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Table 1 Growth period of different cherry tomato varieties
e W/ (H-A) e/ (A-B) W/ (A-H) W/ (H-A) K/ (A- SRl /d -
Varietios Sowing Planting Early flowering  First harvesting  Final harvesting Days for Maturity
date date date date date harvesting
T4 11-15 01-19 02-25 04-28 07-10 74 FL 3k
SR 11-15 01-19 02-28 05-04 07-10 68 L3
LBk 11-15 01-19 02-28 05-04 07-10 68 L33k
TI-144 11-15 01-19 03-07 05-13 07-10 59 LR
LR 11-15 01-19 03-01 05-09 07-10 63 L,
R2 AEEREHMMEDFEGE
Table 2 Botanic characters of different cherry tomato varieties
- ‘ izﬁ?ﬁﬂﬁ %ﬂ‘fﬁ/cm —— AL 18] I £ ??Fﬂ’»l‘ﬁﬂﬁlé%/cm it@s‘“
Varietios First inflorescence Stem Plant type Leaves between Distance between Growth
position diameter inflorescence inflorescence vigor
T 7.5 b 1. 24 ab TR A K 3.0 25.71 a G
BREE 8.3 ab 1.29 ab AMRAER 2.8 23.32 a L]
SR 8.1 ab 1.11 ¢ TRAK 3.2 25.35 a ]
TI-144 8.8a 1.36 a TERA K 3.0 26.36 a G
ks R 7.9b 1. 18 be TR A=K 3.0 24.77 a [

[ 31 A [) /N5 5 B e 7 Ak B ) 22 e e 3 (P<C0. 05) . R[]

Different lowercases in the same row indicate significant differences between treatments(P<Z0.05), The same below.
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Table 3 Fruit characteristics of different cherry tomato varieties

- 2R 317 R SRR R /g kR ke WEMEREIES/ N AR

Varietics Fruit shape Fruit Fruit Fruit Weight Yield per Soluble solid Taste
index shape color hardness per fruit plant content flavour

T 1.22 a W 1 EAC) fif 19.81 a .72 ¢ 9.27 b WRES
EREE 1.10 b i[5 FAR () fifi 21.71 a 2.16 b 8.58 ¢ N RES
4Bk L.14b I [ % W ik 14.79 b 1.58 ¢ 8.82 be WRES
TI-144 1.03 ¢ I BRI H A, LK 19.94 a 1. 90 be 10. 60 a JRUBR A
B3P 1.02 ¢ I BRI o, figi 20.35 a 2.82 a 7.94 d SR — i
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Comparative Experiment of Cherry Tomato
Varieties in Changzhou Area

ZHOU Qian'* ,ZHOU Guo-ling' ,CHEN Yang' , MIN Qi
(1. Changzhou Centre for Biotech Development, Changzhou 213000, China; 2. Changzhou Academy of Modern

Agricultural Science,Changzhou 213000, China)

Abstract: In order to enrich the varieties of cherry tomato in Changzhou area and improve planting efficiency,

five cherry tomato varieties Qianxi,Jinling Meiyu,Jinzhu.TI-144 and Lyujingling were introduced into Chang-

zhou area,and compared the phenological period,botanical characteristics and fruit characters of various varie-

ties. The results showed that the growth potential of five cherry tomato varieties was strong. Among them,

Qianxi and Jinling Meiyu were mature early, high yield and good taste. The flavor of TI-144 was the best,and it

was suitable for local people’s taste. The yield of Jinzhu was low but the flavor was good,and the yield of Lyu-

jingling was the highest, the flavor was general yet. Comprehensive comparison, Qianxi, Jinling Meiyu and TI-

144 were recommended in Changzhou.

Keywords : Changzhou; cherry tomato; facility cultivation;fruit characteristic;taste flavor
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