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Comparison of Processing Tomato Varieties in Greenhouse

ZHANG Dong' ,LIU Yan’ , WANG Yong’ ,CHEN Li-yu”?,GAO Jing’ ,SHI You-guo’
(1. College of Horticulture and Plant Protection, Inner Mongolia Agricultural University. Hohhot 010011,
China;2. Inner Mongolia Academy of Agricultural and Animal Husbandry Science, Hohhot 010031, China;
3. Bayan Nur Academy of Agricultural and Animal Science, Linhe 015000, China)

Abstract: In order to enrich processing tomato varieties suitable for cultivation in Baotou and its surrounding ar-
eas, 17 processing tomato varieties cultivated in solar greenhouse were used as experimental materials,and the
morphological index, fruit condition and fruit index of processing tomato in different periods were studied by
random block design method. The results showed that the optimum variety in the whole growth period was
J12,followed by J15. Judging from the results,J10 had the largest number of fruits,and the number of ears per
plant of J11 and J13 was the highest, both 13. 5. Judging from fruit traits,J6 had the best fruit aspect ratio,
J8 had the highest fruit

firmness(3. 15 kgeem™®),J9 had the highest sugar content (6. 44%), J13 had the strongest pressure

with a ratio of 1. 37 and the largest number of ventricles, averaging 4. 8.

resistance(8. 30 kgeem?) ,and J10 had the thickest pulp thickness(0. 76 ecm). Comprehensive analysis showed
that the three processing tomato varieties J10,J13 and J15 performed better in morphological index, fruit condi-
tion and fruit index, which could be used as reference in actual production in Baotou area.

Keywords: processing tomato; parental selection;greenhouse



