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ABSTRACT  TE 140577

Lycopene content of tomatoes (Lycopersicon Esculentum Mili Var. o J
harvested at different color stages was determined. Lycopene content increased from
green 1o red tomatoes. Lowest lycopene content was 0.014 mg/100g for green tomatees
and highest was 4.704 mg/100g for red tomatoes. L, 2, b and hue angle of tomaioes
that harvested at different color stages were measured. a/b ratio from blended
tomatoes produced the best equation for prediction the lycopene content of tomato
(R*=0.824) by linear regression. Firmness decreased when tomatoes had more red
color.

Effects of temperature and light during storage of tomatoes harvested ai
different color stages on lycopene conient, color development, and texture firmness was
studied. It was found that lycopene content of tomatoes which storage for 21 days at 8-
10°C was significantly lower than tomataes which storage at room temperature (29-30°
C). AE values during storage period of green and orange-green tomatoes storage at
8-10°C were lower when compared with tomatoes storage at room temperature (29—30O
C). Color development of red harvested tomatoes was not effected by temperature.
Color development of tomatoes was rather measured from blended tomatoes than
surface color. Equation for prediction lycopene content of green harvested tomatoes
that storage at 8-10°C was developed from a/b ratio of surface color reading
(R2:O.891), and for storage at room temperature was developed from both a/b ratio and
hue angle (R2:O.822). Firmness of gr-:en tomatoes during storage at 8-10°C was higher
than those storage at room temperature, whereas no significant differences between
fimness of orange-green and red tomatoes storage at two temperature. Light was not
significant affect on lycopene content of the storage tomatoes harvested at different

color stages.



