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A pplication of the Grey Correlation A nalysis Based on the
M ethod of AHP on the Comprehensive Evaluation to the
Marketable Characteristics of the Small-fruited Tomato Fruits

CHEN Xian, YANG Rong-pings YANG De; GONG Yuan-sheng
(Yunnan Agricultural University, Kunming 650201, China)

Abstract: The grey correlation analysis based on the method of A HP was applied to evaluate the
marketable characteristics of the fruits of tomato strains, synthetically. T he comprehensive evalu-
ation system was build up, which consisted of 3 levels (target, criterion and index ) and 6 indexes
(the average weight, color of the external quality and the content of vitamin C, total soluble solids
contents, moisture and ratio of sugar-acid of the nourishment quality ). The results showed that
the synthetic marketable characteristics of YH02—6 and YHO2—1 were the best among all the
strains tested, and the latters nourishment accounts for bigger proportion in the total grey correl-
ation degree, while for the YH02— 1, the bigger proportion is the external quality. The synthetic
marketable characteristics of YH02—7 and YH02—9 were followed the trains of YH02— 6 and
YHO2— 1, and the nourishment also accounts for bigger proportion. The trains of YH02— 11
YHO02—8 and YHO2—5 were in the third. [t had been approved that the method, the grey correl-
ation analysis based on the method of AHP, was a practical and efficient one to analyze the mar-
ketable characteristics of the fruits of tomato synthetically.

Key words: Method of AHP; The grey correlation; The comprehensive evaluation; The market-
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% CCX10 2mg/ @) % )
YHO02— 1 92. 04 18.92 8.58 4.47 19. 32 90
YHO02—5 94. 03 16.28 10. 33 4.50 10. 22 70
YHO02—6 89. 08 31.83 14. 82 7. 40 13. 48 80
YHO02—7 92. 45 21.12 8. 15 6.23 14.94 90
YHO02— 8 93. 64 13.05 7.62 4.47 12. 62 80
YHO02—9 91. 00 24.20 14. 16 6. 83 8.75 81
YHO02— 11 92. 56 16.57 11. 06 4.62 11.22 70
89. 08 31.83 15.00 10. 00 19. 32 90
7 6 2 7
¢ 2), )
( 3. 4 ¢
) YH02—1 0.97 0.59 0.70 0. 64 1. 00 1. 00
7. 32 0% % é/J g,’i‘:é\i%al—"] YHO02—S5 0.95 0.51 0.76 0. 65 0.53 0.78
4 2 , YHO2— 6 YH02—6 1.00 1.00 0.99 0.79 0.70 0. 89
, YHO02—5 , ) YH02—7 0.96 0.66 0.69 0.73 0.77 1. 00
3 , 1 7’2 0.7 YHO2— YH02—8 0.95 0.41 0. 67 0. 64 0. 65 0. 89
6 YHO2— 1, 2 0. 6< << 0.7 YH02—9 0.98 0.76 0.95 0.76 0.45 0.90
YH02—7 YH02—9, 3 7<<0.6 YHO02—-11 0.96 0.52 0.79 0. 65 0.58 0.78
YHO2—11. YHO2—8  YHO02—5. .00 1.00 1.00 1.00 1.00  1.00
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3 7
C
YHO02—1 0.90 0.42 050 0. 45 1. 00 1. 00
YHO2—S5 0.85 0.38 055 0.45 0.38 0.57
YH02—6 1.00 1.00 096 0.59 0. 49 0.73
YHO02—7 0.89 0.47 0.48 0.52 0.57 1. 00
YH02—8 0.86 0.33 0.47 0.45 0. 46 0.73
YH02—9 0.93 0.55 0.85 0.55 0.35 0.75
YHO2— 11 0.8 0.38 059 0.46 0.41 0.57
4 7
(1)

YHO02—6 0. 745

YHO02—1 0.705

YHO02—9 0. 623

YHO02—7 0. 602

YHO02—11 0.511

YHO02—38 0. 507

YHO02—5 0.492
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