
 

 

Available online freely at www.isisn.org 

Bioscience Research 
Print ISSN: 1811-9506 Online ISSN: 2218-3973 

Journal by Innovative Scientific Information & Services Network  

RESEARCH ARTICLE         BIOSCIENCE RESEARCH, 2018 15(3):2408-2415.              OPEN ACCESS 
  
 

Effect of different level of solar ultra violet radiation 
on the vegetative growth, yield and quality of cherry 
tomatoes. 

Huda A. Ibrahim1; Mohamed A. A. Abdullah2; Nagwa M. K. Hassan1 and Heba S. 
El-Batran1 
 

1Vegetable Research Dept., National Research Center, Dokki, Giza, Egypt. 
2Vegetable Handling Dept., Horticulture Research Institute, Agriculture Research Center, Giza, Egypt. 
  
*Correspondence: hadhuda1980@yahoo.com Accepted: 05 July. 2018 Published online: 29 Sep. 2018 

A field experiment was carried out during the 2014-2015 and 2015-2016 seasons on cherry tomato cv. 
Katalina 522 (Lycopersicon esculentum Mill) to study the effects of solar UV radiation on production, 
quality and storability of cherry tomato fruits. Seedlings were grown in green houses and covered with 
two different types of plastic films that transmitted different levels of solar UV (4% and 83%) compared to 
regular plastic film as control. The cherry tomato exposed to solar UV (4%) showed vegetative growth 
and yield that were better than that of the other two treatments in both seasons. In addition, comparison 
of the effect of the two different types of plastic films and control film on fruit quality during storage 
showed that growth under solar UV (83%) reduced the weight loss and decay, and maintained superior 
general appearance, fruit firmness, total soluble solids and lycopene content compared to the other 
treatments. 
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INTRODUCTION 

Cherry tomatoes produce small fruits. That 
are consumed as a rich source of antioxidants 
and other nutritive values, and have become 
popular in Europe. Also it is a climacteric fruit 
during physical and chemical changes in the 
process of ripening by ethylene production 
Gharezi et al. (2012). 

Egypt is exposed to high levels of solar UV 
radiation due to its geographical position. 
Although UV is only a minor component of solar 
radiation, its potential to cause biological effects 
on plants is higher than other solar radiation due 
to its high energy photons. During early stages of 
plant growth, sweet pepper seedlings suffer heat 
and light stresses and exposed to high level of UV 
solar radiations. The high temperature and high 
solar radiations in July and August inhibit seedling 

growth through acceleration the rate of 
transpiration and respiration. Root and shoot 
growth of seedlings were inhibited when seedlings 
grow in high temperature regime compared with 
plants grown at 25ºC /18ºC (Aloni et al., 1992) 
There was a clear negative relationship between 
vegetative and reproductive growth under high 
temperature conditions, flower abscission at a 
high temperature was considered to be a strategy 
to maintain a minimum level of plant growth 
(Takagaki et al., 1993; Mackerness and Thomas, 
1999). Also, recent studies show that UV 
exposure leads to oxidative stress in plants 
(Krizek et al., 1997; Fiscus et al., 1999; Cybulski 
and Peterjohn., 1999; Robson et al., 2003).  

Current trends in new plastic films concentrate 
on improvements in optical and thermal 
properties, by the incorporation of copolymers in 
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the manufacture of co extruded multilayer plastic 
films. As regards the optical properties, the 
incorporation of specific additives partially reduce 
UV-radiation transmission and so affects fungus 
behavior. In addition, the modification of incident 
UV-radiation could affect the physiology and yield 
of plants (Kittas et al., 2006; Papaioannou et al., 
2012). 

To improve the cherry tomato fruits quality 
and increase their shelf life, germicidal UV 
treatments were used after harvest. Gonzalez-
Aguilar et al. (2001) used UV-C to control the 
activity of pathogens. They found that increasing 
doses of UV-C reduced weight loss and softening 
of mangoes. Also, they found that increasing 
doses of UV-C reduced weight loss and softening 
during storage. 

The aim of this study was to compare the 
behavior of a cherry tomatoes crop under UV-
absorbing cover in order to assess the 
consequences of the use of these films on the 
growth, yield and quality of fruit. Furthermore, 
storage of cherry tomatoes fruits at 10ºC for 28 
days was examined. 
 
