
Give to AgEcon Search

The World’s Largest Open Access Agricultural & Applied Economics Digital Library

This document is discoverable and free to researchers across the 
globe due to the work of AgEcon Search.

Help ensure our sustainability.

AgEcon Search
http://ageconsearch.umn.edu

aesearch@umn.edu

Papers downloaded from AgEcon Search may be used for non-commercial purposes and personal study only. 
No other use, including posting to another Internet site, is permitted without permission from the copyright 
owner (not AgEcon Search), or as allowed under the provisions of Fair Use, U.S. Copyright Act, Title 17 U.S.C.

No endorsement of AgEcon Search or its fundraising activities by the author(s) of the following work or their 
employer(s) is intended or implied.

https://shorturl.at/nIvhR
mailto:aesearch@umn.edu
http://ageconsearch.umn.edu/


49AGRO
PRODUCTIVIDAD

https://doi.org/10.32854/agrop.v14i14.1757

Agroproductividad: Vol. 14, Núm. 1, enero. 2021. pp: 49-54.

Recibido: julio, 2020. Aceptado: enero, 2021.

Imagen de Hans Braxmeier en Pixabay 

Physicochemical, microbiological and nutritional quality 
of a tomato industrial by-product and its valorization 

as a source of oil rich in carotenoids

Valle-Castillo, C.E.1; Valdez-Morales, M.2; Medina-Godoy, S.1; Segoviano-León, J.P.1; García-Ulloa, M.1; 

Valverde-Juárez, F.J.3; Espinosa-Alonso, L.G.1*

1Instituto Politécnico Nacional. Centro de Investigación para el Desarrollo Integral Regional 

CIIDIR, Unidad Sinaloa. Blvd. Juan de Dios Bátiz 250, Col. San Joachín, Guasave, Sinaloa, México. 
2CONACyT-Instituto Politécnico Nacional. Centro de Investigación para el Desarrollo Integral 

Regional CIIDIR, Unidad Sinaloa. Blvd. Juan de Dios Bátiz 250, Col. San Joachín, Guasave, Sinaloa, 

México. 3Tecnológico Nacional de México, Instituto Tecnológico Superior de Guasave, Carretera 

Internacional entronque a carretera La Brecha S/N, Ejido El Burrioncito, Guasave, Sinaloa, México.

*Corresponding Author: lespinosaa@ipn.mx

ABSTRACT
Objective: To valorize an industrial tomato byproduct from Northwest Mexico, based on the evaluation of its 

physicochemical, microbiological, and nutritional quality and it’s potential as a functional ingredient to obtain a 

carotenoids rich oil.

Design/methodology/approach: Tomato by-product was collected from the food industry and oven-dried. The fresh 

and dry tomato by-product quality was evaluated through physicochemical, microbiological, proximal composition, 

dietary fiber, and minerals analysis. HPLC carotenoids analysis was performed from Soxhlet n-hexane extracted oil and 

dry-byproduct.

Results: The by-product showed 81 and 9.7% of humidity; 0.26 and 0.53% meq of citric acid for titratable acidity in fresh 

and dried, respectively, and 4.74 °Brix in fresh. Their color got paler due to the drying process, turning less red. The 

aerobic mesophylls, total coliforms, fungi and yeasts microbiological analysis in a fresh by-product (170, 10, 10 CFU 

g1, respectively) and dried (180, 10, 95 CFU g1, respectively), proved their acceptable microbiological safety. Their 

dietary insoluble (52%) and soluble (9%) fiber stands out, protein (14%), lipids (9.09%) content, as well as Mn Zn Fe 

Cu, and K P Ca Mg Na. The carotenoids rich oil was 13 times more concentrated in lycopene (4.98 mg g1) and 

twice -carotene (0.48 mg g1) content compared to the dry by-product from which it comes (0.38 mg g1 and 0.22 mg 

g1, respectively).

Limitations on study/implications: Great efforts were required to dry high amounts of the tomato industrial by-product.

Findings/Conclusion: The tomato industrial by-product from Northwest Mexico possesses suitable physicochemical, 

microbiological, and nutritional quality to be used as a functional ingredient to generate new products, for example, a 

carotenoid-rich oil.

