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1. Solanum lycopersicum
2. Solonaceae
3. lyopersicon







1. Blossom end
2. Mature green



1. Breaker
2. Turning
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1. yellow shoulder



1. Cat-faced























1. Erwinia caratovora
2. Xanthomonas campestris
3. Pseudomonas spp
4. Bacillus spp



1. Alternaria alternata





1. Rhizopus stolonifer



1. Phytophthora



1. Geotrichum candidum





1. Sclerotium rolfsii



1. colletotricum
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