seed saving FACTSHEET

TOMATOES
Latin name
Solanum lycopersicum

HOW TO SAVE TOMATO SEEDS
There are a multitude of reasons to
save tomato seeds, beyond the simple
reason of saving money. Growing
heritage varieties preserves biodiversity,
allows the grower to control their food
supply and preserve the variety they enjoy. There are two methods for
preserving tomato seeds: the simple method and the wet technique.

THE SIMPLE PROCESS
Rub the gelatinous sheath (jelly-like substance)
off the seed one at a time using your fingers, or a
cloth. Avoid paper towel as it can stick to the
seed. Air dry the seeds on a plate and then store
them in a cool, dry location. Label your seeds.

Fermentation removes
germination inhibitors on
the seed coat. Fermenting
also kills certain seed-borne
diseases which promotes
the health of seedlings and
the vigor of mature plants.

THE WET TECHNIQUE
Scoop out the seeds from a tomato into a container and add just enough
water to cover the seeds. Ferment for 3-5 days. Mold may grow on the
surface. If the seeds start to sprout, usually this happens after 5 days, they
cannot be saved. After 3-5 days skim off as much mold from the top of the
rotted seed slurry discarding any seeds that float using a spoon. Next, add
lots of water and swirl the seeds around for about 10-20 seconds. Let the
seeds settle. Some will sink and some will float. Keep only the seeds that
have sunk as these will be the viable seeds for next year’s planting. Scoop
out any visible debris and rinse the remaining seeds under water to remove
any leftover mold or bacteria. You may need to do this several times. Air dry
the seeds and store in an airtight container or paper envelope. Make sure to
label, especially if multiple varieties are being kept. If properly stored, seeds
may last up to five years.
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THE WET TECHNIQUE: STEP-BY-STEP
1. Scoop out the seeds from disease free tomatoes.
2. Add water to just cover the seeds and allow to
ferment. After 3-5 days skim off the mold and discard
any floating seeds.
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3. Add water and swirl.
Allow to settle.
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4. Discard any debris
and floating seeds.
5. Strain seeds and rinse
under water. Repeat two
or three times until seeds
are clean.
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6. Air dry the seeds and
store in an airtight
container or paper
envelope. Use silica
packs if you are in a
humid area. Make sure
to label your seeds
especially if multiple
varieties are being kept.
If properly stored, seeds
may last up to five years.
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Perform a germination
test before you plant so
you know how viable your
seeds are. Do this by
starting 10 seeds in a
paper towel each year.

TIPS FOR SUCCESS
• Only mature seeds will be viable. Wait until the tomato fruit is very ripe
before removing the seeds.
• Do not keep seeds from plants that have a disease. The disease may
remain on the seeds. It is also likely the plant is susceptible to that disease.
• Choose from the healthiest plants available.
• Collect seeds from several plants of the same variety to keep the genetic
pool strong.
• Save from heirloom varieties. While it is possible to save hybrid varieties,
the resulting plant may not look (or taste!) like the parent plant.
• Label! Label! Label! All tomato seeds look alike.
References:
Seeds of Diversity Canada. 2013. How to Save Your Own Seeds. A Handbook for Small-Scale Seed Production. Seeds of Diversity Canada, Waterloo, ON.
Permaculture Research News. 2014. How to Save Tomato Seeds. [Online]. Available: https://www.permaculturenews.org/2014/07/08/save-tomato-seeds/
[9, Aug. 2020].