MATERIALS AND METHODS 

First experiment (preharvest experiment): 
The experiment was conducted to study the 

effect of different ultraviolet transmitted plastic 
covers on the vegetative growth, yield and 
storability of cherry tomatoes (Lycopersicon 
esculentum Mill) cv Katalina 522. Seeds were 
sown on September 2014 and September 2015 
for 35 days under black net with 63% transmission 
of solar radiation. Seedlings were transplanted on 
October 2014 and 2015, respectively, to three 
plastic houses of 540 m2 (9 m wide, 60 m long 
and 3.2 m height) with 2 m distances between the 
houses. Each plastic house was divided into five 
raised beds of 1m width, with 0.6 m space 
between beds. Each bed was planted with double 
rows along the bed with 30 cm between rows and 
50cm between plants within each row. Surface 
irrigation was applied and other agricultural 
practices were applied whenever necessary. 
Seedlings were exposed to three different levels 
of solar UV radiation created by covering with one 
of different covering materials of similar thickness 
of 0.180 mm polyethylene films and different in 
the transmission to solar UV radiation, thermal 
properties and light diffusion as follow 

A plastic film with thermal effect, light diffusion 
and high ultraviolet transmission (83% of solar UV 
radiation) presented as UV 83% treatment.  

A plastic film with thermal effect, light diffusion 
and low ultraviolet transmission (4% of solar UV 
radiation) presented as UV 4% treatment. 

Monolayer plastic film without any thermal or 
diffusion properties which regularly used in Egypt 
presented as control. 

Experimental design was the completely 
randomized block design with four replicates. 
Each replicate contained 380 plants and three 
samples of each replicate were collected for 
productivity and quality parameters 
measurements.  

Cherry tomatoes growth, productivity and 
plant behavior were estimated by measuring 
vegetative growth parameters and yield as follow: 

Vegetative characters  
Total fresh and dry weight of plant: the 

average fresh and dry weight of vegetative parts 
of three random plants in each plot was recorded. 

Total chlorophyll content in fresh leaves: was 
measured with the Konica Minolta SPAD-502Plus. 

Yield  
The following data were recorded:  
Fruit characteristic recorded were average 

fruit weight, fruit diameter, number of fruits per 
cluster and number of clusters/plant. 

Total fruit yield and total marketable yield 
ton/fed.  

Second experiment (storage experiments): 
Cherry tomatoes fruits were harvested at the 

ripening stages of green yellow, and transported 
to the laboratory of Post harvest and Handling of 
the Vegetable Crops department at Giza 
governorate within 2.5 hours after harvesting. The 
fruits were carefully selected, free of visual 
damage or defects, washed initially with water, 
then air dried. Fruits were divided into three 
groups as the similar field treatments to study 
effects of the treatments and storage period on 
quality and storability of cherry tomato fruits. 
Afterward fruits were packaged in punnets each 
containing 250 g and covered by carton box. 

The samples were taken at random in three 
replicates and arranged in a factorial complete 

randomized design and stored at 10˚C and 90-

95% relative humidity for 28 days. The treatments 
were examined immediately after harvest and 
every seven days intervals for the following 
parameters.  
 
Weight loss percentage:  
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This was estimated according to the following 
equation: Weight loss% = [(Initial weight - weight 
of fruits at sampling date)/Initial weight of fruits] x 
100. 
 
Decay:  

This was determined by a score system of 1= 
none, 2= slight, 3= moderate, 4= moderately 
severe, 5= severe. This score depends on decay 
percentage of fruits. 

General appearance:  
This was determined by a score system of 

excellent> 9, good> 7 to 8.9, fair> 5 to 6.9, poor> 
3 to 4.9, and unassailable> 2.9. The scale 
depends on morphological defects such as 
shriveling, fresh appearance, color change of 
fruits and decay. Fruits rating (5) or below are 
considered unmarketable. 

Firmness: 
Average firmness of the fruits was measured 

in kg/cm2 by digital force Gauge model FGV 50 A, 
Shimpo Instrument Co, Japan, with total capacity 
of 20kg/cm2 and resolution of 0.01kg/cm2 using 
the cone pointed head. 
 
Total soluble solids percentage (TSS):  

This was determined as a composite juice 
sample by digital refractometer of model Abbe 
Leica according to (A.O.A.C., 2000). 

Lycopene content: 
The lycopene content was measured using 

the Ito and Horie (2009) method. This method has 
two main steps, extraction of juiced tomato to 
obtain lycopene extract and standard, then 
measurement of the absorbance value of the 
solution (purity check) at 505 nm wavelengh (U-
1900 spectrophotometer, Hitachi, Japan) using a 
solvent blank, acetone, and absorbance value 
used to get the lycopene content of the samples 
and calculated lycopene content using the 
equation: lycopene content = 10× absorbance 
value ÷ 0.315 × sample value (g). 

