [100 sRi&Rr, T8 k. i 20 3 W 200 5 7 ok e o [V, £

N N N 5 & Tk ,2001,27(3) :51-55.
A T 2 . o H

EL H a:jJ\J I ﬁi&ﬁ*ﬁﬁjﬁ[} E IIIIII*EF [11] Kim M Y,Chung I M,Lee S J,et al. Comparison of free a-

%%S‘Cﬁk mino acid, carbohydrates concentrations in Korean edible

[1] Abraham G B, Rafael A B L, Enrique R G, et al. Tomato and medicinal mushrooms [ J ]. Food Chemistry, 2009,
quality evaluation with image processing: A review [J]. Af- 113(2) :386-393.
rican Journal of Agricultural Research, 2011, 14 (6); (127 sk bH VR TT. A SR ol B X 4 Fh b B A5 420 09 R 44
3333-3339. PEERGIEM (], Bl R4, 2009,26(2) : 57-60.

(2] E& X6 4 0 R 25, Bk 35 i A5 3 3 7 00 3 4 i 48 B [13] Britt M B F,Howard D S. Whole food versus supplement:
KA LR A R e [J/OL]. & 5 BE2#,2014-09-17. http:// Comparing the clinical evidence of tomato Intake and Ly-
www. cnki. net/kems/detail/11. 2206, TS. 20140929, 1340. copene supplementation on cardiovascular risk factors [J].
028. html. Advances in Nutrition,2014,5(5); 457-485.

(3] MLTbk. B BUAe ZE. I3 M0 b X 7 i 7 B 43 B il i R [14] B2 T gElkFii—gwa 150 KTE
B[] R H.2010 (2):16-17. 3,2011€9) 8.

[4] Lenucci M S, Leucci M R, Piro G, et al. Variability in the (151 XUFk, FEH B D HE. 7 in RUBR & 5 AR 56 MR BF 93 2 3R [T .

content of soluble sugars and cell wall polysaccharides in

LT AR ,2004(6) £ 39-40.

76

Analysis and Assess of Nutritional Quality of Cherry
Tomato in Suzhou Region

SHEN Xue-lin' ,CHEN Jun’ , WANG 'Tao-yun' ,DAI Hua-jun' , HAN Ying’ ,GU Jing’ ,ZHENG Qing-song'
(1. Suzhou Seed Administrative Station of Jiangsu Province, Suzhou, Jiangsu 215011; 2. Col-
lege of Horticultural Science and Technology. Suzhou Polytechniclnstitute of Agriculture,
Suzhou,Jiangsu 215008; 3. Suzhou University of Science and Technology, Suzhou, Jiangsu
215009;4. College of Resources and Environmental Science, Nanjing Agricultural University,
Nanjing, Jiangsu 210095)

Abstract:In order to get suitable cherry tomato varieties cultivated in Suzhou region. nutritional ingredient
difference of spring tomato fruits of Pantao, Jinzhu, Lyubaoshi 1 and Heiji 1 were analyzed, sugar-acid ratio
were calculated,composition and mineral elements content and amino acids were further analyzed. The results
showed that comprehensive nutritional quality (CNQ) of Heiji 1 was better than that of other three varieties
from overall evaluation of contents of water.ash.crude protein,crude fat.sugar,lycopene, polyphenol,vitamin C
and amino acids. CNQ of Jinzhu was slightly inferior to that of Heiji 1, Lyubaoshil was relatively lower than
that of the other three varieties. Further,mineral elementcontents of “Pantao” showed lower obviously than the
other three varieties,and no significant difference of it among the three varieties. From analysis of amino acid in
tomato fruits.contents of Heiji 1 were close to those of Pantao and Lyubaoshi 1.and lower than Jinzhu. Com-
pared with Lyubaoshi 1 and Pantao,Heiji 1 and Jinzhu were better for planting in Suzhou region.

Keywords: cherry tomato; fruit; nutritional quality; screening; Suzhou area



