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Abstract
planting,
facility cultivation along the river in Anhui were selected ,in order to provide data support for filling the potential shortage and autumn light of
vegetable market in the Yangtze River Delta. The results showed that the fruit shape indexes of T-05 was 1. 14, and its fruit shapes was round.
The vitamin C content of T-19 was the highest,41. 713 mg/kg,which was significantly different from that of other 20 tomatoes ( P<0.05). The
total sugar content of T-02 was the highest,reaching 78. 432 mg/g,which was significantly higher than that of other 20 tomatoes. The lycopene
content of T-01 reached 51. 959 wg/g,the content of lycopene in T-13 was the lowest,only 19. 961 wg/g. The titratable acid content of T-01
was the highest among 21 tomatoes with 0. 508% , significantly higher than that of other 20 tomatoes, and the titratable acid content of T-17 was
the lowest with 0.224%. The soluble solid contents of T-04 and T-06 reached 9.2% and 9. 3% respectively. The sugar acid ratio of T-11 was
the highest with 293.43 jand the sugar acid ratio of T-19 was the lowest with 136. 58. Through comprehensive consideration, three high-quality

In this experiment, torubam was used as rootstock and 21 tomatoes as scions, which were grafted by split grafting method. After
through the comparison of fruit characters, nutritional quality indexes, yield and disease resistance , high-quality tomatoes suitable for

tomato varieties suitable for facility cultivation along the Yangtze River in Anhui Province were selected. Among them,T-01 is a medium fruit
tomato with pink fruit color,56. 01 mm longitudinal fruit diameter,66. 21 mm transverse fruit diameter,3 ventricles, and its soluble solid content
reaches 6. 6%. T-04 and T-06 are small fruit tomatoes, of which T-04 fruit color is pink, the longitudinal diameter of fruit is 32. 08 mm, the
transverse diameter of fruit is 34. 97 mm, and the number of ventricles is 2;T-06 is bright red in color, with a longitudinal diameter of
30. 11 mm and a transverse diameter of 33.37 mm. It has two ventricles,and its soluble solids reach 9.2% and 9. 3% respectively.
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Table 1 Comparison of fruit characters of different tomato varieties

Al Wiz i LEEL g HRE B2
Variety FOHgitudinal .Transverse Ventricular Fruit color Single fruit Frujt shape
number diameter//mm diameter,//mm number//}> weight /g index
T-01 56.01+0. 26 be 66.21+0.31 cd 3 PRGN 135.40+1.21 h 0.85+0.03 ¢
T-02 62.18+0.19 a 72.67+0.52 ¢ 2 P AR 183.00+3.46 0.86+0.01 ¢
T-03 58.49+0.43 b 74.45+0.46 c 3 Lisean il 179.70+2.03 f 0.79+0.04 d
T-04 32.08+0.22 de 34.97+0.33 ¢ 2 b IFAR G 21.00+0.98 i 0.92+0. 04 be
T-05 38.12+0.30 d 33.58+0.28 ¢ 2 wAn 23.30+1.01 i 1.14+0.03 a
T-06 30.11+£0.28 e 33.37+0.19 ¢ 2 K, 18.70+0. 85 i 0.90+0. 02 be
T-07 58.73+0.44 b 71.00+0. 27 cd 7 K, 156.30£2.57 ¢ 0.83+0.03 ¢
T-08 56.30+0. 36 be 72.02+0.42 ¢ 6 Kt 171.00+2.83 f 0.78+0.04 d
T-09 60. 63+0. 27 ab 78.74+0.33 b 2 P AR 209.70+2.69 e 0.77+0.06 d
T-10 57.53+0.32 b 69.89+0.25 cd 3 P AEAREN 150.30+1. 84 ¢ 0.82+0.03 ¢
T-11 41.69+0.24 cd 53.59+0.34 3 pAR N 136.00£1. 62 h 0.78+0.03 d
T-12 43.74+0. 31 cd 73.33+0.26 ¢ 8 PRGN 246.30+2.76 d 0. 60+0. 04 ef
T-13 53.14+0.42 ¢ 78.95+0.41 b 3 Kt 323.00£3.14 b 0.67+0.05 e
T-14 56.47+0. 36 be 66.21+£0.32 d 3 Rt 234.00+2.08 d 0.85+0.02 ¢
T-15 55.56+0.29 be 82.24+0.29 a 2 I FAR G 340. 00+2.99 a 0.68+0.01 e
T-16 55.56+0.41 be 79.55+0.31 b 4 b AEAN N 302.70+3. 24 be 0.70+0.05 e
T-17 46.24+0. 46 cd 75.15£0.20 ¢ 9 b EAN A 263.30+3.06 ¢ 0.62=0. 04 ef
T-18 45.78+0.38 cd 79.33+0.36 b 5 Kt 296. 70+3. 11 be 0.58+0.01 f
T-19 58.32+0.27 b 83.97+0.28 a 3 b IFAR G 320.70+3.42 b 0.69+0.03 e
T-20 48.46+0.35 ¢ 60.76+0.45 e 4 liEEAR G 177.00+2.51 f 0.80+0.05 d
T-21 49. 62+0.40 ¢ 62.24x0.27 e 5 ML 209.00+2.03 e 0.80+0.03 d

