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Objectives
To define the best colour CIE Lab parameters and texture conditions to performed a Texture Profile Analysis {TPA) test, that distinguish
tomatoes at different ripening stages.
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Dﬂtﬂ Anﬂlﬁis Fig 1 - Maximum force [B.mm) of pink ard red tomatoes:

The conditions selected for the evaluation of tomato texture were 2 mm -
cylinder diameter probe and 3 mms? - test speed. Pink tomatoes
chewiness was higher than obierved in red tomatoes. This fact was

For statistical analysis means and standard deviations were taken using Excel
Microsoft [Office System, 2007). These data were subjected to analysis of

variance [one way AMOVA| using a Statistic v7.0 Software (StatSoft, Inc., : . ; : 3
2004) and siznificant differences between diffsrent ripening stages were expected, since the energy required to masticate pink tomatoes was higher
s : : than red tomatoes {advanced ripening stage]. No differences [p=0.05) were

detected using Scheffe test (significant at p < 0.05).
B lsig R } detected between adhesiwveness and cohesiveness of pink and red

tomatoes.

Conclusions

Colour parameters (a*, °h and TCI) and texture conditions {cylinder diameter probe - 2 mm; deformation rate - 3 mm.s?) revealed to be

able to discriminate tomato samples.
The results of this study can be readily applied at industrial level to separate different ripening stages of tomatoes.
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