Keywords: carotenoids, industrial by-product, quality, tomato oil, valorization.
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INTRODUCCIÓN

T
omato (Solanum lycopersicum) is a world-

wide vegetable production (182 million tons in 

2017) (FAOSTAT, 2019). It is consumed fresh 

and processed. Annually, more than 40 million 

tons are destined to industry to produce juices, purees, 

ketchup, sauces and pasta; During its processing, by-

products are generated, mainly consisting of skins and 

seeds, which constitute between 1.5 and 5% of the 

initial weight (FAO, 2016; Silva et al., 2019a). At a food 

processing industry in the northwestern region of 

Sinaloa, Mexico, which processes until thousand tons of 

tomatoes annually, up to 3,750 tons of by-product are 

generated, mainly used as livestock feed (La Costeña, 

personal communication).

The great antioxidant potential of industrial plant by-

products has been described due to the quantity and 

quality of their bioactive compounds (Silva et al., 2019a; 

Urbonavičiené et al., 2018). The tomato by-product has 

important nutrition and health components, particularly 

carotenoids, fiber, vitamins, phenolic compounds and 

unsaturated fatty acids (Botinestean et al., 2014: Silva et 

al., 2019b). Also, plasma and liver cholesterol-lowering 

properties of tomato pomace and seed oil have been 

reported (Shao et al., 2013).

There are reports of the valorization of an industrial by-

product of tomato using them to produce edible oil for 

salads, sauces and desserts; as an ingredient to improve 

the functional, sensorial quality and oxidative stability 

in bread, cookies and ice cream (Nour et al., 2015; 

Karthika Devi et al., 2016; Guerrero García Ortega, 2017; 

Mehta et al., 2018; Szabo et al., 2018; Matejová et al., 

2019). However, in Mexico, there are no reports of the 

properties and quality of this by-product generated in the 

food industry, or of products made from it. The objective 

in this research was to value the tomato by-product of 

an industry in Northwest Mexico, from the evaluation of 

their physicochemical and microbiological quality as a 

by-product fresh and dried; in addition to its nutritional 

quality, dietary fiber and minerals, and its potential as a 

functional ingredient to obtain an oil rich in carotenoids. 

In such a way that this by-product can be used in the 

food, cosmetic or pharmaceutical industry.

MATERIALS AND METHODS
From January to March 2018, two 20 kg samples of 

industrial tomato by-products: skin and seeds from 

scalding and pulping in the production of tomato paste, 

were collected at La Costeña® Company at Guasave, 

Sinaloa. The physicochemical and microbiological 

evaluation of the fresh by-product was carried out, 

followed by drying in a forced convection oven (D-

20 Food Dehydrator Stainless Steel Shelves, model # 

32750) at 55 °C for 120 min, until reaching water activity 

values ​​(aw ) between 0.4 and 0.6 (Segoviano-León et al., 

2020), then grounded for 1 min in a food mill (Mr. Coffee 

IDS-55). Flour of 1 mm particle size (18.47%), 0.707 mm 

(35.93%), 0.5 mm (28.93%), and 0.25 mm (16.67%) was 

evaluated in certified stainless steel sieves (TYLER); the 

flour was then stored in vacuum, in polyethylene bags at 

20 °C and protected from light. The physicochemical, 

microbiological evaluation, proximal analysis and mineral 

content of the dry by-product were assessed. From 

the dry by-product, oil was extracted, which was then 

evaluated for its carotenoid content via HPLC, as well as 

the industrial dried tomato by-product.

Microbiological analysis of the industrial by-product 

of tomato

The total coliforms were counted on a 3M Petrifilm 

plate (6410/6416/6443), fungi and yeasts on a 3M 

Petrifilm plate (6407/6417/6445) and 3M Petrifilm 

aerobic mesophiles (6400/6406/6442), following the 

NOM-113-SSA1-1994, NOM-111-SSA1-1994 and NOM-

092-SSA1-1994, respectively. The results are reported as 

colony-forming units (CFU) per g of sample.

Physicochemical evaluation of the industrial by-

product of tomato

As a quality reference, the evaluation was done in the 

fresh samples, later dried to increase the shelf life and 

facilitate its handling. 1) Humidity, by the official method 

of the AOAC (1998) brought to constant weight at 105 

°C, for 4 h in a forced convection oven (BINDER Thermo 

Fisher Scientific, Pittsburgh, PA, EU). 2) Total organic 

acids, NMX-F-102-S-1978 of titratable acidity for products 

made with fruits and vegetables, from 20 g of fresh and 

dry by-product grinding juice with 50 mL of distilled water 

titrated with NaOH 0.1 N. 3) Soluble solids, the °Brix of the 

juice obtained from the fresh by-product when pressed 

was assessed with a portable refractometer (Atago 3810 

PAL-1). 4) CIELAB color (L *, a *, b *), 25 readings were 

taken from the fresh and dry samples without grinding, 

in Petri dishes with five reading points, using a Chroma 

meter CR-400 Konica Minolta colorimeter. 5) Proportion 

of skin and seeds, these were manually separated, and 

the weight of each portion was recorded from 100 g of 

dry by-product.
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Nutritional composition of the industrial by-product 

