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Table 1 Mean value of soluble solids, total solids, and pH in tomato cultivars

Cultivars Solté%eri?(c))hds Total Solids (%) pH
Karoon 5.75+0.1° 6.11+0.005° 4.68+0.03%
3402 5.966+0.07° 6.85520.01" 4.71+0.03%
LS0019 5.183+ 0.076° 7.56+0.005° 4.72+0.02°
H1015 5.066+0.152° 8.71+0.01° 4.740+0.02°

Values with different letters are significantly different in each column (p <0.05)
Values represent Meanz S.E of three replicates.
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Table 2 Mean values of Color indexes (a*, red—green component; b*, yellow—blue component; L*,
brightness; C, chroma; h, hue angle) in tomato cultivars

Tomato
Cultivars a* b L= c h
Karoon 36.866+0.159° 32.07+0.402° 32.213+0.066° 38.63+0.4% 50.196+0.322°
3402 38.223+0.144°  34.073+0.436° 32.20+0.06° 39.99+0.28° 49.88+0.35°
LS0019 36.836+0.037°  33.883+0.104% 40.22+0.026° 42.60+0.11° 50.04+0.049%
H1015 38.57+0.53° 32.03+0.079° 35.833+0.209°  39.70+0.06° 50.126+0.07%

Values with different letters are significantly different in each column (p <0.05)
Values represent Meanz S.E of three replicates.
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Fig 1 Carotenoids detection in tomato by HPLC
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Values with different letters are significantly different (p <0.05)
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Values with different letters are significantly different (p <0.05)
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Values with different letters are significantly different (p <0.05)
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Values with different letters are significantly different (p <0.05)
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The purpose of the present research was to investigate four commercial cultivars of tomato (Karoon,
3402, LS0019 and H1015) in order to determine the physicochemical attributes of the cultivar. During
this investigation, fruit qualities were evaluated: Soluble solids, total solids, and moisture, pH, lycopene,
B-carotene, lutein, and B-cryptoxanthin contents, color indexes (CIE a* b™ L*), hue angle (h), chroma (C),
total polyphenols and antioxidant activity. The amounts of total solids, a*, b", L, carotenoids (lycopene, f-
carotene, lutein, B-cryptoxanthin), total polyphenols, and antioxidant activity (Free radical scavenging
capacity, reducing power, total antioxidant capacity) remained significantly different among the
investigated cultivars (p<0.05). The results showed that the H1015 cultivar had the highest antioxidant
activity and carotenoids content especially lycopene. Moreover, this cultivar had the best color indexes
(highest a") in comparison with the other cultivars, it is concluded that the H1015 cultivar is comparable
to other cultivars and thus is recommended for cultivation and processing.

Keywords: Antioxidant capacity; Biochemical analysis; Carotenoids; Total polyphenols; Cultivar;
Tomato
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