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Abstract:



Tomatoes are one of the most nutritionally and economically important crops in New Zealand and around the world. Tomatoes require large amounts of water to grow well and are adversely affected by drought stress. However, few studies have evaluated the physicochemical characteristics of commercial tomatoes grown under water stress conditions. Four tomato cultivars (Incas, Marmande, Scoresby Dwarf, and Window Box Red) were grown in a greenhouse under well-watered and drought stress conditions and the tomatoes were harvested when ripe. The physicochemical properties and antioxidant contents of the fruits were compared. There were significant differences between cultivars in quality characteristics—such as dry matter, total soluble solids, and pH parameters—but there were no differences in the quality characteristics between the two treatments of the fruits (p > 0.05); however, there were significant differences (p < 0.05) in the antioxidant compositions (lycopene, total phenolics, and flavonoids) and antioxidant activities (DPPH and ABTS) of the fruits of both cultivars and treatments. Overall, these results indicated that tomatoes increased their bioactive compounds without changing any quality characteristics when exposed to water stress conditions.
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1. Introduction


Tomatoes (Solanum lycopersicum L.) belong to the Solanaceae family, which contains about 2800 species and are one of the most important vegetables and economically important crops in New Zealand and around the world [1]. In New Zealand, fresh tomatoes are primarily grown in greenhouses and the tomato fruits are produced almost all year round [2]. Tomatoes are important constituents of human diets; they contain about 94% water, 2.5% total sugars, 2% total fibre, 1% proteins, and other nutritional compounds (acids, lipids, amino acids, and carotenoids) [3]. Tomatoes also contain high levels of other bioactive compounds such as phenolics, vitamin C, and provitamin A, which are thought to protect and possibly prevent cancer [4]. Lycopene is the major carotenoid in the fruit; it accumulates in the final ripening stage of tomatoes as an orange-red pigment and accounts for more than 80% of the total carotenoid content. Lycopene is a fat soluble compound existing as a small globules in the peripheral pericarp and β-carotene is mainly associated with the pectin fraction. Lycopene has strong in vitro and in vivo antioxidant properties [5]. Lycopene and the other active compounds in tomatoes—such as total phenolic contents, ascorbic acid, carotenoids, and total flavonoids—have interested many researchers because of their biological and physicochemical properties, especially their natural antioxidant compounds and human health benefits. Tomatoes are highly sensitive to environmental factors such as temperature, light, and changes in irrigation throughout the growth of the plant [6].



Drought is an important environmental stress at various levels in the plant’s metabolism [7,8]. Approximately one-third of agricultural land in the world experiences an inadequate water supply [8]. Limitation of water supply has an immediate negative impact on the efficient use of water in the plant and it has effects on photosynthesis, plant growth, and production of fruits. Plants respond to water-deficit conditions by disrupting cellular pathways or whole plant functions [6]. Environmental stresses affect both tomato physiology and the synthesis of secondary metabolites such as phenolic acids, avonoids, and terpenoids [9]. Nevertheless, water-deficit may benefit tomato fruit quality due to the increased levels of total soluble solids (sugars, amino acids, and organic acids), which are major compounds which accumulate in the fruit [10,11]. A rise of soluble solids increases the value of the fresh fruits and improves the quality of the fruits because it affects the flavour, taste, and water content of the fruits. In addition, plants growing under stress conditions react by increasing their antioxidant production from both non-enzymatic systems (e.g., flavonoids, phenolic compounds, vitamins C and E, and carotenoids) and enzymatic systems (e.g., superoxide dismutase, glutathione reductase, catalase, and several peroxidases) [12].



The aims of this study were to: (i) characterise the response of different cultivars of tomatoes grown under drought stress; and (ii) investigate the effect of drought stress on the dry matter (DM), total soluble solids (TSS), pH, and antioxidant contents of the fruits that are important from the point of view of fruit quality.




2. Materials and Methods


2.1. Plant Material and Growing Conditions


Four different tomato cultivars (cv. Incas, Marmande, Scoresby Dwarf, and Window Box Red) were used in this study. Such varieties are different in shape and size but they are all red fleshed: Incas is a Roma type with plum-shaped fruits; Marmande is a large, juicy beefsteak tomato; Scoresby Dwarf is very useful for commercial growers, producing tomatoes with round red fruits; Window Box Red is a bush type with red cherry tomato fruits. Incas, Marmande, and Window Box Red seeds were purchased from King Seeds Ltd. (Katikati, New Zealand). Scoresby Dwarf seeds were purchased from Bristol Plant and Seeds (Whanganui, New Zealand). The cultivars were arranged in a randomised complete block design with seven replicates for each treatment, giving a total of 14 pots for each cultivar in this trial. Experiments were carried out to measure the response of each cultivar selected under normal watering and water-deficit stress conditions. The plants were maintained between 15–25 °C in a greenhouse in the Horticulture Research Area at Lincoln University, Canterbury, New Zealand (43°38′43″ S, 172°27′43″ E). The tomato seeds were planted in a 3–4 month potting mix. The potting mix was comprised of 80% bark, 20% pumice and Scotts Osmocote® (Scotts Company LLC, Marysville, OH, USA), a controlled release high NPK (Nitrogen, Phosphorous, and Potassium) fertiliser (PGG Wrightson Turf, Christchurch, New Zealand) (16-35-0) containing trace elements (1500 g), horticultural lime (500 g) and hydroflo (500 g) as a wetting agent. Five weeks after germination, single seedling tomatoes were transplanted into individual 5 L plastic pots and allowed to grow in an average temperature of 21 °C (day) and 17 °C (night).




