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	 Gardeners are seeing 
tomato fruit ripening disor-
ders lately in part because 
of the high temperatures 
we experienced last month. 
In this article, I will discuss 
a few common tomato dis-
orders you may experience 
in your garden or field. 
	 A local commercial pro-
ducer showed me a tomato 
with a green core (see pho-
to) that extended down into 
the fruit. UK Horticulture 
specialist Rachel Rudolph 
diagnosed it as delayed 
ripening disorder caused 
by extremely high temper-
atures. Mature green toma-
toes ripen most rapidly at 
temperatures between 68 
and 77°F. The greater the 
deviation from that tem-
perature range, the slower 
the ripening process. Ex-
tremely stressful tempera-
tures can virtually halt the 
process entirely. Pigment 
(color) development in 
tomato fruit occurs in the 
very final stages of ripening 
and is temperature-sensi-
tive. The red pigment lyco-
pene and yellow pigment 

carotene are the two pig-
ments that give a tomato 
fruit its color. Temperatures 
above 85°F tend to slow or 
even halt the production of 
these two pigments. Low 
potassium levels could also 
contribute to this disorder 
so a soil test is needed.
	 Catfacing can be the 
result of poor pollination 
generally due to extremely 
hot or cold temperatures 
or severe drought condi-
tions. The best manage-
ment strategy is to select 
varieties that have shown 
little tendency to catface in 
the past.
	 Sunscald typically oc-
curs on the shoulders of 
tomato fruit, though can 
occur anywhere the fruit 
are unprotected from full 
sunlight. Some varieties 
are more susceptible than 
others. Avoid varieties that 
provide little foliar cover-
age while producing un-
protected fruit. Nitrogen 
fertility and irrigation can 
also reduce/increase the 
amount of foliage that a 
plant produces, affecting 
the chances for sunscald 
injury.
	 White core is generally 
characterized by the pres-
ence of a thick, tough, large 
white core in tomatoes. In 
general it is believed to be 
caused by stressful condi-
tions, in particular exces-
sively high temperatures 
and in some cases, exces-
sive fertility. Some variet-
ies, including those that 
are not specifically bred for 

heat tolerance, are more 
susceptible than others. 
White core can occur in 
high tunnel tomatoes when 
spring temperatures are 
excessive (> 100° F) due to 
inadequate ventilation.
	 Blotchy ripening is 
believed to be caused by a 
number of factors, includ-
ing inadequate potassium 
availability, cool and cloudy 
weather and moisture 
stress. If blotchy ripening is 
a persistent problem have a 
soil test done and check the 
Hartz Ratio (included on 
UK soil tests for commer-
cial tomato production). 
Applications of potassium 
nitrate during fertigation 
can help. Some varieties 
are more susceptible than 
others.
	 Yellow shoulder is a 
ripening disorder that is 
distinct from blotchy ripen-
ing. Varieties that lack the 
uniform ripening gene are 
more susceptible, as are 
varieties that produce less 
foliage to shade fruit. This 
is similar to sunscald.
	 Cracking generally 
appears near the stem 
scar and is the result of 
rapid fruit growth usually 
brought on by periods of 
drought followed by heavy 
rains or irrigation events. 
Concentric cracking can 
often occur when standing 
water sits on the shoulders 
of fruit. There are large va-
rietal differences in suscep-
tibility to cracking. Cracking 
can be greatly reduced by 
choosing resistant varieties 

and managing irrigation.
	 Blossom end rot, noted 
by decay on the bottom of 
the fruit, is caused by in-
adequate translocation of 
calcium through the plant 
during fruit development. 
Generally the problem is 
not insufficient soil cal-
cium levels but rather in-
adequate soil moisture to 
deliver the calcium to the 
plant. Once the condition 
has developed it cannot be 
corrected on affected fruit; 
better water management 
and application of calcium-
containing fertilizers, if 
necessary, can prevent fur-
ther loss.
	 To access online pho-
tos and descriptions of 
tomato physiological and 
nutritional disorders, visit 
http://veggiescout.ca.uky.
edu/physiologicalandnu-
trientdisordersofsolana-
ceouscrops or contact the 
Estill County Extension of-
fice at 723-4557.

Cattle Producers
Meeting - August 9th

	 The Estill County Cat-
tlemen’s Association and 
Cooperative Extension are 
sponsoring a cattle produc-
ers meeting on Thursday, 
August 9th, 6:00 p.m. at the 
Extension office, 76 Golden 
Court (off Stacy Lane) in Ir-
vine. 
	 The focus for the meet-
ing is cattle market out-
look. Our guest speaker is 
UK Livestock Marketing 
Economist Kenny Burdine. 
A meal will be provided so 
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Bible Trivia Answers
Now available by Wilson Casey! 2017 Bible 

Trivia box calendar loaded with daily teasers.

ANSWERS 1) Old; 2) Jeremi-
ah; 3) Galatians; 4) Live coal; 
5) Wrath; 6) 2
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Tomato Ripening Disorders

The highest 
compliment 

my clients can 
give me is the 
referral of their 
friends, family 
and business 

partners.

Thank you!

Serving Estill County over 18 Years

make sure to pre-register 
by August 6th by calling 
723-4557. The Estill Coun-
ty Cattlemen’s Association 
will have a business meet-
ing afterward. Everyone is 
welcome!
	 Educational programs of the Co-
operative Extension Service serve all 
people regardless of economic or social 
status and will not discriminate on the 
basis of race, color, ethnic origin, na-
tional origin, creed, religion, political 
belief, sex, sexual orientation, gender 
identity, gender expressions, pregnan-
cy, marital status, genetic information, 
age, veteran status, or physical or men-
tal disability.

Delayed Ripening Disorder
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