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Laboratory results showed tomatoes in the less watered plots of 0%, 25%, and 50%, had higher sugar, 
soluble solids, and lycopene (an antioxidant responsible for red color).   Blind taste testers choose those 
as the tastiest tomatoes, as well.  Tomatoes irrigated to the 75% and 100% levels were judged less 
flavorful and the only ones with tough skins. 
 
Cost of great taste 
Every method has drawbacks as well as rewards, with dry-farming tomatoes the drawbacks are slightly 
lower yields, smaller fruit, and increased chance of blossom-end rot.  Farmer’s market producers know 
quality (taste) is more important than quantity (high yields).  One producer put it this way, “customers 
come to me for the best tasting tomatoes, not because I can produce tons per acre”.  Another said she 
knows dry-farming may reduce her yields, but chooses to grow more plants rather than grow more fruits 
per plant that don’t have the best flavor possible. 
 
Blossom-end rot is a common nutritional tomato disorder caused by calcium deficiency.  Lack of water 
is often cited as a contributing factor because water is needed to move the calcium throughout the tissues 
of developing fruit.  Symptoms begin with a brown discoloring at the blossom end which eventually 
grows, flattens and shrinks inward.  Secondary organisms such as fungi often invade, causing soft rot or 
moldy spots.  However, water issues are not alone in encouraging blossom-end rot.   Low soil pH and 
excessive use of nitrogen fertilizers are sometimes to blame. Always begin gardening with a current 
(within 3 years) soil test and follow recommendations for fertilizing properly. 
 
One last thing about tasty tomatoes, dry farmed or not - don’t refrigerate uncut tomatoes.  Refrigeration 
dehydrates flavor out, which is partly why grocery tomatoes have such a bad reputation.  Most are 
refrigerated until they reach the store, only then correctly displayed at room temperature, but the damage 
has been done.  Once you cut them, refrigeration is necessary to prevent rapid spoiling. 
 
For more information about horticulture or the Master Gardener Program in Frederick County, call the 
Frederick County Office, University of Maryland Extension, (301) 600-1596, or visit 
http://www.frederick.umd.edu/.  Our mission is to educate Maryland residents about safe, effective and 
sustainable horticultural practices that build healthy gardens, landscapes and communities. Equal 
Opportunity Employer/Equal Access Programs.   

 

 


