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The Great Tomato Debate:
Mature Green or Vine Ripe?

he “Great Tomato Debate” has been going on for many years, with strong opinions on both sides of the issue.
The debate centers on taste: which harvesting method, when mature but green, or when allowed to ripen on

the vine, will result in the most flaverful tomata, the one that consumers want and will buy repeatedly? To an-
swer this guestion, this article will address same of the key issues. But first, what is a “vine ripe” tomatn?

The background for the term "vine ripe” comes from a "backyard” tomato that is allowed to ripen on the plant. Itis the
apinion of many that this "backyard” tomato tastes better than a commercially grown one. The assumption is then made

by some that the great taste of a "backyard" results from the fact that ripen-
ing occurs while the fruit is still attached to the plant; in fact, if picked mature
green and ripened off of the vine, the backyard version would taste the same
as if ripened on the vine, The truth is that the "backyard” variety is a totally
different variety of tomato than the commercially grown mature greens and
those sold as "vine ripes”. Since almost all commercially grown tomatoes are
harvested differently, at a fully mature, green stage, and allowed to continue
the ripening pracess off of the plant, some consumers, but especially many
produce executives and foocdservice buyers, believe that this leads to a less
flavorful tomato. Therefore, they tend to believe that any type of tomato al-
lowed to ripen o the plant will inevitably taste better. Mothing could be fur-
ther from the truth; research has shown otherwise, But nevertheless, the
perception is present that a plant ripened tomato, or "vine ripe” is best. Har-
vested and handled properly, mature greens will have the same flavar and
taste of a similar variety ripened on the plant. In the harvesting, and primarily
the handling area, is where opportunities, not problems, lie,

In order to provide an abundant, quality supply of fresh tomatoes to the

There are several areas
where great
opportunities exist not
only for the
grower/shipper but
especially for the
distributor,
supermarket, and
foodservice operator to
sell more tomatoes and
create repeat sales.

nation, varieties were developed that can withstand not only the harvest, packing, and repacking process, but also the

multiple transportation requirements, from grower to packer to distributor to market, and finally to the consumer. These

are all flavorful varieties that, when harvested and handled appropriately, come close to the taste of a “backyard” vari-

ely. Here the key word, of course, is "appropriately " There are several areas where great opportunities exist not only for
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PROFILE OF A CATALYTIC RIPENER
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SuperValu Stores
West Coast Fruit & Produce Company
Tacoma, Washington

SUPERVALU ‘

Mr. Joe Door
“Joe Banana"

POSITION: Banana Ripener FRUIT RIPENED: Bananas, Tomatoss, Avocados
NUNMEBER OF YEARS RIPENING: 21 (Staried when bananas were shipped on the stem to the states); worked in
produce for 34 years.

ETHYLEME SYSTEM USED: Catalytic Generators' Easy-Ripe® Generatar with Ethy-Gen® 11 Ripening Concentrate,
WHAT | LIKE MOST ABOUT CATALYTIC GENERATORS' PRODUCTS & SERVICES: “Dependable, makes ripening

simple & easy, get more of an even ripening through all boxes in room.”

THE MOST DIFFICULT ASPECT OF THE RIPENING BUSINESS: “Estimating the amcunt to-ripen, and controlling

T O W e O Tl b -] temperatures.”

The Ripener !| THE MOST SATISFYING ASPECT OF THE RIPENING BUSINESS: "The

challenge of seeing the bananas at store level a perfact 3 to 3% color. The
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Here's how to reach us:
Catalytic Generators, Inc.
1155 Pineridge Road
Morfolk, WA 23502-2085
Toll Free (800) 445-81C0
FPhone (757} 855-0191
Facsimile (757) B55-4155
E-Mail: catalytici@symweb.com
On the Internet:
http:/fcatalytic.symweb.com

-| biggest challenge is shipping to Alaska stores so that the bananas arrive at the
-| color and stage to last through a week.”

RIPENING TIPS: Temperature Contral, know your reoms; pay attention to

| each load on the size of fruit. Know how bananas are being shipped {o you,

: -| and how many days before arrival to customer.

- Ethylene Generators & Concentrate - ) i

: .| HOBEBIES: Summer: Gardening; Winter, Waoodwarking

BORMN: April 7, 1936, Tacoma, Washington

i .
| you know of a ripener who you would like fo see
I featured here, please contact us at

Catalytic Generatars!

In Our Next Issue:

"QEA" will allermpt fo answer any ripan-
ing quashions you may have,
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iy Fleaze call or fax us with your guestions!







