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Abstract; Tomato (Solanum lycopersicum) variety 181 was used as the test material under the condition of substrate

culture in the solar greenhouse to study the regulatory mechanism of water in improving tomato qualities. Four different irriga-

tion treatments were set, among them, 90% and 75% of the
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field maximum moisture capacity were set as the upper limit
and lower limit of irrigation respectively and were used as
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could improve the flavor quality of tomatoes, and the soluble sugar content and organic acid content in tomato fruits under
mild water deficit treatment increased by 12. 81% and 10. 34% compared with that of control, respectively. Under the treat-
ment of moderate water deficit, the soluble sugar content increased by 20. 60% compared with that of control. Ratio of fruit
sugar to fruit acid in tomatoes under mild water deficit treatment and moderate water deficit treatment increased by 2. 33% and
20. 70% respectively. There were 70 types of volatile substances with a content of 3 706. 62 pg/kg under moderate water defi-
cit treatment, while under mild water deficit treatment, there were 60 types of volatile substances with a content of 3 090. 11
pg/kg. There were 57 types of volatile substances with a content of 2 236. 64 pg/kg under CK treatment. The content of B-io-
none (a characteristic volatile substance with floral odor) was increased under water deficit treatment of tomato, and was the
highest under the treatment of moderate water deficit. Meanwhile, two characteristic volatile substances such as 3-methyl-bu-
tanol with caramel odor and cis-3-hexenol with apple flavor were detected in the tomato fruits under control treatment, but
were not detected under three other treatments of water deficit. The soluble solids content, fruit firmness, dry matter content
of single fruit, lycopene and vitamin C contents under moderate water deficit treatment increased by 18.80%, 27.34%,
5.89%, 13.30% and 14.49% respectively, compared with the control treatment. Based comprehensive consideration of all
the indexes, moderate water deficit (60% normal irrigation amount) treatment can improve the flavor and nutritional qualities
of tomato fruits significantly and achieve physiological water-saving effect, which can be used as the irrigation system for the

cultivation of high-quality tomatoes by substrate in solar greenhouse.
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Table 1 Irrigation amount under different treatments every time

N X K AP K
Jas: | !
(L) (m?)
CK 72.50 0.290
T1 58.00 0.232
T2 43.50 0.174
T3 29.00 0.116

K XTI, /K PR ) e K T AT ) 75% i DG K 25 T Tl B
FEKEAY 90% , T1 T2 T3 43 S ER K 4375 ik rp BEK 435 i B
IR A5 B HEAK 3] R X HE Y 80% ,60% 40% .,

1.3.1 shse il fliH] GY-4 Buiw Ak R
T RS EE ] 1/10 000K B Hy, 1 R FR e
Feh Rt iRy AR5 105 °C 233 15 min J7,80 C
T E R, R I ie R T Y e, R
RO AR SR R AR TR R IE R B, R 4
BONH 2 5 R 2 L ok 5 48 bR R A
KONIC MINOLTA 253l ALERH L™ o™ 0™ 41
SR SERE TR LI MR, L BE R O
iR 2,100 B4 F e " IEAE I R LT, S(E b 2%
b IEAEE Ry ¥, SR g oA A

K A =2 000xa* /L' (a 2+ b*2) 7,

132 #hampnlE [ PAL-1 FHRSIr e
AAHEEIEY &, AR C e IR A A
AR o ISR A vk B S ik
IKAAERZE " SR BV R L e
SEAALR f A v o i IR AR L
FALLZ ISR T/ CCCMHPIEL.28-2018 HY 572,
R IIescshy, (ol FH iR sSeBAf €i (HPLC ) 3R i ™
1.3.3  Rekaw Uml 2 b4 5 FA HLIR 24 55
PR FH R SO AH i I I F i R I o B i
SR T 245 - [ e 2 B3-S AH 8 3 - o 3 36 FH 1% ( HIS-
SPME-GC-MS) Wl 5 .

