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Research Progress in Quality Breeding of Tomato

MI Guo-quann WANG Jinrhua, ZHAO Xiao-bin CHENG Zhifang, WANG Zhtyong
(Institute of Horticulture Henan Academy of Agncultural Sciences Zhengzhou Henan 450002 )

Abstract; The importance of soluble solids, lycopene and ascorbic add on the improving quality of tomato were discussed
indicated that theseindex were objectives and trends of the quality breeding of tomato.
Key words; quality breeding; soluble solids; lycopene; ascorbic aad.
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