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A Who decides what types of tomato varieties
get bought and sold?

A How many of the tomato buyers have asked
any tomato breeders our opinions?

A Where are the rich entrepreneurs who want
to market novel tomato products?

A Can we get some dialogue going with these
mysterious people?






A A) Pawns subject to the whims of clueless
business people, administrators and lawyers
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pawns

A C) The secret envy of molecular geneticists
and plant pathologists

A D) It is not politically correct to say anything
about this topic
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A Many turn out to be bad ideasinexpected
roadblocks and/or costs

A Some are good but no one bothers to market
the finished product

A Occasionally they work and the rewards are
hugeis the risk worth it?
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December1986 CircularS-336

MINILEE

AND
MICKYLEE

Two Icebox-Type Watermelon Cultivars

with Excellent Fruit Quality and Resistance
to both Anthracnose and Fusarium Wilt

J.M. Crall

Agricultural Experiment Station
Institute of Food and Agricultural Sciences
University of Florida, Gainesville
J. M. Davidson, Dean for Research




June 1978 Circular §-259

FLOKIDA STAYSWEET

A High-Quality sh, Sweet Corn Hybrid

EMIL A. WOLF

Agricultural Experiment Stations

Institute of Food and Agricultural Sciences
University of Florida, Gainesville

F. A. Wood, Dean for Research



LET6S TA

A LOOK AT
FRESH

| MARKET

< TOMATOES!




Israeli, Florida experts work
to solve common problems

MIRIAM WIDMAN

" Herald Business Writer

Nachum Kedar is an ex-
ample of international coop-
eration. :

‘The 64-year-old Israeli sci-
entist is conducting tests on
tomatoes at the Gulfcoast
Research Center off State
Road 70 to solve problems
both Israel and Florida face.

“In Israel, we have a lot of
problems with breeding to-
matoes,” he said.

“Some of them don’t look
so nice,” adding the problem
stems from a “blossom end”
that’s too large. The blossom
end is on the opposite side of
the stem.

“In Florida they have a lit-
tle bit of the same problem,”
he added. “Quite a big per-
centage of tomatoes are not
sold because of this problem.

“We have something in
common.”




TYPES OF TOMATOES TYPICALLY IN
USA SUPERMARKET 2011

A LARGE ROUNTEId grown
A LARGE ROUNRreenhouse grown

A TOMATOES ON THE VINE (Gd&8nhouse
grown

A PLUM TOMATOHi8Id grown

A COCKTAIL TOMAT@ESnpari, Amarosa etc.
Greenhouse grown

A GRAPE TOMATGESId grown
A HEIRLOOMBSQgly Ripe



Relative Importance of Tomato Quality Attributes

JUDGE

HANDLER/ FOOD
CHARACTERISTIC PRODUCER RETAILER SERVICE CONSUMER

APPEARANCE XX XX XX XX
FIRMNESS XX XX XX XX
SHELF LIFE X XXX X X
RIPENING BEHAVIOR XX XX X X
TEXTURE XX
NUTRITION X
FLAVOR XXX
FRUIT SIZE XX XXX XX

YIELD XXX X

DISEASE RESISTANCE XXX X

EASE OF HARVEST XX
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TOMATO FLAVOR NOTES

BITTER

MUSTY (DIRTY SOCKS)
ASTRINGENT (DELTA)
ETHANOLIC (MTOH)
METALLIC

SOUR (OVERRIPE)
VEGETATIVE (GRASSY)
BLAND

SWEET

10. ACID
11. BALANCED
12. FRUITY/FLORAL
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Seed Available from Bejo Seeds

V -Contact Greg Styers:

V Email: G.styers@bejoseeds.com

V Phone: 805 -689-1627
High Lycopene crimson  (0g°)gene
Superior Flavor
Heat -Tolerant
Fusarium Wilt Race 1, 2, & 3 Resistant
Candidate For Premium Tomato Market
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Overall Flavor Sensory Panel Data
Fall 2004 (GCREC)and Winter 2005(TREC)

Rated on a scale of 1 -9 where higher numbers mean better flavor

Overall Flavor

Variety ? . . .
Fal | 004 Wi nter O
Fla. 8408 577 ay - - - -
Tasti -Lee 5.35 a 6.03 a
Sanibel - - - - 4.45 Dbc
Florida 47 4.43 b 4.33 bc
Florida 91 4.35 b - - - -
Solar Fire 3.74 bc 5.00 b
Ugly Ripe 3.35 ¢c 3.83 ¢
ZUgly Ripe was store bought, all other harve

Wi nter 005
YMean separation in columns by Duncands mult



Sensory Panel Data

Balm, Spring 2005

Rated on a scale of 1 -9 where higher numbers mean
better flavor or more sweetness or acidity

Variety 2 Overall Sweet - Acidity
Flavor ness
Fla. 8393 5.38 avy 4,52 ab 5.28 a
Tasti -Lee 5.35 a 4.62 a 441 Db
Fla. 8408 5.17 a 483 a 3.79 b
Florida 47 4,00 b 3.93 bc 3.76 b
Store -F 3.59 b 3.66 C 2.74 c
Ugly Ripe 3.35 b 3.55 cC 3.90 b

Z All harvested at table ripe stage except Store F and Ugly Ripe were store bought

YMean separation in

columns by

Duncanos mu | t
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Release In 2006

Sensory panel:

- Consistent performance, always in most
preferred group, significantly better than Florida
47 and any other commercial variety in 6 of 7
panels, always more preferred than steoeught
samples.

- Chemistry: Tendency to be higher in soluble
solids but especially sugars, good acid balance,
nothing clear on volatiles yet (need to analyze
further).




TastiLee Fla. 8570



Marketable yield, fruit size, and culls for tomato hybrids grown
at Pine Island Farms, Dade County, Florida. Winter 2010.

Marketable vield Fruit size Culls
Hybrid (25 Ib box/A) (9) (% by wt.)
Fla. 8314 1806 & 144 e 29 d
Fla. 8455 1538 ab 183 ab 32 cd
TastiLee 1529 ab 154 de 33 bd
Sanibel 1478 ab 175 bc 43 ab
Fla. 8787 1301 ab 187 ab 41 ac
Florida 47 1267 ab 195 a 41 ac
Tribeca 1242 b 162 cd 48 a
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TBRT 006: -la&hWill Nbta s t
Succeed

There Is no category for such a tomato
and it will not get shelf space

No one Is interested in such a tomato, It
IS a threat to present business practices

The flavor is not good enough to make a
difference

Etc.



TBRT 006 : -LdthWwill Stlicaesd, |
Change the Entire Fresh Market Tomato
Industry and Usher in World Peace
1) Good Marketing Strategy Employed

2) Good Field Production, Reliability

3) Consistent Superior Flavor and Color
Quality

4) Health Aspects




The next best thing:
Does Jay Scott hold
the future of decent
store-bought
tomatoes in his
hands?

By Barry Estabrook

Special to The oo el
Washington Post =
Wednesday, May 5, 2010
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Tomato Industry of the Future

X Food Service: Mature green tomato
varieties, will be jointless, CGH
types that will not be staked and
harvested by machine

X Supermarket: Vineripe tomato
varieties of the Tastlee type will be
staked and hand harvested