2.2. Water Treatments and Harvesting


The plants in the control treatment received water and a nutrient solution (1 part nutrient solution to 100 parts water) at just below the field capacity of the soil (approximately 25% of soil weight) using a time domain reflectometer (HydrosenseTM, Campbell Scientific, Inc., Logan, UT, USA) [13]. The drought-treated plants were kept just above wilting by watering them to approximately 10% of soil weight on a 10-day drought cycle [14]. High NK (Nitrogen and Potassium) fertiliser was applied to the potting medium twice, at 12 weeks and 14 weeks, from the start of the experiment. The Window Box Red fruits were harvested after 15 weeks of growth while the Incas, Marmande, and Scoresby Dwarf fruits were harvested after 19 weeks of growth. All undamaged ripe fruits were harvested by hand. Three representative samples were selected randomly from at total of 28 ripe fruits which were harvested from each cultivar and treatment. The harvest was carried out over one day. The harvested fruits were initially stored at −20 °C until further analysis could commence.




2.3. Basic Determinations of Tomatoes


The tomatoes were homogenised using a blender (BCG200, Breville Pty Ltd., Sydney, Australia). The dry matter (DM) content was measured by drying overnight at 105 °C using the American Association of Analytical Chemists’ (AOAC) method 935.10 [15]. Tomato juice was squeezed from the fresh tomatoes onto a digital refractometer (PR-100, Atago Co. Ltd., Tokyo, Japan) to measure total soluble solids (TSS) and the results were expressed in °Brix according to AOAC method 932.12 [16]. The pH of the homogenised tomatoes was measured using a pH meter (CH-8603, Mettler-Toledo GmbH, Schwerzenbach, Switzerland). Six replications of each parameter were measured for each sample.




2.4. Determination of Antioxidant Compounds


Lycopene extraction and determination was performed using the method of Sharma and Le Marguer [17]. The total phenolics content of the samples was determined using the method of Jang and Xu [18]. Total flavonoids were extracted by placing the samples in hot ethanol for 1 h and then filtering through a Whatman No. 2 filter paper (Whatman PLC., Maidstone, Kent, UK). All extracted solutions were kept in −20 °C until analysis. The total phenolics were determined using a Folin–Ciocalteu assay [19], and the total flavonoid contents of samples were measured using the aluminium chloride colourimetric method [20]. All analyses were carried out in triplicate.




2.5. Determination of Antioxidant Activities (DPPH Activity and ABTS Assay)


Each sample was extracted with a 70% methanol solution. The solutions were then centrifuged at 2500 rpm for 10 min (Rotina 380 R Centrifuge, Hettich Zentrifugen, Tuttlingen, Germany). The supernatants were transferred into individual 10 mL plastic tubes and kept at −20 °C until further analysis could take place. The DPPH (2, 2-diphenyl-2-picrylhydrazyl) radical scavenging activity of the samples was measured using the Mahakunakorn et al. method [21], and the ABTS (2,2′-azinobis-(3-ethylbenzothiazoline-6-sulfonic acid)) radical cation scavenging activity was performed using the method of Re et al. [22].




2.6. Data Analysis


A factorial analysis with four cultivars and two water treatments was applied to assess the differences between treatments in a completely randomised design. All variables were analysed by a two-way ANOVA using SPSS Statistics (version 22.0, SPSS Inc., Chicago, IL, USA) for Mac. Differences between means were established using a least significant differences (LSD) test (p < 0.05) using Minitab (version 17, Minitab Inc., State College, PA, USA) for Windows.





3. Results


3.1. Quality Characteristics Changes in Fruits Induced by Drought Stress


The levels of dry matter, total soluble solids, and pH in the tomatoes grown in a greenhouse under well-watered and water stress conditions are shown in Table 1. There were no significant differences in the DM, TSS, and pH contents between the two treatments. In contrast, there were significant differences in these fruit attributes among the four cultivars across the two water treatments. The Window Box Red fruits had significantly (p < 0.05) lower levels of dry matter and total solids, and higher pH values for both treatments, when compared to the other three cultivars.



Table 1. Chemical characteristics of four cultivars grown under well-watered and drought conditions.