1.3.3.1  ME Al PERE S IS 550 (g,
LC-NH2 (460 mmx250 mm) ; K &% . 75 22 3 646
MBI 2 - K=75 : 25(IEFRLL) B AHZ
HFE PR 30 ming FHE 1. 00 ml/min; #£77 :30 °C ;
PEFERE .20 pl ',

1.3.3.2 MBS m @i & @i . Hi-

PiexH (300.0 mmx7.7 mm) ; K6 00 25 . 22 SN 6 I 25 ;
K+ 0210 nm; F8HAH . 10 mmol/L H,SO, ; FEV
50 °C ;i ;0. 4 ml/min; FERER 20 wlt™
1.3.3.3 LY R ais s A0 o
. 1 H DB-WAX 34 A7 9 B 4 4 A (20 mx
0.18 mm,0. 18 pm) ; #EFE TRNE . 250 C;#S . &
A5, T 1.0 ml/min, RS SRAE: B FHEE (e-
lectro nionzation, E1) 3 B YRR . 200 ¢,
1.3.4 FEME fFFHEMMEVE, AR I ~7
FEAL PR i S A B AR I R B RR SR 4B
B
1.4 HiE4biE

i Microsoft Excel 2010 F 4443 #r £ #i% | Ori-
gin8.5 1R, FIl F SPSS 20.0 %14 Duncan’ s & %
AT 0T, i E K A P<0. 05,

2 RS0

2.1 ARREIKS SERA IR FE A SN G RBI S0
WE 1R SRR S BA B T i NG
WEF, BERE K REAR, 35 1Y FR AR B B i T
R, X RER A BRI R 121,10 g, T2 T3 Ab B AR
R 5R 103,70 g.98. 93 g, ¥ B LT CK, H CK
Iy BIREAR T 14.37% .18.31%, o b " {HYHIEAE, UL
ALl 181 MU RSB U215, 4 /Ab3L ]
a HPFFAEREZES b EMIAFAEREZES, CK
FT1 AbIER B AE L (A 3 = T T2 A1 T3 403,
B TE A (R, 4540 PR DGR T W T, T, T2
T3 b3 (8 G (H 1 W 2 & T CK, R B8 43 51 g
71.71% ,108. 83% ,137. 81% , A [F) /K 4y = Ak B
TR RIEEEITE 0. 70 £ A7, HK/NIUF A T1I>T2>
CK>T3 (HA AP (B AR 35 22 5, Bk 7375 Bk
FERE AR, 7 o0 SR S A0 i B 5t B L TRk 3
T1.T2 F1 T3 ZbHRF iR SE Al B 35 1 25 T CK, 43
R 11.72% 17. T19% 1 27. 34%
2.2 AEKS SHELA IR E I E FF MRS
WN3% 2 Fis , i S T4 o Bt 7K P ik
A /IR E () TR (LA B B A7 AR 35 22 5,
FEITE 10. 18 g % 10.93 g Z ], Bl =7 /K2 EE A
L4 C A R IUET R R FERA  3, T1
SBT3 AP ERAR, T1 AL BRI CK 1 38.35%, T3
REF I CK % 15.29% ., AT PR 8 1 T & i 7E 2.3
mg/kgZ 5.0 mg/kgiw FIPN , T2 AL 5 i, W



446 o9 &b 2 W

2021 4E & 37 % 2 M

T CK, It CK 4215 117.39% ., HTEiLL £ & HmREL
Frm A AR PIRERE 7K 4375 SRR AR E T
B, T2 T3 A Fma XS R EE ST

CK, It CK 43 55 Y 13.30% (15. 24%, A~ [6) 42k 34 i)
SRR S A AE B 35 25 5% T1 T2 T3 Ab #4435 1k
CK BE it 11.49% 49.94% 81.20%
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E
30 50001
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a H a _ S5k d ¢ b 2
% 070 a T 4r
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® e £ 3
= 065¢ oL
' e
1 -
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= b e
CK.T1.T2.T3 # 1 iF, RR/NEGFEFRRTE 0. 05 KTV LERBE,
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Fig.1 Effects of different water deficit treatments on single fruit weight, color, fruit shape index and hardness
x2 AREKDTHROEEHEREFMR
Table 2 Nutritional qualities of tomatoes under different water deficit treatments
b3 BT BT #eAZ CHE TSR & LR e - Poigins TR T it
(g) (mg/ g) (mg/kg) (mg/kg) (mg/kg)
CK 10.18+0.30a 0.61+0.07bc 97.74+1.77c 2.3+0. 3¢ 36.1+0. 3b
T1 10.36+0.74a 0.85+0.02a 108.93+2.08c 3.6+0. 3b 36.5+1.0b
T2 10.78+0.38a 0.70+0.06ab 146.55+5.19b 5.0£0. 3a 40.9+0.9a
T3 10.93+0.43a 0.52+0.01¢ 177.10+3.10a 3.7+0. 3b 41.6+£0.9a

