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Comparative Test of Tomato New Variety

ZHENG Ji rong', WANG Hut Ii*
(1. Hangzhou Academy of Agriculture Sciences Hangzhow Zhejiang 310024 China; 2. College of Wanxiang Vocational Technology, Hangzhou
Zhejiang, 310023, China)

Abstract; A gricultural characters of three tomato varieties were compared. The results showed that maturity of HANG
ZA NO.1 tomato variety was most early. It is 4 days earlier than HEZUO 903 and 7 days earlier than FA-189; HANG
ZA NO.1 was large fruit tomato new variety. Its fruit was round and red, single fruit weight was about 208 g, slightly
smaller than HEZUO 903, but bigger than FA-189. The shelf life of HANG ZA NO. 1 was 18 days 7 days longer than
HEZUO 903 and 5days shorterthan FA-189. The early yield of HANG ZA NO.1 was 512.8 kg ° (667m’ )", 3.55%
higher than HEZUO 903 and 14. 60% higher than FA-189. The total yield of HANG ZA NO. 1 was 5 80 kg °
(667m’ )", 23.04% higher than HEZUO 903 and 10. 86%; higher than FA-189.Significant different existed(e=0.01) by
varlance analysis. During early spring low temperature period the malformed fruit of HANG ZA NO. 1 was about
5.5%, 2.3% higher than FA-189 but lower than HEZUO 903.
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