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Abstract

Tomato were stored at different temperatures(10°C, 20C, room temperature and 30C) for 5 days. During the storage
period, Brix, pH, color, texture, vitamin C, lycopene were analyzed. Brix and pH had a little change. Texture force of tomato
decreased with storage time and we could see a softening for tomato stored at 30°C for 1 day. Addtional, the L*(lightness)
and b*(yellowness) decreased and a*(redness) increased with storage time. Addtionally, content of vitamin C increased up
to 9.08 mg/100 g~ 17.82 mg/100 g after 5 days storage according storage temperature, whereas content of lycopene increased
up to 3.81 mg/kg~34.56 mg/kg after 5 days storage according storage temperature. Optimal mature temperature for tomato
was room temperature.
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Table 1. Change of sugar content of tomato according to
various storage temperature

Temperature Sugar change(Brix)
Storage 10T 20T tenfp(::zme 30C
time (day)
0 9.10
1 8.97 8.87 9.00 8.86
2 8.94 8.79 8.98 8.82
3 8.89 8.79 8.95 8.79
4 8.85 8.78 8.95 8.76
5 8.83 8.77 8.93 8.75

10CoA 1¥9A = 8.97 brixo| A 5UA o= 8.83 brixE L}E}
Utk 20CE 194 8.87 brixof| A 5UA o= 8.77 brixo] 1L,
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Table 2. Change of pH of tomato according to various
storage temperature

Package pH
condition
Room
Storage 10t 20 temperature 0¢
time(day)
0 4.20
1 4.18 4.19 4.18 4.20
2 4.16 4.17 4.16 4.17
3 413 4.13 4.15 4.15
4 4.11 4.12 4.14 4.13
5 4.11 4.12 4.12 4.13
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Table 3. Change of Hunter's color value of tomato according
to various storage temperature

Package Colour difference
condition
q . Room .
Storage 10¢ 20€ temperature 0¢
time(day)
0 41.2/—6.22/20.16
44.49 43.01 4297 45.11
1 /—=5.07 /—6.10 /—1.74 /—3.11

23.74* 24.85 /18.79 /1843
42.56 46.21 42.75 36.58
2 /6.81 /7.09 /11.09 /13.81
121.74 21.19 /18.03 /18.30
42.62 37.67 37.67 38.74
3 /7.10 /12.26 /13.97 /11.80
/20.19 /18.04 /17.19 /18.28
41.56 36.39 36.42 38.75

4 /7.78 /11.68 /12.16 /11.63
/18.79 /1751 /1629 /17.87
40.71 36.81 36.36 38.77
5 /8.50 /12.36 /11.87 /15.74

/17.26 /17.60 /16.13 /17.63

Fig. 1. The photograph of color difference in cutting
region of tomato sample after storage at different storage
temperature for 5 days.
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Table 4. Change of texture of tomato according to various
storage temperature

Package Texture(g)
condition
Room
Storage 10te 20¢ temperature ¢
time(day)
0 1,253
1 1,429 1,425 1,184 576
2 1,351 899 404 486
3 1,282 593 393 485
4 1,182 499 331 443
5 1,150 289 321 420




Lot

432 223 - 739 -

Table 5. Change of vitamine C of tomato according to
various storage temperature

Package Vitamin C(mg/100g)
condition
Room
Storage 10 20 temperature 30C
time(day)
0 7.98
2 8.03 8.13 12.05 9.72
4 8.67 10.68 15.81 17.65
5 9.08 12.01 17.65 17.81

Table 6. Change of lycopene of tomato according to
various storage temperature

Package Lycopene(mg/kg)
condition
Room
Storage 10te 20 temperature 30C
time(day)
0 0.37
1 041 0.57 0.53 0.69
2 0.81 1.46 31.52 6.41
3 1.10 2.15 32.61 11.84
4 1.26 6.61 33.38 17.41
5 3.81 26.85 34.19 34.56
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