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Selection and Comparison of Fine Tomato Varieties from Russian

WANG Sheng yang"?, ZHANG Xi chun'
(1. Plant Technique Department Beijing Agricultural College, Beijing 102206, China; 2. Horticulture College Xinjiang Agriantural University,

Urumugi Xinjiang 830052 China)

Abstract; Tomato is one of the primary vegetables cultivated in the field and the establishments. The output has been de-
scending in recent years because of the diseases, but there is little fastnessly variety. We indraughted some varieties,
there were Qingshu, 8 hao, Alpat eva-905, Tomato 01 and 502F 1, and did the experiment in the garden of Beijing Agricul-
ture college to select the tomato which were fit to grow in Beijing area.
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