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ABSTRACT Tomato (Lycopersicon esculentum) fruits were grown by the hydro-
ponic cultivation system using perlite and soil cultivation system. The growth,
yield, and fruit quality were compared between two growing seasons of spring
and summer and two cultivation systems, respectively. In tomato, little differ-
ence was observed in growth and yield between two cultivation systems, but
plant growth and total yield of fruits were much more in summer than in
spring. The contents of glucose and fructose were more in spring-grown fruit
than in summer-grown one, and in hydroponically cultivated fruit than in soil-
cultivated, respectively. The weight loss during room temperature storage was
lower in hydroponically cultivated fruit than in soil-cultivated one, and in
summer-grown fruit than in spring-grown one, respectively. In terms of color
change, the shelf-life of tomato fruit was shorter by one day in summer-grown
one fruit than in spring-grown one, and in hydroponcically cultivated one fruit

than in soil-cultivated, respectively.

Additional key words: Lycopersicon esculentum, organic acid, perlite cultiva-

tion, storability, sugar
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Table 1. Effect of cultivation season and method on growth and production of tomato.

Plant Stem No. of Fruit Total yield
Season Method height diameter fruit weight per plant
(em) (mm)  per plant (& (®
Spring Soil 120.7b° 13.4b 13.5b 186.2a 2527.3b
Hydroponic 123.7b 13.1b 11.9b 205.6a 2443.3b
Summer  Soil 168.2a 17.3a 16.3a 182.3a 2947.0a
Hydroponic 160.1a 16.6a 16.3a 169.2b 2749.0a

“Mean separation within columns by Duncan’s multiple range test at 5%.
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Fig 1. Effect of cultivation season and method
on water content of tomato fruit at harvest.
The bars represent SD.
(A:spring-soil, B: spring-hydroponic,
C: summer-soil, D: summer-hydrophonic).
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Effect of cultivation season and method
on firmness of tomato at harvest. The bars
represent SD.

(A: spring-soil, B: spring-hydroponic,

C: summer-soil, D: summer-hydroponic)
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Fig. 5. Effect of season and method of cultivation on water loss(the decrease of
fresh weight) of tomato fruits during room-temperature storage.
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Fig. 6. Effect of cultivation season and method on ripening rate of tomato firuits

during room-temperature storage.
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