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Abstract

Smart farming has been recommended to provide consumers with high-quality agricultural products. In this study,
we focused on an agricultural cultivation method using lactic acid bacteria for the purpose of establishing smart
agriculture. Its influence with respect to the quality of tomatoes (HANAKOMACHI) was evaluated by the presence
or absence of lactic acid bacteria, Lactobacillus fermentum, added during tomato cultivation. In order to evaluate
the quality of tomatoes, their sugar content, acidity, glutamic acid content, and ascorbic acid content were measured.
As a result, it was clarified that acidity, glutamic acid content, and ascorbic acid content increased by adding
Lactobacillus fermentum during cultivation.
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