of tomato

Proximal analysis. Performed at a certified laboratory 

EURONutec, Nutec Group (AOAC, 1998). Dietary fiber 

analysis was done with the Sigma-Aldrich kit (TDF 100A) 

following the AOAC method 960.52 (1997).

Minerals. These were analyzed by wet digestion (Na, Ca, 

Mg, Fe, Mn, Cu, Zn, Mn) (Johnson & Ulrich 1959) and 

subsequent analysis by atomic absorption spectrometry. 

For K, the flamometric flame emission method was 

used with a flamometer (Buck Scientific PFP-7). P was 

evaluated with the vanadate-yellow molybdate method 

by acid digestion with a UV / visible spectrophotometer 

(Genesys Varían) at 470 nm.

Oil extraction. This was obtained in a Soxhlet with 2 g 

of the dry industrial by-product and 80 mL of hexane 

at 80 °C for 5 h (NMX-F-089-S-1978). The solvent was 

removed by rotary evaporation (Yamato, RE300) and 

forced convection oven (BINDER) at 55 °C for 1 h, for the 

residual. Oil yield was calculated by weight difference 

and stored at 20 °C, under a nitrogen gas atmosphere 

protected from light.

Carotenoids from tomato industrial by-product and oil

These were extracted from the dried tomato by-

products following the method by Silva et al. (2019b). 

500 mg of by-product was mixed with 50 mL of food-

grade ethyl acetate, homogenized and sonicated (Fisher 

Scientific FS20 Sonic Cleaner) for 20 min and stirring 

for 2 h at 200 rpm and 55 °C (protected from light). 

After centrifuging at 4000 g for 10 min at 20 °C (Sorvall 

ST16REl), the recovered supernatant was dried by rotary 

evaporation and stored at 20 °C. The carotenoids 

from the oil were extracted following the method by 

Gimeno et al. (2002), from 400 mg of oil mixed with 

200 mg of ascorbic acid, 15 mL of absolute ethanol and 

4 mL of KOH (76% m/v), 

then incubated by 

shaking for 30 min at 60 

°C and 200 rpm. 5 mL 

of NaCl (2.5% m/v) and 

7 mL of n-hexane: ethyl 

acetate solution (85:15 

v/v) were added. The 

organic phase recovered 

was dried by rotary 

evaporation at 40 °C, and 

stored at 20 °C. For the 

determination of carotenoids by reverse phase HPLC, 

the extracts were resuspended in 1 mL of hexane and 

methanol, respectively. Carotenoids were identified 

based on reference standards: -carotene and 

lycopene (Sigma Chemical Co., St. Louis, MO, USA), 

by DAD Dionex HPLC (DIONEX Ultimate 3000) with a 

diode array detector, Acclaim Polar column Advantage 

II (C18, 3 m, 120 Å, 2.1  150 mm), at 452 and 471 

nm; acetonitrile: methanol: methyl chloride (43:43:14 

v/v/v; Sigma-Aldrich) as isocratic mobile phase and 

flow of 0.3 mL min1. The results were expressed in 

mg of lycopene and -carotene g1 of the dried tomato 

by-product and the oil. For comparative purposes, a 

commercial cosmetic-type tomato seed oil (BRAND 

Aceites Vegetales AV) was also analyzed.

Statistical analysis

The analyzes were performed by triplicate, expressing 

the mean of the replicates  standard deviation. The 

proximal analysis was performed as an external service 

certified by Grupo Nutec.

RESULTS AND DISCUSSION
Physicochemical characterization

The physicochemical parameters of the fresh and dry 

by-products are shown in Table 1, they represent a 

reference of its initial quality and after being dried, the 

latter to increase its shelf life and facilitate its handling.

After drying, the final aw was 0.42, as reported by 

Segoviano-León et al. (2020) to preserve carotenoids. 

