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Glasshouse Tomatoes Field Trip Worksheet

Purpose of this worksheet
During your field trip, you will collect detailed information about how tomatoes are grown in a glasshouse to produce high yields and high-quality fruit.
You will use your answers to:
· Create a schedule of operations for tomato production.
· Explain how growers adjust growing conditions to meet market demands.
· Link management practices to yield, fruit quality, and profit.

NOTE: Record real data wherever possible (e.g. temperatures, spacing, yields, CO₂ levels).

Basic plant information
1. What is the full Latin name of the tomato?
2. What plant family does it belong to?

Markets and cultivar selection
Market opportunities
1. What are the main markets for these tomatoes? (e.g. supermarkets, export, specialty markets)
2. What quality requirements do these markets have?
(size, colour, flavour, shelf life, appearance, packaging.)
3. What yield does the grower aim for per season?
(kg/m² or tonnes/ha)

Cultivar selection
4. What cultivars (varieties) are grown?
Name three main cultivars and list 2–3 key attributes for each:
· Fruit type/size
· Taste
· Shelf life
· Disease resistance

Why are these cultivars chosen for the target market?

Glasshouse and growing conditions
Glasshouse design
1. What is the size of the glasshouse?
2. What materials is it made from?
3. What type of structure / design is used?



Optimum growing conditions
4. What are the optimum environmental conditions for tomato growth, and how are they managed in the glasshouse?
· Light
· Temperature
· Water
· Carbon dioxide (CO2)

5. What is the main limiting factor in this production system?
How does the grower manage this limitation?

Crop establishment
1. How is the glasshouse prepared before planting?
2. When are crops established and why at that time of year?
3. At what stage are seedlings transplanted?
4. How old are the seedlings at transplanting?
What size / quality must they be?
5. How long from planting to first harvest?
6. How long does one tomato crop remain productive?

Growing medium and spacing
1. What growing medium is used? (e.g. soil, coco coir, rockwool)
List advantages and disadvantages.
2. What is the plant spacing?
3. Why is this spacing used?
4. Does plant density change during the season?
If yes, when and why?

Training and plant management
1. How are plants trained? (single stem? trellis system?)
Draw a diagram or take a photo.
2. Why is training important for:
· Light interception?
· Disease prevention?
· Fruit quality?

Environmental control and growth
Light
1. How does light affect tomato growth?
2. How does light intensity affect fruit quality?
3. How is light increased in winter or low-light periods?

Temperature
1. Are vegetative and reproductive stages grown at different temperatures? Why?
2. What is the minimum night temperature?
3. What is the ideal daytime temperature range?
4. How is temperature controlled?

CO₂ enrichment
1. Is CO₂ added?
2. How?
3. How does CO₂ enrichment affect yield and profit?

Humidity
1. What is the ideal humidity range?
2. How is humidity monitored and controlled?

Pollination and fruit set
1. How are flowers pollinated?
2. Why is this method used?
3. What environmental conditions are important for good fruit set?
4. How does successful pollination affect yield and fruit quality?

Crop load management
1. What crop load is targeted? (fruit per plant or per m²)
2. How is crop load controlled?
3. How are trusses managed and why?

Nutrient management
1. What are the main nutrients required?
2. Do nutrient needs change during growth stages?
3. How are nutrients delivered?

Pest and disease management
Diseases
1. Name two common diseases.
2. What are the symptoms?
3. How are they prevented and managed?

Pests
1. Name two common pests.
2. How are they controlled?
3. Why are these control methods preferred?

Pruning and canopy management
1. When and how are plants pruned?
2. How does pruning affect:
· Yield
· Fruit size
· Quality
· Plant health
Harvest and postharvest
1. How are tomatoes harvested?
2. How often are they picked?
3. How are they graded?
4. How are they packaged?
5. Are there specific market packaging requirements?
6. How are tomatoes stored to maintain shelf life?

Market opportunities and trends 
1. Are tomatoes exported?
2. If yes, to which countries?
3. What are the specific requirements for each market?
4. What factors affect access to these markets?
5. What recent trends are occurring in the tomato industry?
6. What opportunities exist in the New Zealand domestic market?
7. Do you have strategies to expand market opportunities.
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