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production, consequently inducing the other tomatoes’ ripening.
Although the SCC/TTA ratio did not show significant differences
between 13 and 7oC, it was observed that the tomato held at 13oC
was at a more advanced maturity stage and coloration (Table 3).
The firmness values lead to conclude that the tomato stored at
24oC was at a more advanced maturity stage and therefore with a
lower firmness (Table 3). These data are in agreement with
Vanegas8 who demonstrated that tomato reaches the maturity
sooner and then loses its firmness faster at ambient temperature
than at lower temperatures.
   The highest results in pH occurred for produce stored at 13oC
and placed in the 10 kg capacity box submitted to either sorting
method and for the sorted tomatoes from the total telescopic
packages (Table 4). The lowest values were obtained from
packages at 24oC.

Carmen variety: Carmen variety tomato held at 13 and 24oC had a
significantly higher pH than the produce stored at 7oC (Table 3).
For 22 days of storage at 13oC (Table 4), there was no significant
difference in pH between tomato with any sorting method packed
in 10 kg boxes and those sorted in 7 kg boxes; and also no
significant difference between sorted tomato from 10 kg boxes
and unsorted tomato packed in the 7 kg boxes.
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   Analyzing the effect of each factor
independently on the SCC/TTA ratio leads to
the observation that the highest values come
from the storage temperatures of 24 and 13oC,
the unsorted samples and from the 10 kg boxes
(Table 3). Comparing these results with those
found for pH, it was noticed that the highest
values occurred for tomato held at 24 and 13oC
showing a lower acidity and a higher SCC/TTA
ratio.
   The temperature effect on the data for
coloration, flavour and weight loss was similar
to those observed in Santa Clara variety (Table
3), but the highest flavour values were
associated with Santa Clara tomato held at 13
and 24oC with no significant difference between
these two treatments.

Conclusions
This study provides strong evidence that
postharvest storage temperature affects fresh
tomato ripening characteristics such as
coloration, firmness, pH, sweetness, sourness
and weight loss. Lower temperature increases
the tomato shelf life, given the similar quality

results obtained for produce held at ambient temperature (24oC)
for 9 days or at 13oC during 22 days. Although sorting and
packages affect some isolated characteristics of tomatoes, these
factors do not seem to influence tomatoes shelf life. Their higher
effect must be during handling and transportation of horticultural
produce, which should be verified in future studies.

oT RH Weight loss Loss /weight Variety 
(oC) (%) (%) ($/kg) 
7 77 1.56 0.047 
13 91 1.14 0.034 Santa Clara 
24 60 4.16 0.125 
7 77 1.58 0.047 
13 91 1.09 0.033 Carmen 
24 60 3.06 0.092 

Table 5. Economical effect of weight loss based on 3.00 USA
$. kg 1.

1 Means followed by the same letter are not significantly different based on t Test using α = 0.05

Table 4. Results for both varieties after 9 days of storage at ambient temperature
and 22 days at 13oC.
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13 91 22 
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24 60 9 
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13 91 22 
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D With 4.21e 
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Carmen 

24 60 9 

D Without 4.06f 

2.82a 
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