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Seed and Plant Improvement Institute ™

Tomato fruit color stage

Immature- Mature-green Breaker Turming
green stage stage stage stage

Pink stage

1. Imnmature green stage: no jelly in locules, seeds cut with knife
2. Mature-green stage: jelly in locules

3. Breaker stage: less than 10% surface pink or red

4. Turning stage: color change on 10-30% fruit surface

9. Pink stage: 30-60% surface pink or red

6. Light-red stage: more than 60% but less than 90% pink/red

7. Red stage: more than 90% fruit surface red, not pink

Light-red
stage

Red stage
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1.3 Fruit development

After fruit setting, fruit ripens over a period of 45 - 70 days, depending upon the cultivar, climate
and growth conditions. The fruit continues growing until the stage of green ripeness.

Three fruit developmental stages are noted.

Ripening occurs as the fruit changes color from light green to off-white, pink, red, and finally dark
red or orange. Depending on the distance and time to market, harvest may occur anytime between
the pink to dark red stage, the later stages producing more flavorful fruit.

Table 3: Stages of fruit ripening

‘ Stage ‘ Description
Breaker Red stains appear on fruit skin
Pink Tomato turns pink, not yet ready for consumption
Red The tomato is red and completelyripe for consumption




Maturity Stages of Tomatoes
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COLOR CLASSIFICATION REQUIREMENTS IN

United Fresh Fruit and Vegetable Association

LUNITED STATES STANDARDS FOR GRADES OF FRESH

TOMAIOLS

(1) “Green’’ means that the
surface of the tomato s com-
pletaly green in color, The
shade of grean color may vary
fram light 1o dark;

{2) "Breakers’ means thal
thers is a definite bresk in
color from green to tannishs
yallow, pink or red on not
more than 10 percent of tho
surface,;

(3) “Turning' means that
more than 10 percent but not
more than 30 percent of tha
surface, in the aggregats,
shows a dalinite changoe in
color from greon 1o tannish-
yellow, pink. red. or a combl-
nation thereo!;

{4) "Pink’” means that mors
than 20 percent but not more
than 60 percent of the surface,
in the aggreqgate, shows pink
or red color;

in cooperation with

U. S. Department of Agriculture
Agricultural Markeling Service
Fruit and Vegetable Division
U.S.D.A. Visual Aid TM-L-7; February ‘75

The John Henry Company
P.O. Box 1410 Lansing. Mich. 48804

i
LIGHT RED

(5) “Light red' means that
more than 60 percent of the
surface, in tha aggregate.
shows pinkish-red or red: Pro-
vided, That not more than 80

‘parcent of the surface is rod
'color: and,

Tha above photograpgns are only guties ifustzating the shads and percontuge of surface color specified for sach of the (ﬁ\lpr torens, Thess photographs do not
NeGessarity depcl absolute Tmits of minimuam or maximom shacaes andor parmaniage of color required for each term

.
|

{6) "Red' means thal more
than S0 percent of the surface,
In the aggreqgate, shows red
color.




Maturity and Ripeness Stages of Cherry Tomatoes
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Grape tomato maturity and ripeness stages

4 = Minimum stage for harvest
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A —
40 -
Heat stress |
30 -
Ideal range for nipening
Optimum mature-green fruit
ripening range
Ideal range for storage of
mature-green fruit,
- ripening fruit and
A 10 fully ripe fruit
Chilling
vy ©
Freezing
8
A

g. 10.11. Temperature limitations for the proper ripening and storage of fresh-
arket tomato fruit.
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