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Correlation and Path Analysis of theM ain Agronam ic Character sand V iscoelasticity of Processng Tanato
Guan Fachun, L i Jingfu, Xu Xiangyang, et al (College of Horticulture, Northeast A gricultural U niversity, Harbin 150030)
Abstract 28 cultivarsor crossing canbinationsof tomato were used for conducting the correlation and path analysis of
ten main characterswhich fom the visooelasticity of processing tomata The results shaved that the visooelasticity had very
significant positive relationship with pectin and dry matter content, At the same time, pectin and dry matter content had the
greatest influence than others on the visooelasticity of processing tomata Pectin and dry matter content were main factors
which directly influenced the viscoelasticity of processing tomato and can be major characters for breeding nev processing
omato cultivarswith high quality.
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