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Culture Technique of Red Tomato for Heilongjiang to Export to Russia

WANG Yu lian, WANG Yu-chun
(Heilongjiang Agricultural Economy Professional College, M udanjiang 157041)

Abstract: The culture technique of the four red tomatoes was expounded which adapt to the climate of Hei-
longjiang province in summer. It summarized of the culture method field management plant diseases, insects con-
trol and other techniques of the red tomato. There were some outstanding behaviors of hardness, resistant to sto-
ring and cracking in the four kinds of red tomato.
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