T « [N [ /NG - RE R AN TR it ] 22 57 5.3 ( P<0. 05)

Note ; Different lowercase letters in the same column indicated significant difference between different varieties (P<0.05).
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220 T AR, T-19 AR CHE RS, N
417.13 mg/kg, Hk A T-01, 4E/E 2 C itk 383. 57 mg/kg,
T-19 53Ah 20 3340 L BAT I #22 % (P<0.05) , T-11
4R C Ak, A 135. 73 mg/kg, T-05.T-06 F1 T-
07 M4EA= 2 C FRAEY ¥ i 370. 00 mg/kg, =& Z ]G
BEER(P>0.05), T-2 W EESERm, B
78.432 mg/ g, W2 T HA 20 A, RO T-04, S5
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50.607 pg/g, 5 H A 18 £ F i A0 1 B A 3% 22 5 (P<
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Fig.1 High quality tomatoes in facilities along the Yangtze River in Anhui Province
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Table 2 Comparison of nutritional quality indexes of different tomato varieties

SRS MR C A R i FHAKGR TRl e ;
Variety Vitamin C Total sugar content Lycopene content Titratable acid e T H‘/‘,
number content//mg/ kg mg/g ne'sg content//% . Soluble Sugar/acid
solid content//%
T-01 383.57+15.92 b 65.672+1.52 cd 51.959+1.52 a 0.508+0.07 a 6.6+0.2 b 129.28+2.56 g
T-02 257.33+16.53 d 78.432+2.74 a 36.887+1.35 ¢ 0.326+0.03 cd 4.8+0.2 cd 240.59+2.93 b
T-03 236.13+13. 81 de 64.791+1.61 cd 23.485+1.33 de 0.323+0.06 cd 3.9+0.1d 200. 59+2. 67 cd
T-04 189.03+15.01 e 75.431+2.59 b 50.607+1.42 a 0.400+0. 04 ¢ 9.2+0.3 a 188.58+2.72 d
T-05 373.77+13.05 be 59.160+1.63 d 20.802+1.24 e 0.434+0.05 be 6.3+x0.2 b 136.31£2.49 f
T-06 370.47x16. 62 be 70.477+2. 46 ¢ 27.615+1.31 d 0.482+0.06 b 9.3+0.4 a 146.22+2.34
T-07 370.93+14.03 be 62.002+1. 66 d 41.006+1. 40 ¢ 0.486+0.05 b 5.0£0.3 ¢ 127.58+2.25 ¢
T-08 294.43+12.95 cd 55.206+1.48 e 51.404+1.69 a 0.321+0. 04 cd 5.8+0.2 ¢ 171.96+2. 60 d
T-09 318.20+12. 84 ¢ 69.455+1.55 ¢ 29.823+1.26 d 0.360+0.05 ¢ 4.4+0.2 cd 192.93+2.58 cd
T-10 225.87x15.11 de 60.231+1.37 d 21.877x1.34 e 0.309+0.04 d 5.0£0.4 ¢ 194.92+2.63 cd
T-11 135.73+12.09 f 75.117+2.82 b 24.698+0. 98 de 0.256+0. 06 de 4.4£0.3 cd 293.43+2.88 a
T-12 217.13+12. 86 de 49.198+1.43 ef 47.406+1.36 b 0.263+0.03 de 4.8+0.2 cd 187.06+2.77 d
T-13 303.90+15.27 ¢ 43.529+1.53 f 19.961+0. 86 e 0.263+0.03 de 4.0£0.2d 165.51£2.54 e
T-14 267.97+12.96 d 60.291+1.48 d 45.003+1. 35 be 0.273+0.03 de 5.0+0.3 ¢ 220.85+2.91 ¢
T-15 241.80+13. 16 de 64.739+1.61 cd 39.489+1.29 ¢ 0.320+0.04 cd 4.5£0.3 cd 202.31+2.84 cd
T-16 238.00+14.28 de 55.506+1.57 e 36.119+1.32 ¢ 0.277£0.04 de 4.2+0.3 d 200. 38+2. 68 cd
T-17 245.70+12.83 de 49.534+1. 46 ef 37.158x1.41 ¢ 0.224+0.02 e 4.9£0.4 cd 221.13+2.95 ¢
T-18 203. 10+14. 38 de 51.508+1.36 ef 37.041x1.37 ¢ 0.278+0.05 d 4.9£0.3 cd 185.28+2.78 d
T-19 417.13+20.96 a 36.331+1.40 g 24.963+1.29 de 0.266+0. 04 de 3.9+0.3d 136.58+2.64 f
T-20 330.70+14.51 ¢ 73.469+2. 65 be 27.535+1.22 d 0.320£0.03 cd 3.9+0.2d 229.59+2.83 ¢
T-21 261.30+13.07 d 66.036x1. 59 cd 21.408x1.19 e 0.331£0.03 cd 4.6£0.4 cd 199.50+2.76 cd

