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Relation between carbon dioxide output and harvest maturity. Fruits

were harvested at turning stage (T), red stage (R) or full ripe stage (FR).
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Fig.2. Relation between ethylene output and harvest maturity.
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and symbols are the same as in Fig. 1.
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Fig.4. Relation between cutting resistance of

exocarps and harvest maturity. Mea-
surement was made two times, on the
day of harvest and two days after
harvest.
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Fig.5. Relation between cutting resistance of
vascular bundles and harvest maturity.
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Fig. 6. Relation between cutting resistance of
endocarps and harvest maturity.

Table 1. Comparison of flesh and jelly parts between two tomato varieties
Variety Weight(g) Volume(ml) Specific gravity Flesh rate
Flesh | Jelly | Whole | Flesh | Jelly | Whole| Flesh | Jelly | Whole |in weight|in volume
‘Momotaro’ 108.8 | 17.4 | 126.2 | 120.9 | 18.2 | 139.1| 0.90 | 0.91 | 0.91 86.2 | 87.0
* (105) | * (105)
‘Kyoryoku-kyokko’ | 125.7 | 26.9 {152.6 | 126.2 | 26.9 | 153.1 | 1.00 | 1.00 | 1.00 82.71 82.4
% (100) | * (100)

Fruits harvested at the turning stage were used as samples.

* Numbers in parentheses show relative values.



A - B - SR ERIE O B 5 REOBEBIFE L REMEIC OV T L= L 2 0 g 91

i) ®

b b G CBRRER (3, RER D TR L O BE DY
EATOPLPFEL CLHBELPRV EWhILTY
b5, FIT, TORHEZzBARER L w-»Twb L
FEZHNE L, ZORERFEICOWT, WRME
TENEN & ERRAE & AT 72,

MREEE 5L BB/ Y — 120w Tid
I L Thd o 12 hY, R—BREED
IFER DR & Tz BRRERD i3 ) R0k E
WIZ & h, ITEN L0 AR E G TRENE
Dh b LR N,

RAOUIMIEIIImSE L L, REI T
- TRTT 5 2 RO L N0, MREMEIR
R E L e » 72,

FAESE BRKEY i) Aok E G HEE
BIFCENTH B LI by, FOFEEIE
BExLOTIEGh -7z,

L72#>T, TNHLDERDATIE, KAED
BHEHAMRT LI EETET, BlICHLHlED
VETH L A NS,

i £33
VA= 2 & 2 MR O REIC KL, L
RS BRI 2 EE N LA > BT & T
g L BBFEAOFT L e, Z2icil
THEBNEEERT D,

LR

. Bisooni, C. A. and ARMBRUSTER, G. : Quality

comparisons of room ripened and field ripened
tomato fruits. J. Food Sci. 41 : 333-338. 1976

. FEB— - KFEF et ORERNEE  EAL

H. B¥EREZX 41:355-356. 1966

. FREERER - A % - RS - PRISZE D Fe b

18 ERCBRER R USB BGRE O OB & AR i, B
HE 49 1 132-138. 1980

LEE OB REHoBRCEToEuE[1], A%

S UEZE 54 859-862, 1979

. KB D 20CTERTTO 7 FBRIC T B RKEE

AT b ICBFENRE, WM 400 292-299, 1971

. RARIEKER - BIRIRHE | RRMOBERIICHET 2

Bge, (F2#)REMEX L~ OBRICELIZTE
B, BRBEL L) 2FL o AE0BE, TEE
B 6 1 181-190. 1965

. RyarLr, A. L. and LipTon, W. J. Handling, trans-

portation and storage of fruits and vegetables.
Vol. 1. pp. 155-156. AVI Pub. Co. Inc., USA, 1972

. EEE O REDUNER. BEE 2. b=t EHp

145, BUaNibif <, 1973

CER OB BRERAMGR, BRRE 2. Lok, FEDp

194 43, BERiLin e, 1973



92 Res. Bull. Univ. Farm Hokkaido Univ. 26 : 87~92 (1989)

Comparison of the Properties of Fruits Harvested at Different Stages
of Maturity and Fruit Structure between Two Tomato Varieties

Shigeru IMAKAWA
(Experiment Farms, Faculty of Agriculture, Hokkaido University, Sapporo, 060 Japan)
Masato MINAMI
(Hokkaido Nakarumoi District Agricultural Extension Station, Haboro, 078-41 Japan)

Toshiro YAKUWA
(Department of Horticulture, Faculty of Agriculture, Hokkaido University, Sapporo, 060 Japan)

Summary

It is known to many people in the business that the fruit of ‘Momotaro’, a tomato variety, has a
better keeping quality even if harvested later than those of other varieties. However, the fruit
characteristics of this variety which are closely related to its distinctive character have not yet been well
examined.

Therefore, an investigation was made on this problem by comparison with a control variety
‘Kyoryoku-kyokko’ and the following results were obtained.

There was little difference in the pattern of respiration rate and ethylene output between the
varieties. ‘

The larger respiration rate of the fruit of ‘Momotaro’ harvested at the same degree of coloring as
that of ‘Kyoryoku-kyokko’ suggested that the ‘Momotaro’ fruits might be physiologically younger and
more active in spite of equal coloring.

The cutting resistance of the flesh of both varieties decreased as maturity progressed, whereas the
difference between them was not clear.

The average value of the flesh rate of ‘Momotaro’ was a little larger and this characteristic seemed
to be of advantage to keep the fruit hard longer, however, the difference was not significant.

Consequently, it was concluded that these results alone cannot well explain the feature of ‘Momo-
taro’ and further information must be gathered.



