Effect of postharvest treatment (hot water and thermosonication) on
tomatoes (Lycopersicum esculentum L.) physical-chemical and nutritional

CATOLICA quality during storage
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OBJECTIVE

To evaluate the effect of hot water (HW, 50 °C at 2min) and thermosonication (TUS, 50 °C at 2m| )

atments, and compare it with untreated tomatoes, on physical-chemical and nutri
d hue (°h)), texture (firmness, N), total phenolic content (TPC, mGAE
) of whole tomatoes stored at 10 °C and 90% RH during 21 da

Introduction Resul

e 2atment (HT) applied to whole fruits has been used mainly Table 1 shows the initial values (a
inate superficial microorganisms and to ensure their quality during chemical and nutritional properties of un
]. The fruit exposure to temperature and time must be precisely (HW and TUS). Immediately after HW and
order to prevent damage. Heat can be combined with other not affected significantly (p>0.05). On TUS tc
e.g. ultrasounds, in order to reduce its intensity and, ( 7%) was observed when compared with untri
s negative effect. Thermosonication (TUS) has some advantages
HT, such as fruits quality improvement in terms of taste, texture

rials & Methods

andard deviation) of physical-
ed and after treated tomatoes
treatments, %h and TPC were
oes an improvement of AO
tomatoes.
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Fig. 1 — Tomatoes a* value (a) and firmness (N) (b) of al ples (untreated, HW and TUS) during
storage at 10 OC. Vertical lines represent standard deviation.

In the first 6 days of storage, a delay in red colour development in both treated
tomatoes were observed, compared with untreated samples. However, after
the 21% day, an increase o values on tomatoes were obtained,
indicating a faster maturatio r

Untreated and HW fi d

storage period
storage,

ed a similar decreasing behaviour during
he highest firmness in the first 15 days of
ples. =

Quality attribute ' Data analysis:

¢+ Colour evaluation (CIELab colour an
determinations),

«» Texture evaluation (firmness, N, 16 dete
<+ Total phenolic content (TPC, mGAE
determinations) [2] =
<+ Antioxidant activity (AO, umol.TEAC.100
determinations) [3]

and AO, of untreated and treated

<+ Analysis of wvariance (two-way
ANOVA) b atistica software [4];
ignificant difference at p<0.05
heffé test)

(b)

Table 1 - Initial values (average + standard deviation) of qui

and after treated
(HW and TUS) tomatoes. e

Firmnes
(N)

Untreated -10.33:0.71°  115.35:0.97° 13.19+1.22° .

Tomato a* hue

HW -11.0120.43°  116.21+1.80° 11.7241.15°  20.460.6

TUS -11.17:0.88°  115.0443.01° 12.75+¢1.50"° 21.234C

Note: Values with different superscript letters are significantly different.

Physical-chemical and nutr

alterations can be achleved through postharvest treatment such as |
obtained, further studies are required.
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