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Internal Red tomatoes are clearly recognisable. 
In all of the informative materials, such as 
brochures, leaflets and crop manuals, the 
varieties with this trait are easily identifiable 
thanks to the Internal Red symbol  (    ).

First varieties
Our breeders are working to develop a wide 
assortment of Internal Red tomatoes which 
of course will also offer a high yield and good 
growth characteristics. The first commercial 
varieties are 72-245 RZ and 72-720 RZ. Both of 
these varieties have been extensively tested in 
2014 at the Trial Center Tomato in Kwintsheul 
(The Netherlands) and they are being trialled 
externally for the first time by selected growers 
in the 2015 growing season.

What is Internal Red?

Healthy and tasty-looking appearance

The distinctness compared with a standard 
tomato provides benefits throughout the 
chain. After all, the good flavour of the fine and 
medium tomatoes currently on the market 
is often not clearly apparent. Internal Red 
tomatoes are set to change that, which offers 
various opportunities.

Overall image of tomatoes
For Rijk Zwaan, taste is a top priority and 
needless to say this applies to the Internal 
Red varieties too. However, the perception of 
flavour and quality is also affected by colour. 
The deep-red flesh can contribute to the 
complete experience and hence boost the 
image of tomatoes in general. 

Variety of uses
The tomato is already a versatile product, but 
the deep-red flesh now creates even more 
chances. For example, this type of tomato looks 
very attractive on sandwiches or in salads. 
Chefs also value the Internal Red trait, not least 
because of its suitability for purees.

Marketing opportunities
Thanks to the distinct appearance compared 
with standard tomatoes, Internal Red makes 
it possible to reap the rewards of quality. For 
example, branding activities can create a 
premium position and retailers can even raise 
the profile of an entire category.

RecognisabilityVisibly tasty

72-245 RZ 
Specifications

ToMV:0-2/Ff:A-E/Fol:0,1/For/Va:0/Vd:0/Si

On (ex Ol)

	 • Fine, very attractive truss tomato

    • Average fruit weight of 100 grams

    • Nice, uniform trusses and strong green parts

    • In the same segment as Lyterno RZ and Roterno RZ

72-720 RZ 
Specifications

ToMV:0-2/Ff:A-E/Fol:0,1/For/Va:0/Vd:0

On (ex Ol)

	 • Medium truss tomato

    • Average fruit weight of between 100 and 120 grams

    • Good growth

    • Very promising production at the Trial Center Tomato

Internal Red tomatoes have attractive, 
dark-red flesh and a deep-red core, which 
gives them a healthy and tasty-looking 
appearance. This trait is currently being bred 
into the wider Rijk Zwaan tomato range. 
Hence, Internal Red is capable of boosting 
the overall image of tomatoes.

Consumers agree
The unique characteristics of Internal Red 
have been confirmed by consumer research1): 
more than 60% of respondents agreed that 
the inside sets this tomato apart from the rest. 
Furthermore, the nice dark-red colour ensures 
on-shelf appeal. One common response was 
that the fruits have a classic appearance:

‘Precisely as a tomato 

should look.’

1) 	 Research conducted by OP&P Product 

Research amongst 84 consumers aged 

between 18 and 65 (2014). 
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Neuheit

Feurig rot, saftig fein
Seit den 30er Jahren weiss die Familie Jaquenoud wie man Gemüse und Früchte
pflegt und hegt. Ihr neuster Clou: die Tomate Rosso.
Text: Sasa Löpfe Bild: Samel Hajrovic

Bioprodukt derWoche

Rauchlachs

DerLachs inGourmetqualität ausnachhaltigerBio-Aquakultur
wirdvonHandgesalzen,mitZitrusstreifen verfeinert, kalt ge-
räuchert undperfekt portioniert angeboten.Nicht nur imSom-
mer vollendenaromatisch-fruchtigeZitronenschalendenLachs
zueinemkulinarischenHochgenuss. Er ist ein idealer Begleiter zu
Salaten,Weißbrot,Olivenöl, gegrilltemGemüseoderFrischkäse.
100 g Rauchlachs sind für8.10 Franken in fast allen Filialen erhältlich.

D ie Tomate Rosso besticht
nicht nur durch ihre spezi-
elle Verpackung. Sie kommt
aus Lully und ist die ge-

schmacksintensivste Rispentomate
im Sortiment derMigros Zürich.
Jaquenoud baut nahe bei Genf in der
vierten Generation Gemüse und
Früchte an. Der hoheGrad an Erfah-
rung ist nun in eine aussergewöhnli-

che Tomatensorte eingeflossen.Die
Tomate Rosso, mit ihrem knallroten
Fruchtfleisch und ihrem intensiven
Aroma ist eine äusserst spezielle
Rispentomate. Sie lässt sich wunder-
bar warmund kalt zubereiten. Die
Verpackung kommtmodern und um-
weltfreundlich daher und verleitet
dazu, die Tomaten auchmal alsMit-
bringsel einzusetzen. Geschmacklich

empfiehlt der Spezialist derMigros
Zürich passend zur Tomate einen
Basilikum-Hüttenkäse (Hüttenkäse
mit ein wenig Zitronen- Basilikum,
Salz und Pfeffer gewürzt) – eine
frische, sommerliche und leichte
Kombination.

Die Tomate Rosso ist in nahezu
allen Filialen derMigros Zürich
erhältlich. MM

Alban Jaquenoud
gehört zur jüngsten
Generation
des Familien­
unternehmens.

Ihre Region
Neues aus der
Genossenschaft
Migros Zürich
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Grower Alban Jaquenoud uses Internal Red tomato 72-245 RZ in 

his new product named Rosso and tells about it in Migros-Welt 

Magazine:

“Ruby-red, 
wonderfully juicy”

The Jaquenoud family have been cultivating fruit 

and vegetables since the 1930s. Their latest show-

piece is the Rosso tomato.

The Rosso tomato stands out not only thanks to 

its special packaging, but also thanks to its taste. 

It is grown in Lully, Switzerland, and is the most 

flavour-intensive vine tomato in Migros Zürich’s 

range. The Rosso tomato, with its bright red flesh 

and intense aroma, is a unique vine tomato since 

it is ideal for use in both cold and warm dishes.

The Rosso tomato is available in almost all of 

Migros Zürich’s stores.


