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Discussion and Formulate of Enterprise Grading Standards of Tomato Product
WANG Fu-dong' ,ZHENG Shu-fang” , JIANG Pan-pan®
(1. Beijing Agricultural Technology Extension Station, Beijing 100029; 2. Vegetable Research Center of Beijing Agriculture and Forestry
Sciences, Beijing 100089 3. Beijing Tianan Agricultural Development Company Limited, Beijing 102211)

Abstract: ‘Zhaoyan 219’ tomato was used as test material , determined the quality and size classification in rich period,
and made a preliminary design of the classification. This according to the actual needs of production and distribution
and the varieties characteristics of large-type fresh tomato, and referenced to the national standards, agricultural
industry standards,Japan and Taiwan tomato grading standards. The results showed that large-type tomato could be
divided into two quality grades and five size grades.this standard was suitable for the application to the large-type
fresh tomato market circulation,storage and sales.
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