TE : [RFUA RNG GRS R R R ] 22 5 3 (P<0. 05) .

Note ; Different lowercase letters in the same column indicated significant difference between different varieties (P<0.05).
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Table 3 Correlation analysis of nutritional quality indexes of different tomato varieties

R bR HerE= C ey EIEAES Al E TR AR RETEY) B L
Quality indexes Vitamin C Total sugar Lycopene Titratable acid Soluble solid Sugar/ acid
2gH: 2% C Vitamin C 1
JEUBE Total sugar -0.221 1
FHLL 2 Lycopene -0.122 0.092 1
T E MR Titratable acid 0.556" 0.434 0.184 1

A P [E 4 Soluble solid 0.118 0.354 0.335 0.641" " 1
HHAR L Sugar/acid -0.762" " 0. 425 -0. 120 -0.605"" -0.348 1

e # FORTE 0. 05 K EFI; + * FIRTE 0. 01 AKPH B EAHC

Note: * indicated significant correction at 0. 05 level; * * indicated extremely significant correction at 0. 01 level.
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i A H B 25 5 U R I R, VR AL
FHM T-04.T-05 F1 T-06 By 7= & 4> H 3k 147 070. 05,
148 832.25 Fi1 147 989. 10 kg/hm” , gt 790 Rk . T-11
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Table 4 Comparison of yield and disease resistance of different tomato

varieties
REIE R FEE otk
Variety Yield Disease
number kg/ hm? resistance
T-01 148 577.40+32. 83 ab i
T-02 144 738.45+28.16 ¢ L
T-03 142 950. 60+24.92 d L
T-04 147 070. 05+34.27 b #h
T-05 148 832.25+32. 48 ab [
T-06 147 989. 10+30. 05 b i
T-07 138 175.95+34. 88 f L]
T-08 142 043.25+36.90 e gl
T-09 150 052.20+38.76 a B
T-10 137 431.35+30.29 ¢ i
T-11 132 052.65+34.28 h B
T-12 141 279.45+25.70 L2
T-13 144 338.85+33.89 ¢ Hh
T-14 142 602.15+24.92 d H
T-15 147 514.05+31.21 b L
T-16 143 673.75+35.42 d Lo
T-17 144 400.95+32.62 ¢ W
T-18 143 001.90+35.04 d #
T-19 147 080. 85+45.90 b L0
T-20 139 273. 65+40. 74 { H
T-21 147 782.70+36.99 b L

TE : PRGBS [a] i i) 28 5 i 25 (P<0. 05)
Note ; Different lowercase letters in the same column indicated significant
difference between different varieties (P<0.05).
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Fig.5 Effect of interplanting row spacing on bolting of A. acutiloba
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Fig. 6 Effect of different interplanting combinations on bolting of

A. acutiloba
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