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Abstract 
 Considering the economic importance of the tomato and its nutritional benefits to human health, an 
experiment was carried out to evaluate the biochemical characteristics tomato (Lycopersicon esculentum 
Mill.) fruit in three maturity stages and different commercial cultivars (cv. Early orbana, Primo early, Peto 
prid2). The fruits of three varieties were analyzed at three stages of maturity, viz. mature green, pink and 
red ripe (according to Yamaguchi, 1983) for some physico-chemical changes associated with fruit 
ripening. The value of titrable acidity (TA) decreased during ripening, but total soluble solid (TSS), TSS 
and TA ratio were found to increase that the most TSS and TA ratio observed in primo early cultivar. The 
total phenolic compounds were significant difference between of maturity stages and the highest value 
observed in red ripe stage and there were the most value of total phenolic compounds in Primo early. The 
lycopene and β-caroten contents were found to increase significantly with ripening and the Peto prid2 
variety had the largest content of lycopene and β-caroten. Vitamin C in tomato fruits increased slowly and 
reached a maximum at pink stage and then declined and the Primo early and Peto prid2 had more value of 
vitamin C than other. The value of all the above parameters except TA and Vitamin C were found to 
increase gradually with the advancement of ripening process and the most value of compounds aside from 
lycopene and β-caroten observed in the Primo early. 
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