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The Causes and Counter-Measures to Fruit Decay in the Production
of Processing Tomato in Xinjang

LIANG Yan
(College of Horticulture, Northwest A &F University, Yangling Shanxi 712100)

Abstract: [t is thought that the main causes leading to fruit decay in the production of processing tomato in Xinjiang are as
simple construction of variety, degeneration of variety, pests and diseases damage, and monstandard cultivation tech-
niques by analysis on the production courses of processing tomato in Xijiang, and the variety is the key cause to the fruit
decay. From the view of the cooperation between tomato breeding institute and Xijiang Autonomous Region, the mid-
long breeding plan and the extension plan of new varieties are put forward.
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