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Study on Genetic Law of Fruit Firmness of Tomato

HE Yanlong
(College of Horticulture, Northeast Agricultural University, Harbin, Heilongjiang 150030)

Abstract ; The fruit firmness is one of the important commercial traits of tomato. In order to assist the selective breeding of
tomato varieties with higher fruit firmness. P,,P,,F,,F,,BC, and BC, six population which were developed from an
intraspecific cross between two kinds of tomato with great different hardness ‘14803’ and €14630” was analyzed. The
fruit firmness of the six generation were measured. The inheritance of tomato fruit firmness were studied using
combination analysis of six generations. The results showed that the heredity of tomato fruit firmness was consistent with
the additive-dominant model controlled by one pair of major genes and additive-dominance-epistasis model controlled by
polygene;the additive effect (d) ,dominant effect (h) and potential ratio (h/d) of major genes were 17. 146 8,0. 873 1 and
0. 050 9,respectively. Additive effect showed positive additive effect and dominant effect performed partial dominance. The
hereditability of major gene effect in BC, ,BC, ,F, generation were 1. 64%5,1. 45% ,0. 88% ,respectively. The hereditability
of polygene gene effect in BC, ,BC, and F, generation was 26. 75% ,69. 05% ,60. 98 %3 , respectively.

Keywords : tomato; the fruit firmness;inheritance; combination analysis
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/(mge+g™1) /(mg+ (1000g=1)  /(mg+ (100g) 1) /% /% /C(ug g™ /(ug * mg™1)
“EBRT(RBO 120. 50¢ 175. 24b 14.03a 17.43a 0. 65a 0. 94a 1. 58a
“ULERF” (RO 124. 65ab 200. 0a 12.41b 15. 86¢ 0. 41b 0.37d 1. 40b
“H . 6287 (LD 108. 71d 90. 17¢ 7.30d 12. 86d 0.33d 0.38d 1. 44b
“Pik 887 (HBY) 127. 71a 196. 10a 9. 53¢ 17.16b 0. 41b 0. 66b 1. 56a
“HAR 2 BB 78. 50e 75. 40d 12.42b 17.30b 0. 38¢ 0.52¢ 1. 46b
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“EOAF (BB 148. 26a 79. 08g 7.73e¢ 19. 00a 0.52a 0. 65d 1. 06e
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Quality Difference Analysis on Different Varieties of Table Grapes

KONG Fanchao' , LIANG Yinli** ,GAO Dekai' ,ZHU Shuaimeng” , AN Xiaojuan'
(1. College of Forestry,Northwest Agriculture and Forestry University, Yangling , Shaanxi 71210032, Institute of Soil and Water Conservation,
Chinese Academy of Sciences and Ministry of Water Resources, Yangling,Shaanxi 712100)

Abstract : Different varieties of grape that collected from the greenhouse and out ground in Xi’an of Shaanxi Province were
used as test materials, fruit quality indexes(such as soluble sugar,soluble protein,vitamin C,soluble solids, titratable acid,
resveratrol and procyanidin) were measured,to provide refrence for table grapes that suitable for cultivating in Shaanxi
Province. The results showed that from the different varieties ways, the fruit quality of the ‘Xiahei’ and the Hutai
No. 8’ performed best in greenhouse,then were the ‘Red Barbara’ and the ‘Gold Optimal No. 2’ ,the comprehensive fruit
quality of ‘Xiahei’ and the ‘Red Barbara’ were best varieties in open ground,the followed by were ‘Color Wweet” and
the ‘Buddha Ray’ ; From the point of quality performance,the ‘Hutai No. 8’ and the ‘Red Barbara’ had better flavor,the
‘Red Barbara’ and the ‘Xiahei’ had better nutritional value in greenhouse,and the taste of the ‘Xiahei” and the ‘Gold
Optimal No. 2”7 were better,the active material of the ‘Xiahei” was higher varieties in open ground,the ‘Color Wweet’
and the ‘Gold Finger’ has better flavor, the ‘Red Barbara’ had higher nutritional value, the second was the ¢Hutai
No. 87 ,the ‘Color Sweet’ tasted good,the second was the ‘Buddha Ray’,the ‘Buddha Ray’ and the ‘Xiahei’ had higher
active material. At the level of maturity,early and medium ripening varieties were better than that of late and very early
maturity varieties. At the aspect of cultivation methods, upright was superior to the grafting, root stock had certain
influence on fruit quality.

Keywords : table grapes;variety;quality
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