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ABSTRACT

Tofiata (LtlcoDerticu esculenltnn Mi11) is a nost pooular vegetable in the tropical

countries. They abundantly available in the market throughout the year. The post

harvest life of tomatoes is very low. They are spoiled due to improper Post hanest

handling. Storage condition and packaging matedals are necessaLy to improve the

shelf life oftomatoes. Losses can be avoided and overcome by processing tomatoes

into value added products viz- canned, paste, puree, juice, jarn, ketchup and sauces

arc some popu ar value added products r1]ade out from tomaloes-

Study u'as conducted to find out lhe effect of cushioning material during

transpodatioi of {oLnatoes. Unwrapped tomato fruits and fruits \rrapped u,ith

neq'spapers were kept inside the cardboard box. These boxes were transported for a

distance of 200km in a bus. Physiological loss in rveight was measured and it \\as

higher in unrvrapped tomatoes than u,rapped tomatoes. Bruising damages aLso higher

in un$'rapped totnatoes than wrapped tonatoes. L

Fu1l dpe tomato fruits uere used for the preparation of 
,tomato 

jams.

Pineapple and apple extract \rere used as p..ih rour". for preparing t$o t)?es of

tomato jam}. Jams $ere stored at ambient lernperatlrre and cbemicf anulysis was

done for frish product and at weekiy intenais for four weeks. Reducing sugar

percentage, sucrose percentage, acidity, pH, ascorbic acid content and moisture

content $ere evaluated lor both jams. The difference of above mentioned parameters

were compared with storage periods. The declining trend \\'ith storage periods was

observed in sucrose percentage, pH and ascorbic acid content for both jams and a



increasing trend \\"as repofied with storage perjods ir reducing sugar percentage.

acidity and moisture content for bothjanls.

Organoleptic evaluation was conducted for both jarns immcdiately after

preparation. 9-point hedonic scale ranling nethod and simple paired comparison test

were used to evaluate the organoleptic ploperlies such as taste, colour, texture,

flavour and over all eating quality for sensory evaluation by means of pteference.

The resuits revealed that there was no significant difference among treatments at 5%

prcbability level in taste, colour and olerall eating quality. But both jams uerc

differed significantly at 5% probability level in texture and flavour. Acqording to the

simple paired compa son: tomato jam \\,ith pineapple pectin (treatnent 2) was

highly accbpt;bb (62%) than tomatojam $'ith apple pectin (treatoent 1)

The study $'as also focused on the suitability of two types ofjams in terms of

mioobial aspects, vlhich \\,ould be beneficial io rhe cousu-er' Microbial analysis

was done for both jams immediateiy after prepamtion and after four weeks storage.

No microbial colonies were obseryed immediately after preparation After lou

rveeks.2.8x10a numbers fungal and 6.8xl04 numbers bacterial colonies and 1.7x104

numbers fungal and 3.3x104 numbers bactdiial colonies $'ere found in treat ent I

jam and Tieaiment 2 jam respectively. I
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