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Abstract 
Although a large component of tomato fruit taste is sugars, the choice of tomato cultivar and the 

postharvest practices implemented by industry are designed to reduce crop loss and lengthen shelf-life and 
do not prioritize sweetness. However, because there is a growing recognition that taste and flavor are key 
components of tomato marketability, greater emphasis is now being placed on improving traits like sugar 
content. In this review the factors, both pre-, post and at harvest that influence sugar content in fruits sold 
at market are broadly outlined. Lines of investigation that may maximise the outcome of current practices 
and lead, long-term, to enhanced postharvest fruit sugar contents are suggested. 
 

http://www.sciencedirect.com/science?_ob=RedirectURL&_method=outwardLink&_partnerName=27983&_origin=article&_zone=art_page&_linkType=scopusAuthorDocuments&_targetURL=http%3A%2F%2Fwww.scopus.com%2Fscopus%2Finward%2Fauthor.url%3FpartnerID%3D10%26rel%3D3.0.0%26sortField%3Dcited%26sortOrder%3Dasc%26author%3DBeckles,%2520Diane%2520M.%26authorID%3D8241542800%26md5%3Dd4fefa3d7d7b79537703131802e5ad10&_acct=C000010978&_version=1&_userid=9244538&md5=fcbb159860b30f277d71ab009b2819c7
http://www.sciencedirect.com/science/journal/09255214
http://www.sciencedirect.com/science?_ob=PublicationURL&_hubEid=1-s2.0-S0925521411X00108&_cid=271287&_pubType=JL&view=c&_auth=y&_acct=C000010978&_version=1&_urlVersion=0&_userid=9244538&md5=37281cdec05eeb235b04e99e0d7377b1

