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INTRODUCTION

¢ Production of tomatoes in the organic system is very important because these are not only the most vegetables widely consume (the second after potato) but also are classified as a functional food. Due to the high
content in bioactive compounds, especially lycopene, tomatoes provide nutritional properties and also contribute to maintaining health.

¢ The amount of lycopene and total carotenoids content can vary with the variety, degree of ripeness, climatic conditions and agricultural practices. According to European legislation regarding organic crops, the
organic products, compared to the conventional ones, have a higher amount of antioxidant compounds, are free of heavy metals and pesticides (Araujo, 2014; Lahoz, 2016; Bosona, 2018; Ronga, 2019).
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RESULTS AND DISCUSSIONS
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CONCLUSIONS

¢ The results showed that physicochemical quality of organic tomatoes varieties assessed as dry matter, total soluble solids, firmness, titratable acidity are depending on variety.
¢ Both lycopene content and carotene content were in higher amount both in Cher Ami variety and in Coeur de Boeuf.
¢ Organic tomatoes produced successfully under controlled conditions are a good source of nutritional quality parameters, which can be used in food and pharmaceutical industries.
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