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ABSTRACT TR 140357

Determination of lycopene content by spectrophotometry and HPLC methods were
compared. Samples of whole frash tomato. seed free fresh tomato, tomato paste, tomato
ketchup, tomato juice, peeled tomato, and dehydrated tomato were analysed. It was
shown that the difference of lycopene content determined by the two methods was in
the range of 12.30% to 36.49%. Severely processed tomato products ; tomato paste,
tomato ketchup, and dehydrated tomato resulted higher difference in lycopene content
than other samples. .

Effect of pasteurizing conditions on lycopene losses in tomato sauce was studied. i
was found that lycopene content (in dry basis) of tomato sauce which pasteurized at
60°C, 30 min. significantly higher than tomato sauce which pasteurized at 90-06, 10 min.
(P<0.05). During storage in accelerated condition at 45°C for 6 weeks, color and
lycopene content of tomato sauce was determined every week during storage. It was
found that Iycopene content had decreasing trend. in addition, the L, a. and b values
decreased, whereas AE values increzsed along with storage period.

Effect of proceésing of dehydrated tomato on tycopene losses was studied. During
osmotic process {603 Brx concentration of sucrose solution), lycopens content was
utmost lost ; 80.46% compared to seed free fresh tomato. Dehydrated tomato which
dried from hot-air drying (at 95°C) for 6, 8, and 10 hours, and from vacuum drying (at
55°C pressure 100 mbar} for 10, 12, and 14 hours showed non-significanty difference in
lycopene content (P<0.05) on 2ach. Samp'es wn.on dried from hot-air deying for 8 hours
and vacuum drying for 10 hours, obtained the best appearance, and resulted in non-

significantly difference in lycopene content (P<0.05).



