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FRESH MARKET TOMATO BREEDING: 
 VISIONS OR FOLLY 





The Tomato Marketplace 

ÅWho decides what types of tomato varieties 
get bought and sold? 

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

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

ÅCan we get some dialogue going with these 
mysterious people? 





Tomato Breeders are which of the 
following? 

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

Å.ύ !ƴ ŀƴƎǊȅ Ƴƻō ǘƘŀǘ ŘƻŜǎƴΩǘ ƭƛƪŜ ǘƻ ōŜ ŎŀƭƭŜŘ 
pawns 

ÅC) The secret envy of molecular geneticists 
and plant pathologists 

ÅD) It is not politically correct to say anything 
about this topic 



άLƴƴƻǾŀǘƛƻƴ Ƙŀǎ ƴƻǘƘƛƴƎ ǘƻ Řƻ ǿƛǘƘ Ƙƻǿ Ƴŀƴȅ w ϧ 5 
dollars you have. When Apple came up with the MAC, 
IBM was spending at least 100 times more on R & D. 
Lǘǎ ƴƻǘ ŀōƻǳǘ ƳƻƴŜȅΦ LǘΩǎ ŀōƻǳǘ ǘƘŜ ǇŜƻǇƭŜ ȅƻǳ ƘŀǾŜΣ 
Ƙƻǿ ȅƻǳΩǊŜ ƭŜŘΣ ŀƴŘ Ƙƻǿ ƳǳŎƘ ȅƻǳ ƎŜǘ ƛǘέΦ 
    --Steve Jobs 



Novel Breeding Ideas: the good, the 
bad and the ugly 

ÅMany turn out to be bad ideas- unexpected 
roadblocks and/or costs 

ÅSome are good but no one bothers to market 
the finished product 

ÅOccasionally they work and the rewards are 
huge-is the risk worth it? 







LETôS TAKE 

A LOOK AT 

FRESH 

MARKET 

TOMATOES! 





TYPES OF TOMATOES TYPICALLY  IN THE 
USA SUPERMARKET 2011 

ÅLARGE ROUND-Field grown 

ÅLARGE ROUND-Greenhouse grown 

ÅTOMATOES ON THE VINE (TOV)-Greenhouse 
grown 

ÅPLUM TOMATOES-field grown 

ÅCOCKTAIL TOMATOES-Compari, Amarosa etc.-
Greenhouse grown 

ÅGRAPE TOMATOES-Field grown 

ÅHEIRLOOMS-Ugly Ripe 

 



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 

Relative Importance of Tomato Quality Attributes 







Parents of Tasti-Lee Hybrid 

Tasti-Lee 

Fla7907 

Fla8059 



Tasti -Lee TM  (ôFla. 8153õ) Features 

V Seed Available from Bejo Seeds  

V -Contact Greg Styers:  

V Email: G.styers@bejoseeds.com  

V Phone: 805 -689-1627  

V High Lycopene crimson (og
c
) gene  

V Superior Flavor  

V Heat -Tolerant  

V Fusarium Wilt Race 1, 2, & 3 Resistant  

V Candidate For Premium Tomato Market  

mailto:G.steyers@bejoseeds.com




Variety z 
Overall Flavor  

Fall ô04 Winter ô05 

Fla. 8408  5.77  ay -  -  - - 

Tasti -Lee  5.35  a 6.03  a 

Sanibel  -  -  - - 4.45  bc  

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  c 
Z Ugly Ripe was store bought, all other harvested table ripe in Fall õ04 and breaker in 
Winter õ05 
Y Mean separation in columns by Duncanõs multiple range test at p < 0.1 

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  



Variety z Overall  

Flavor  

Sweet - 

ness  
Acidity  

Fla. 8393  5.38  ay 4.52  ab 5.28  a 

Tasti -Lee  5.35  a 4.62  a 4.41  b 

Fla. 8408  5.17  a 4.83  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  c 3.90  b 
Z All harvested at table ripe stage except Store F and Ugly Ripe  were store bought  
Y Mean separation in columns by Duncanõs multiple range test at p < 0.1 

Sensory Panel Data  
Balm, Spring 2005  

 

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



CƭŀǾƻǊ {ǳƳƳŀǊȅ ŦƻǊ Ψ¢ŀǎǘƛ-[ŜŜΩŀǘ 
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 store-bought 
samples. 

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



Tasti-Lee Fla. 8570 



Marketable yield Fruit size Culls 

Hybrid (25 lb box/A) (g) (% by wt.) 

Fla. 8314   1806 az 144 e  29 d 

Fla. 8455    1538 ab   183 ab    32 cd 

Tasti-Lee    1529 ab   154 de      33 b-d 

Sanibel    1478 ab   175 bc    43 ab 

Fla. 8787    1301 ab   187 ab      41 a-c 

Florida 47    1267 ab 195 a      41 a-c 

Tribeca 1242 b   162 cd   48 a 

z aŜŀƴ ǎŜǇŀǊŀǘƛƻƴ ƛƴ ŎƻƭǳƳƴǎ ōȅ 5aw¢ ŀǘ t Җ лΦлрΦ 

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



TBRT ô06: Why Tasti-Lee Will Not 

Succeed 

1) There is no category for such a tomato 

and it will not get shelf space 

2) No one is interested in such a tomato, it 

is a threat to present business practices 

3) The flavor is not good enough to make a 

difference 

4) Etc. 

 



TBRT ô06: Why Tasti-Lee Will Succeed, 

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 
 Washington Post  
Wednesday, May 5, 2010  



Some Highlights From the University of Florida  
        Tomato Breeding Program 

J. W. Scott 
jwsc@ufl.edu 
813-633-4135 
S. F. Hutton 
J. W. Strobel 

mailto:jwsc@ufl.edu






WΦ {ŎƻǘǘΩǎ ±ƛǎƛƻƴ ŦƻǊ ǘƘŜ CƭƻǊƛŘŀ 
Tomato Industry of the Future 

×Food Service: Mature green tomato 
varieties, will be jointless, CGH      

 types that will not be staked and   
  harvested by machine 

×Supermarket: Vineςripe tomato 
varieties of the Tasti-Lee type will be 

staked and hand harvested  