Statistical analysis: 
Data of the two seasons were arranged and 

statistically analyzed using Mstatic. The 
comparison among means of the different 
treatments was determined by using Duncan's 
Multiple Range test, The data were tabulated and 
statistically analyzed according to a factorial 
complete randomized design (Snedecor and 
Cochran 1982). 

 
RESULTS AND DISCUSSION 

Preharvest experiment 

Total fresh and dry weight (g/plant): 
Regarding total fresh and dry weight per plant 

(g/plant) of cherry tomato plants, Table (1) data 
showed that plants exposed to low level of solar 
ultraviolet radiation (UV 4%) had the highest fresh 
weight and dry weight per plant , followed by 
plants exposed to high level of solar ultraviolet 
radiation (UV 83%)  plants. The lowest fresh and 
dry weights were obtained by control plants. 
Similar results were obtained in both growing 
seasons.  

Since the photosynthesis of plants mainly 
depends on the number of photons in the PAR 
range (400-700 nm) and not on the light quality. 
The effect of qualities light is mainly on plant 
morphogenesis. The significant difference in fresh 
and dry weights among light quality were small. 
For protection house production, the most 
importance effect of light quality seems to be the 
effect on stem elongation and lateral branching. 
Compact plants with many shoots are important in 
the production of pot plants(Mortensen and 
Stromme, 1987; Nigel et al., 2005; Kittas et al., 
2006 and Papaioannou et al., 2012). 

Total chlorophyll content in fresh leaves: 
Data in Table (1) reveal that under plastic 

transmitting low level of solar ultraviolet (UV 4%) 
plants had the highest total chlorophyll content 
followed by high level of solar ultraviolet (UV 83%) 
treatment then control with significant differences 
between them. This result also fit with the results 
in both seasons. Similar results have been 
reported by Nigel et al., (2005)in their study on 
lettuce plants. (Kittas et al., 2006) concerning egg 
plant., and (Papaioannou et al., 2012)on tomato 
plants.  

Fruits characters: 
Data in Table (1) illustrates the effect of 

different plastic covers on fruit characteristics of 
cherry tomato. Data showed that using plastic 
transmitting a low level of solar ultraviolet (UV 4%) 
treatment increased cherry tomato fruit weight and 
fruit diameter significantly followed by plastic 
transmitting a high level of solar ultraviolet (UV 
83%) treatment or control treatment in both 
seasons. 
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Table (1): Effect of different level of solar ultraviolet radiation on total fresh and dry weight (g), 
total chlorophyll content in leaves, fruit weight (g), fruit diameter (mm), number of fruits/cluster, 
number of clusters/ plant, total and marketable yield (ton/fed) of cherry tomatoes  plants during 

2014-2015 and 2015-2016 seasons. 

Values followed by the same letter (s) are not significantly different at 5%. 

Regarding  the number of fruits per cluster 
and the number of clusters per plant, data showed 
that there were no significant differences between 
the plastic transmitting a low level of solar UV (UV 
4%) and a high level of solar UV (UV 83%) 
treatments ,but there were significant differences 
between them and control in both seasons. The 
observed increases could be attributed to the 
ability of these cover to increase light diffusion 
and subsequently increased photosynthesis and 
flowering comparing to control (Mortensen and 
Stromme, 1987; Nigel et al., 2005; Kittas et al., 
2006 and Papaioannou et al., 2012). 

Total fruits yield and total marketable yield 
ton/fed: 

Results reported in Table (1) concerning total 
yield indicated that using plastic transmitting low 
level of solar ultraviolet (UV 4%) treatment gave 
the highest value of total fruits yield and total 
marketable yield ton/fed compared to using plastic 
transmitting low level of solar ultraviolet (UV 83%) 
treatment then control with significant differences 
between them, similar trends were observed in 
the second season. 

