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Consumer -driven 
development of 
tastier tomatoes

Greenhouse tomato production is a major industry in Canada, worth 
approximately $0.5 billion annually at the farm gate. More than half of the 
Canadian greenhouse tomatoes are grown in Southern Ontario, a region 
that experiences hot, humid summers and cold winters with short days. 

Despite these unique growing conditions, tomatoes -on-the-vine (TOV) 
varieties currently grown in Canadian greenhouses have been developed 
outside of Canada, often in regions with very different climates. Growing 
conditions can have significant effects on tomato flavour by modulating 
the biosynthesis and accumulation of sugars, acids, and more than 30 
volatile chemicals that ultimately determine the organoleptic quality of 
the fruit. 

We have partnered with the Ontario Greenhouse Vegetable Growers to 
establish a breeding program in Ontario focused on the development of 
more flavourful, locally -adapted TOV varieties. For more information on 
this research, please contact Dr. David Liscombe, Research Scientist, 
Biochemistry at david.Liscombe@vinelandresearch.com or at 905 -562-
0320 x826. 

Sugars, acids, and dozens of volatile chemicals determine tomato taste and 
aroma. Volatile compositions are assessed by GC -MS. 

Exploiting natural and induced variation in flavour -related genes 
to modulate tomato flavour chemistry.

Our breeding program was initiated with 
368 tomato accessions as sources of 
genetic/chemical diversity, and desired 
traits. Relatedness was determined by 
genotyping -by-sequencing (GBS).

Sensory and consumer evaluation to construct a preference map.
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Consumer -driven selection for great flavour
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