	
Parameters

	
Cultivars (C)

	
Water Treatments (T)

	
Analysis of Variance

	
LSD




	
Well-Watered

	
Drought

	
C

	
T

	
C × T

	
C

	
T

	
C × T






	
% Dry matter

	
Scoresby Dwarf

	
7.8 ± 0.8

	
7.3 ± 0.7

	
*

	
ns

	
ns

	
0.4

	
2.5

	
3.0




	
Incas

	
7.1 ± 0.5

	
8.9 ± 0.8




	
Marmande

	
7.0 ± 0.4

	
7.4 ± 0.3




	
Window Box Red

	
6.2 ± 0.5

	
6.0 ± 0.3




	
TSS (°Brix)

	
Scoresby Dwarf

	
8.5 ± 0.6

	
6.5 ± 0.4

	
*

	
ns

	
ns

	
0.7

	
2.1

	
2.7




	
Incas

	
7.5 ± 0.4

	
7.2 ± 0.7




	
Marmande

	
7.3 ± 0.9

	
7.8 ± 0.6




	
Window Box Red

	
4.7 ± 0.1

	
4.2 ± 0.1




	
pH

	
Scoresby Dwarf

	
4.4 ± 0.2

	
4.5 ± 0.7

	
*

	
ns

	
ns

	
0.8

	
1.5

	
3.0




	
Incas

	
4.7 ± 0.0

	
4.3 ± 0.2




	
Marmande

	
4.1 ± 0.1

	
4.0 ± 0.0




	
Window Box Red

	
7.0 ± 0.3

	
5.9 ± 0.2








Values represent means ± SE (n = 6). ns = not significant; * The mean difference is significant at p < 0.05, LSD = least significant difference.









3.2. Antioxidant Compounds


The overall objective of this experiment was to measure the levels of antioxidant compounds in the flesh of tomato fruits that had either been well-watered or exposed to a 10-day drought cycle while growing. Lycopene, total phenolics, and total flavonoid contents for all cultivars and treatments are shown in Table 2. The lycopene contents of the four cultivars of tomatoes were significantly different (p < 0.05) in the well-watered cultivars compared to tomatoes grown under drought conditions. The mean levels of lycopene in the water-deficit fruits were 22.8 mg lycopene/kg DM, in contrast, the well-watered tomatoes were significantly lower (p < 0.05). Window Box Red recorded the highest lycopene content when compared to the other three cultivars.



Table 2. Antioxidant compounds and antioxidant activities (DPPH activity and ABTS assay) evaluated on four tomato cultivars grown under well-watered and drought conditions.







	
Parameters

	
Cultivars (C)

	
Water Treatments (T)

	
Analysis of Variance

	
LSD




	
Well-Watered

	
Drought

	
C

	
T

	
C × T

	
C

	
T

	
C × T






	
Lycopene

(mg/kg DW)

	
Scoresby Dwarf

	
21.1 ± 0.7

	
22.8 ± 0.5

	
*

	
*

	
*

	
0.7

	
1.0

	
1.9




	
Incas

	
20.1 ± 0.2

	
21.4 ± 0.7




	
Marmande

	
18.8 ± 0.4

	
20.6 ± 0.3




	
Window Box Red

	
22.2 ± 0.4

	
26.3 ± 0.2




	
Total phenolics

(mg GAE/100 g DW)

	
Scoresby Dwarf

	
38.0 ± 0.6

	
48.6 ± 0.5

	
*

	
*

	
*

	
0.9

	
1.2

	
2.3




	
Incas

	
34.3 ± 0.6

	
46.9 ± 0.4




	
Marmande

	
32.7 ± 0.8

	
40.9 ± 0.4




	
Window Box Red

	
38.2 ± 0.3

	
49.3 ± 0.9




	
Flavonoids

(mg rutin/100 g DW)

	
Scoresby Dwarf

	
5.2 ± 0.1

	
6.1 ± 0.1

	
*

	
*

	
*

	
0.1

	
0.2

	
0.4




	
Incas

	
6.7 ± 0.0

	
1.7 ± 0.1




	
Marmande

	
4.8 ± 0.1

	
5.1 ± 0.1




	
Window Box Red

	
2.9 ± 0.1

	
6.9 ± 0.1




	
DPPH

(μmol trolox/g DW)

	
Scoresby Dwarf

	
1.0 ± 0.1

	
1.8 ± 0.0

	
*

	
*

	
ns

	
0.2

	
0.3

	
1.1




	
Incas

	
0.8 ± 0.0

	
1.3 ± 0.1




	
Marmande

	
0.7 ± 0.0

	
1.4 ± 0.0




	
Window Box Red

	
1.3 ± 0.0

	
1.7 ± 0.0




	
ABTS

(μmol trolox/g DW)

	
Scoresby Dwarf

	
1.4 ± 0.1

	
3.2 ± 0.1

	
*

	
*

	
*

	
0.2

	
0.2

	
1.3




	
Incas

	
0.7 ± 0.10

	
2.6 ± 0.1




	
Marmande

	
0.7 ± 0.10

	
2.3± 0.1




	
Window Box Red

	
4.6 ± 0.07

	
5.1 ± 0.1








Values represent mean ± standard deviation (n = 3). ns = not significant; * The mean difference is significant at p < 0.05, LSD = least significant difference.








