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Adaptability evaluation and screening of 9 tomato varieties in Hanzhong

area
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Yong, GU Chaojun

(Hanzhong Agricultural Technology Promotion and Training Center, Hanzhong 723000, Shaanxi, China)

Abstract: In order to select excellent tomato varieties suitable for cultivation in Hanzhong area, the plant traits, fruit quali-
ty, disease resistance, commercialization, and yield of 9 introduced tomato varieties were measured, and the principal com-
ponent analysis method was used for comprehensive adaptability analysis and evaluation. The results showed that there
were differences in plant traits, fruit shape, quality, and yield among different tomato varieties. Through principal compo-
nent analysis, it was found that the comprehensive evaluation of Bilumifen was higher, Jingfan 303 the second and Guang-
hui the third, the comprehensive quality traits were the better, indicating that these three tomato varieties had relatively
strong ability to adapt to the ecological environment in Hanzhong area. The comprehensive evaluation of Sweet No.1 was
the lowest, and its comprehensive quality traits were the worst, indicating that Sweet No.1 had relatively weak ability to
adapt to the ecological environment in Hanzhong area. The research results can provide reference for the evaluation and
application promotion of tomato varieties in the future.
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Table 1 Tomato varieties and sources for experiment
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Table 2 Valuation of agronomic traits index
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Table 3 Comparison of plant traits of different

tomato varieties
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Table 4 Comparison of fruit appearance quality of different tomato varieties

v R B RILH 4%/ mm RS/ mm ESIZiEe P L g
[T LA 50.38+1.09 b 70.66+2.01 be 0.72+0.02 ¢ 142.33+6.09 d
il 15 LA 52.07+2.33 b 72.18+2.41 be 0.72+0.02 ¢ 161.17+5.24 cd
[is=% ) I EANEEE I 53.09+1.35b 74.05+2.44 be 0.72+0.01 ¢ 172.42+4.84 be
SRR biiEAN 54.77£1.04 b 76.01+£2.46 ab 0.73+0.02 be 192.1749.17 b
7 303 EANEEE I 52.56£1.47b 75.51+£2.40 ab 0.70+0.02 ¢ 172.1749.11 be
A 302 LEAREERES 52.28+0.85 b 67.11%1.59 ¢ 0.78+0.01 ab 144.33+2.77d
H KRR IRANEEEd 47.44+130 ¢ 58.09£1.91d 0.82+0.02 a 100.42+4.45 ¢
HE S IEANEEE 42.70£1.19 ¢ 58.96+1.96 d 0.73+0.03 be 106.67+4.79 ¢
ek AL 57.61£1.30 a 76.83£1.98 a 0.75+0.01 be 218.42+4.94 a
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Table 5 Comparison of fruit intrinsic quality of different tomato varieties
Nt VR 3 [ b e 22 FhyT
e gl(ggg)f/%% &(ﬁ{ﬁ PR/ ;}(ﬁ{ﬁi%l’ﬁw/ — K;ég’ﬁ?z?’fg%)/ zvr(nfﬁuo%jf))/ R
e 4.60£0.30 bc  3.610.06 be 0.53+0.02 ab 6.81+0.28 a 7.39+0.30 ab 3.59+0.01 ¢ 3
1S 297+0.20d 2.81+0.38 ¢ 0.32+0.01 ¢ 8.78+1.09 a 6.80+0.66 b 1.60+0.44 f 1
MEER  543+0.12a 4.64+0.27 a 0.60+0.02 ab 7.73£0.44 a 7.90£0.42 ab 11.05+0.47 b 3
LHHENT  4.2320.13 ¢ 3.84+0.06 ab 0.47+0.02 b 8.17+0.24 a 7.31%1.16 ab 9.63+0.04 ¢ 3
5% 303 5.30£023ab  4.11+0.37 ab 0.50+0.04 b 8.22+0.60 a 8.48+0.60 ab 9.90+0.12 ¢ 4
W 302 4.53+0.18¢ 4.41+0.12 ab 0.53+0.03 ab 8.32+0.41a 6.80+0.39 b 7.56£0.07 d 3
EPNA 5.5040.20 a 4.42+0.35 ab 0.54+0.06 ab 8.18+0.35a 9.11£0.70 a 7.14£0.10 d 3
e SR 5.53+0.24 a 4.39£0.32 ab 0.66+0.09 a 6.65£1.26 a 7.81£0.87 ab 14.28+0.55 a 4
JeHE 5304040 ab  4.23+0.34 ab 0.62+0.07 ab 6.82+1.41a 8.15£0.37 ab 4.26+0.13 ¢ 3

