ABSTRACT

Tomato 1is one of the most important protective foods.

It gets damaged during handling incurring huge lass.

Investigation on mechanica] damage of tomatoes during handling

was undertaken to suggest the improvements in handling practices

ton minimise fruit damage. In the first phase of the programme,

experiments were conducted to determine various physical,

mechanical and rheological properties of tomato fruit. Three kind

of forces, viz. impact, vibration and compression were identified

o as the agencies causing the fruit damage. Force application
devices were developed and their performance characteristics were

studied. Fruit behaviour under these forces was evaluated.

In the next phase of research, fruit damage under
impact, vibration and compression forces was evaluated. Weight
loss, total soluble solids, firmness, acidity and infestation
seore  were used as the criteria for representing the degree of
damage, as it can not be evaluated directly. Regression models
were developed to predict the damage with one to four dependent
variables. The critical Jlevels of various forces could be
predicted  from  the regression models. Fruit damage was also
svaluated using some other criteria such as shear force, punching

ahd
torce, pH, electrical conductivity 4 change in volume.
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