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Tomato is a typical climacteric fruit, which is characterized by a rapid softening, change in
colour anq fungal development, once the ripening process is initiated. These quality changes
can be a limitation for the product shelf-life and commercialization.
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The aim of the present work was to evaluate HT (42°C/30min) effects on quality attributes such
le solids content (SSC), peroxidase

as colour CIE Lab, texture (maximum force, N), pH, solub
PME, Abs.min.ml"') and moulds and

activity (POD, Abs.mirm.ml™), pectinmethylesterase activity (
yeasts counts of whole tomatoes (untreated and heat treated), at two ripening stages {turning

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

significant (p<0.05) changes were detected in terms of L* value in
HT turning (increase of 3.14 units), and in total colour difference in both ripening stages. SSC
of turning and pink tomatoes increased 0.65 and 0.13 units, respectively. Only POD activity of
HT pink increased significantly (~30%) compared to initial activity of untreated tomatoes, while
PME activity stayed constant. In terms of moulds and yeasts a decrease of 1 10g10 CFU.g" and
a total elimination, respectively, were noted in HT_turning and HT_pink.
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