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On Breeding New Species of Hard-Fruit Tomato

ZHANG Ltyong', WANG Guo-hua*,  YIN Qing-zhen?,
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Abstract: The hardness of tomato fruit is an important indicator of storability and breeding. In the project,
the change of hardness degree in the growth process of the above tomato has been studied with the texture
analyzer, with 16 tomato F, combination newly bred by the Institute of Cash Crops of Hebei Academy of
Agriculture and Forestry Sciences as the test materials, with the small-fruited hard powder fruit variety of
JF 135 that has been applied in the domestic production as the control. The results show that the tomato
fruits in the different growth stages show significant difference in hardness; 16 different tomatoes F, show
significant difference in hardness in the green fruit period and the red fruit period; tomato F;13% has the
greatest hardness in the green fruit period and the red fruit period, it has greater hardness in the post-har-
vest storage period than that of the small-fruited hard powder fruit variety of JF 135 that has been applied
in the domestic production, and it has good storability and transport performance, thus it is the ideal bred
variety of hard powder fruit tomato.

Key words: new tomato species; hardness degree; texture analyzer; breeding