In bud flowers low light stressed plants, there 
was a similar lack of reducing sugars but there 
was no evidence that inverters activity had been 
adversely affected (Papaioannou et al.,2012) 

Increasing Violet colour sheets reduced the yield 
of vegetable crops in protection house and had 
the worse effect. Polyethylene infrared film 
influenced generally positively the yield 
(Grafiadellis, 1985). Maybe the low yield occurs 
through low radiation levels. Reducing sugar and 
starch concentrations were highest in plants 
irradiated with red light (Miura and Iwata, 1985). 
There were some indications that a large change 
in total solar radiation (under different colures 
plastic sheets) induced a change in proportional 
dry matter distribution to the fruits (Marcelis et al., 
1998). Since light intensity can affect the 
temperature variable effects can be expected from 
light depending upon the concurrent temperature. 

Postharvest experiment 

Loss in weight percentage:  
The results in Table (2) indicate that weight 

loss was significantly affected by pre harvest 
treatments during storage period. 

Fruits exposed to high level of solar ultraviolet 
(UV 83%) during pre harvest gave the lowest 
value of weight loss percent followed by fruits 
exposed to low level of solar ultraviolet (UV 4%) 
during pre harvest compared with control for 
cherry tomato fruits in both seasons. Similarly 
Gonzalez-Aguilar et al., (2001)found that 

Treatments 

First season (2014-2015) 
Second season (2015-2016) 

 

Total fresh 
weight (g) 

Total dry 
weight (g) 

Total  
chlorophyll 

Total fresh 
weight (g) 

Total dry 
weight (g) 

Total 
chlorophyll 

UV (4%) 1337.70 A 247.88 A 2.10 A 1337.70 A 249.88 A 2.18 A 

UV (83%) 1228.70 B 222.58 B 1.48 B 1244.70 B 226.84 B 1.48 B 

Control 1123.30 C 203.91 C 1.08 C 1135.30 C 206.49 C 1.09 C 

 
Fruit 

weight (g) 

Fruit 
diameter 

(mm) 

Number 
of fruits 
/ cluster 

Fruit 
weight (g) 

Fruit 
diameter 

(mm) 

Number 
of fruits/ 
cluster 

UV (4%) 14.67 A 29.67 A 26.00 A 14.33 A 30.33 A 26.00 A 

UV (83%) 13.33 B 26.33 B 25.33 AB 13.33 AB 25.67 B 26.00 A 

Control 13.00 B 23.00 C 24.00 B 12.67 B 23.33 C 24.00 B 

 

Number of 
clusters/ 

plant 

Total 
yield 

(ton/fed) 

Marketable 
 Yield 

 (ton/fed) 

Number 
of clusters/ 

plant 

Total yield 
(ton/fed 

Marketable 
yield 

(ton/fed) 

UV (4%) 14.33 A 45.86 A 45.53 A 13.67 A 42.06 A 41.74 A 

UV (83%) 14.00 A 39.67 B 39.21 B 12.67 AB 36.84 B 36.35 B 

Control 12.33 B 32.32 C 31.52 C 12.00 B 30.64 C 29.82 C 
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increasing doses of UV-C reduced weight loss 
and softening. Their data also showed that weight 
loss percentage of cherry tomatoes fruits was 
increased by the prolongation of the storage 
periods. This continuous loss in weight during 
storage results from the loss of water by 
transpiration and dry matter due to respiration. 
These results are in harmony with results 
obtained by Kader et al., (1989). 

Decay: 
As to the tested pre harvest treatments during 

storage period, data in Table (2) indicate clearly 
that fruits exposed to high level of solar ultraviolet 
(UV 83%) during pre harvest gave the lowest 
value of decay followed by fruits exposed to low 
level of solar ultraviolet (UV 4%) during pre 
harvest., followed by the control treatment with 
significant differences between the treatments in 
both seasons., Perhaps maybe increasing 
ultraviolet radiation delays ripening (Stevens et 
al., 1993).  

It is clear from data presented that the decay 
of fruits were significantly increased with 
prolongation of the storage period. The decay 
started slowly in all treatments and successively 
increased until the end of storage. This was a 
result of the changes which occurred in fruits 
during storage. These results are in agreement 
with those obtained by Trail et al,. (1992), El-Seifi 
(1997), El-Sheikh and Salah (1998) and El-Mogy 
(2001). 

General appearance: 
Data in Table (2) showed that fruits exposed 

to high levels of solar ultraviolet (UV 83%) during 
pre harvest gave the best appearance followed by 
fruits exposed to low level of solar ultraviolet (UV 
4%) during pre harvest compared with control 
treatment with significant differences between 
them in both seasons.  

With respect to storage period, the general 
appearance of cherry tomato fruits declined with 
prolonged storage. The reduction of general 
appearance during the storage period was due to 
shriveling, color change or decay (Gonzalez-
Aguilar et al., 1997). 

