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Abstract

In this study, we analyzed the differences in functional ingredients of seven cherry tomato varieties: ‘Aiko’, ‘CF
Toscana Violet, ‘CF Puchi Puyo’, Rosso Neapolitan,” ‘Orange Carroll’, ‘Midori Chan’, and ‘CF Sicilian Rouge’. We
also investigated the characteristics of these varieties.

While conducting the experiments, we used a sugar acidity meter (Atago Co., Ltd.) to measure the Brix sugar
concentration and acidity. Pigment compositions (chlorophyll a, chlorophyll b, lycopene, and A carotene) were
measured by analyzing the light absorbed (at 663nm, 645nm, 505nm, and 453nm) by tomato extract, using a
solution of acetone and hexane (4:6). We then calculated the composition from the measured findings using the
method of Nagata, et al. Vitamin C was measured using a simple reflective photometer (RQ Flex). Antioxidant
activity was measured using an 80% ethanol extract. The total polyphenol content was measured using the Folin-
Denis method, the DPPH radical-scavenging ability and the ORAC (Oxygen Radical Absorbance Capacity) value.

The Brix sugar concentration in each variety ranged from about 6 to 8. ‘Midori Chan’ and ‘CF Sicilian Rouge’ had
lower concentrations than the other varieties. ‘Midori Chan’ had the highest acidity rating among the varieties
investigated. ‘CF Toscana Violet' and ‘Midori Chan’ had the highest values in terms of “chlorophyll a” and
“chlorophyll b” values among all the varieties. We found that the highest level of lycopene was in the ‘Aiko’ variety.
‘Orange Carroll had the highest 3 carotene level. There were no significant differences in the amounts of vitamin
C and total polyphenols, and DPPH radical scavenging ability. ORAC (Oxygen Radical Absorbance Capacity) was
the highest for ‘CF Puchi Puyo’.

In the future, we plan to investigate these varieties further, using the SOAC method, to evaluate their
antioxidant activity in terms of carotenoids.






