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A New Middle-late Maturing Processing Hybrid Tomato ‘Longhongza 2’

SHAO Jing-cheng, HU Zhi-feng, YE De-you, ZHANG Shao-li, YANG Yong-gang, and WANG Xiao-wei
(Institute of Vegetable, Gansu Academy of Agricultural Sciences, Lanzhou 730070, China)

Abstract: ‘Longhongza 2’ is a middle-late processing hybrid tomato developed by crossing inbred
991216 with 991735. The total disease resistance lever is super. The fruit is oblong and red. The average
fruit weight is 93.3 g. The content of soluble solids is about 5.22%. Its total yield is about 95.4 t - hm™. It is
suitable for growing in processing tomato major production areas.
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Fig. 1 A new middle-late maturing processing hybrid tomato ‘Longhongza 2’
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