CK.T1.T2 T3 W3 1, F—FIARR/NG FRFRTE 0.05 KF 2R BE,

2.3 ARKS T ELA B A R L XU & RAI
2.3.1  RE KRG T E A 2R3 F ok R 5 5T 5 e &
R R I I E S NS SOMTI T g o
B 7K 4 7 R B ) Jon o S B T v R B e
T1. T2 ZbFE AT MR & 5 0 = T CK, 58 CK APy
SN 12. 81% .20. 60% , T3 Ak 3 A] v 4 2 o 25
X CK, % CK F#AIR 5. 03%, ANl 7K 43 75 Bl Ak 21 4
A RS LSRR Sy, ELI 2 sl 1 i
TR, AR R A0 T B K o R
()N EE S B SE TR e BRI A R 3, T2 A 3ELAME 4
WS, Al 2. 47% 2. 83% , 3 H & m TH
flAb 3 75 1 CK B 9. 29% (12.30%, T3 AbFESR
W RS O i W T A AL B L CK 430 B AR

3.98% 3.97% ., FihS s i REbE e B K 45
TP A0 i o 2 BB i AR A a3, LA PR B Y A7 7 i
FES, TI T2 T3 A FEE CK 43 B R 16.76% |
44.32% 65.13%,

%3 FEASSROESHETTAEBENSEES SR

Table 3 Contents of soluble sugar and sugar components in tomato

fruits under different water deficit treatments

ghpp PVRAEREEEE OREEERL AATH AL OB
(%) (%) (%) (%)

CK  3.98+0.04c  2.26x0.01b  2.52+0.03bc 0.051 9+0.000 4a

Tl  4.49+0.03b  2.28+0.03b 2.62+0.04h 0.043 2+0.003 1h

T2  4.80£0.03a 2.47+0.05a 2.83+0.07a 0.028 920.002 8¢

T3 3.7820.02d  2.12+0.05c  2.37+0.05d 0.018 1+0.001 5d

CKTT 1213 W 1 TE, A SIR/NG e m e 0.05 KL
TS
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2.3.2 REKRSY T B F AR A I Fe &
FRALH GG WNER 4 Pis, TR S P A LR &
It BV K U D S LSRN R BRI A, T Ab
FAHLIR & i, 4 0. 64%, Lt CK &t 10. 34%,
T2, T3 kb ¥ A HLER & & 4 Lk CK K, 43 il B A%
6.90% .32.76% . T i LA SR 5 v & i i Y A AL
TR , B IL Z AMA & A R 2 SR 35
M LR AR FR, 16 6 FhR IR R & = TE
AN BRRIBIAAEAE B35 22 S 00, x5 P & &=
PRtV K et A B I S B ST T s PR AR Y Sk 3, I
FPRERRR BEFATR T1 AL & B, SR T A
MR ELR T2 AbFR & feim . T1 AP B IR & & A
F4 FAAHSHRABTERELANBRIRASSE

o6 142.04 mg/ke, [ CK 3% = 4.61%; T2,
T3 LEFATEIR & W E LT CK, 43 AL 5. 86% |
29.68%, T1 AbFRIZHAMR & it b & = T CK, Lk CK
SEEREN 2. 41% ;T2 T3 kb BB KT CK, It CK
I3 REAR 35. 42% (28.55% A4k BN RR B i A
593. 81 mg/kgZ 918. 87 mg/kgZ [] , T2 kb P& o fx
5, b CK i 18.88% ,T1 AbBR Y5 CK LR E 25,
T3 AbPEE F AR T CK, T1,T2 T3 kb P H R & &
AR SR BE ST CK, FR & &40 31k CK $2
1 33.20% . 63.70% . 45. 28% , I 11 FR & & 43 7l
CK &5 37.30% 131. 46% 9. 23% .,