Firmness: 
Data in Tables (3) indicated that firmness of 

cherry tomato fruits was affected significantly by 
pre harvest treatments during the storage period. 
Concerning the effect of pre harvest treatments of 
fruit firmness during storage, data revealed that 
fruits exposed to transmission to solar UV 

radiation at both levels, increased fruit firmness 
significantly comparing with the control. 

The highest values of fruit firmness were 
obtained from high level of solar ultraviolet (UV 
83%) during pre harvest, followed by low level of 
solar ultraviolet (UV 4%) during pre harvest with 
significant difference between them, while the 
lowest values were found in control in both 
seasons. 

Stevens et al., (1993) showed that fruits 
treated with ultraviolet dosages maintained 
firmness. 

The postharvest storage of fruit is 
accompanied by loss of cell wall integrity due to 
breakdown of peptic substances, which led to an 
increase in soluble pectin and decrease in fruit 
firmness (Mirdehghan et al., 2007). 
 
Total soluble solids percentage (TSS):  

Data in Table (3) indicated that the effect of 
pre harvest treatments on TSS of fruits during 
storage. 

Data revealed that fruits exposed to either 
high levels of solar ultraviolet (UV 83%) or low 
levels of solar ultraviolet (UV 4%) had the highest 
value of TSS comparing with control treatment in 
both seasons. However, fruits exposed to high 
levels of solar ultraviolet (UV 83%) had the most 
effective treatment for maintaining this character. 
Data showed that TSS of the fruit decreased with 
the prolongation of storage period. This may be 
due to the higher rate of dry matter loss through 
respiration than that of moisture loss through 
transpiration (Wills et al., 1981). 

Lycopene content: 
Data in Table (3) indicated significant 

differences between pre harvest treatments in 
lycopene content during storage period in both 
seasons. Fruits had significantly higher lycopene 
content in the control than fruits exposed to high 
level of solar ultraviolet (UV 83%) or fruits 
exposed to low level of solar ultraviolet (UV 4%). 
However, fruits exposed to high levels of solar 
ultraviolet (UV 83%) had less lycopene than fruits 
exposed to low levels of solar ultraviolet (UV 4%), 
with significant differences between the 
treatments.These results were relevant compared 
to those obtained by Gharezi et al., (2012). 
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Table (2): Effect of different level of solar ultraviolet radiation on weight loss %,  decay and 
general appearance of cherry tomatoes  fruits during storage at 10ºC in 2015 and 2016 seasons. 

 

Values followed by the same letter (s) are not significantly different at 5% 
Table (3): Effect of different level of solar ultraviolet radiation on firmness (kg/cm2),  total soluble 

solids % and lycopene of cherry tomatoes  fruits during storage at 10ºC in 2015 and 2016 seasons. 
Treatments Days after 

storage 
First season (2015) Second season (2016) 

Firmness  
(kg/cm2) 

Total   
soluble     
solids % 

Lycopene Firmness 
(kg/cm2) 