The mean total phenolic contents of the drought-stressed tomatoes were significantly higher than the well-watered tomatoes (46.4 vs. 35.8 mg GAE/100 g DM). There was a significant positive result (p < 0.05) for the phenolic contents between the cultivars and treatments. The Window Box Red cultivar showed the highest increase in phenolic contents when exposed to drought conditions compared to the other three cultivars.



There was a significant difference (p < 0.05) in the flavonoid contents between the four cultivars of tomatoes. Overall, the mean values showed a small increase between the well-watered and drought-stressed fruits, from 4.9 to 5.0 mg rutin/100 g DM, except for the Incas, which showed a very significant fall in the flavonoid content of the drought-stressed fruits. It is interesting to note that under drought conditions Window Box Red had the highest total flavonoid content which was in contrast to the very low level measured in the well-watered fruits.




3.3. Antioxidant Activities of the Fruits


In this study, the DPPH radical scavenging activity and the ABTS free radical scavenging assay was used to evaluate the antioxidant capacity of the fruit tissues (Table 2). The highest DPPH activity in the drought-stressed fruits was detected in Scoresby Dwarf fruits. Window Box Red had the highest ABTS values for both the well-watered and the drought-stressed plants. The mean DPPH values showed a significant difference between the well-watered (1.0 μmol trolox/g DW) and water stress treatments (1.6 μmol trolox/g DW) for all cultivars. The DPPH activity test revealed the highest antioxidant activity changes in the Marmande cultivar when exposed to the water stress treatment.



Tomatoes from different cultivars in both treatments differed significantly (p < 0.05) in their ABTS results. The mean ABTS assay results for the four cultivars was 1.8 μmol trolox/g DW for the well-watered fruits, and this was significantly raised to a mean of 3.3 μmol trolox/g DW for the drought-stressed tomatoes. The ABTS assay results for the Incas fruits showed the highest difference assay results between the two treatments.



Overall, the DPPH radical scavenging capacity and the ABTS assay results remained consistently high throughout the study. The DPPH radical scavenging activity and the ABTS free radical scavenging assay of all cultivars showed significantly (p < 0.05) higher levels when they had been exposed to drought stress, especially for the Window Box Red cultivar.





4. Discussion


Tomato fruit quality can be assessed by the analysis of DM, TSS, and pH [23]. The effect of water-deficit conditions on the growing tomato fruits had no significant effect on their DM, TSS and pH and this confirms a previous study carried out in Florida, USA [24]. Nahar and Gretzmacher [25] reported that a higher DM content was observed in tomatoes exposed to water stress grown in a shade house in Dhaka, Bangladesh. Most of the DM contents in tomatoes are made up from dietary fibre and carbohydrates, which are mainly fructose and glucose [9]. The differences in DM content can affect either the size or yield of tomatoes [26]. Scoresby Dwarf showed the highest DM contents in the well-watered tomatoes (7.8 ± 0.8%) and it can be assumed that these fruits contained higher levels of carbohydrates than the other three cultivars. The results were very close to those reported by Mazur et al. [27] and Sestraş et al. [28] who also showed that the average DM content of cherry tomatoes grown in a greenhouse ranged between 6.6 and 8.0%. Moreover, the DM contents in this study were also similar to the report of local cultivars of tomatoes (a square shaped tomato cultivar) grown in a greenhouse in California, USA giving similar results, after exposure to water stress [29]. However, the chemical compositions of fruits can be altered by drought stress without changing or increasing the DM content [29]. As tomatoes ripen, there is a significant increase in their fructose and glucose contents. These sugars are the largest contributor to the TSS content and, in most cases, the correlation between the TSS and the sugars in the tomatoes is high [30]. In general, soluble solids commonly ranged from 4 to 6 °Brix in the different tomato fruits [31]. The changes in the constituents of the TSS might result from a change in the glucose/fructose ratio and the organic acids in the tomatoes after harvest [32]. Moreover, TSS was reported as a beneficial indicator for the taste of tomatoes [23]. No change in the pH of the fruits was observed; this was similar to the data reported by Alvino et al. [33]. In contrast, the pH of fruits can fall significantly when exposed to drought stress [34,35,36]. The reduction of pH in stressed fruits can be observed during the ripening stages (a colour change in the tomato flesh from pink to red). The acid content of fruits changed because of the reduction of the malic and citric acid contents of the flesh [37].



Lycopene is the most important bioactive compound of tomatoes due to its benefits to human health [38]. The results in this experiment (shown in Table 2) were much higher than the data presented by Shi et al. for mature and firm tomatoes grown in a greenhouse in Ontario, Canada [39], who showed that the mean lycopene content of tomatoes grown in a greenhouse was 75.5 µg/kg DM. Riggi et al. [40] and Atkinson et al. [41] found that drought stress lowed the lycopene content compared to well-watered plants; however, the β-carotene content showed a positive increase. In contrast, Theobald et al. [42] stated that the lycopene contents increased by more than 27% in water-stressed fruits. An increase in lycopene contents was also found in tomato fruits grown in Southern Italy by Favati et al. [43]. Moderate water stress induced an increase of the lycopene concentration of tomatoes [44]. Drought stress initially induces stomatal closure to reduce the effect of water loss by producing a major phytohormone, abscisic acid (ABA). ABA is a primary stress indicator for drought pathways in plants to increase the plants response to desiccation. The lycopene and β-carotene accumulation in the fruits were accompanied by an increase of ABA content [45]. Pek et al. [46] reported that small-fruited tomatoes such as cherry type reached higher lycopene contents than large-fruited cultivars.