Table 4 Contents of organic acids and acid components in tomato fruits under different water deficit treatments

fhg UL & PR & IR BEHR A AR FLIR O
(%) (mg/kg) (mg/kg) (mg/kg) (mg/kg) (mg/kg) (mg/kg)
CK 0.58+0.02b 5871.51+12.49b  772.95+23.49b 708.553+5.10b 85.51+3.71a 61.96+1.17d 14.82+0.11d
T1 0.64+0.02a 6 142.04+75.43a  794.34+11.62b ¢ 725.61+4.12a 85.44+4.11a 85.07+0.36b 19.74+0.02¢
T2 0.54+0.03b 5 527.55+5.97¢ 918.87+9.95a 506.29+3.89¢ 86.60+2.08a 143.41+0.57a 24.26+0.02a
T3 0.39+0.02¢ 4 182.76+118.64d 593.18+1.38¢ 457.55+2.56d 84.50+5.17a 67.68+1.84c 21.53+0.10b

CK.T1 T2, T3 W3 11, F—FIAR/NEFEERIRLE 0.05 K L2EFBE,

I CK 2 & 18.80% , 75 ik S 52 A BH R L Bifi 7K
A3 AR EE B I E B S R, T1 T2 T3 Ab PR
A3 e CK B4 2. 33% . 20. 70% 41.25% .,

233 FREKSFTEHAESEZHE L TEREBH
Was R Hrn  WE 2 R, BT
Ve [0 40 % B TR K o 2 S A N s B A1
RS, T2 AL BT s B TE Y & e, M 7. 33%,

10r 127
=X
= 8t a 10
W b b sk
w oo
4t 4
: =
goo2r oL
T 0
CK Ti P T3 CK TI 2 T3
sl sl

CK.T1.T2.T3 WL3& 1 i, AFE/NEFEFRRLE 0. 05 KFEL2EREE,
B2 FEKkHSSEGENERRITEEE RS EMIER LN

Fig.2 Effects of different water deficit treatments on soluble solids content and sugar-acid ratio of tomato fruits

2.3.4 Ko BT & e R KLY AR R
2.3.4.1 Ky BRSNS A BB A

S PR TR IS RN ) S P ke A, T2 Ak
PRAR R Y I & e AR 2 B, 43 il S 70 A3

W N 5 3K 6 i, &b B i R S
R I I e, Z R R UOR S R
2 YT, CK ARSI Hy 57 R AT,
M R2 236.64 we/ke, T1 T2 4b FHEHE 7K 5 (1495

706.62 wg/kg; T1 A R4 S P4 Jo b 206 025 4 4 )
60 Fir 3 090.11 wg/kg; T3 kb B 55 & 14 5
RN L CK AR, 205 56 Ff 2 223.75
pe/kgo A4 R RS ) JOTORH G A

t4 A~
e
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Y 50% L), CK \T1 . T2 T3 &b FREsEK M 5 43 9 o5
64.15% .56.25% . 54. 69% . 53. 48% ; B 5 HE 7K 7 Y
WD BEIS BT o LU T R T S T
Frdi Fe ] CK,T1, T2, T3 40 FEAK K N 26.33% .
27.55% 29. 16% 31. 12% , Tig 2% 5 T o5 HE 49143 53]

£S5 TRKSSHROBEMRLIELENREE

9 6.56% .8.02% .8.65% . 11.05%., BE2H) 5 Fiig
AR 5 B K 43 5 R B N B I 32 5
15 o T IR A 2K A 5 TR KT B e 450 B
KL SIS T i E R AR A FE T2 Kb 3R AH
X, i 4. 64% 2. 85%

Table 5 Contents of volatile matter in tomato fruits under different water deficit treatments

