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A Quality Comparative Study on the Tomato Product in Korean
Markets (1)

An Analytical Report on the Nutritive Ingredients and the Standardization
of Quality of Tomato Katchup Marketed

Sook-Nyung Rho

Home Economics Dept,, Jeonbug National Univ.

Abstract

The consumption of catchup is increasing due to the raising of income level and food industry and
Westernization of dietary life followed by economic growth,

In this paper 1 picked up three kinds of food produced by two foreign food companies and three kinds of
food by two domestic companies.
The average results by experimentation on the nutritive ingredients and the standard quality was as
follows; :
A. Nutritve ingredients;
1) Water content

a) Domestic 68.3% b) Foreign 69.1%
2) Protein content

a) Domestic 2.2 ¢ b) Foreign 2.1¢g
3) Fat content

a) Domestic 0.1¢g b) Foreign 0.1 4
4) Carbohydrate content

a) Domestic 25.1¢g b) Foreign 24,6 g
5) Mineral content (Ash)

a) Domestic 4.4 g b) Foreign 3.9¢g
6) Calcium content

a) Domestic 33.5 mg b) Foreign 24.2 mg




7) Phosphorus content

a) Domestic 16.1 mg ‘
8) Vitamin C content
a) Domestic 14.6 mg

B. Standard quality
1) Remains aftér evaporation

a) Domestic 411.7%
2) Free mineral acid content

a) Domestic none
3) Tar chromatophore
a) Domestic trace(Acid)*

4) Heavy metalic elements*
5) Sodium chloride content

a) Domestic 3.3%
6) pH level
a) Domestic 3.83

BEER

b) Foreign 24.2 mg
b) Foreign 16.0 mg
b) Foreign 38.4%
b) Foreign none
b) Foreign none
b) Foreign 3.3%
b) Foreign - 3.76

* The tar chromatophore elements could not be accurately measured by chromatography.
* The heavy metalic elements Were both under safety levels in the domestic and foreign products,
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Table 1, Composition of tomato catsup 100 grams

Sample Water(%) Protein(g) Fat(g) rg‘;‘g?g})lyd" Ash(g) Co(mg) P(mg) Fe(mg) Vit.C(mg)
‘ A 63. 655 2. 033 0.09 25.233 3.939 18. 47 29. 03 14.22
B 69. 628 2.193 0.18 24, 048 3. 951 29. 98 19. 36 17.76
C 68. 689 1.631 Q. 095 25. 274 4.011 13.25 17.23 11.69
D 66. 431 2.377 0.171 26,577 4.464  36.38 16. 27 14.55
E 69. 205 2,740 0.071  23.384  4.60 50.83  14.70 17.52
Table 2. Composition of tomato and tomato catsup 100 grams
Material] water(%) Protein(g) Fat(g) ﬁ;ﬁ?g;e(g) Ash(g) Ca(mg) P(mg) Fe(mg) Vit.C(mg)
Tomato 92.0 2.0 0.3 3.7 1.1 4 7 0.6 12
Tomato
catsup 68. 6 2.0 0.4 25.9 3.6 22 50 0.8 15
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Table 3. Quality of tomato products compared with standard

Foreign products

Domestic products

Subjects Standard
) A B Average C D E Averace
Remains after evaporation  25.0 o} 4 39.952 36.655 38.4 35,903 44.363 44.733 41.7
Free mineral acid AZ5o AL olE  none  none none none  none.  none
Tar chromatophore ” ” o v ” ”
Heavy metalic elements ° 5ppm ©]3} 1 1 1 1 1 1 1
Sodium chloride(% ) 2.960 3.603 3.c81  3.773 3.681  2.585 3.349
pH level 3.72. 3.81 3.76 3.78 3.7 3.94 3.83
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