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Taste Test—Tomatoes

Sensory analysis results using 9-point hedonic scale for tomato fruit. 
Values are means – standard deviations (n = 34). 

_______________________________________________________

Attribute Tomato Cultivar

Red Robin Mohamed Sweet �N� Neat
Overall Acceptability 7.12 – 1.75 7.62 – 1.18 6.88 – 1.82 
Appearance 8.15 – 0.82 8.47 – 0.56 8.03 – 1.00 
Color Intensity 8.00 – 0.18 8.29 – 0.72 8.06 – 1.07 
Aroma 6.44 – 1.78 6.24 – 1.58 6.18 – 1.64 
Flavor 7.06 – 1.79 7.50 –1.44 6.65 – 2.14 
Texture 6.35 – 2.44 7.91 –1.14 6.79 – 2.16 
_______________________________________________________
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Fruit Yield—Peppers, 1st Trial

Average fruit yield for different pepper cultivars (g FW/ plant)
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Fruit Yield—Peppers, 2nd Trial

Average fruit yield for down-selected pepper cultivars (g FW/ plant)

Average 
HarvestIndex *
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Taste Test—Peppers
Sensory analysis results pepper fruit using 9-point hedonic scale. 

Values are means (– one standard deviation, n=22). 
_________________________________________________________________

Attribute Pepper Cultivar

Pompeii Red Skin Fruit Basket 
Acceptability 7.91 – 0.68 6.77 – 1.54 6.23 – 1.82 
Appearance 8.14 – 1.08 7.09 – 1.72 8.18 – 0.96 
Color Intensity 8.23 – 1.11 7.64 – 1.92 8.27 – 1.03 
Aroma 7.59 – 1.22 6.82 – 1.44 6.82 – 1.59 
Flavor 7.73 – 0.88 6.77 –1.57 5.73 – 2.00 
Texture 8.27 – 0.63 7.95 –1.00 7.82 – 1.05 
__________________________________________________________
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Phytonutrients—Tomato 

Phytonutrients in tomato fruits. Different letters indicate significant differences 
within columns (p<0.05) (Tukey�s multiple comparison test).
________________________________________________________________

Phenolic    ORAC   Lycopene    Antho- Lutein     Zeaxan- Vit. K
Tomato cv. cyanin thin

��g/g ��mol TE/g mg/g        mg/g        mg/g       mg/g        mg/100g

Red Robin 7.72a 71.32a 34.99 1.58 1.85 0.03 19.75a

Mohamed 7.17a 74.70a 36.98 2.00 1.77 0.03 18.85ab

Sweet�n�Neat 7.83a 72.18a 42.02 1.61 1.46 0.04 14.45b

________________________________________________________________
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