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Effects of Dehydration and Storage of Tomato 

Slices on their Content of Ascorbic 
Acid and Lycopene  

A. Alhajali;  S. Yazagi and B. Oklah 

ABSTRACT 

Dehydration process was carried out for tomato slices (Variety Loriet) using 
oven drying at 40 Co and 60 Co after adding Sodium metabisulphite for the two 
treatments. Study was carried out on the changes of Ascorbic acid and 
Lycopenes after dehydration and storage periods for six months for dried 
tomato slices packed in under vacuum bags and ordinary plastic bags. Results 
showed that dried tomato slices at 40 Co with metabisulphite using under 
vacuum bags was significantly the best treatment to preserve both ascorbic acid 
and lycopene for six months storage .  

 

Key words: Tomato, Dehydration, Antioxidant, Ascorbic acid, 
Lycopene. 
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