PER MW 2 it (ne/kg)
%Iﬁ ) ) Fl ) ) N N
2 2 [IES Fii& [irES [igS HA e St
CK 1442.82 588.97 146.71 29.10 10.59 7.72 10.72 2 236.64
Tl 1 738.07 851.32 247.83 173.36 11.25 32.52 35.76 3090.11
T2 2 027.31 1 080.73 320.69 172.13 59.26 30.63 15.88 3 706.62
T3 1189.33 691.96 245.68 56.18 33.99 3.05 3.55 2 223.75
CK.T1.T2.T3 W3 1 7,
Fx6 AREKSSHROEFMRLELEYREE
Table 6 Amount of volatile matter in tomato fruits under different water deficit treatments
R MY A (Fh)
ﬁiﬂ ) ) ) ) N N
i=S 2 (i [IEES ives [iiEs HoAb Wy S5 Bt
CK 16 16 6 10 3 2 4 57
Tl 18 17 5 11 2 2 5 60
T2 16 20 8 14 3 3 6 70
T3 16 16 6 9 3 2 3 56

CK.T1.T2.T3 W17,

2.3.4.2  IKGF T R RR AR A T oy S i
e R 7 AT, REIK 935 B A1 i R
SAHER AT NS B ERKRES ., 4 MR
TR S & A R PR HE R 1 B -3- O A3 B R 2
P TE O S-2-CO M T 13- 5 A T, S
HMEFTIN S 6 FRRFAE 4% A ) o 0 B AE A [w] 174 &b 23
2z, 2-HIIETEE W-3-CUREEAE CK PR AG I 2] | i
B-5% A HANAE CK AR M 5 K -2- B M B 7E T2
AL H RS ) A Bl 25. 95 pe/kg, CK.T1 Ab#f
K 2-5 T FEEME | CK  T1, T2 AL FEAG I H 6-F
FE-5-BEA -2- 1

4 A Ab L i A SRR I 105 FRAE &
ALY BIAE CK T T2 (T3 A r ke ) 30 1 40 it 4y
WA 9 Bl 7 A 13 Fi 4 xSy ooy i) A Ak B
BEERMEYR SER 1.05%, 1.20% . 1.78% .
0.95% ., TE 4 DAEF A ERA R I L0 R4 1 0 o A
26 Ff,3X 26 B B2 A4 i CK L T1, T2, T3 4b 3
i) 94. 63% 90. 18% .90. 22% .89. 56% ,

MR T HRTLLIE 4 DB Y 26 Fhig &

PEY I O R WA HE K R R 2 IS T 5 AR
ks R @aI AR TR LR Ol RN
i R IR | -1 -3 |, B2, 4-0 T T A
Pl & A T1 AP b dRe i A, oA 19 R iy &
HITE T2 B im0 ORE GE OB R HEE
R2-FIE2-T Wl N-4-E G0/ KO, TH
Wy AR 7E T3 AbE & B A, 541 18 R it
1E CK th & s,
2.4 AEKS T ERAIE X T 7 2 R BN

w3z 8 iz, bifi 5 HE 7Kt ) R AT, 30 ) B e ™
SRR EES CK - e, BEm T
T2.T3 4b# (H5 T1 AbBRTC W E 225, T3 A=
AR, 5 CK U™ 34. 44% , BARRSE AL T1 Ab PR
2, N27. 144 BELZT T2 M T3 LB B CK
WEXES, CK T T2, T3 ZbHHE K £ 43 51K 0.357
m’/m*.0.298 m’/m?* .0.234 m’°/m*.0.170 m*/m’ s JK
O3RN 35010l 22. 38 kg/m® . 25. 30 kg/m* 27.73
ke/m’ 31.88 kg/m’, T1.T2.T3 4bFRIK 43 FI FHRCE
B CK 43I 11.30% 23. 90% 42. 49%
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Table 7 Aroma components in tomato fruits under different water deficit treatments

