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TOMATOes in need Of beTTer 
MAnAgeMenT
so as to be competitive in the global market, encouragement is needed from the government to 
establish tomato processing, storage and transport units with low-cost technology. 

many years it was considered to be 
poisonous, and was grown only for 
ornamental purposes, being called 
names like ‘Tomatl’ and ‘love apple.’ 
Today, it ranks next to potato in im-
portance.

nutritional value and uses

Abundantly rich in vitamins, 
minerals and organic acids, the to-
mato fruit’s nutritive value varies in 
different varieties and also depends 

upon the environment in which it 
is cultivated. Consumption of to-
mato is believed to benefit the heart, 
among other organs. A study done 
by researchers at Manchester and 
Newcastle universities revealed that 
tomato juice can protect against sun-
burn and help keep the skin looking 
youthful. The carotene lycopene in 
tomato is one of the most powerful 
natural antioxidants.

In some studies, lycopene, espe-
cially in cooked tomatoes, has been 
found to help prevent prostate can-

Table I

The Top 10 Tomato  
Producing Countries  

in 2010-11

Country Production
(metric 
tonnes)

Share of 
production 
(per cent)

China 41,864,750 28.74

United States 12,902,000 8.86

India 11,979,700 8.22

Turkey 10,052,000 6.90

Egypt 8,544,990 5.87

Italy 6,024,800 4.14

Iran 5,256,110 3.61

Spain 4,312,700 2.96

Brazil 3,691,320 2.53

Mexico 2,997,840 2.06

Source:  FAO

T
omato (Lycopersieon 
esculentum) is native 
to the region covered 
by Peru and Ecuador. 
From there it spread 

northward in pre-Columbian times 
to Mexico, where it was first cul-
tivated. Spanish explorers carried 
the plant back to Southern Europe, 
where it soon became a part of 
Mediterranean cuisine before being 
adopted by the people of Northern 
Europe and the United States. For 
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cer. Lycopene has also been 
shown to protect against oxi-
dative damage in many epide-
miological and experimental 
studies. In addition to its an-
tioxidant activity, other meta-
bolic effects of lycopene have 
been demonstrated. Tomato 
consumption has been asso-
ciated with decreased risk of 
breast cancer, head and neck 
cancers and is believed to pre-
vent neuro-degenerative dis-
eases. Tomato, its sauces and 
puree are said to help lower 
urinary tract disorders and 
may have anti-cancer prop-
erties too, according to some 
studies. Its consumption is 
also supposed to reduce cardi-
ovascular risk associated with 
type 2 diabetes.

Production

The major tomato growing 
countries are China, USA, In-
dia, Turkey, Egypt and Italy. 
Table I shows the world’s pro-
duction of tomato. 

Tomato ranks third in pri-
ority, after potato and onion, 
in India. It is one of the most 
popular vegetables grown 
successfully throughout In-
dia. The cultivation area and 
production of tomato in India 
have been increasing over the 
years.

Major tomato growing ar-
eas across India are shown in 
Table III.

Varieties

Tomatoes can be grown almost 
throughout the year in India. The 
number of crops harvested varies 
from region to region. Several varie-
ties are grown in India. The impor-
tant ones are Arka Saurabi, Arka Vi-
kash, Arth-3, Arth-4, Avinash 2, BSS 
90, Pusa Divya, Pusa Early Dwarf, 

Pusa Hybrid 1, 2, 4, Pusa Sheetal, 
CO3, HS 101, 102, 110, Hisal Anmol 
and  Hisar Arun.

Hybrid seeds. In India, many 
national laboratories are contrib-
uting to the improvement of this 
crop. These are the Indian Insti-
tute of Horticulture Research in 
Karnataka, IARI-New Delhi, Pun-
jab Agricultural University-Ludhi-

ana, Haryana Agricultural 
University-Hissar and Jawa-
harlal Nehru Krishi Vishwa 
Vidyalaya-Jabalpur. Apart 
from these, several private 
companies are also involved.

Harvesting

The stage of maturity at 
which tomatoes should be 
harvested depends on the 
purpose for which they are 
cultivated, and the location 
and distance over which they 
are to be marketed. Accord-
ingly, they are harvested at 
the green stage, pink stage, 
ripe stage and fully-ripe stage.

Marketing

There is no organised 
marketing system for toma-
toes in India. A major portion 
of the produce is still handled 
by middlemen. Grading is be-
ing done to some extent for 
specialised urban markets. 
As per AGMARK, there are 
three grades, namely, Extra 
Class, Class I and Class II.