Total 
soluble 
solids % 

Lycopene 

UV (4%) 0 5.52 a 6.80 a 0.45 l 5.40 a 6.30 a 0.42 m 

7 4.74 c 6.43 bc 1.36 j 4.64 c 5.87 cd 1.25 k 

14 3.93 f 6.20 de 2.06 g 4.03 e 5.73 d 1.85 h 

21 3.23 i 5.83 f 2.81 e 3.12 h 5.57 e 3.15 e 

28 2.32 l 5.57 h 4.06 b 2.05 k 5.33 f 3.91 b 

UV (83%) 0 5.52 a 6.80 a 0.45 l 5.40 a 6.30 a 0.42 m 

7 4.91 b 6.57 b 1.15 k 4.83 b 6.13 b 0.94 l 

14 4.24 e 6.37 c 1.72 h 4.32 d 6.00 bc 1.51 j 

21 3.55 h 6.10 e 2.43 f 3.45 g 5.77 d 2.33 f 

28 2.66 k 5.77 fg 3.33 c 2.46 j 5.47 ef 3.23 d 

Control 0 5.52 a 6.80 a 0.45 l 5.40 a 6.30 a 0.42 m 

7 4.44 d 6.33 cd 1.55 i 4.34 d 5.73 d 1.64 i 

14 3.64 g 6.07 e 2.44 f 3.75 f 5.57 e 2.21 g 

21 2.84 j 5.63 gh 3.22 d 2.85 i 5.43 ef 3.54 c 

28 1.85 m 5.33 i 5.16 a 1.76 l 5.07 g 5.04 a 

UV (4%) 3.95 B 6.17 B 2.15 B 3.85 B 5.76 B 2.12 B 

UV (83%) 4.18 A 6.32 A 1.82 C 4.09 A 5.93 A 1.69 C 

Control 3.66 C 6.03 C 2.56 A 3.62 C 5.62 C 2.57 A 

 0 5.52 A 6.80 A 0.45 E 5.40 A 6.30 A 0.42 E 

 7 4.70 B 6.44 B 1.35 D 4.61 B 5.91 B 1.28 D 

 14 3.94 C 6.21 C 2.07 C 4.03 C 5.77 C 1.86 C 

 21 3.21 D 5.86 D 2.82 B 3.14 D 5.59 D 3.01 B 

 28 2.28 E 5.56 E 4.18 A 2.09 E 5.29 E 4.06 A 

Values followed by the same letter (s) are not significantly different at 5% 

Treatments 
Days 
after 

storage 

First season (2015) Second season (2016) 

Weight 
loss % 

Decay 
General 

appearance 
Weight 
loss % 

Decay 
General 

appearance 

UV (4%) 

0 
  

1.00 d 9.00 a 
  

1.00 e 9.00 a 

7 1.86 j 1.00 d 9.00 a 1.94 k 1.00 e 9.00 a 

14 2.71 g 1.67 bcd 7.67 abc 3.03 h 1.33 de 8.33 ab 

21 3.31 e 2.00 bcd 7.00 abc 4.24 e 2.00 cd 7.00 bc 

28 4.13 c 2.67 ab 5.67 cd 5.63 b 3.00 b 5.00 d 

UV (83%) 

0 
  

1.00 d 9.00 a 
  

1.00 e 9.00 a 

7 1.56 k 1.00 d 9.00 a 1.66 l 1.00 e 9.00 a 

14 2.44 h 1.00 d 9.00 a 2.63 i 1.00 e 9.00 a 

21 3.63 d 1.33 cd 8.33 ab 3.82 f 1.33 de 8.33 ab 

28 4.53 b 1.67 bcd 7.67 abc 5.02 c 1.67 cde 7.67 abc 

Control 

0 
  

1.00 d 9.00 a 
  

1.00 e 9.00 a 

7 2.10 i 1.67 bcd 7.67 abc 2.34 j 1.67 cde 7.67 abc 

14 3.03 f 2.33 abc 6.33 bcd 3.44 g 2.33 bc 6.33 cd 

21 4.12 c 2.67 ab 5.67 cd 4.73 d 3.00 b 5.00 d 

28 5.24 a 3.33 a 4.33 d 6.12 a 4.00 a 3.00 e 

UV (4%) 3.00 B 1.67 B 7.67 B 3.71 B 1.67 B 7.67 B 

UV (83%) 3.04 B 1.20 C 8.60 A 3.28 C 1.20 C 8.60 A 

Control 3.63 A 2.20 A 6.60 C 4.16 A 2.40 A 6.20 C 

 
0 

  
1.00 D 9.00 A 

  
1.00 D 9.00 A 

 
7 1.84 D 1.22 CD 8.56 AB 1.98 D 1.22 CD 8.56 AB 

 
14 2.73 C 1.67 BC 7.67 BC 3.03 C 1.56 C 7.89 B 

 
21 3.69 B 2.00 AB 7.00 CD 4.26 B 2.11 B 6.78 C 

 
28 4.63 A 2.56 A 5.89 D 5.59 A 2.89 A 5.22 D 
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Generally, lycopene content increased for all 
treatment during storage. Concerning postharvest 
treatment, data indicated that fruits exposed to 
high levels of solar ultraviolet (UV 83%) had lower 
lycopene content followed by fruits exposed to low 
level of solar ultraviolet (UV 4%), both lower 
compared to control. Indeed, with this control 
treatment the color of cherry tomato was 
maintained with these results in agreement with 
Sabir et al., (2012) regarding cherry tomatoes. 

CONCLUSION 
The cherry tomato exposed to solar ultraviolet 

(4%) showed the best vegetative growth and yield 
parameters. 

The cherry tomato fruits exposed to solar 
ultraviolet (83%) reduced the weight loss and 
decay. 

Solar ultraviolet (83%) maintained general 
appearance, fruit firmness, total soluble solids and 
lycopene content on cherry tomato fruits. 
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