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The Selection of the Optimum Cherry Tomato Cultivar for Hydroponics

Kim, Young-Shik

Dept. of Horticulture, Sangmyung Women’s University, Chunan 330-180

Summary

Cherry tomatoes(Lycopersicon esculentum) were grown in circulating deep flow hydroponic
system. The pH of the nutrient solution was increased and the EC was decreased with time.
The clusters of “Mini Carol’ were branched severely, whereas those of ‘Chelsea Mini’ and
‘Popo’ were a little branched or not. The vegetative growth was similar between cultivars.
But the yield of fruits was by far the largest in ‘Mini Carol’ compared to other cultivars,
and not different between ‘Chelsea Mini’ and ‘Popo’. Internal qualities of fruits, like as
sugar, sugar/organic acid, and vitamin C, are good in ‘Mini Carol’. As the result of panel
test, ‘Mini Carol’ is good for softness, easeness of eating, toughness of skin and so on, so
it is believed that ‘Mini Carol’ is the most acceptable to consumers in hydroponic culture.
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Table 1. Transition of pH and EC in nutrient solu-
tion at 25¢

Days after supply| 0 1 2 3 4

pH 670 | 630 | 6.65 | 698 | 7.26
EC(mS/cm) | 1.07 | 090 | 0.80 | 0.75 | 0.65
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Table 2. Characteristics of clusters

. Order of cluster
Cultivar
1 2 3 4
Chelsea Mini 1.3 13 13 2.0
Mini Carol 2.8 3.0 3.0 3.0
Popo 2.0 1.6 1.6 18

*1 . single cluster
2 ! double cluster
3 ! muld cluster
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Table 3. No. of marketable fruits per cluster for
tomato cultivars.

Order of cluster | Chelsea Mini | Mini Carol Popo
Cluster 1 14 55 20
Cluster 2 16 48 16
Cluster 3 16 39 17
Cluster 4 20 35 16

Total 66 177 69

F4Fe F3 FARALR (Table 4), FA}
A B DAMREE vt 2AIDQ 69 8Y
A A FF EFHET FELE 3490} 12
FY A9 dAF FsEoz FyYTh
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A, ‘HysEe]l 9& Ze via 1em Zgth
(Table 3).

Table 4. Total leaf number for chery tomato cul-

tivars.
Days after
Day Chelsea Mini | Mini Carol | Popo

planting
4/27 0 52 45 5
4/30 3 73 63 6.8
5/4 7 9.3 83 8.8
5/7 10 10.6 9.7 9.8
5/11 14 ‘11.8 111 11.2
5/14 17 13.1 12.8 12.8
5/18 21 14.6 14.8 14.5
5/21 24 173 17.1 169
5/25 28 183 18.1 18.1
5/28 31 194 19.1 19.6
6/1 35 21 20.7 211
6/4 38 22.8 21.8 22.6
6/8 42 243 233 24.2
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Table 5. Differences of external quality for cherry fomato cultivars.

Quality component Chelsea Mini Mini Carol Popo
Length{cm) 3.6 a 25 b 35 a
Width(cm) 40 a 26 c 37 b
Lw ratio’ 09 b 10 a 10 a
Weight(g) 327 a 102 ¢ 270 b
Volume(cnf) 320 a 99 ¢ 265 b
Specific gravity(g/ct) 102 b 1.03 a 102 b

* Means with the same letter within a row are not significantly different at the 5% level by Duncan’s
multiple range test.
Y lw ratio=length/width
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Table 6. Intemal qualities of cherry tomato cultivars

Trem Chelsea Mini Mini Carol Popo
Brix% 62 b 82 a 62 b
Total organic acid 022 ¢ 024 b 028 a
(g citric acid/100gFW)
Ratio of sugar and 279 b 342 a 221
total organic acid
Vitamin C (mg/1009FW) - 82 ¢ 358 a 143 b

* Means with the same letter within a row are not significantly different at the 5% level by Duncan’s
multiple range test.
* Values are means from 25 fruits of 4 plants.
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Table 7. Panel test of cherry tomato fruits

Taste 29 35 1.6
Softness 13 3.0 21
Easeness of eating 29 4.0 1.8
Toughness of skin 1.8 1.9 22
Preference 2.6 4.0 2.1

* Each value expressess 1: bad, 4: good.
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