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Abstract

This was aim to study the changes of components by different parts and maturity of tomato.
Tomato include the green pigment chlorophyll, the yellow pigment -carotene. the red pigment
lycopene and the other component. These colors of tomatoes are reported to have important
functional roles to promote health in human. The main objective of this study was to define changes in
the content of the four tomato maturation that is ascorbic acid, cilorophyll, carotene, lycopene. A
ascorbic acid contents of tomato fruits was the highest at 50th day. Chlorophyll contents of tomatoes
fruits was the highest at 10th days after flowering. c-carotene contained low-quantity while all growth
period. f-carotene contained the highest at 50th days after flowering, 1036.97ug. Lycopene
contained the highest at 50th days after flowering, 5800.g.
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<Fig. 1> Ascorbic acid contents of tomato fruits
* average + SD; n=9
* fw : fresh fruits weight
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<Fig. 2> Chlorophyll contents of tomato fruits

* Chl a: Chlorophyll a; Chl b: Chlorophyll b; Tal Chls: Total
Chlorophylls

* average & SD; n=9

* fw : fresh fruits weight
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<Table 1> Contents ot chiorophyll and chlorophyil related pigment ratio of tomato fruits according to maturity
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(%)

Days(after flowering) PB-aV Chl-b Chl-a Phy-a Total
10 17202 13.66 67.75 1.39 100
20 30.1° 13.45 54.16 227 100
30 4030 2697 1271 20.02 100
40 2864 14.33 51.13 5.90 100
50 96.47 353 0 0 100

1) P.B-a : Pheophorbide-a; Chl-b : Chlorophyll-b; Chl-a : Chlorophyll-a;

Phy-b : Pheophytin- b
2) average = SD; n=9

<Table 2> Contents of a-carotene, S-carotene and lycopene contents of tomato fruits according to maturity

(%)

Days(after flowering) | a-carotene!) ~ PB-carotene lycopene
10 ' 19.79+1.112 824.37+54.20 nd?
20 ‘ 20.05+1.83 625.73+4047 nd.
30 ; 28.60+18.83 239.82+62.35 nd.
40 ;r 9.80+1.47 255.41437.55 13.05+11.49
50 ‘ 35.39+10.53 1036.97+66.57 5991.97+1159.75

1) g per 100g fresh weight
2) average +SD; n=9
3) n.d. = not detected
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