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The Path Analysis on Qulity Traits and Preservative Quality of Red Mature Fruits of Tomato Breeding Lines

CHEN Xian WANG Zai-gangs GUAN Wenling YANG De
( Yunnan A gricultural University, Kunming 650201)

Abstract; Of the red mature fruits of 11 tomato breeding lines, the path analysis was applied to study the relationship be

tween nourishment qualities mensurated in harvesting time and the rates of deterioration investigated after 21 days preser

vation, in condition of 4 treatment combinations of 2 factors. The results showed that the nourishments of fruit had close
relationships with the rates of deterioration, which included the content of dry matter, moisture and total soluble solids
(TSS) and the ratio of sugar-add . The content of dry matter was the most important factor affecting the rate of deterio

ration and its synthetical effect was caused directly.
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