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Influence of Nutrient Solution Supplement with NaCl
on Tomato Fruit Quality and Nitrogen Metabolism

FAN Huaifu DU Chang=xia ZHU Zhu-un

( College of Agriculture and Food Science Zhejiang Agriculture and Forestry University Lin’ an
311300 China)

Abstract: The study was conducted in a substrate culture with pots to investigate the effect of nutrient so—
lution EC regulation on Lycopersicon esculentum ‘Jinzhu’ cherry tomato fruit quality and nitrate metabolism.
The results showed that enhancing nutrient solution EC value by nutrient solution salt supplement could im-
prove the soluble solid content vitamin C content and titrable acid content. However the effect on the vita—
min C content was the least in all indexes. At the same time influence on the third cluster fruit was bigger
than that on the first cluster fruit or the second cluster fruit. Nutrient solution salt supplement also improved
the nitrate reductase activity soluble protein content and decreased the nitrate concentration.
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Fig. 1

on solublesolid content of tomato fruit

Effect of nutrient solution salt supplement

Fig.2 Effect of nutrient solution salt supplement

on titrable acid content of tomato fruit
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