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Comrercial Cultivation of Tomato in Tripura

Tomato (Lycopersicon esculentuii) is one of the most popular tropical
vegetables grown in Tripura. The fruits are eaten raw or cooked or
processed in to products like toimatc puiee, ketchup, whole peeled,
nickles and dehydrated tomatoes.

Scii and Climaie

Tomato is grown in a wide range of soii types,
sandy loam to clay, black and red soil having
proper drainage. How ever, sandy loam soils
with high organic matter are ideal for
cuitivation. The pH of the soil should be 6.0-
7.0. This crop is very sensitive to frost and
low temperature, the optimum soil
temperature required for its cultivation is 15-
17°C but fruit set takes place at temperature
ranges from 21-24°C. Moisture stress and dry
weather cause or increases the incidence of
biossom end rot and fruit cracking.

Tripura falls under the subtropical climate
with a warm and humid condition. The
maximum and minimum air temperature
varies from 24.2°C to 35.10°C. The average
rainfall is about 3000 mm in a year. Hence
the commerciai cultivation is possible only
during winter (Nov-Jan). Upland or tilla land
comprises of about 60% of the total area of
the State and are poor in organic matter, P,
Zn, Mo and B. Soil pH in Tripura varies from
4.05 te 6.05 and more than 90% of the soils
are acidic. Hence the application of lime is very much essential to
| neutralize soil pH. This crop is susceptible to heavy rain and water
! logging. High humidity (> 80%) coupled with high soil moisture favours
the occurrence of bacterial wilt. Moreover, acidic soil favours bacterial
wilt (Rolstonia solanacearum).

Varieties suitable for Tripura

! Arka Abha
Arka Shreshta
Arka Abhijit
Arka Alok
Sakthi
RCMT-6
Udaipur local
Sikkim local
Tura local

All rounder
Swarashkha
Samrudh
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