In the study of Atkinson et al. [41], the content of total phenolics for the cherry fruits under the water stress conditions was considerably higher than values reported by Barbagallo et al. [9]. Total phenolics were analysed in this study rather than measuring individual polyphenol concentrations in these tomatoes, since no single method can completely identify the polyphenol content of foods due to the structural diversity among the phenolic compounds and the huge variation noticed in different fruits [44]. The Folin–Ciocalteu reagent can also detect other reducing agents such as ascorbic acid, which can interfere with the measurement of the phenolic contents in fruits. The phenolic contents of tomato fruits give the antioxidant capacity in the fruits due to the reduction of oxidative changes in cells by reducing the levels of free radicals [44]. The Window Box Red cultivar has characteristically small fruits that have high total phenolic contents due to their higher skin to volume ratio. Water stress results in the accumulation of antioxidant compounds in the vacuoles of plant dermal tissues and the extracts evaluated in this study were obtained from fruits that were in a mature physiological state [44]. This can also enhance the antioxidant compounds, particularly total flavonoids, because most antioxidant contents are found in the skin [47]. Flavonoids represent a large and diverse group of low molecular weight polyphenolic secondary metabolites in plants, which play an important role in biological processes such as pigmentation of flowers. Rutin is most common flavonoid found in the largest concentration from stalk and tomato fruits such as tomatoes cv. Marmande [48]. Stewart et al. [48] also reported total flavonoids contents of 1.3 ± 22.2 mg rutin/100 g DW in a range of different cultivars imported from different countries and grown in Glasgow, UK, which were similar to the values observed in this study. Water stress produces not only cell-damaging oxidants but also allows the accumulation of a large amount of flavonoids and phenolic acids in the fruits [48]. The various cultivars of tomato respond diversely and generate different amounts of metabolite groups exposed to biotic or abiotic stress [29]. Incas accumulated lower levels of flavonols, quercetin, and kaempferol contents compared to fruits grown in well-watered conditions [46]. The same pattern was also found in irrigated tomato fruits by Pék et al. [46] that well-watered tomato plants produced more rutin in fruits under a controlled environment. Water-deficit conditions can increase the contents of antioxidant compounds—such as lycopene, total phenolics, and total flavonoids—of greenhouse-grown tomato fruits.



In this present study, the ABTS assay gave higher values compared to the DPPH activity as the ABTS assay can react with a wider range of antioxidant compounds. DPPH has been used to determine the in vitro antioxidant activity of extracted tomatoes, which can suggest the potential health benefits of tomato consumption consistent with antioxidant contents, namely lycopene, ascorbic acid, flavonoids and phenolic acids, chlorogenic acids, etc. The DPPH reagent is normally activated by polyphenols (catechins and proanthocyanidins), but does not react with phenolic acids and sugars [49]. Similar low levels of DPPH, ranging from 0.8 to 1.7 μmol trolox/g DW) have also been reported in previous studies [50,51]. Barbagallo et al. [9] also found that the DPPH activity in the fruit of tomato cultivars, Matina and Cochoro, increased under water stress treatments. Quercetin has the highest antioxidative activity using the ABTS assay compared to lycopene, vitamin C, and vitamin E [9]. In addition, previous studies have reported that antioxidant capacities, such as DPPH and ABTS in foods, might differ depending on which solvent is used, the growing season, geographical origin, and agricultural practices [52,53]. This experiment has shown that there were many differences in the chemical and antioxidant compositions of the four different cultivars investigated. The responses of these different cultivars are also very different to water stress from each other.



Overall, the results of this study show that the response of each different cultivar is very different when exposed to different watering regimes.




5. Conclusions


This is the first time that a combination of fruit quality characteristics and antioxidant properties of fruits harvested from plants grown under well-watered and drought stress conditions have been evaluated. The quality attributes of the fruits were not decreased by drought; however, the antioxidant compounds and antioxidant capacities showed positive results from this treatment.







Acknowledgments


The authors wish to thanks Rainer Hoffman for his assistance to set up and run this experiment. The authors also acknowledge the help of Brent Richards and Leona Meachen for their practical assistance throughout this experiment.




Author Contributions


Warinporn Klunklin conducted research, interpreted all results from data analysis and drafted the manuscript. Geoffrey Savage supervised the project from the beginning, checked all analysed data, revised the manuscript and provided precious comments to improve the quality of this study.




Conflicts of Interest


The authors declare no conflict of interest.




