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Influence of Acetylic Salicylic Acid on Tomato Fruit Quality and Yield

JIANG Jing, LI Tian—!lai, LI Wei, GUO Jin—mei
(College of Horticulture, Shenyang Agricultural University, Shenyang 110161, China)

Abstract; The quality and yield of the cultivated tomato Liaoyuanduoli’ were studied under the treatments of 3 different con-
centrations of acetylic salicylic acid (ASA) at 10 days or 30 days after anthesis in the greenhouse. The results showed that
ASA increased the contents of soluble sugar, the organic acid and the brix— acid ratio of the ripe tomato fruit, i
yield of each plant and single fruit weight of tomato, and the effect was the better under the 0, 05% ASA treatment at 10 days
after anthesis.
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