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Effect of Different Temperature on the Growth
and Yield of Tomato in Greenhouse

ZHAO Yuping, ZOU Zhirong® BAI Pengwei ,REN Lei and LI Pengfei

(College of Horticulture ,Northwest A&.F University, Yangling Shaanxi 712100, China)

Abstract: This test uses "Jingpeng One" as material, studying different temperature condition’s effect
on the growth and production of the adult tomatoes cultivated in the Northwest greenhouses. With
the temperature increases, the tomatoes” plant height, stem diameter and plant relative growth rate
significantly increase, but (2543) C and(3343) C 50 days later, the relative growth rate of the plant
height and stem diameter are significantly lower than the natural temperature (2043) C processing,
and plant relative growth rate in dealing with 40 days, is significantly lower than most to deal with the
natural temperature which indicates that the growth of plants will speed up in the short-term high
temperature treatment, but in the long-term high temperature treatment, the tomato will appear pre-
mature phenomenon; At the same time as dealing with different temperatures, the higher the temper-
ature the faster development of tomato early phase, the earlier of the tomatoes mature stage, average
weight and the output decreased significantly.
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Table 1 Effect of different temperature on relative growth rate of tomato height

WA/ C bR E/d Days
Temperature 10 20 30 10 50
T1 0.01740.001 cC 0.02940. 003 bB 0.04840. 002 bB 0.03940.001 bAB 0.048+0.001 aA
T2 0.02140.001 bB 0.04440.005 aA 0.065+0.001 aA 0.0334+0.001 bB 0.01940. 004 bB
T3 0.044740.004 aA 0.04940.001 aA 0.05940. 002 aA 0.042740.002 aA 0.02140.003 bB

W /NEFERRE a = 0.05 KFTFERBEFEE. REFHEREa = 0.01 KFT2EHBENE
Note:Small and capital letters mean significant difference at 0. 05 , and 0. 01 levels ,respectively
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Table 2 Effect of different temperature on relative growth rate of tomato stem diameter

W/ C I FRKE/d Days
Temperature 10 20 30 40 50
T1 0.02740.003 cC 0.01940.0018 cA 0.03740.003 aA 0.016740.002 aA 0.00740. 001 aA
T2 0.02740.003 bB 0.03340.0016 bA 0.02240.003 bB 0.01140.002 bB 0.00740.001 aAB
T3 0.034+0.002 aA 0.03540. 0015 aB 0.02+0.002 bB 0.0074+0.003 cC 0.00540. 000 bB

EANEFHERTE a = 0.05 KFFEFEENE. KTFEFIRTEa = 0.01 KFTFERZFNE
Note:Small and capital letters mean significant difference at 0. 05 , and 0. 01 levels ,respectively
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Table 3 Effect of different temperature on relative growth rate of tomato

W/ C Qb HE K #/d Days
Temperature 10 20 30 10 50
T1 0.02740.002 cC 0.087+0.003 cC 0.1440.014 aA 0.05740.002 aA 0.017+0.003 aA
T2 0.08240.002 bB 0.11740.002 bB 0.11940.001 aA 0.03240.003 bB 0.00640.001 aA
T3 0.09740.001 aA 0.12440.001 aA 0.12840. 004 aA 0.024740.004 cC 0.00740. 001 aA

ENGTFRFRTE a = 0.05 KFF2ERRFNE.REFRRRIE a = 0.01 KT 25 EENE

Note:Small and capital letters mean significant difference at 0. 05
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