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Law of Changes of Carotenoid Content in Different Cultivars of Cherry Tomato during Fruit Development
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Abstract

the relationship between cherry tomato fruit color and carotenoid change was analyzed, providing a reference for breeding new varieties inclu-

(College of Agriculture , Guizhou University , Guiyang , Guizhou 550025)
The change regularity of carotenoid contents of cherry tomato fruits with different colors during the development was studied, and

ding more lycopene. Five cherry tomato varieties were used as test materials which maturity fruit color was red, pink, yellow, purple and
green, respectively, and the content of chlorophyll, lycopene, carotene and other pigments during fruit development was measured. The result
showed that the content of chlorophyll decreased gradually and the content of lycopene increased in five cherry tomato varieties during the ripe-
ning process, among which Zhuangyuanhong that the content of lycopene was the highest 0.092 mg/g in the mature stage. The contents of chlo-
rophyll, carotene and lycopene in Heizhenzhu increased with the ripening of the fruit, and the contents of chlorophyll and carotene were signifi-
cantly higher in Heizhenzhu than that of Zhuangyuanhong and Fenlina.The content of carotene of Huangguan was lower than that of other varie-

ties during the ripening process ; Huangguan and Bixi almost did not contain lycopene during the ripening process of fruit.
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Fig.1 Material collection period of different cherry tomato varieties

1.3 WEWMBSEAZ*
131 2R PRGBS IE . ¥ 3 REZ RIS,
VI, BEALHL 5~ 10 g WA HFES TR i 7~ 8 mL Py Al
5~6 mL CUBE, WFES BLATROMR o S0 3B I e oo i e s -
R RO 4 11158 M Wi -9 I O W5 1 35 A = A I T
FER B PRGNS, EEREE A O N1k, TEREA R )
BRSO 2 2, 5 F AR, )2 20 mL 90% H B2
1 min, #'E 2G5 T, RE 2~3 K, FHIELCE 4
W - WEW T RHAE 2 2 50 mL, 487.5 J% 502.0 nm P K
AR F e SR EEE B, T 3 Uk, US4,

TEA:

SIHE DR (pe/g) = Dug s X Wi BT < 106/ (181 x L1 (4,

PRI RE X S )

T 2% = (D, x181/487.5-42/237) x 100%
132 Mg RIS IE ., e I E 2% bt L #
A0 I R T RS . ARE 0.2 ¢ BESR TR A
igk 95% T RIS A SLRDBIFES | 1 Uk EhS AR R e
REE25mL, 43 66 I 5E 665 649 nm i K- I 5t HOE

2% Il Kue Il D

0. 030r 0. 020
o0 o0
20,05 E;
= =
ﬁw@ 0. 020f %4 S 0. 014F
S § Qi 8
4 < 0.0150 e o
= 0,010 £ Z 0. 008f
S 0.005F =
=
0 0. 002
LA e T e
A4 Period

A Period

WHEE
E VAW
C,=12.72A5-2.5944,
C, =22.88Ayy—4.67A s
C,=C,+C,
K, C, AMERER a WRBE, G, NS b Ik, C, St 2
TR 3 Ages TS 665 nm ALY GE 3 A gy F S 649 nm Ak
AR
1.4 ¥3ESH  FIH Microsft Office Excel 2010 Z2 F% 45 ,
SPSS il B A
2 GRS
21 AEERBEMAHRIAELIRFIHEZERIENT
SRR A AR IR TR AR a R
b RS 5 ) LB R R B R R
FARCE 2) o Hob @A R Rkl iyt
GRFR ORI LA 4 SR E . o8 U 5 A S R R
TR MR S W Tk R RALT W R TAL AR
CRTTLL” oy et B A B AR R e S R S5 W] BT
2y Ml 25
0. 045¢

0. 030F

Total chlorophyll content /| mg/g

0. 015F

0
B T £RAH B

B9 Period

A

B2 AEEREMEMRIXEAHFESSNTL

Fig.2 Changes of chlorophyll content in different cherry tomato cultivars during fruit development
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Fig.3 Changes of carotene content in different cherry tomato

cultivars during fruit development
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Fig.4 Changes of lycopene content in different cherry tomato

cultivars during fruit development
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