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Study on Qualities of Processing Tomatoes grown in Hokkaido

— Quality changes of tomato during ripening —

Kaichiro Yamada, Shuji Yoshikawa

The qualities of cultivars for processing of tomato grown in Hokkaido, including unripe fruits were
evaluated. Lycopene, acidity, sugar content and glutamic acid content of “Natsuno Shun”, “Nitakikoma” and
“Suzukoma” were investigated. It was suggested that these red ripe fruits were suitable for processing.
Regarding the qualities of unripe and red ripe fruits of “Natsuno Shun”, the components varied with the
maturity, the amount of lycopene and glutamic acid increased, the acidity decreased as ripening, and sugar
contents was not significantly changed. As for processing of unripe fruits, bitter taste and grassy smell
decreased by heating, and the characteristics of unripe fruits, such as sourness and green color were

maintained.
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