As far as arrival patterns 
are concerned, in Gujarat 
and Maharastra tomatoes 
are available round the year 
in one pocket or the other by 
the adoption of suitable agro 
techniques. Table IV gives  
details about the monthly 
availability of tomatoes across 
India.

exports 

The major tomato exporters in 
the world are Mexico, Spain, Turkey 
and USA, while the major importers 
are USA, Germany, the Russian Fed-
eration, UK and France.

India exports tomatoes, tomato 
vinegar, tomato seeds, tomato ketch-
up, sauce and tomato juice to more 

Table II

area and Output of Tomato across 
india in 2010-11

State Area
(‘000 ha)

Production
(‘000 MT)

Share of 
output 

(per cent)

Andhra Pradesh 296.3 5926.2 35.22

Karnataka 51.2 1756.7 10.44

Orissa 96.6 1367.2 8.13

West Bengal 54.1 1063.7 6.32

Bihar 46.8 1056.2 6.28

Gujarat 38.8 978.4 5.81

Maharastra 52.0 738.0 4.39

Chattisgarh 42.9 627.9 3.73

Tamil Nadu 27.2 580.6 3.45

Jharkhand 22.3 401.6 2.39

Others 136.6 2330.0 14.47

Total (including others) 864.9 16,826.4 100.00

Source:  NHB

Table III

important Tomato growing Belts  
in india

State Districts

Andhra Pradesh Rangareddy, Mahaboobnagar, Vishakapatnam, 
Chittoor, Parakasam

Karnataka Belgaum, Dharwad, Kolar, Bengaluru, Bellary

Odisha Keonjar, Khurda, Kalahandi, Mayurbhaj, 
Ganjam

West Bengal South 24 Paraganas, Haldibari

Bihar Vaishali, Bhagalpur, Patna, Aurangabad, 
Nalanda, Bhojpur, W&E Champaram

Gujarat Surat, Valsad, Baroda, Ahmedabad,  
Gandhinagar, Khera and Jamnagar

Maharashtra Nasik, Ahmednagar, Pune and Nagpur
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Table IV

month-wise availability of Tomato
Period of harvest Areas

January- March Bihar, Eastern UP, MP, Odisha, foothills of 
Uttarakhand, Andhra Pradesh, Assam 

April-May Haryana, Punjab, Karnataka, Rajasthan

June-July HP, Uttarakhand, Tamil Nadu, Punjab and 
Gujarat 

August-September Andhra Pradesh, HP, Uttarakhand,  
Maharashtra and Gujarat 

October-November Chhattisgarh and Tamil Nadu

December Andhra Pradesh, Rajasthan, Chhattisgarh, 
Madhya Pradesh and Odisha

Table V

export of Tomato and its Value added 
Products in 2010-11 

Item Quantity 
(in kg)

Value
(in Rs)

Tomato 68,183,683 1,148,056,429

Tomatoes (prepared/preserved) 380,382 11,041,302

Tomato seeds 60,311 143,322,824

Tomato ketchup 8,923,160 277,767,573

Tomato juice 5738 337,880

Source:  DGCIS Annual export

than 55 countries. UAE, 
Bangladesh, Saudi Ara-
bia, Oman and Pakistan 
are the major buyers, 
while for vinegar Russia 
is a major market. For 
seeds, the Netherlands, 
USA and Pakistan; and 
for ketchup, Nepal, USA 
and UK are the major 
buyers. Data on item-
wise exports for the year 
2010-11 is given in Table 
V.

Problems facing  
the sector

Even though tomato 
is one of the important 
crops grown throughout 
the country, the export 
performance is not en-
couraging. This is be-
cause of the following 
problems:

1. India’s yield of to-
matoes is very low com-
pared to many countries 
like USA, Spain, Italy, 

Egypt and Brazil.
2. Poor storage technology
3. Problem of diseases and insect 

pests
4. Improper supply of hybrid 

seeds
5. Absence of a proper marketing 

system
6. Lack of incentives for process-

ing and exports
Though exports of tomato and 

its value-added products have in-
creased over the last few years, a 
lot of wastage has also taken place 
domestically. So as to be competi-
tive in the global market, we must 
enhance productivity of quality pro-
duce. Among the ASEAN, GCC and 
EU countries, India has got the best 
opportunities to do so. To realise this 
potential, India should meet the re-
quirements of the global market. For 
this, encouragement is needed from 
the government to establish tomato 
processing, storage and transport 
units with low-cost technology.



The author is associate professor in de-
partment of Economics at Vivekananda 
College, Puttur, Karnataka 
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