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STORING TOMATOES

Improved methods of storing tomatoes have been discovered through
recent experiments. us the season draws to a close, there are some outdoor

tomatoes that will not ripen before the frosts arrive. As soon as there is

risk of night frosts, the entire crop should be harvested and as many of the

unripe fruits as possible should be stored. Great care should be taken not

to bruise the fruit when picking and handling, as this affects keeping quality.
The surface, especially round the stalk, should be quite dry before storing.

The crop should be sorted into partially ripened, beginning to

change colour, green but likely to ripen, and immature. Very hard, immature

fruits are unlikely to ripen and, should be used for chutney. No split,
bruised or otherwise damaged fruits should be stored. The rest should be

stored in separate batches, using either trays or box lids lined with a few

layers of newspaper. Paper makes a sound base for the tomatoes to rest on

and helps to keep them in place. The fruits should be arranged in single

layers and must not touch. The rows can be separated by strips of newspaper.

The trays should be placed in a dark room, cupboard or drawer where

the temperature is about 55°F. Any place where the temperature is liable to

fall below 50°F at night should be avoided, if possible. A temperature above

60°F may cause shrivelling, but is otherwise less harmful. To hasten

ripening, some tornadoes can be exposed to light at a temperature of 60-65°F.

If kept in the dark, the storing period is prolonged. The fruits should be

examined periodically and ripe or decaying tomatoes removed.

The above method is preferable to storing in peat or sawdust, which

sometimes gives an unpleasant flavour and makes it difficult to keep the

tomatoes at the right degree of dryness. Very dry conditions may cause

shrivelling; but an appreciable amount of moisture quickly causes moulds.

Tomatoes should not, therefore, be stored in a steamy kitchen.