The soluble solids or °Brix determine the commercial 

quality of fresh tomato, due to their effect on sweetness, 

acidity and flavor intensity. The value obtained in the 

fresh by-product corresponds to the range established 

for different stages of tomato maturation (4.1 and 4.7 

°Brix) (Hernández et al., 2008) and the variety apple (4 

°Brix) used for flour (Monsalve and Machado, 2007). 

The titratable acidity of 

the tomato by-product 

coincides with the early 

stages of maturation of 

fresh whole tomatoes 

and slightly lower than 

tomato variety apple 

(0.29 mg eq. Citric acid) 

at commercial maturity 

(Monsalve and Machado, 

2007; Hernández et al., 

2008); and increases in 

Table 1. Physicochemical parameters of industrial by-products of 
fresh and dried tomato.

Parameters
Fresh 

by-product
Dry 

by-product

Moisture (%) 81.3  1.87 9.71

Soluble solids (°Brix) 4.74  0.38 nd

Titratable acidity (citric acid %) 0.26  0.03 0.53  0.004

Color  L*
        a*
        b*

41.18  1.52
22.38  1.01
27.75  1.15

33.53  3.25
16.1  1.32

26.25  3

nd: not determined.
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the dry by-product because organic acids concentrate 

by water elimination. Color is another important quality 

aspect, it was affected by drying, reducing the intensity 

of the color red, becoming paler. Furthermore, the 

industrial by-product of dried tomatoes is made up of 

40% seeds and 60% skin (epidermis), similar to other 

tomato by-products from Brazil (38.5 and 61.5%) and 

Tunisia (35% and 65%) (Silva et al., 2019a; Kehili et al., 

2019).

Microbiological analysis

The microbial account in the fresh and dried tomato 

by-product is shown in Table 2. Since there are 

no specifications for this product, the hygiene and 

sanitation practices in the preparation of food in fixed 

establishments were taken as a reference (NOM-093- 

SSAI-1994).

The results indicated that the microbial count of the 

fresh and dry by-product is lower than that specified in 

the Mexican standard, and that reported in dehydrated 

commercial tomatoes 10 to 22104 CFU g1 of 

aerobic mesophiles and 10 to 18,000 CFU g1 of 

fungi and yeasts (Moreno et al. 2014), which is similar 

to that reported by Monsalve and Machado (2007) for 

dehydrated commercial tomatoes, which suggests that 

there is no bacterial contamination when drying in the 

stove; demonstrating that the industrial process that 

originates the tomato by-product and all the handling 

until drying takes place in favorable food safety conditions 

for its use.

Nutritional quality of the industrial 

by-product of tomatoes

Proximal analysis. The tomato by-

product (Table 3) presented reports 

similar content to that reported in 

Venezuela (Alvarado et al., 2001) 

and was slightly lower than that in 

Brazil (50.74% fiber, 20.01% protein, 

14.14% fat and 3.60% ash) (Silva et 

al., 2019b).

Dietary fiber. Its high content of 

total dietary fiber of 67.32% (52.46% 

insoluble and 9.28% soluble) is 

outstanding, whose consumption 

has positive implications on health, 

and corresponds to the edible 

fraction resistant to digestion and 

absorption in the small intestine, this value represents 27 

times more than of the contribution of fresh tomatoes 

(Abdullahi et al., 2016). The recommendation for dietary 

fiber consumption is 19 to 38 g d1 (USDA, 2015; 

Quagliani et al., 2016); Considering the tomato by-

product as an ingredient, the addition of 20% to a food 

formulation would cover 50% of the daily recommended 

requirement.

Minerals. Zn and Fe stand out for their biological 

importance related to malnutrition. The macro K P 

Ca Mg Na and micro minerals Mn Zn Fe Cu of 

the industrial tomato by-product are presented in Table 

3. Except for Ca, the tomato by-product of Caracal and 

Romania tomatoes has a high minerals content: K, Mg 

and Na (3.03, 0.21 and 0.067 g 100 g1, respectively), in 

addition to Zn, Fe, Mn and Cu (63.3, 56.3, 13.5 and 11.5 

mg Kg1, respectively) (Nour et al. 2018). However, it is 

higher in P, K, Ca, Mg and Cu than the by-product of 

red tomato mixed with immature green tomato (King & 

Zeidler, 2004) and 10 times higher in P and Ca, and 28 

times more in Na, in comparison fresh tomato of various 

varieties (Fragni et al., 2018).

