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Effect of solar drying and storage period

on the content of lycopene, phenols and
antioxidants of tomato slices

Ramdan Utra*, Mohamed Massri**, Eng. Nour Zien Alabiden*

Abstract
The sun drying method is one of the oldest methods used by
humans to preserve food products, as the sun drying process is
carried out by direct sunlight or by indirect drying by using hot air.
In this study, the sun drying method was used to dry tomato slices
and study the effect of direct sun drying and indirect sun drying by
a hybrid solar dryer designed for this study, as well as the storage
conditions of the dried product in lycopene contents, total phenols
contents, and antioxidant properties DPPH of tomatoes.
The moisture percentage in the dried slices by direct drying ranged
from 13.072 to 16.332%, while in the hybrid dryer from 9.084 to
12.107% during storage. The value of lycopene content obtained
for sun dried tomatoes ranged from 21.29 to 19.25mg/100g, and
hybrid dried ranged from 30.78 to 28.76mg/100g during storage.
The average value of total phenols contents obtained for sun dried
tomatoes ranged from 279.74 to 177.56mgGA/100gDM, and hybrid
dried ranged from 397.39 to 300.04mgGA/100gDM during storage.
The values of radical scavenging activity obtained for sun dried
tomatoes ranged from 80.51 to 71.75%, and hybrid dried ranged
from 90.14 to 83.54%.
Hybrid dried tomatoes slice showed higher retention of lycopene,
total phenols content, antioxidants activity, and higher quality than
the open sundried method.

Keywords: drying, lycopene, total phenols, antioxidants.
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