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Table 1. Variation of firmness, weight loss and decay of tomato fruit in two cultivars (Chef and Sunseed) during 35

days storage

Decay (%) Weight loss (%) Firmness (g)
Storage

time

(day) Sunseed Chef Sunseed Chef Sunseed Chef
0 0? 0¢ 0¢ 08 6306° 5128°
7 0¢ 0¢ 3.0¢ 0.47"% 5043° 3906°
14 0¢ 0¢ 45° 0.97¢ 2309¢ 1801°¢
21 3.0° 0 5.1% 1.46° 1571 1203
28 7.0° 6.0° 5.7° 3.32¢ 10168 10802
35 12.3° 11.0° 7.2 4.86™ 7768 8338

Ll guls gme osles LSD Ose3l L0 Jlaz! C]a.«); wlie Gy = sl o Kls S 52w o 33
In each column, means with the same letters are not significantly different at 5% level of probability using LSD.
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Table 2. Variation of TSS, TA and TSS/TA of tomato fruit in two cultivars (Chef and Sunseed) during 35
days storage time.

TSS/TA TA (mg/100g) TSS)
Storage
time (day)
Sunseed Chef Sunseed Chef Sunseed Chef
0 9.99d° 8.67° 0.26°t 0.30%% 2.66" 2.66"
7 11.82¢¢ 11.67°¢ 0.29%f 0.31% 3.46° 3.73%
14 10.02¢% 11.15%¢ 0.35% 0.33%d 3.46° 3.73%
21 10.74%% 9.36% 0.36° 0.42° 3.86% 4.0%
28 17.60° 13.16° 0.26° (0.315cde 4.66™ 4.13%
35 21.70° 22.87° 0.238 0.25' 5.06° 5.86°

Q10 gl pme slis LSD 04031 b 70 Jlezs| e 53 i Sy = (sl Sl Oyt a5
In each column, means with the same letters are not significantly different at 5% level of probability using LSD

I 55 (s Ol 5 i) (K55 4z 55 035 53 000 93 S Sl sl 5 A3 555,18 Jud s JS O oo Sl s —¥'J gt
S 55 (6,14685 59, YO

Table 3. Variation in chlorophyll, carotenoid and vitamin C of tomato fruit in two cultivars (Chef and
Sunseed) during 35 days storage

Storage Vitamin C (mg/100g) Carotenoid (mg/g) Chlorophyll (mg/g)
(days)
Sunseed Chef Sunseed Chef Sunseed Chef

0 3.66° 5.14% 2.86° 2.53¢ 0.0286™ 0.0343"
7 4.90% 5.47% 6.06" 6.80" 0.0254° 0.0309*°
14 5.58 5.71¢ 12.0° 12.53¢ 0.0156° 0.0156°
21 5.92¢ 6.43¢ 16.0° 13.93¢ 0.0127% 0.0127%*
28 6.28% 6.40° 18.0° 15.23 0.094° 0.083¢
35 8.78" 15.42° 20.0° 18.82° 0.073' 0.064'

10 golsme s LSD ¢ 551 L 70 Jlazs| o 3 e G (51l oSl Dt a5
In each column, means with the same letters are not significantly different at 5% level of probability using LSD
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