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Abstract

Tomato is one of the important vegetable at the level more than four million hectares of the crop is cultivated and
therefore has an important role in provision income for farmers. Priority of consumer’s fresh tomatoes is fruit quality
and for conversion industries is the amount of solution solids. Due to the wide variety of tomato varieties is
necessity, before the production of any crop, rake on the physical, chemical and quality characteristics of its variety
that can be based on, proposed applied use of the best varieties of tomatoes. This research was done in the

Laboratory of Physiology, Department of Horticulture, college of Agriculture, Shahid Chamran University in 1387 -
1388 as a completely randomized factorial design on 40 different genotype. Traits evaluated were: the value of pH,
titrable acidity (TA), soluble solids (TSS) and firmness. Genotypes 15 (1550 gr/cm?2), 22, 30 (2170 gr/cm2), 20

(1691 g/cm2) had the highest levels of firmness and genotype 44 (6/8), 37, Pe and M66 (8), 27 (8/7) had the highest

TSS than other varieties and genotypes were studied.
Keyword: tomato, genotype, variety, TA, firmness
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