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ABSTRACT

A postharvest loss of 40-45% ir tomato (Lycaper\ica)1 esculenlur, is (eported in Sri Lanka.

Methods to reduce postharvest losses are $crefore imperative. An e\perimcnl was carried oul

with the objectives feeding wals and means ofrcducing the qualitative postharvest losses and

indeasing the storability of tonratocs. The treatments inclLrded lomalo fitlits packed in

polyeihylene film, baskel, and carton box storage at different lcmpemiure conditions namely

room temperature (30"C-32"C), refriSeralor (1ooc), and lo!v cost cool chamber (20'C). Th€

fiuits under these trcatments were assessed lbr colour, weight Loss, chdnges in litratable

acidity, pll. reducing sugar, total solubLe solids. ascorbic acid, and percentages of decaj, at

$eekl) .nlenal lor o ocriod ol I rrecl-

Cofour development and retentioll of weight of fruirs were lbund superior in polyelhylene

packages stored in refrigerator. In the iow cost cool chamlrer, colour develoPment of fiuit at a

faster rate, retention of fruit weighl. at moderate level, shorl period ol shelf lile and highcr %

ofdecay were observed. At room lemferature, lomatoes were tend lo becane )ellow rather

than red due to the conyersion of L)copenc lo F' carotene al high temperaturcs and a

significant decrease in acidity and physiological \rei8h: Ioss were observed compared lo other

'\
storage tteatment.

Polythene packed ftuils. maintained superior quality comparatively to thcsc basliet and

caiton. It was obsened that rooln temperature and lBw cost cool chamber a basket was a

suifable method to extend the storability oltomatoes because it provided a good venlilation to

reduce the decay. In the sensory evaluation, as evalualed by the panclists. there *'cre no

significani differences alnong the trea!mcnts.
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