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Effects of Temperature and Hot Water Soaking Duration for Extension of
Storage Life of “Si Da” Tomato Fruits
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Abstract

The effects of temperature and hot water soaking duration for the storage life extension of tomato fruits
kept at room temperature were studied. Mature green tomato fruits (“Si Da”) were soaked in various hot water
temperature regimens; 35, 45, 55°C or 28°C (control group) for 10 or 30 minutes. After hot water treatment, tomato
fruits were then kept at room temperature (32 + 2°C). The result was found that soaked fruits in 35°C for 10
minutes could extend the storage life of tomato fruits longer than other treatments. The treatment could reduce
disease percentage (33.3%) and weight loss percentage (1.68%) and also delayed changes of fruit color and fruit
firmness significantly with high vitamin C content (p<0.05).
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Table 1 Percentage of disease incidence of tomato fruits after soaked in various hot water temperature

regimens and kept at room temperature for 10 days

% Disease incidence

Treatment Day 0 Day 2 Day 4 Day 6 Day 8 Day 10
Control (28°C)/10 min 0.0 0.0 0.0 63.3 63.3 100.0
Control (28°C)/30 min 0.0 0.0 63.3 100.0 100.0 100.0
35°C/10 min 0.0 0.0 0.0 0.0 0.0 33.3
35°C/30 min 0.0 0.0 0.0 0.0 0.0 33.3
45°C/10 min 0.0 0.0 0.0 0.0 0.0 66.7
45°C/30 min 0.0 0.0 0.0 0.0 0.0 66.7
55°C/10 min 0.0 0.0 26.6 63.3 100.0 100.0
55°C/30 min 0.0 0.0 100.0 100.0 100.0 100.0
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Figure 1 Color measurement (L*, a* and b* value), weight loss percentage and firmness of tomato fruits after

soaked in various hot water temperature regimens and kept at room temperature for 10 days
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Table 2 Total Soluble solids (TSS), titratable acidity (TA), vitamin C content and carotenoids content of tomato

fruits after soaked in various hot water temperature regimens and kept at room temperature for 8 days

Treatment TSS TA Vitamin C Carotenoids
(%Brix) (%) (mg/100 ml) (mg/g)
Control (28°C)/10 min 4.10a 9.67a 24.26b 0.44a
Control (28°C)/30 min 472 a ND ND ND
35°C/10 min 4.07 a 8.33a 28.73a 0.25b
35°C/30 min 3.95a 9.17a 27.06ab 0.23b
45°C/10 min 3.80 a 9.67a 25.33b 0.27b
45°C/30 min 4.06a 9.72a 24.50b 0.22b
55°C/10 min ND ND ND ND
55°C/30 min ND ND ND ND

Notes: ND means No data because the storage life of the tomatoes in that treatment ceased before day 8

Means with difference letters within the same column represent significant differences at p<0.05
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