


(hot break at 90 C and and concentrated at 90 C)-T6. Fully ripe 
tomato fruits Roma variety were purchased from Jitu Horticultural 
Center, Hawassa, Ethiopia.

Sample preparation
Sorting and cleaning: The parameter used for tomato sorting is 

color and physical state of fruits. Therefore, the ripe tomato fruits of 
uniform size were selected and they have been sorted out to eliminate 
bruised, punctured and damaged one. 
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