Heat Treatment Effects on Physical-chemical and Microbiological Quality of
Whole Tomato (Lycopersicum esculentum L.) Fruit during Storage
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Colour & Texture

|

tomatoes (untreated and heat treated), at two ripening stages (turning

< No significant
differences (p>0.05) were
found on colour
parameters.

«* HT did not affect the
firmness  of tomatoes
(p>0.05).

and pink), during storage at 7 °C, 85% RH for 14 days.

After storage

«» Tomato colour
developed from green
(chlorophylls)  to  red
(lycopene).
< Both treated samples
denoted maintenance  of
maximum  force  during
>

Tomato is a typical climacteric fruit characterized by a rapid softening, change
in colour and fungal development, once the ripening process is initiated.
These quality changes can be a limitation for the product shelf-life and
commercialization.

Fig. 4 - Photographs of untreated and HT tomatoes at ripening stage, turning and pink (values CIELab parameters & maximum

Recently, studies on postharvest treatments, namely HT, applied on different whole fruits and

vegetables demonstrated a decay control and a positive effect on the ripening process(-23. ek . e
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