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ABSTRACT - 4 N

Tomato ishone of the most valuable sources of supplying minerals and vitamins in the human diet.
Because, ofithe physiological characteristics of tomatoes, a large amount of waste is lost during post-harvest
operationsg especially during transportation and storage. One of the recommended methods to reduce waste
and, increase the shelf life of this valuable product is the powder production process. The purpose of this
study was to evaluate the effect of fresh tomato powder processing on physical properties, including mass
density (loose and compact), carr and Hausner indices, rupture and slide angles, and comparison of chemical
properties including lycopene, vitamin E, total phenol, antioxidant activity and colorimetric indices of L*,
a* and b* before drying process and after the powder production process of tomato. In this research, fresh
tomatoes were subjected to blanching operations firstly and then their skin was taken. The samples were then
cut into sheets and dried by a continuous semi-industrial drying agent at a temperature of 50 °C using a hot
air convection method. Finally, the dried sheets were turned into powder using a milling machine. The
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results of this study showed that there was a significant difference (p <0.01) between the amount of
lycopene, vitamin C and total phenol of fresh tomato and powder produced from it. Also, the results of the
analysis of variance showed that there was no significant difference between the antioxidant activity of fresh
tomatoes before drying and the powder produced after drying. Finally, the results of the physical evaluation
of tomato powder showed that the flowability of the powder was in a good level.
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Figure 1- Semi-industrial continuous dryers used to dry tomato slices: 1) drying chamber, 2) conveyors, 3)
heating elements, 4) radial fan, 5) electrical panel system for controlling temperature and air velocity, 6)
thermostat, 7) Inverter.
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Figure 3- Changes in the moisture ratioof tomato slices in terms of time during the drying process by hot air
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Figure4- Tomato powder produced from the drying of tomato slices
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Table 2- Comparison of the physical and chemical properties of fresh tomatoes an\d tomato powder
\
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- R Th amount of
uality parameters df WLV pels
Quality p Fresh tomatoes Tomato powder y M . T
\ o3
Lycopene (mg//kg tissue) 65.43+1.21 973.9+1.66 55 +\YAANFP 18.78**
Ascorbic acid (mg/100 g) 27.81+2.5 20.02+ 1823 ¥ 5 YA 14.58**
N
Totelphenol CAR0 0061002 0.19+0:40 AL AT V- o
N
Antioxidant activity (%) 77.83t1.11 74.92£0°9 5  -fivo 127
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L* 49.81+ 0.64 163.05+ 0.25 5  +YViF- 6.66**
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a" 27.40+£ 2.41 34,79+ 1.38 5 +Y#ay 4.74%*
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** Significant at p<0.01 &
" not Significant
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