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Abstract

Tomato one of the most important vegetables that contain sources of carotenoids (lycopene)
phenaolic compounds, vitamin C and vitamin E are less. Due to the high nutritional value of tomatoes
retain their quality is important for longer time, after harvest. The main objectives of improving the
production and quality of hydroponic cultivation of fruits, but also maintain the quality of the harvest
is of particular importance. To study the effect of different substrates of palm fiber, palm fiber: zeolite
(2: 1), pam fibers: zeolite (1: 2) and pam fiber: Zeolite (2: 1) in two range 15 and 25 ° C storage
temperature on survival of was conducted base on a factorial completely randomized design. The
results indicated that the media could have an impact on the tomato fruit shelf life or quality
indicators. The weight reduction and firmness were affected by the storage temperature. Inhibitory
effect (antioxidant capacity) and vitamin C content of fruit was affected by the type of substrate and
temperature conditions of the storage. an increase in temperature reduced fruit quality indicators.
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