CK T1 T2 T3
i C,HgO 9.43 369.80 459.57 572.97 106.42
2- LT CsH,0 20.58 15.32 - - -
E B CsH,,0 22.52 3.14 6.20 8.74 6.51
-2 45 P CeH,,0 29.78 7.39 10.00 - 17.54
EC CeH,,0 27.07 270.74 297.40 329.25 197.40
JI5i-3- 2 4 CeH},0 27.54 732.86 831.07 963.86 769.89
2 -2- T CeH,,0 29.38 23.32 54.82 71.19 49.42
-2 2 45 P CeH;,0 29.78 0.65 - - -
F P C,H,s0 31.49 3.94 4.55 - 4.88
S CgH 30 32.91 1.80 - 12.14 3.21
-4~ B4 C,H,,0 33.54 1.44 2.77 4.94 2.93
-5 I e CgH,s0 38.12 0.94 - 2.02 -
e C5Hg0, 39.83 4.69 - 19.36 1.99
S T C,HgO 45.73 1.91 4.99 6.15 0.80
R CgH 0 46.63 1.12 1.32 2.28 1.81
P S M g -2- FF CeH},0, 47.84 3.75 - - 0.21
2- F 3 CeH ;0 18.10 - 0.84 - -
S CsH, 0 20.66 - 23.52 - 21.12
2 -3-C Ce¢H,,0 27.54 - 12.48 16.16 -
2-CL C¢H,,0 29.77 - 1.12 - -
2- A CgH,;50 32.91 - 2.84 2.77 -
TR CoHy0 39.82 - 7.99 - -
2- P C,H,0 25.68 - 12.78 - -
IS CgH0 23.91 - 3.82 - 451
PR CsH,,0 25.57 - - 1.46 -
2-CHET CeH,,0 25.93 - - 13.48 -
6- 1 et CgH O 35.84 - - 0.45 -
I b C5sH30 29.16 - - - 0.69
IEC CsH,,0 18.58 108.67 157.30 211.94 114.17
J2-2-F He2- T I CsHgO 15.22 16.79 10.81 16.84 9.34
2 -3-C M CsH,0 17.19 59.86 74.95 97.24 60.71
JIRi-3- 4 5 CeH,0 18.27 0.13 - - -
R -2-C M CeH,,0 20.85 333.25 496.10 582.13 366.02
FE CgH 0 23.92 1.58 - - 3.17
-2 A 5 C,H,0 25.68 2.16 - - -
1-ZE C;H;50 27.95 0.55 - - -
T CoH 30 28.68 15.07 22.14 34.26 21.93
R C;HgO 34.44 5.39 10.37 12.07 5.55
R, -2 ,4-C T C¢H30, 29.25 7.58 11.06 10.59 8.16
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- AT % FA PER I it (ng/kg)

(min) CK Tl ™ ™
HERE C5H,0, 31.80 15.22 - 50.06 16.30
-4 4 O CeH30, 37.25 1.74 3.32 3.35 1.69
REAE 2 i CsH0, 42.24 17.53 12.43 - 55.81
10-F— Cy Hy0 40.72 1.33 - - -
2,5- kg CeH,0,4 48.31 2.14 - 0.58 -
R CeH40 31.18 - 0.18 - -
2 -2- 34 CgH,,0 30.38 - 9.43 10.35 5.12
B2, -2, 4- B A C,H,,0 31.89 - 11.06 - -
[ -A-SS T T CoH g0 44.20 - 1.62 - -
RSB CoH 60 40.71 - 2.00 2.91 -
7 I CyoH,60 42.23 - 6.78 5.10 -
R, -2,4-%8 I C,oH ;0 44.20 - 0.54 3.86 -
MiE-2-F -2 T CsHg0 15.23 - - 16.84 -
22 T CsHgO 15.75 - - 2.11 0.46
2 -2- B4 TR CeH 0 18.20 - - 0.44 1.35
-4 s 1 C,H,0 21.74 - - 1.72 -
2 -2- PR T C,H;,0 25.64 - - 25.95 -
BEE CoH,0 33.22 - - 7.67 -
MR -2- % 4 CeH ;0 20.06 - 28.60 - 21.71
5T -4-5% Js 1 CpH ;g0 34.98 - - 1.56 0.47
F 35 TR CeH,, 04 11.73 0.19 - - -
1= 4 -3- i CsHy0 12.30 1.71 39.01 36.31 21.86
2- k-3 P 2 A TG C4Hs0, 23.72 0.21 - 8.99 1.55
23T CgH,c0 22.38 0.88 1.02 - -
6- M1 E-5- e -2- T CgH,,0 26.25 8.95 24.00 33.79 -
AL CgHgO 39.64 1.77 2.73 2.69 1.63
2,23, 5-3F 05 -2- i CgH},0 41.63 3.51 - 5.26 -
SR PR IR 21 CgH;0, 44.07 3.29 7.02 8.98 5.17
Bt S R C;3HuO0 45.15 5.29 17.20 31.48 9.63
N CoH ;o0 46.42 3.30 9.23 8.03 6.19
3-3 il CgH,c0 23.82 - 0.85 1.13 -
12431l CgH 0 24.56 - 1.49 1.93 0.84
DDMP it ieg 7] CeHg0, 36.77 - 67.47 7.92 -
B-55 24 Ci3Hy0 47.44 - 3.33 4.19 3.21
3K T C4Hg 0, 24.30 - - 8.99 -
FRELN TR C3Hg0, 24.91 - - 20.21 6.08
R T C,H;0, 8.06 0.95 60.01 24.73 35.53
4-F 5T R TR C,Hg0, 38.88 0.68 - - -
4-FEHET IR £ Tk Mg C4Hg 04 38.87 - 1.15 4.30 1.09

