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Study on the Quality and Storage Stability of Tomato Cultivated in Intelligent Greenhouse
MAO Fang-hua, CHEN Hua
Abstract
combined with the intelligent greenhouse conditions of the National Fuqing Agricultural Science and Technology Innovation and Integration

(Fujian Academy of Agricultural Sciences, Fuzhou, Fujian 350003 )

In order to discuss the quality and storage characteristics of tomato cultivated in the intelligent greenhouse in southern regions, we

Demonstration Base of Fujian Academy of Agricultural Sciences to study the storage stability of tomato fruits. The results showed that among 4
test tomato cultivars , the fruit quality of Nongke No.2 was the best, the contents of lycopene and soluble solids were 72.10 mg/kg and 8.30%
respectively, V. content was 152.30 mg/kg and sugar-acid ratio was 19.41. Nongke No. 1 showed better storage stability, its rotten fruit rate

was the lowest (6.01%), and the change trend of other quality indices was also more moderate.
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Table 1 The fruit quality comparison among 4 tomato cultivars
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. ontent o c content 1tratable acic ugar-
E”h C f v Titratable acid t"tg y/f't' S
uttvar soluble solids // % mg/ kg content // % content conten acid ratio
e'kg mg/kg
4R+ 1 2 Nongke No.1 4.51£0.03 d 160.20£0.02 a 0.25+0.00 ¢ 32.10£0.01 d 39.70+0.02 d 12.84
ARk 2 B Nongke No.2 8.30+0.08 a 152.30£0.02 b 0.29+0.00 b 56.30£0.01 b 72.10£0.01 a 19.41
4%} 3 = Nongke No.3 6.24+0.00 c 62.40+0.02 d 0.21+0.00 d 42.80+0.01 ¢ 54.80+0.02 ¢ 20.38
4R} 4 5 Nongke No.4 7.43+0.08 b 126.206.67 ¢ 0.33+0.07 a 60.20+1.34 a 68.40£0.71 b 19.48

LE : [RISIAR/ING RN SRl a) 22 53 1. 2% ( P<0.05)

Note ; Different lowercase letters in the same column indicated significant differences between different varieties (P<0.05)
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Fig.1 The rotten fruit rate changes of tomato during the storage
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