Extraction of oil and carotenoids from the by-product 

of dried tomato and oil

The yield of the oil extraction via the Soxhlet method 

with n-hexane was 8.23 g 100 g1 of dry by-product, 

this value corresponds to the range (3 and 15 g 100 g1) 

reported by Vági et al. (2007) from an industrial tomato 

by-product.

Table 2. Microbiological quality of industrial by-product of fresh and dried tomato.

Fresh
by-product

Dry
by-product

Reference
NOM-093-SSAI-1994

Aerobic mesophiles (CFU/g) 170 180 150,000

Total coliforms (CFU/g) 10 10 100

Yeast and mold (CFU/g) 10 95 nr

nr: not referenced.

Table 3. Proximal analysis and mineral content of industrial tomato by-product*.

Composition g 100 g1 Macronutrients g 100 g1 Micronutrients mg kg1

Ash 3.82 P             0.27 Fe 3.41

Crude fibre 32.80 K 0.43 Cu 2.55

Lipids 9.09 Ca 0.12 Zn 5.71

Moisture 9.71 Mg 0.07 Mn 7.47

Crude protein 14.86 Na 0.04

Carbohydrates/NFE 29.72

*dry basis; NFE: nitrogen free extract.
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The lycopene content (4.980.09 mg g1) and 

-carotene (0.480.002 mg g1) of the oil was 13 and 2 

times the content of dried tomato by-product (0.380.15 

and 0.220.087 mg g1, respectively); as well as 3.8 and 

2.8 times higher than lycopene (1.310.04 mg g1) and 

-carotene (0.170.04 mg g1) of the cosmetic-type 

commercial tomato seeds oil. It was six times higher in 

lycopene and three times lower in -carotene than the 

oil obtained from another industrial tomato by-product 

(Machmudah et al., 2012). When compared to palm oil, 

which is recognized to be carotenoids rich (1.385 mg 

-carotene g1 oil) but lack lycopene (Sampaio et al., 

2013), it contains a third of -carotene, but is a peculiarly 

lycopene-rich oil, although there are no values for its 

recommended daily intake (RDI), it has been suggested 

that the intake of 4 and 4.4 mg d1 of -carotene for 

men and women and lycopene 6.46 mg d1, reduces 

cancer risk (Institute of Medicine, 2000).

CONCLUSIONS
The industrial by-product of tomato from Northwest 

Mexico has an adequate physicochemical and microbial 

quality with high nutritional value based on its of 

dietary fiber content, protein and minerals, which can 

be used as a functional ingredient for the production 

of new products. It is a source for obtaining a unique 

oil rich in lycopene, in addition to -carotene, which 

offers a potential use to generate gourmet oil or new 

products with important health benefit properties. This 

work contributes to the valorization of the industrial 

by-product of tomato from the northwest region of 

the country, considered the main production area of 

Solanum lycopersicum in Mexico.

ACKNOWLEDGEMENTS
Instituto Politécnico Nacional, BEIFI-IPN, SIP 20182332, 20181714 and 

20195103; CONACyT (CVU/894600) and La Costeña ® for suppling 

the biological material.

REFERENCES
Abdullahi, I., Abdullahi, N., Abdu, M. & Ibrahim, S. 2016. Proximate, 

mineral and vitamin analysis of fresh and canned tomato. 

Biosciences Biotechnology Research Asia. 13(2): 1163-1169. 

https://doi.org/10.13005/bbra/2147

Alvarado, A., Pacheco-Delahaye, E. & Hevia, P. 2001. Value of a tomato 

byproduct as a source of dietary fiber in rats. Plant Foods for 

Human Nutrition. 56: 335-348. 

AOAC. 1997. Official Methods of Analysis of AOAC International, 16th 

Edition, Volume I, Section 12.1.07, Method 960.52.

Botinestean, C., Teodora, G. & Jianu, I. 2014. Utilization of seeds from 

tomato processing wastes as raw material for oil production. 

Journal of Material Cycles and Waste Management 17(1): 118-

124.  https://doi.org/10.1007/s10163-014-0231-4

Coyago-Cruz, E., Corell, M., Moriana, A., Hernanz, D., Benítez-

González, A., Stinco. C. & Meléndez-Martínez, A. 2018. 

Antioxidants (carotenoids and phenolics) profile of cherry 

tomatoes as influenced by deficit irrigation, ripening and cluster. 

Food Chemistry. 240: 870-884. https://doi.org/10.1016/j.

foodchem.2017.08.028

FAO-Food and Agriculture Organization of the United Nations. 2016. 

