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Abstract: With the extending of the store process, the fruit hardness, flesh hardness and content of organic
acid in truss tomato were decreased; but the ratio of sugar and acid was increased. The flavor changed from
acid to sweet. The extent of quality index changes of truss tomatoes was less than that of common tomato. The
changes of reducing sugar were similar of the two kinds of tomato in the front and middle periods of storage,
however, at the end of store process, the content of reducing sugar of common tomato sharply decreased, and
that of truss tomato increased lightly. The content of Vc was largely different among varieties, and showed
ascending trend at first and then descended. Amplitude of Vc was small to common tomato and truss tomato
‘STO3’, but that was largely to truss tomato ‘ST02’ and truss tomato *ST04'.
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Fig.1 Changes in fruit hardness and flesh hardness of common and truss tomatoes varieties during storage period
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Table 1 Changes in hardness of fruit and flesh tomatoes during storage period
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Fig.2 Changes in organic acid content of common and truss
tomatoes during storage period
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Fig.3 Changes in reducing sugar and the ratio of sugar-acid of common and truss tomatoes during storage period
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Fig.4 Changes in Vc content of common and truss tomatoes

during storage period
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