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Table 1 Heat tolerance identification of tomato germplasm
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No. Membrane permeability rate Free proline content rate Heat-resistance index Heat-resistance grade
01137 1.253 0.268 —0.939 C
01173 1. 769 1.519 —0. 361 B
T428 0.283 0.101 —0.687 C
T431 0. 157 0.117 —0.631 C
01143 0.279 0.114 —0.678 C
01278 0.653 0.667 —0.476 B
01542 0.237 0.210 —0. 604 C
01568 0.012 1.012 —0.030 A
01168 0. 069 0.533 —0. 345 B
01560 0.410 0.226 —0. 657 C
01552 1.408 1.193 —0.430 B
01554 1. 416 0.379 —0.931 C
01569 0.098 0. 666 —0.274 B
01181 0. 620 1.073 —0.215 B
T429 0.509 0.233 —0.689 C
01206 0.076 0.995 —0.064 A
01558 1.324 1. 184 —0.404 B
01241 0.679 1. 040 —0.257

01217 1. 301 1.843 —0.007 A
T432 1.023 0. 440 —0.749
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Study on Screening of Heat-resistance Germplasm
Resources of Tomato

YUAN Li-wei
(Hebei Tourism Vocational College,Chengde, Hebei 067000)

Abstract; In order to screen heat-resistance germplasm resources of tomato, taking twenty tomato varieies as
materials, membrane permeability and free proline content were determined to evaluate heat-resistance at seed-
ling stage. The result showed that the fruit setting rate and membrane permeability were negatively correlated,
and the free proline content was positively correlated. Three Varities 01568.,01206 and 01217 had high heat-re-
sistance .
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