Determination of Tomato Paste in Canned Fish with Tomato Sauce
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A method for the determination of tomato paste content in canned fish seasoned
with tomato sauce by the calculation using spectrophotometrically measured
values of licopene was investigated.

Fractional extraction of licopene from tomato sauce was carried out by benzene
eluation after washing suspended sauce with methyl alcohol through the thin layer
of Celite 545, prepared in the glass filter.

The absorbancy of licopene was measured at 487 nm. The tomato paste content
was calculated numerically from the value of licopene in the sauce.

It was found that this method could be applied for the evaluation of tomato paste
content used in canned fish produced at the bonded manufacturing warehouse
which are in control of customs.
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methyl alcohol, 12 ~ 15 times
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Fig.1 Fractional extraction procedure of

licopene from tomato paste
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Fig.2 Thin layer chromatograms of vegetable
pigments
Solvent system : Hexane/Chloroform 8:2 v/v
A: B -Carotene
B : Licopene
C : Extracts of tomato paste with chloro-
form

D : Extracts of tomato paste with methyl

alcohol
Rf Value : Licopene 0.27
B -Carotene 0.54
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Fig.3 Absorption spectrum of licopene ob-
tained from canned fish seasoned with
tomato paste by fractional extraction

with benzene
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Fig.4 Relation between the washing times and

the removal of interfering constituents

The washing under 12 times showed a
decrease in interfering constituents but the
washing over 20 times showed the loss of
licopene made by dissolving tomato paste

was used.
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Tablel Licopene content in tomato paste”

Exp. No. ‘ Licopene (mg %)
1 54.73
2 54.58
3 54.75
4 56.21
5 55.26
Average 55.11
S.D 0.6685
C.V (%) 1.2

*Moisture 72
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Table2 Analytical results of tomato paste
content of canned fish seasoned

with tomato sauce

Tomato paste content (%)
Samples

Calculated* Blended**
Sardine (1) 8.4 6.7
Sardine (2) 5.0 4.6
Sardine (3) 9.0 9.3
Mackerel (1) 7.1 9.3
Mackerel (2) 8.8 12.2

* Licopene content of tomato paste used for
preparation was 55.1mg
** Tomato paste content calculated numerically

from manufacture's daily blended report.

55.1mg

Table2
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