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Analysis on the Influencing Factors of Color of Xinjiang Tomato Paste during Storage
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Abstract
determine the changes of lycopene, color difference ,5-hydroxymethylfurfural (5-HMF) ,browning index and other indicators of Xinjiang tomato

(Food Quality Supervision and Testing Center of Ministry of Agriculture and Rural Af-
[ Objective ] To explore the color changes of Xinjiang tomato paste during storage. [ Method ] The colorimetric method was used to
paste during storage. [ Result ] With the extension of storage time and the increase of storage temperature ,the 5-HMF value and browning index

showed an upward trend , while the lycopene content, AE value,a value,and L value index in color difference showed significant downward
trends. [ Conclusion | High temperature would accelerate the color change of ketchup during storage ,leading to lycopene degradation and non-

enzymatic browning. Low temperature storage is more conducive to maintaining the color stability and quality of ketchup products.
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Fig.1 The changes of lycopene content during storage of tomato paste at different temperatures
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Fig.2 Changes of 5-HMF content during storage of tomato paste at different temperatures
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Fig.3 Changes of browning degree of tomato paste during storage at different temperatures
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Fig.4 The changes of chroma L value of tomato paste stored at different temperatures
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Fig.5 The changes of chromaticity a value of tomato paste during storage at different temperatures
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Fig.7 Changes of color difference AE value of tomato paste stored at different temperatures
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Table 3 Content determination results of samples mg/g
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