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ABSTRACT

Tomatoes have a nutritional value similar to that of many fruits, but
differ mainly from typical fruits in their low sugar content, rendering tomatoes
iow in the total solid content.

This study aimed to investigate the possibility of producing jams from
tomatoes.

- The resuits of the study revealed that feasibility of producing jam from
tomatoes by cooking a mixture of 60 parts of peeled removed seeds cut
tomato fruits, with 40 parts of sugar and 4g citric acid/kg added sugar to
reach70 Brix. Green mature fruits must be excluded because they produce
unfavorable color and taste. Also, over-ripping tomato fruits (full red color)
should not be used alone due to unfavorable flavor.

The results of sensory evaluations showed that acceptability of jam
increased when jam was produced from skinned and deseeded tomatoes.
Developed jam proved to be stable when stored at room temperature for 8
weeks.

in conclusion, it could be produced a good jam from tomato fruits, but
further efforts are needed for commercialization especially in the field of
marketing.
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