References


	1. 
Lahoz, I.; Pérez-de-Castro, A.; Valcárcel, M.; Macua, J.I.; Beltránd, J.; Rosellóc, S.; Cebolla-Cornejo, J. Effect of water deficit on the agronomical performance and quality of processing tomato. Sci. Hortic. 2016, 200, 55–65. [Google Scholar] [CrossRef]

	2. 
Toor, R.K.; Savage, G.P.; Lister, C.E. Seasonal variations in the antioxidant composition of greenhouse grown tomatoes. J. Food Compost. Anal. 2006, 19, 1–10. [Google Scholar] [CrossRef]

	3. 
Koh, E.; Charoenprasert, S.; Mitchell, A.E. Effect of industrial tomato paste processing on ascorbic acid, flavonoids and carotenoids and their stability over one-year storage. J. Sci. Food Agric. 2012, 92, 23–28. [Google Scholar] [CrossRef] [PubMed]

	4. 
Vinha, A.F.; Alves, R.C.; Barreira, S.V.P.; Castro, A.; Costa, A.S.G.; Oliveira, M.B.P.P. Effect of peel and seed removal on the nutritional value and antioxidant activity of tomato (Lycopersicon esculentum L.) fruits. LWT-Food Sci. Technol. 2014, 55, 197–202. [Google Scholar] [CrossRef]

	5. 
Lenucci, M.S.; Cadinu, D.; Taurino, M.; Piro, G.; Dalessandro, G. Antioxidant composition in cherry and high-pigment tomato cultivars. J. Agric. Food Chem. 2006, 54, 2606–2613. [Google Scholar] [CrossRef] [PubMed]

	6. 
Murshed, R.; Lopez-Lauri, F.; Sallanon, H. Effect of water stress on antioxidant systems and oxidative parameters in fruits of tomato (Solanum lycopersicon L, cv. Micro-tom). Physiol. Mol. Biol. Plants 2013, 19, 363–378. [Google Scholar] [CrossRef] [PubMed]

	7. 
Petrozza, A.; Santaniello, A.; Summerer, S.; Di Tommaso, G.; Di Tommaso, D.; Paparelli, E.; Piaggesi, A.; Perata, P.; Cellini, F. Physiological responses to Megafol® treatments in tomato plants under drought stress: A phenomic and molecular approach. Sci. Hortic. 2014, 174, 185–192. [Google Scholar] [CrossRef]

	8. 
Zhang, C.; Huang, Z. Effects of endogenous abscisic acid, jasmonic acid, polyamines, and polyamine oxidase activity in tomato seedlings under drought stress. Sci. Hortic. 2013, 159, 172–177. [Google Scholar] [CrossRef]

	9. 
Barbagallo, R.N.; Isabella, D.S.; Patane, C. Yield, physicochemical traits, antioxidant pattern, polyphenol oxidase activity and total visual quality of field-grown processing tomato cv. Brigade as affected by water stress in Mediterranean climate. J. Agric. Food Chem. 2013, 93, 1449–1457. [Google Scholar] [CrossRef] [PubMed]

	10. 
Yin, Y.G.; Kobayashi, Y.; Sanuki, A.; Kondo, S.; Fukuda, N.; Ezura, H.; Sugaya, S.; Matsukura, C. Salinity induces carbohydrate accumulation and sugar-regulated starch biosynthetic genes in tomato (Solanum lycopersicum L. cv. ‘Micro-Tom’) fruits in an ABA- and osmotic stress-independent manner. J. Exp. Bot. 2010, 61, 563–574. [Google Scholar] [CrossRef] [PubMed]

	11. 
Nuruddin, M.M.; Madramootoo, C.A.; Dodds, G.T. Effects of water stress at different growth stages on greenhouse tomato yield and quality. HortScience 2003, 38, 1389–1393. [Google Scholar]

	12. 
Appel, K.; Hirt, H. Reactive oxygen species: Metabolism, oxidative stress, and signal transduction. Annu. Rev. Plant Biol. 2004, 55, 373–399. [Google Scholar] [CrossRef] [PubMed]

	13. 
Hoagland, D.R.; Arnon, D.I. The water-culture method for growing plants without soil. Calif. Agric. Exp. Stn. 1950, 347, 23–32. [Google Scholar]

	14. 
Seng, K.H. The effects of Drought, Waterlogging and Heat Stress on Tomatoes (Lycopersicon esculentum Mill.). Ph.D. Thesis, Lincoln University, Lincoln, UK, 2014. [Google Scholar]

	15. 
Association of Official Agricultural Chemistry. Official Methods of Analysis International, 17th ed.; AOAC: Gaithersburg, MD, USA, 2002. [Google Scholar]

	16. 
Association of Official Agricultural Chemistry. Official Methods of Analysis International, 18th ed.; AOAC: Gaithersburg, MD, USA, 2005. [Google Scholar]

	17. 
Sharma, S.K.; Le Marguer, M. Lycopene in tomatoes and tomato pulp fractions. Ital. J. Food Sci. 1996, 2, 107–113. [Google Scholar]

	18. 
Jang, S.; Xu, Z. Lipophilic and hydrophilic antioxidants and their antioxidant activities in purple rice bran. J. Agric. Food Chem. 2009, 57, 858–862. [Google Scholar] [CrossRef] [PubMed]