World Crops Production https://faostat3.fao.org/browse/Q/

QC/E. (reviewed Marzo 20, 2020).

FAOSTAT. 2019. Datos sobre alimentación y agricultura. Producción 

de tomate. www.fao.org/statistics/databases/en/  (reviewed 

Marzo 24, 2020).

Fragni, R., Trifirò, A., Nucci, A., Seno, A., Allodi, A. & Di Rocco, M. 2018. 

Italian tomato-based products authentication by multi-element 

approach: A mineral elements database to distinguish the 

domestic provenance. Food Control. 93: 211-218. https://doi.

org/10.1016/j.foodcont.2018.06.002

Guerrero García Ortega, M.P., Ruiz-Roso, R. & Crespo Bermejo, 

A. Obtaining enriched fried tomato sauce using tomato 

byproducts. Acta Horticulturae 1159:167-174. https://doi.

org/10.17660/ActaHortic.2017.1159.25

Gimeno, E., Castellote, A., Lamuela-Raventós, R. & De la Torre, M. 

2002. The effects of harvest and extraction methods on the 

antioxidant content (phenolics, -tocopherol, and -carotene) 

in virgin olive oil. Food Chemistry. 78(2): 207-211. https://doi.

org/10.1016/S0308-8146(01)00399-5

Hernandez, S.M., E. Rodriguez Rodriguez and C. Diaz, Romero, 2008. 

Analysis of organic acid content in cultivars of tomato harvested 

in Tenerife. European Food Research and Technology. 226: 

423-435. https://doi.org/10.1007/s00217-006-0553-0

Institute of Medicine (US) Panel on Dietary Antioxidants and Related 

Compounds. 2000. Dietary Reference Intakes for Vitamin 

C, Vitamin E, Selenium, and Carotenoids. Washington (DC): 

National Academies Press (US); Chapter 8, -Carotene and 

Other Carotenoids. Available from: https://www.ncbi.nlm.nih.

gov/books/NBK225469/

Johnson, C. & Ulfrich, A. 1959. Analytical methods for use in plant 

analysis. Bulletin of the Washington Agricultural Experimental 

Station. 766: 25-78.

Karthika Devi, B., Kuriakose, S.P., Krishnan, A.V.C., Choudhary, P. 

& Rawson, A. 2016. Utilization of by-product from tomato 

processing industry for the development of new product. 

Journal of Foos Processing and Technology. 7:8. https://doi.

org/10.4172/2157-7110.1000608

Kehili, M., Sayadi, S., Frikha, F., Zammel, A. & Allouche, N. 2019. 

Optimization of lycopene extraction from tomato peels 

industrial by-product using maceration in refined olive oil. 

Food and Bioproducts Processing. 117: 321-328. https://doi.

org/10.1016/j.fbp.2019.08.004

King, A.J. y Zeidler, G. (2004). Tomato pomace may be a good source 

of vitamin E in broiler diets. California Agriculture. 58(1): 59-62.

Machmudah, S., Zakaria, Winardi, S., Sasaki, M., Goto, M., Kusumoto, N. 

& Hayakawa, K. 2012. Lycopene extraction from tomato peel 

by-product containing tomato seed using supercritical carbon 

dioxide. Journal of Food Engineering. 108: 290-296. https://

doi.org/10.1016/j.jfoodeng.2011.08.012

https://doi.org/10.13005/bbra/2147
https://www.researchgate.net/profile/Cristina_Botinestean2
https://www.researchgate.net/scientific-contributions/2083585576_Alexandra_Teodora_Gruia
https://doi.org/10.1007/s10163-014-0231-4
https://doi.org/10.1016/j.foodchem.2017.08.028
https://doi.org/10.1016/j.foodchem.2017.08.028
https://faostat3.fao.org/browse/Q/QC/E
https://faostat3.fao.org/browse/Q/QC/E
http://www.fao.org/statistics/databases/en/
https://doi.org/10.1016/j.foodcont.2018.06.002
https://doi.org/10.1016/j.foodcont.2018.06.002
https://doi.org/10.17660/ActaHortic.2017.1159.25
https://doi.org/10.17660/ActaHortic.2017.1159.25
https://doi.org/10.1016/S0308-8146(01)00399-5
https://doi.org/10.1016/S0308-8146(01)00399-5
https://doi.org/10.1007/s00217-006-0553-0
https://www.ncbi.nlm.nih.gov/books/NBK225469/
https://www.ncbi.nlm.nih.gov/books/NBK225469/
https://doi.org/10.4172/2157-7110.1000608
https://doi.org/10.4172/2157-7110.1000608
https://doi.org/10.1016/j.fbp.2019.08.004
https://doi.org/10.1016/j.fbp.2019.08.004
https://doi.org/10.1016/j.jfoodeng.2011.08.012
https://doi.org/10.1016/j.jfoodeng.2011.08.012


