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Table 1 The scaling tests and testing model of tomato fruit AS! of nor x CK

R A~ B % B X Model E ¥) Mean 2 R
Generation Individual number m [d] [k] BELE OBS. A EXP. Dif.
P, 30 1 1 0 110.54 108.85 1.69
P, 30 1 -1 0 38.63 38.47 0.18
F, 50 1 0 1 48.33 47.93 0.40
F, 100 1 0 1/2 52.66 49.19 347
B, 100 | 172 1/2 62.92 66.19 -3.27
B, 100 1 -1/2 1/2 40.52 41.80 -1.28

. EERM. Genetic parameters: m=54.4922+ 34244« s; [d]=35.18773+ 1.412665 « *; [h]=-10.52812
+£3.924399 = ; [i]=19.19922+3.87632 ¢ *; [j]=-21.61154%5.058306+ *=; x2=5.976199

« « %5001 AFEBE, *» »Significant at P=0.01 level.
38.63) /~1.731652+ 0932447 >44.04, IhB B E, X EEEAF (X*=9.87>%
0.05>), BHIZHRHEATA MY —EHRE, FHELMEEE. ABESERE,
BMAERRE m, MR, M x M EERERMNE < BEEERMGIPIRE

¥, BHANMDEE, HNRAEFE ®2 FBHRLEEDRERF, PERNTFHE
(x2= 5.97<X2 0.052), BEIE RS N Table 2 Tomato fruit ASI means of parent and F,
MR EfrER, HRh[dfELkhE % % ¢

k354, MulR, SEdFbE ul N e mr o N K

5}%“%3 71.04 ﬁ] 9.24, iﬂﬂﬂi}iﬁﬁiﬁ%u alc (86.81) * 90.77 60.63 77.58 69.66

nor (107.48) 87.10 90.87 50.05
miEEp A, BHEEFMKRZ, ®E LA & rin (14432) 8733 74.;;
PRI, B LAZERR R b AR A 22 & O
HHR—REHEHEES, EREER RAREATETEE

‘P af Ll H’: B ':P % 1k R E%ﬁ fi i Hﬁ o * Values in brackets are means of parent.
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Table 3 Variance analysis of combining ability Fi{EKRE, alc &&, nor K2, HEVE
B ki EmR %, i CK &K, 2B MARAKHE,
V:‘:lar‘ci:“ DF 58 v F, F,  FOOl R HABRARAS HBME (X LU
GCA 4 3106.66] 776.665 17.83++ 1708 244 alexrin B, EHBREKF, FKRE
alcxnon BBEKFE, EHEMNIEMRK

SCA 10 548.178 548.178 12.58** 1205 %+

RET 120 43572 - e

ERR I MLL A& Dol R s8R

BED 42 45.485 {Hisrdr, EWMEHEFTFRAEEE alc EXE

ERRT A, H kK nor, alcxnor. alcxrin B 5
* s FR001 KFERE, H4a4,

* » Significance at P=0.01 level.
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Table 4 G.C.A and S. C. A effect values (LSD)

% A —pAshEmg E¥FHE Sigaificance 6 A B A Dk B ¥ Significance
Parent GCA effect P=0.05 P=001l Combination ) SCA effect P=0.05 P=001
alc 10.285 a A alc X rin . 47.99 a A
nor 3.792 ab AB ale X nor © 1446 b B
Nr 3.151 b AB NrxCK 6.44 bc BC
rin 0.479 b B nor x CK 4.63 bc BC
CK -17.706 c C alc X Nr 2.66 bed BC

rin X Nr 1.67 cd C

nor x Nr -8.31 de CD

rin x CK -18.29 ef DE

nor X rin -25.90 g E

alc xCK -33.08 g E
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Inheritance of Storage Property in Tomato Fruits

Lu Chungui and Xu Helin
(Institute o f Vegetable Crops, Jiangsu Academy o fAgricultural Sciences, Nanjng 210014)

Zhao Youweli

(Department o f Horticulture, Jiangsu Agricultural College, Yangzhou 225001)

Abstract

A complete diallel cross 1 / 2P (P+1) of five tomato parents (alc, nor, rin, Nrand
normal) having different fruit ASI (Accumulative storage index) of six generations were
analyzed for inheritance of storability. The results indicated that the inheritance of tomato
fruit storability agreed with the additive, dominant and epistatic model ( m= 54.459,
[d]=35.188, [h]=-10.529, [i]=19.199, [j]=-21.611), and the additive component was
predominant. h% 5 =52.06789%, hZy, =50.9845%.

The results suggested that crossbreeding, supplemented with heterosis, was the pri-
mary method for improving fruit storability in tomatoes and selection should be done in
early and middle generations.

The combining ability analysis indicated that nor and alc were found to be good parent
materials in breeding for raising fruit storability and the combination ‘alc % nor’ and “alc x
normal’ were the best.

Key words Tomato; Ripening mutant; Accumulative storage index; Diallel cross
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