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Selection Experiment of Fruit Type Tomato Varieties in Beijing
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HOR 85 108.8a 50.2ab 62.0ab 0.81ab 2.03a 4468.05a
At 2 5 95.8ah 47.0bed 58.3abc 0.81ab 1.78ab 3910.58b
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Hok 8 8.3ahc 57.80ab 8.08hc 7.17a 95.50bc 2.73ab
HTHERt 2 5 7.8bed 50.17b 7.66¢d 6.55abc 56.26d 1.76b
FE X8 8.4ab 49.28b 9.25a 5.37he 88.18¢ 2.20ab
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HRRR 35 6.6¢ 33.66¢ 6.66¢ 5.05¢ 29.28¢ 2.63ab
LRI 245 7.8cd 48.39h 8.13be 5.95abc 115.70ab 2.76ab
JLiEiE 15 8.8a 67.54a 8.98a 7.55a 82.98¢ 3.27a
IR 18 7.4d 49.90b 7.19de 6.94ab 94.36bc 3.07a
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