« 80 -



51040 BE 3, A 9D AR AE DL ARt DO LR PP 5 ik

XIS R 5T

=, HRGE M R ERAEE . AT ER SR
0.32%~0.66% , filt # 1 5 A%, 5 HAh 5 Fh 22 = 1
= MESLEE S S T R 1 S A 303 £
B, KRG MM B ERARE. 9 A5
P& LU B 7E 6.65~8.78, H &% f il 2 (B 22 AN B 35
4e4 R C FEAE 6.80~9.11 mg-100 g', H KHE& &
B, HRON T 303 FIGHE, Bl 1 5 E
302 iR C S ERAL 5SHERMEREEH. B
RSB 1.60~14.28 mg- 100 g, H i 75 &
LR B, W m T HAR A FE 1 5%
PIEAR =8 & AT =% (A0 R (1P I N WY AT [
KE B TRIE 15 XREBR RERA , AE Y 17
SLGRAN 3T 303 SR, WRAELA 4 FoAth i A
W& PR, TAE 9 3.
2.4  AEIEM AP E R 1 L

M6 5, W& 302 EREE, N
9.67% » FL U J& 5T 303, 4 9.00% , i 3 = T HoAth
s R ORI D RS C R A . IR R
R AHE 15,8 1233%, M ERKKZ, H
At A ) oM T R . BB EORy A B T AR R
il R 2 100% , w2 T H AR B BT E 1 SR
REEFAL, N 84.33%, BEM T HA MM, HH=EE
R AR, N 16.67%, 5% & T HA & R
R 1 5 KRR, N 3.90%, B FE LTI
fy S A

6 FEEMBME R LS

Table 6 Comparison of commodity and disease resistance

of different tomato varieties

s A BERE% WA % 8RR %

SR

FFE 5.67£0.67b  2.33£0.33b 92.00+0.58 ¢ 16.67+0.96 a
Fi# 19 3332033 ¢ 12.33+1.20a 84.33+0.88¢  3.90£0.25 f
FhE% R 0.00d 0.00 ¢ 100.00£0.00a  9.70+0.86 d
WHHEEN 0.00d 0.00 ¢ 100.00£0.00a  7.47+0.69 e

A 303 9.00£0.58a  0.00 ¢ 91.00+0.58 cd 14.10+0.68 b

77 302 9.67+0.33a  0.00c 90.33£0.33d  9.60+0.57 d
FHORES  2.00£0.58¢  0.00¢ 98.00£0.58 b 9.43+0.55 de
MEMAE  2.67x0.67¢  0.00c 97.33£0.67b  11.73+0.64 ¢
e 0.00 d 0.00 ¢ 100.00£0.00 2 8.53+0.47 de
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Table 7 Comparison of yield of different tomato varieties

Jra e w/
(kg-667 m™)

NX 7R kg
AT ﬂzﬁj)—"iﬁ/kg

I I 11
IS 2523 2143 2331

& 15 2832 2923  23.90

23.32+1.10cd 2 946.63 cd
27.15+1.65 abc 3 429.37 abc

&R 1704 2456 2296 21.5242.29d 2718.57d
DR 23.94 2527 2451 24.57£0.39 bed 3 104.33 bed
WA 303 2329 2047 2043  21.40£0.95d 2703.16d
R 302 2645 2693 29.94  27.77+1.09ab 3 508.02 ab
H KRR 19.08 24.81 2328 22.39+1.71d 2828.43d
e SR 1648 1729 1811 17.29+047¢ 2184.59¢
ke 2856 3294 2933 3028t135a 3824.72a
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Table 8 Eigenvector and contribution rate of agronomic
traits of 9 tomato varieties

PR L
1 2 3 4

B B A 0.909 0.249 0.203 0.041
S PRI 0.902 -0.001 0.250 -0.008
VALY SR 0.897 0.080  -0.053 -0.027
AR E R 0.795 0.139  -0.252 -0.374
AIVA TR B 0.737 0.070 0.025 0.518
SNEAR e 0.727 -0.192  -0.144 0.280
T i R 0.702 0397  -0.500 0.164
P35 H R -0.278 0.905 0.013 0.056
LIt -0.316 0.901 0.129 -0.044
AT -0.351 0.844 0.182 -0.035
- L B 0.383 0.610 0.419 0.129
BB -0.052 -0.322 0.882 -0.069
R 0.575 -0.104 0.605 -0.311
B L -0.332 -0.133 0.241 0.888
FEIEAE 5.42 2.84 1.70 1.41
T3 ZETTHRAE Y% 41.67 21.85 13.09 10.83
B TTERE /% 41.67 63.52 76.61 87.44
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Table 9 Comprehensive score of different traits of tomato

F S 155 HE
iy F1H
F F, F; F, J_‘?

THERE 0.025  —0.227 1516 -1.571  0.002
HE1S -5932  -1222 0770 -0.136 -2.734
WEER 1361 1270 -0.962 0.587  0.753
PR -0.355 1.631  -0.820 0.818  0.199
27 303 0.801 0.288 2.254 0.083  0.692
%302 -0.087 0416 1.608 0.411  0.130
H KRR 1376 -1.661  -0.694 0.612  0.141
E S0 2,625  -2.744  -1.334  -0431  0.200
JeRE 0.185 3.080  -0.797  -0.373  0.618
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