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Maugz, F. (1966). Flavor of fresh market Tomato ( Lycopersicon esculentum Miil) as influence by
harvest maturity and storage temperature. Ph. D thesis.

The effect of pruning and thinning fruit on plant pigments, fruit soluble solids and ascorbic
acid on three varieties of greenhouse tomatoes (Lycopersicon esculentum Mill)

Tomatoes have a high nutritional value and have been considered because it has many properties
of vitamin C and anti oxidant. Improve the ways of crop and rearing them to increase fruit quality
and active ingredients is very important. So experiment was performed by factorial analysis

(3x2x3) with 3 replications in completely randomized design (CRD). First treatment was three
cultivars of tomato, Second treatment was two styles of shrub pruning, removing all of subsidiary
branches (Type 1), remaining one cluster and leaf on subsidiary branches then remove their
remaining (Type 2) and Third treatment was fruit thinning. Each tomato cultivar was fruit thinned
to three different levels (4, 5 and 6 fruit for each plant). In this study the effects of bush pruning
and the number of fruit on per panicle were investigated on fruit quality (soluble solids, ascorbic
acid, Carotenoid, Lycopene ) in autumn and winter. The results showed that the rate of ascorbic
acid and amount of fruit pigments in Faraon cultivar was higher than other cultivars. Pruning
bushes and fruit thinning did not show significant difference on fruit Lycopene levels. However,
pruning bushes and fruit thinning were significant difference on rate of ascorbic acid, soluble
solids and Carotenoid levels the fruit in the level of one percent. Generally Faraon cultivar with
four fruit had the highest fruit yield for two bush pruning. So, choosing the appropriative of
cultivar, special pruning techniques and fruit thinning can be increase pigments and amount of
active ingredients of tomato fruits without spending too much money and harmful chemicals.
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