vinelandresearch.com

vineland

RESEARCH & INNOVATION CENTRE @vinelandrsrch f VinelandResearch

Greenhouse tomato production is a major industry in Canada, worth
’ CO n S u m e r a d rlve n 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.
development of
e e O e O Despite these unique growing conditions, tomatoes -on-the-vine (TOV)
- varieties currently grown in Canadian greenhouses have been developed
ta.StI e r tO m a.tOeS 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.
D. Liscombe , A. Bowen, V. Primomo, T. Banks, A. Poleatewich , M. Pautler, C.
Archibald, A. Blake, C. Flemming , T. Hern, A. Ghosh, R. LeBlanc, K. | |
Neimanis, R. Zielinski -Lawrence, C. Goulet* H. Kleet We have partnered with the Ontario Greenhouse Vegetable Growers to
D. Somers. establish a breeding program in Ontario focused on the development of

more flavourful, locally -adapted TOV varieties. For more information on
Vineland Research and Innovation Centre, Vineland Station, ON, Canada, th_IS resegrch, please_ cor_1tact Dr. DaYId Llscombe, Research Scient St,
“Département de phytologie, Université Laval, Québec (Québec), Canada; and Biochemistry at david.Liscombe@yvinelandresearch.com or at 905-562-

AHorticultural Sciences Department, University of Florida, Gainesville, FL, U.S.A. 0320 x826.
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\ aroma. Volatile compositions are assessed by GC -MS. /
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< Flavour differentiation via reverse genetics > ( Consumer -driven selection for great flavour >

Exploiting natural and induced variation in flavour -related genes

. Sensory and consumer evaluation to construct a preference map.
to modulate tomato flavour chemistry.
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