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ABSTRACT

Elizabeth Cecilia Flourens (03420090021)

STUDY OF ANTIOXIDANT CHARACTERISTICS OF TOMATO
EXTRACT (SOLANUM LYCOPERSICUM LAM.) AND ITS
INCORPORATION INTO PASTRY
(xiii + 109 pages: 4 table, 16 figures, 13 appendices)

Food products with a high fat content are susceptible to oxidation process
which affects the shelf life of products. Tomato (Solanum lycopersicum Lam.) has
been known for its antioxidant activity that reduces rate of oxidation, but still has
limited usage as an additive in food products. This research conducted to
determine tomato extract characteristics from dried tomato and tomato paste.
Tomato extracts were obtained from 1, 2, 3, and 4-day macerations. The best
antioxidant characteristics were dried tomato extract (8.46±0.08 mg tannic acid/g
extract for total phenolic content; 1.89±0.03 mg quercetin/g extract for total
flavonoid content; 23.29±0.22 mg ascorbic acid/g extract for vitamin C content;
955.29±0.74 mg/L extract for antioxidant activity) and commercial tomato paste
exctract (0.23±0.03 mg tannic acid/g extract for total phenolic content; 0.10±0.03
mg quercetin/g extract for total flavonoid content; 8.10±0.40 mg ascorbic acid/g
extract for vitamin C content; 51,480.56±3.92 mg/L extract for antioxidant
activity) at 1-day maceration time. For efficient reason, commercial tomato paste
extract was not applied into pastry. Certain amount of dried tomato extract was
added into pastry fat based on equivalent extract with synthetic antioxidant BHT
concentration (0, 25, 75, 125, and 175 ppm). A highest antioxidant activity was
shown by 25 ppm extract equivalent BHT added into pastry fat. Pastries
containing BHT and tomato extract (with concentration of 25 ppm equivalent
BHT), pastries commercial and control were stored in OPP plastic bags at room
temperature, for 20 days to observe the ability of extract to retard lipid
deterioration. Peroxide value, free fatty acid and sensory analyses were
conducted as an indicator of deterioration in pastry. Results of peroxide value,
free fatty acids and sensory analyses showed that the added of tomato extract
slowed down the lipid deterioration and its performance for the 20-day storage
was quite similar to that of BHT and markedly better than those of the control and
commercial ones.
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