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We investigated the quality and sensory characteristics of model tomato sauces which was made from fresh Vitaking
tomatoes and American canned tomatoes in the mixture ratios of 0:100% (S1), 25:75% (), 50:50% (Ss), 75:25% (S)
and 100:0% (Ss). Soluble solids, reducing sugars, vitamin C and organic acids increased as the contents of fresh tomatoes
increased. pH and contents of B-carotene and lycopene decreased as the contents of fresh tomatoes increased. Lightness(L
value) and yelowness (b vaue) increased as the contents of fresh tomatoes increased whereas redness (a value) didn’t
show any significant differences among samples. In the preference test, S; was the most preferred in red color, taste and
overadl preference. In the descriptive test, S, ranked the highest in redness, viscosity, pdatability and flavor except for
sweet and sour taste. S5 was the lowest in redness, viscosity and palatability, being the highest in sour taste. From this
result, we found that the mixture ratio of half fresh tomatoes and canned tomatoes was the best condition to make tomato

sauce with preferred red color.

Key words : Tomato sauce, fresh tomato, canned tomato, sensory characteristics, quality characteristics.
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Fg. 1. Fve kinds of tomato sauces.

S American canned tomato 100%.

S American canned tomato 75%t+Vitaking tomato 25%.

S; : American canned tomato 50%+Vitaking tomato 50%.

S @ American canned tomato 25%+Vitaking tomato 75%.

S @ Viteking tomato 100%.
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Table 1. Total soluble solid, reducing sugar and pH of
5 kinds of tomato sauces

Soluble solid Reducing sugar
Sample ) @) pH

S 6.30+0.14° 3.31+0.00° 4.12+0.01°
S 7.60+0.00° 4,00+0.05° 4.11+0.01°
Ss 8.00+0.00” 4.64+0,04° 4,09+0.01%
S 8.00+0.00” 5.20+0.15 4,08+0.00°
S 9.20+0.28° 5.70£0.32° 4.07+0.00°

S : American canned tomato 100%.

S @ American canned tomato 75%+Vitaking tomato 25%.

S; : American canned tomato 50%+Vitaking tomato 50%.

S American canned tomato 25%+Vitaking tomato 75%.

S @ Viteking tomato 100%.

MeantS.D.(n=3).
&7® Means with different superscripts in the same column are
significantly different(p<0.05).
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ErlE 429 vitamin C 3= Fig. 29} 2kt Vitamin
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Fg. 2. Contents of vitamin C of 5 kinds of tomato sauces.

: American canned tomato 100%.

: American canned tomato 75%t+Vitaking tomato 25%.

: American canned tomato 50%+Vitaking tomato 50%.

: American canned tomato 25%t+Vitaking tomato 75%.

. Vitaking tomato 100%.

MeantS.D.(n=3).

24 Means with different superscripts on the bars are significantly
different(p<0.05).

Vitamin C contents {mg/ 100 g)
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Fg. 3. Contents of organic acids of 5 kinds of tometo
SalCeS.
: American canned tomato 100%.
: American canned tomato 75%tVitaking tomato 25%.
: American canned tomato 50%+Vitaking tomato 50%.
: American canned tomato 25%+Vitaking tomato 75%.
: Vitaking tomato 100%.
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5. B-CaroteneZ} Lycopene &lZf

EntE 429 g-carotene¥} lycopene $HFe] A= Fig.
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tene $HaFo] 4.92 mgkgoll A 212t 5.82, 4.97, 3.96 mg/kgS-=
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Fg. 4. Contents of B-carotene and lycopene of 5 kinds of

tomato sauces.

S @ American canned tomato 100%.

S : American canned tomato 75%+Vitaking tomato 25%.

S American canned tomato 50%+Vitaking tomato 50%.

S American canned tomato 25%+Vitaking tomato 75%.

S : Viteking tomato 100%.

MeantS.D.(n=3).

#7¢ Means with different superscripts on the bars are significantly
different (p<0.05).
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A] lycopeneS AFs}E| 31 Maillard Y%, ascorbic acide] 23]
caramdlization®} 7+ dAto] Lol (Chao et al 2009, Clay-
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Table 2. Color value of 5 kinds of tomato sauces

— Color vaue
ple
L a b

S 35.39+0.11° 14.95+0.42 14.01+0.16°
S 36.40+0.18° 14.78+0.38 15.15+0.44°
S 37.26+0.35° 15.27+0.11 16.73:0.33°
S 38.55+0.58" 14.96+0.50 17.05+0.43°
S 40.36+0.18% 15.18+0.28 18.89+0.28°

Y Legends are referred in Table 1.

MeantS.D.(n=3).

2% Means with different superscripts in the same column are
sgnificantly different(p<0.05).
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A AAL AFE Table 49F 29t AT E §o] 6228
g =33, o2 S, §, SIFoH, Se 2112 7P o
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Table 3. Preference test of 5 kinds of tomato sauces

Color Havor Taste Overall
preference
S 3.78+169" 556:0.73 4.28+153° 4.39+158
S 4394133 556:1.01° 461+1.09° 4.44+115°
S 539t114° 455+053° 544+0.70° 555+0.78%
S, 3.83t120° 280+136° 328+140° 3.50+1.29°
S 328+136° 4.00+1.22° 339+142° 3224126

Y Legends are referred in Table 1.
¢ Means with different superscripts in the same column are
significantly different(p<0.05).
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Table 4. Descriptive test of 5 kinds of tomato sauces
Red color Flavor Sweset taste Sour taste Palatability Viscosity
S 6.22+0.44° 5.33+0.70° 3.22+1.39" 2.89+1.62° 5.44+1.01% 5.44+1.13°
S 5.33+0.50° 456+1.01% 3444053 3.2240.97% 5.22+0.83 4.8%+0.92%
S5 444407 4.00+1.00* 4.56+0.88" 4.44+0.72° 4671.12° 4.11+0.78"
S, 3.11+0.78" 3.22+1.56% 411+0.93° 456+1.33° 367+1.58 3.56+0.88"
S 2.11+0.78° 400+1.87° 4,00+1.58 5.22+1.56" 267+1.41° 2.78+0.83°

Y Legends are referred in Table 1.

&7® Means with different superscripts in the same column are significantly different(p<0.05).
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