	19. 
Kaneda, I.; Kubo, F.; Sakurai, H. Antioxidative compounds in the extracts of black rice bran. J. Health Sci. 2006, 52, 495–511. [Google Scholar] [CrossRef]

	20. 
Zhishen, J.; Mengcheng, T.; Jianming, W. The determination of flavonoid contents in mulberry and their scavenging effects on superoxide radicals. Food Chem. 1999, 64, 555–559. [Google Scholar] [CrossRef]

	21. 
Mahakunakorn, P.; Tohda, M.; Murakami, Y.; Matsumoto, K.; Watanabe, H. Antioxidant and free radical-scavenging activity of chitosan and its related constituents. Biol. Pharm. Bull. 2004, 27, 38–46. [Google Scholar] [CrossRef] [PubMed]

	22. 
Re, R.; Pellegrini, N.; Proteggente, A.; Pannala, A.; Yang, M.; Rice-Evans, C. Antioxidant activity applying an improved ABTS radical cation decolorisation assay. Free Radic. Biol. Med. 1999, 26, 1231–1237. [Google Scholar] [CrossRef]

	23. 
Suárez, M.H.; Rodríguez, E.M.R.; Romero, C.D. Chemical composition of tomato (Lycopersicon esculentum) from Tenerife, the Canary Islands. Food Chem. 2008, 106, 1046–1056. [Google Scholar] [CrossRef]

	24. 
Tandon, K.S.; Baldwin, E.A.; Scott, J.W.; Shewfelt, R.L. Linking sensory descriptors to volatile and nonvolatile components of fresh tomato flavour. J. Food Sci. 2003, 68, 2366–2371. [Google Scholar] [CrossRef]

	25. 
Nahar, K.; Gretzmacher, R. Effect of water stress on nutrient uptake, yield and quality of tomato (Lycopersicon esculentum Mill.) under subtropical conditions. Die Bodenkult. 2002, 53, 45–51. [Google Scholar]

	26. 
Sgherri, C.; Navari-Izzo, F.; Pardossi, A.; Soressi, G.P.; Izzo, R. The influence of diluted sea water and ripening stage on the content of antioxidants in fruits of different tomato genotypes. J. Agric. Food Chem. 2007, 55, 2452–2458. [Google Scholar] [CrossRef] [PubMed]

	27. 
Mazur, K.Z.; Gajewski, M.; Metera, A.M.; Wtulich, J.A.; Marcinkowska, M.M. Effect of growing medium and harvest term on yield and several quality traits of two cultivars of cherry tomatoes. Not. Bot. Horti Agrobot. 2012, 40, 197–202. [Google Scholar]

	28. 
Sestraş, A.; Jidavu, M.; Sestraş, R.; Apahidean, M.; Hărşan, E.; Tămaş, E.; Gao, Y. The response of several tomato cultivars for processing in central Transylvania conditions. II. Fruits quality. Not. Bot. Horti Agrobot. 2006, 34, 62–68. [Google Scholar]

	29. 
Mitchell, J.P.; Slientian, C.; Grattan, S.R. Developmental changes in tomato fruit composition in response towater deficit and salinity. Physiol. Plant. 1991, 83, 177–185. [Google Scholar] [CrossRef]

	30. 
Selahle, M.K.; Sivakumar, D.; Soundy, P. Effect of photo-selective nettings on post-harvest quality and bioactive compounds in selected tomato cultivars. J. Sci. Food Agric. 2014, 94, 2187–2195. [Google Scholar] [CrossRef] [PubMed]

	31. 
Cramer, M.D.; Oberholzer, J.A.; Combrink, N.J. The effect of supplementation of root zone dissolved inorganic carbon on fruit yield and quality of tomatoes (cv ‘Daniela’) grown with salinity. Sci. Hortic. 2001, 89, 269–289. [Google Scholar] [CrossRef]

	32. 
Javanmardi, J.; Kubota, C. Variation of lycopene, antioxidant activity, total soluble solids and weight loss of tomato during postharvest storage. Postharvest Biol. Technol. 2006, 41, 151–155. [Google Scholar] [CrossRef]

	33. 
Alvino, A.; Andria, R.; Zebi, G. Fruit ripening of different tomato cultivars as influenced by irrigation regime and time of harvesting. Acta Hortic. 1988, 228, 137–141. [Google Scholar] [CrossRef]

	34. 
Giardini, L.; Giovanardi, R.; Borin, M. Water consumption and yield response of tomato in relation to water availability at different soil depth. Acta Hortic. 1988, 228, 119–126. [Google Scholar] [CrossRef]

	35. 
Tan, C.S. Effect of drip and sprinkle irrigation on yield and quality of five tomato cultivars in southwestern Ontario. Can. J. Plant Sci. 1995, 75, 225–230. [Google Scholar] [CrossRef]

	36. 
Thybo, A.K.; Edelenbos, M.; Christensen, L.P.; Sørensen, J.N.; Thorup-Kristensen, K. Effect of organic growing systems on sensory quality and chemical composition of tomatoes. LWT- Food Sci. Technol. 2006, 39, 835–843. [Google Scholar] [CrossRef]

