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cv.Kmicic cv. Gigant

-90 A 75101/03
-90 A 75101/11)
 (quercetin) (Strzelecka 1 in. 1978)

ycopene and beta-carotene (Saniawski 1 Czapk
acids (Farmakopea Polska wyd. VI 2002)




Location of the organic and conventional farms producing tomatoes

*Warsaw

‘ conventional farm
. organic farm




and plant protection in organic and conve
periment with fresh tomato and tomato jui

fertliz

fertlization rate and plant
protection

N

kg/ha

P

kg/ha

K

kg/ha

green manure

180

0

310

160

49

133

cow manure (20 t/ha)

shurry
o plant protection

106

21

112

163

110

155

ammonium nitrate

calcium nitrate

Sumilex 500 S.C., Nurelle 500
S.C., Topsin 500 SC

185

142

6,25

otassium sulphate

hosphorus in pellets

alkalin P-K 5-25%

Miedzian 50 WP, Brawo 500 SC

220

60

290




7.86 +1.80%

5.09 5.42
T 4.81
L
3.34
Koralik Gigant organic Rumba Kmicic
organic conventiol
13.41
+18.74%
8.04
T
L
6.53
4.23
micic ‘ Koralik ‘ Gigant ‘ mean Rumba ‘ Kmicic ‘ Ko

organic conventi




Thybo et al. 2006 LWT 39, 835-843.
2002 2

ic conventional % of organic conve
difference
a 5.64 a 7.09% 5.87a 5.6

a 11.80 a 27.12%  16.0 ab 14.6 a

ows at each year indicate significant differences a

Toor et al. 2006 J. Food Comp Anal. 19, 20-27

2002
organic conventional %
differ
(g/100 g.fm.) 6.01 a 6.00 a 0,1
(mg/ 100 g.f.m.) 15.00 b 11.80 a 27,12%

etters within rows at each year indicate significant differ




23.77

14.11 13.91
T
L
10.24
‘ Gigant ‘ mean Rumba ‘ Kmicic ‘ Koralik

conventional

0.30
T
0.25 T 0.26
I 0.16
icic ‘ Koralik ‘ Gigant ‘ mean Rumba ‘ Kmicic ‘ Koralik

organic conventio




eynart et al. 2004 J. Agric Food Chem 52, 21, 6503-65

Felicia Izabela

onv. % of org. conv. % of org.
differences differences

3.80 10.52%  3.60 3.20 12.5% 4.10

0.92 42.39% 1.03 0.86 19.76%  1.35

p-value (beta-carotene)
0001 cultivation <0.000
.0001 variety n.s.
n.s. interaction n.s.

Toor et al. 2006
J. Food Comp. Anal. 19, 20-27

2002
organic conventional

di
0 g.f.m.) 18.30 a 20.80 ab 1

s within rows at each year indicate significant differ




18.40

11.06
T
8.22 L
icic ‘ Koralik ‘ Gigant ‘ mean Rumba Kmicic Koralik
organic conventional
52.76 +41.75%
46.88 46.88
T
I
26.90
I 19.85
Kmicic ‘ Koralik ‘ Gigant ‘ mean Rumba Kmicic

organic



eynart et al. 2004 J. Agric Food Chem. 52, 21, 6

Felicia Izabela
conv. % org. conv. % 0
differences differences

0.15 20% 0.22  0.04 450% 0.14

0.08 25% 0.09 0.080 12.5% 0

p-value (naringenin)
0.0001 cultivation
0.0001 variety
0.0001 interaction




is-Veynart et al. 2004 J. Agric Food Chem. 52, 21,

Felicia Izabela
g. conv. % org. conv. %

differences differences
55 0.64 -16.36% 0.18 0.17 5.88% 0.14

ic acid)
<0.0001
<0.0001
0.0001

Toor et al. 2006
J. Food Comp Anal. 19, 20-27

2002
organic conventional

phenolics (mg/100 g.fm.) 442 a 409 a

t letters within rows at each year indicate significant diff




omato juices

,Sweet, sour,
her

sweet, pungent,
her

Chemical anal

dry matter
vitamin C (P
total flavonols
carotenoids: lyco
(Saniawski

total p
(Farmakopea P



8.39 8.90
6.82 6.09
5.49
Gigant ‘ mean Rumba ‘ Kmicic ‘ Koralik ‘
conventional
9.32
8.52 9.03
7.78
4.78
Kmicic ‘ Koralik ‘ Gigant ‘ mean Rumba ‘ Kmicic ‘ Koralik ‘

organic conventional




9.18 +6.64% 10.63

7.23
) I I
icic ‘ Koralik ‘ Gigant ‘ mean Rumba Kmicic Koralik ‘
organic conventional

Kmicic Koralik

conventional




16.68

+8.11%

10.27

7.82 7.95
Koralik Gigant ‘ mean Rumba ‘ Kmicic
organic

53.93

53.93 S‘T”
30.43
22.20
Koralik Gigant mean Rumba Kmicic

organic




of selected odours of tomato juices

+35.00% 1.0¢ \>
J +17.81%

0.50
|
R ————
+2.47%
—+— organic pungent odour

=8 conventional




of selected textural atributes of tomato j

coldr +94.93%
6.00

00

.00

1.00

0.00

( 13331%

=

density

—— organic
—=— conventional




of selected taste of tomato juices

3% sour taste
(1]
5.00 T

4.50 -+
4.00 -+

3.50

00 - +22.46%

250 T tomato-like taste
2.00 T "‘«
1.00 +

0.50 +
N

sweet taste

ynal

bitter taste




et al. 1999. Food Pref. Qualit. 10, 289-298
fresh tomato fruits

organic p-value conventional p-valu
tomato tomato

6.1-7.9.  0.0001 5.2-6.9 0.000

4.4-7.0  0.0001 5.3-7.0 0.000
4.8-6.9  0.0061 5.5-6.9 0.001

4.3-6.0 0.0001 5.1-6.1 0.013
4.3-6.1  0.0001 4.5-5.2 0.434
2.8-5.1 = 0.0001 4.4-4.9 0.865

1.5-1.9  0.1350 1.5-1.7 0.708




for selected results of chemical and sensory
juices from organic and conventional produc

r beta-carotene/colour flavonols/bitter
0.34 0.87
0.79 0.56
Il phenolic acids/overall dry matter/ feeli
guality pieces

0.03 0.68

0.81 0.01




Conclusions

ganic tomatoes contained more dr
B-carotene, flavonols and phenolic ac
al ones.

ional tomato fruits contained more 1
C ones.

tomato juice contained more dry
lycopene, flavonols and phenolic ac
al products that were richer in f-caro

rganic tomatoes and tomato juices
led in health preventive diet, beca
t of the bioactive compounds.