LIRC B CgH 40, 23.14 0.78 13.22 1.10 -
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%R 7 Continued 7

PRI R i (pg/kg)

HERAE St ol
CK Tl T2 T3
2R S CgH,, 0, 25.24 3.83 4.99 5.50 -
H i3 i CoH 40, 35.76 2.70 - 7.18 -
REA R C4HyNO, 42.63 137.77 168.54 268.16 179.78
TR 9% 5 g CgH,0, 39.99 - - 2.41 9.70
2-CL R i C;H,,0; 47.82 - - 7.37 -
Fig-2-2, 5 T s C,H,,0, 25.94 - - - 15.95
PRSI L g CoH 40, 25.24 - - - 3.63
TEE CyoH},0, 44.73 4.07 20.68 16.95 2.16
IR C,Hg0 45.47 3.64 11.85 11.24 0.89
[ia] C,H;30, 48.76 - - 2.45 -
N7 C,H,0, 31.17 7.80 - 46.50 25.87
HERR CeHgO, 40.00 0.62 - - -
ciR CeH,,0, 44.80 2.17 6.24 7.92 5.92
SRR CsH,,0, 39.99 - 5.01 4.85 1.36
17-F\ ez Cy3H3,0, 27.95 - - - 0.85
8,10, 11-— i =i CyoHs, 0, 37.68 - 1.36 - -
1-fi e CsH,, NO, 25.95 2.23 14.13 - -
257 T ke C,H;; NS 29.46 4.66 19.80 - -
5-FBE I g CsHs0, 36.46 1.84 - 9.77 3.01
FIuke CioHy 26.43 - - 0.30 0.37
2- NN bE CeHy, 18.08 2.00 - - -
AN H B CpHs 0, 47.09 - 0.37 - 0.17
5-H-1-Pedds CyHyg 13.39 - 0.11 0.20 -
3-ME-1,5 ¥ 4 CoHyg 24.16 - - 0.61 -
2,6,10-=H 3E+ Pk Cy;Hsg 26.34 - - 0.58 -
2T 3k 1-HH Fnh g A CoHgN 32.11 - - 4.43 -

CK.T1.T2.T3 W 1 {H, -FmRALH,

K8 AEKSTHRAIEX FH=EK ST ABERNZIT

Table 8 Effects of different water deficit treatments on yield and water use efficiency of tomatoes

Ab B Bk (g) RS AE(AY) P (kg/m?) K (m/m?) IKEFFIRBCE (kg/m*)
CK 3022.24+133.82a 25.71+1.06ab 7.99+0.35a 0.357 22.38

T1 2 850.57+36.90 a 27.14+1.40a 7.54 +0.10a 0.298 25.30

T2 2 454.19+106.19b 23.43 +1.32b 6.49+0.28b 0.234 27.73

T3 1 981.18+139.60c 20.29 +0.81c 5.42£0.51c 0.170 31.88

CK.T1.T2.T3 W3 1, F—FAR/NGFERIRTE 0. 05 KPR EE,

3 37 i
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