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ABSTRACT TE 162995

The effect of processing methods (cold break, hot break with steam, and hot
break with microwave) on lycopene content in tomato juice was studied. It was found that both
the hot break methods significantly caused the loss of lycopene content in tomato juice
(p < 0.05). The cold break of tomato resulted in lycopene content 7.56 mg/100 g wet basis,
while the hot break of tomato with microwave and steam by final temperature at 70 + 5 % for 1.5
and 7 min, respectively showed lycopene content decrease to remain 5.63 and 4.76 mg/100 g wet
basis. Sterilization canned tomato juice at 108 ° for 40 min (F;=2) lowered lycopene conteﬁt
when compared with the sterilization canned tomato juice at 108 % for 28 min (F,=1) ; lycopene
contents were 1.34 and 1.90 mg/100 g wet basis respectively. Lycopene content in canned tomato
juice reduced to about 23.68 %during stored in room temperature(29-30 0c)for 6 months.

Tomato paste processing operations ; separation, evaporation and sterilization were
significantly effect to the lycopene content of tomato paste. The highest loss on lycopene content

was found in sterilization stage. Lycopene content in tomato paste waste was 14.02 mg/100 g

dry basis.



