Quick Guide to Size and Ripening

Size Classification
Diameter in Inches
Number of Tomatoes


Minimum
Maximum

5x6 (extra large tomatoes) 
2-9/32
2-19/32
about 38-62 tomatoes

6x6 (large tomatoes)
2-17/32
2-29/32
about 62-80 tomatoes

6x7 (medium tomatoes)
2-25/32

about 87-115 tomatoes

Ripening Stages
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Stage 1 Green: The tomato surface is completely green.  The shade of green may vary from very light to dark.  This is the ideal stage for preparing Fried Green Tomatoes, a southern favorite that involves coating seasoned, sliced tomatoes with corn meal, and shallow or pan frying.  Tomatoes in this stage must be specified when ordering.

Stage 2 Breakers: There is a definite break of color from green to yellow, pink or red on 10% or less of the tomato surface.  Tomatoes are typically shipped at this or the following stage.
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Stage 3 Turning: Yellow, pink and/or red color shows on over 10%, but no more than 30% of the tomato surface.
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Depending on your purveyor, you may receive fresh, field-grown tomatoes at any of the following stages.  With proper handling (never falling below 55º F) and timely usage, you will maximize flavor in every use.

Stage 4 Pink: Pink or red color shows on over 30%, but no more than 60% of the tomato surface.  When receiving tomatoes at this stage, hold in dry storage, away from onions, and monitor daily.
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Stage 5 Light Red: Pinkish-red or red color shows on over 60%, but red color does not cover more than 90% of the tomato surface.  Hold in dry storage, away from onions, and sort to pull out any tomatoes in stage 6.  To speed ripening, trap ethylene gas released by tomatoes (see next section). Perfect for QSR tomato slicers.

Stage 6 Red: Red color shows on over 90% of the tomato surface.  Perfect for slices and wedges, and ready to serve.

