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Abstract

The aim of this work was to investigate the chemical characteristics of different varieties of tomatoes:
Arizona, Aleksandar F1, Florida 47 F1, Rio Grande and Pik Ripe 748 Imp LSL F1. Chemical characterization
of ripe tomato fruit was used in order to evaluate its potential in obtaining high yield of quality dehydrated
product, and select the optimal tomato variety for Armenian solar drying. Dry matter content, content of total
sugars and the ratio between sugars and titratable acids were examined as significant parameters for
determination of high-quality tomato variety.

Also, analyses were carried out to determine the changes in pH, total soluble solids, protein and moisture
content, both in ripe and dehydrated samples. Further comparison between the different types of samples
was done. The results obtained were as follows: moisture 94.4-95.25 % and 12.0-17.65%; titratable acids
0.21-0.37% and 3.30-6.56%; pH 4.28-4.56 and 4.01-4.39; vitamin C 10.28-15.29 mg% and 26.92-38.60 mg
%; proteins 0.55-1.17 % and 8.34-17.63%, for ripe and dry tomatoes respectively. TSS for processed
tomatoes was 3.80-4.90 %, depending of the examined variety.

The best tomato varieties can be recommended for further solar drying. Armenian According to the obtained
results, processing tomatoes into dehydrated products improves their nutritional quality mainly by
concentration effect.
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