54

Agro productividad 14 (1): 49-54. 2021

AGRO
PRODUCTIVIDAD

Matejová, S., Fikseolvá, M., Mendelová, A., Čurlej, J., Kyšsták, J. & Czako, O. 2019. By-products of plant 

processing and their possible application into innovative gluten-free foodstuffs. Journal of Microbiology, 

Biotechnology and Food Sciences. 434-438. https://10.15414/jmbfs.2019.9.special.434-438

Mehta, D., Prasad, P. & Yadav, S. 2018. Tomato processing byproduct valorization in bread and muffin: improvement 

in physicochemical properties and shelf life stability. Journal of Food Science & Technology. 7: 2560-

2568. https://doi.org/10.1007/s13197-018-3176-0

Monsalve J. & Machado, M. 2007. Evaluación de dos métodos de deshidratación del tomate (Lycopersicom 

esculentum mill) variedad manzano. Multiciencias. 7(3):256-265.

Moreno, D., Sierra, M. & Díaz-Moreno, C. 2014. Evaluación de parámetros de calidad físico-química, microbiológica 

y sensorial en tomate deshidratado comercial (Lycopersicum esculentum). Revista U.D.C.A Actualidad & 

Divulgación Científica. 17(1): 131-138. https://doi.org/10.31910/rudca.v17.n1.2014.948

NMX-F-089-S-1978. Determinación de Extracto Etéreo (Método Soxhlet) en Alimentos. Foodstuff-determination 

of Ether Extract (Soxhlet). Normas Mexicanas. https://www.colpos.mx/bancodenormas/nmexicanas/

NMX-F-089-S-1978.PDF 

NMX-F-102-S-1978. Determinación de la Acidez Titulable en Productos Elaborados a Partir de Frutas y Hortalizas. 

Norma Mexicana. Dirección General De Normas https://www.colpos.mx/bancodenormas/nmexicanas/

NMX-F-102-S-1978.PDF 

NOM-092-SSAI, 111-SSAI, 113-SSA1-1994, Bienes y Servicios. Método para la cuenta de Microorganismos 

Mesófilos aerobios, Hongos y levaduras y Coliformes Totales, en Placa. http://www.salud.gob.mx/

unidades/cdi/nom/113ssa14.html 

Nour, V., Panaite, T., Ropota, M., Turcu, R., Trandafir I. & Corbu, A. 2018. Nutritional and bioactive compounds 

in dried tomato processing waste. CyTA, Journal of Food. 16(1):222-229. https://doi.org/10.1080/1947

6337.2017.1383514

Nour, V., Ionica, M.E. y Trandafir, I. (2015). Bread enriched in lycopene and other bioactive compounds by 

addition of dry tomato waste. Journal of Food Science and Technology. 5(12):8260-8267. https://doi.

org/10.1007/s13197-015-1934-9

Quagliani, D. & Felt-Gunderson, P. 2016. Closing America’s fiber intake gap: Communications strategies 

from a food and fiber summit. American Journal of Lifestyle Medicine. 11(1): 80-85. http://doi.

org/10.1177/1559827615588079

Sampaio, K.A., Ayala, J.V., Silva, S.M., Ceriani, R., Verhé, R. & Meirelles, A.J.A. 2013. Thermal Degradation Kinetics 

of Carotenoids in Palm Oil. Journal American Oil Chemist Society. 90: 191–198. https://doi.org/10.1007/

s11746-012-2156-1

Segoviano-León, J.P., Ávila-Torres, G.A., Espinosa-Alonso, L.G, Valdez-Morales, M., Medina-Godoy, S. 2020. 

Nutraceutical potential of flours from tomato by-product and tomato field waste. Journal of Food 

Science and Technology. https://doi.org/10.1007/s13197-020-04585-1

Shao, D., Bartley, G., Yokoyama, W. & Pan, Z. 2013. Plasma and hepatic cholesterol-lowering effects of tomato 

pomace, tomato seed oil and defatted tomato seed in hamsters fed with high-fat diets. Food Chemistry. 

