YAF2 Ca” SEJH E0IE A4 ¥ B0 o|XE HS
Sgista HAISsA US|, WHS'. uol

Effect of Ca® Concentration of Nutrient

Solution on Ca® Uptake of Tomato Fruit.
Chung Ang Univ. Dept. of Hort. & Breeding.
Kim, Jongkee. Park,Sunghyo.’ and Park, Youmi.
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Fig. 1. Change im N,P.X. Mg of Tomato fruit grosn hydroponically
with different amount of Ca applization.
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Fig. 3. Calciun content of the fruit fros from three different

clusters of tomato plant,
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Fig. 2. Change in calcium content of tosate fruit grom

hydroponically with different amount of calcium application.

COLOR AND FIRMNESS
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¢ . Relationship between red color development and fireness of
the fruit grown hydroponically with different amount of
caicium sepply. Fruit with various ripening stages on the
plant were harvested at the same tive. MG mature green., BR.
breaker(rec pigment appears at blossow end less than 10% of
fruit surfzce), TR: turning (10 to 30% of pigwent
developmeni), P: pinli(pink color appears more than haifl of
fruit surfece), F: red(red pigment developed entire surface

af the frut)



