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Purpose:Changes in color, vitamin &carotene, lycopene B and
@ocopherol were followed during ripening and senescence
mature-green tomatoes l(ycopersicon esculentumMill cv.
Rhapsody) maintained at 22 °C a88% RH for up to 5 weeks
Research methodTomatoes were harvested at the matugeeen
stage and valuated for color and the content of selected bioact
compounds (- @E}S v U oC }%vv Wtocopherols and
vitamin C) during simulated retail market conditions (22 °C and ¢
RH for 5 weeks)Findings: The tested tomato cultivar had a lon
postharvest life under the tested conditions, as the fruit maintain
in edble conditions during the whole storage perioditamin C,
lycopene, D and &ocopherol presented their highest values afte
about 14 to 18 days after harvest, anBcarotene maintained a
maximum content (0.84 mg/100 g) 8 days after harvest. 1
maximumcontent of vitamin C, lycopend) and @&ocopherol were
0.036, 30, 0.27 and 0.0045 mg 100 af fresh tissue, respectively
Our results indicate that 'Rhapsody' tomatoes harvested at 1
mature-green stage have shown important levels of vitamin
(tocopherols), C, and carotenoids (lycopene aBdarotene) after
14 to 17 days from harvesResearh limitations: There were no
limitations. Originality/Value: This study evaluated the changes
the content of bioactive compounds in long shelf life tomatoes,
great importance for human health, for up to 5 weeks to determi
the ideal moment fottheir consumption.
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