139(1-4): 589-96. http://doi.org/10.1016/j.foodchem.2013.01.043

Silva, Y.P.A., Borba B.C., Pereira, V.A., Reis, M.G., Caliari, M., Su-Ling Brooks, M. & Ferreira, T.A.P.C. 2019a. 

Characterization of tomato processing by-product for use as a potential functional food ingredient: 

nutritional composition, antioxidant activity and bioactive compounds. International Journal of Food 

Sciences and Nutrition. 70(2): 1-11. https://doi.org/10.1080/09637486.2018.1489530

Silva, Y.P.A., Ferreira, T.A.P.C., Celli, G.G. & Brooks, M.S. 2019b. Optimization of lycopene extraction from tomato 

processing waste using an eco-friendly ethyl lactate-ethyl acetate solvent: a green valorization approach. 

Waste and Biomass Valorization. 10:2851-2861. https://10.1007/s12649-018-0317-7

Szabo, K., Cătoi, A-F. & Vodnar, D.C. 2018. Bioactive compounds extracted from tomato processing by-products 

as a source of valuable nutrients. Plant Foods for Human Nutrition. 73:268-277. https://doi.org/10.1007/

s11130-018-0691-0

Urbonavičiené. D., Bobinaité, R., Trumbeckaité, S., Raudoné, L., Janulis, V., Bobinas, C., Viškelis, P. 2018. Agro-

industrial tomato by-products and extraction of functional food ingredients. Zemdirbyste-Agriculture. 

105(1): 63-69. https://doi.org/10.13080/z-a.2018.105.009

USDA. U.S. Department of Health and Human Services and U.S. Department of Agriculture. 2015-2020 

Dietary Guidelines for americans. 8th Edition. December 2015. Disponible en: http://health.gov/

dietaryguidelines/2015/guidelines/. 

 Vági, E., Andi, S., Vasarhelyne, K., Daood, H., Doleschall, K. & Nagy, B. 2007. Supercritical carbon dioxide 

extraction of carotenoids, tocopherols and sitosterols from industrial tomato by-products. Journal of 

Supercritical Fluids. 40:218-226. https://doi.org/10.1016/j.supflu.2006.05.009

https://10.15414/jmbfs.2019.9.special.434-438
https://doi.org/10.1007/s13197-018-3176-0
https://doi.org/10.31910/rudca.v17.n1.2014.948
https://www.colpos.mx/bancodenormas/nmexicanas/NMX-F-089-S-1978.PDF
https://www.colpos.mx/bancodenormas/nmexicanas/NMX-F-089-S-1978.PDF
https://www.colpos.mx/bancodenormas/nmexicanas/NMX-F-102-S-1978.PDF
https://www.colpos.mx/bancodenormas/nmexicanas/NMX-F-102-S-1978.PDF
http://www.salud.gob.mx/unidades/cdi/nom/113ssa14.html
http://www.salud.gob.mx/unidades/cdi/nom/113ssa14.html
https://doi.org/10.1080/19476337.2017.1383514
https://doi.org/10.1080/19476337.2017.1383514
https://doi.org/10.1007/s13197-015-1934-9
https://doi.org/10.1007/s13197-015-1934-9
http://doi.org/10.1177/1559827615588079
http://doi.org/10.1177/1559827615588079
https://doi.org/10.1007/s11746-012-2156-1
https://doi.org/10.1007/s11746-012-2156-1
https://www.researchgate.net/deref/http%3A%2F%2Fdx.doi.org%2F10.1007%2Fs13197-020-04585-1
http://doi.org/10.1016/j.foodchem.2013.01.043
https://doi.org/10.1080/09637486.2018.1489530
https://10.1007/s12649-018-0317-7
https://doi.org/10.1007/s11130-018-0691-0
https://doi.org/10.1007/s11130-018-0691-0
https://doi.org/10.13080/z-a.2018.105.009
http://health.gov/dietaryguidelines/2015/guidelines/
http://health.gov/dietaryguidelines/2015/guidelines/
https://doi.org/10.1016/j.supflu.2006.05.009

	_GoBack
	_Hlk40654127
	_Hlk61952109
	_Hlk61951082
	_Hlk61952039
	_Hlk61952713
	_Hlk61952736
	_Hlk61871405
	_Hlk61431514
	_Hlk62840004