	37. 
Anthon, G.E.; LeStrange, M.; Barrett, D.M. Changes in pH, acids, sugars and other quality parameters during extended vine holding of ripe processing tomatoes. J. Sci. Food Agric. 2011, 91, 1175–1181. [Google Scholar] [CrossRef] [PubMed]

	38. 
Giovannucci, E. Tomatoes, tomato-based products, lycopene, and cancer: Review of the epidemiologic literature. J. Natl. Cancer Inst. 1999, 91, 317–331. [Google Scholar] [CrossRef] [PubMed]

	39. 
Shi, J.; Maguer, M.L.; Kakuda, Y.; Liptay, A.; Niekamp, F. Lycopene degradation and isomerisation in tomato dehydration. Food Res. Int. 1999, 32, 15–21. [Google Scholar] [CrossRef]

	40. 
Riggi, E.; Patanè, C.; Ruberto, G. Content of carotenoids a different ripening stages in processing tomato in relation to soil water availability. Aust. J. Agric. Res. 2008, 59, 348–353. [Google Scholar] [CrossRef]

	41. 
Atkinson, N.J.; Dew, T.P.; Orfila, C.; Urwin, P.E. Influence of combined biotic and abiotic stress on nutritional quality parameters in tomato (Solanum lycopersicum L.). J. Agric. Food Chem. 2011, 59, 9673–9682. [Google Scholar] [CrossRef] [PubMed]

	42. 
Theobald, J.C.; Bacon, M.A.; Davies, W.J. Delivering enhanced fruit quality to the UK tomato industry through implementation of partial root-zone drying. Comp. Biochem. Physiol. Part A Mol. Integr. Physiol. 2007, 146, S241. [Google Scholar] [CrossRef]

	43. 
Favati, F.; Lovelli, S.; Galgano, F.; Miccolis, V.; Di Tommaso, T.; Candido, V. Processing tomato quality as affected by irrigation scheduling. Sci. Hortic. 2009, 122, 562–571. [Google Scholar] [CrossRef]

	44. 
Sánchez-Rodríguez, E.; Ruiz, J.M.; Ferreres, F.; Moreno, D.A. Phenolic profiles of cherry tomatoes as influenced by hydric stress and rootstock technique. Food Chem. 2012, 134, 775–782. [Google Scholar] [CrossRef] [PubMed]

	45. 
Chaves, M.M.; Flexas, J.; Pinheiro, C. Photosynthesis under drought and salt stress: Regulation mechanisms from whole plant to cell. Ann Bot. 2009, 103, 551–560. [Google Scholar] [CrossRef] [PubMed]

	46. 
Pék, Z.; Szuvandzsiev, P.; Daood, H.; Neményi, A.; Helyes, L. Effect of irrigation on yield parameters and antioxidant profiles of processing cherry tomato. Cent. Eur. J. Biol. 2014, 9, 383–395. [Google Scholar] [CrossRef]

	47. 
Maršić, N.K.; Gašperlin, L.; Abram, V.; Budič, M.; Vidrih, R. Quality parameters and total phenolic content in tomato fruits regarding cultivar and microclimatic conditions. Turk. J. Agric. For. 2011, 35, 185–194. [Google Scholar]

	48. 
Stewart, A.J.; Bozonnet, S.; Mullen, W.; Jenkins, G.I.; Lean, M.E.J.; Crozier, A. Occurrence of flavonols in tomatoes and tomato-based products. J. Agric. Food Chem. 2000, 48, 2663–2669. [Google Scholar] [CrossRef] [PubMed]

	49. 
Kaneda, H.; Kobayashi, N.; Furusho, S.; Sahara, H.; Koshino, S. Reducing activity and flavor stability 311 of beer. Tech. Q. Master Brew. Assoc. 1995, 32, 90–94. [Google Scholar]

	50. 
Vasco, C.; Ruales, J.; Kamal-Eldin, A. Total phenolic compounds and antioxidant capacities of major fruits from Ecuador. Food Chem. 2008, 111, 816–823. [Google Scholar] [CrossRef]

	51. 
Erge, H.S.; Karadeniz, F. Bioactive compounds and antioxidant activity of tomato cultivars. Int. J. Food Prop. 2011, 14, 968–977. [Google Scholar] [CrossRef]

	52. 
Pérez-Jiménez, J.; Saura-Calixto, F. Effect of solvent and certain food constituents on different antioxidant capacity assays. Food Res. Int. 2006, 39, 791–800. [Google Scholar] [CrossRef]

	53. 
Chun, O.K.; Kim, D.-O.; Smith, N.; Schroeder, D.; Han, J.T.; Lee, C.Y. Daily consumption of phenolics and total antioxidant capacity from fruits and vegetables in the American diet. J. Sci. Food Agric. 2005, 85, 1715–1724. [Google Scholar] [CrossRef]











© 2017 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access article distributed under the terms and conditions of the Creative Commons Attribution (CC BY) license (http://creativecommons.org/licenses/by/4.0/).







nav.xhtml


  foods-06-00056


  
    		
      foods-06-00056
    


  




  





media/file0.png





