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Abstract

In recent years, more and more people love tomato because it tastes sour, sweet and delicious and
nutrition is abundant. The yield and hardness of tomato fruit are very high now, but its flavor and
fragrant scent are not rich. How to improve tomato flavor quality is an urgent problem to be
solved. In this paper, fragrance substances of tomato and the factors affecting tomato flavor were
reviewed, in order to provide guidance for improving the flavor quality of tomato.
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