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ABSTRACT

The objective of this research was to investigate the production of fresh lycopene
from local tomato varieties in order to be supplemented. in dried noodle product. Physico-
chemical properties of 5 local tomato varieties, namely local number 1., local number 2.,
Phetsompoo, Srida and Eepuea were analyzed. The physic-chemical results revealed that
Eepuea variety hadthe highest redness color (a* 23.84) and lycopene content (67.61
mg/100g db.), thus it was selected for fresh lycopene production. The result on the fresh
lycopene production suggested that an optimum extraction process involved of blanching
fresh tomato at 95°C for 5 min and separating seeds by a screw press. Then, the obtained
pulp was continuously hydrolyzed at 50°C with 0.2% pectinase enzyme for 60 min and
followed by the 0.3% cellulase enzyme for 120 min. The process yield contained of 342.92
mg/ 100 g db. oflycopene ccontent with 65.55% lycopene recovery from the fresh tomato. The
shelf life of the fresh lycopene in aluminum foil was 2 weeks at below 10°C of storage room.
The fresh lycopene was supplemented in dried noodle at 0, 5, 10, 15 and 20% by weight of
wheat flour. Results revealed that the dried noodle supplemented with 15% of fresh lycopene
was not statistically different from the control on cooking quality and a texture profile which
was received the highest scores for color acceptability by 30 panelists. In addition, 90.67% of
hundred consumers were accepted and decided to purchase (90 g/15baht) the product. The
predicted shelf-life of the dried noodle with lycopene supplemented was 9 months in laminate
bags at room temperature (30+5°C). Moreover, the dried noodle quality was more stable in

dark'place than in light of storage conditions.
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