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Abstract

Previous results showed that the phenolics of the dried tomato pomace residues (140
"C) exhibited the best biological activities. To evaluate the function of the phenolics obtained
from dried tomato pomace powder (140°C), the dried powder were divided into original
powder and non-phenolics powder (removal of phenolics by washing with 80% aqueous
acetone). Eight volunteers were involved in each group. Every volunteer ate 15 gram (by
three times) of dried powder according to the typical need of vegetable and fruit every day,
and the total duration was 14 days. The effect of the dried tomato powder with and without

phenolics administration on the feces subjects was evaluated. It’s clear that the frequency of



feces output were increased in both groups mainly owing to the intake of abundant dietary
fibers. Both the antioxidant capacity and the total phenolics in the plasma of the original
powder administration group (containing phenolics) were significantly higher than that of the
non-phenolics powder administration group, and also increased with the duration. In addition,
the TBARs values were decreased with the duration and the contents of a-tocopherol and
thiol groups were increased significantly. In addition, the content of cholesterol in high
density lipoprotein (HDL-chol) was also lowered by the administration of experimental group.
That is, the antioxidant performance and prevention of cardiovascular diseases could show
good correlation in human study.

By this study, the usage of the tomato residues would be helpful to the body. However,
further and longer-term study will be required in the future soon to advance to understand the
biological activities of the residues.
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Table 1 Effect of dried tomato powder with and without phenolics administration on the feces

of subjects

Initial 7™ day 14" day
Original powder
Frequency (times/wk) 7.1£1.0° 7.6£1.0% 9.0+1.1°
Shape 3.9+1.17 3.6+0.3° 3.8+0.2°
Color 2.8+0.2° 3.1+0.3° 2.9+0.1°
Powder without phenolics
Frequency (times/wk) 6.0+1.3° 9.3+3.5% 8.8+3.5°
Shape 3.8+0.2° 3.6+0.2° 3.6+0.2°
Color 2.4+0.2° 2.3+0.2° 25402 "

Shape: mud: 1, gtranular: 2, shrink: 3, long grow:4
Color: pale: 1, yellow: 2, brown: 3, brick red: 4; black:5

Values were mean+SD
Values within the same row bearing different superscript letters were significantly different.
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Table 2 The contents of lipid oxidation status, total phenolics and other antioxidants in the

plasma of subjects.

Initial 7" day 14™ day
Antioxidant capacity (%) 31.17+3.45° 49.69+14.10°* 48.51+5.80°
TBARs (uM) 2.75+0.39° 1.83£0.16° 1.89+0.85°
Total phenolics (mg/ml)* 2.68+0.38° 2.47£0.23° 2.92+0.36°
Thiol group (uM) 468.8+21.80° 468+18.58° 471.6+18.3°
All-trans retinal (ug/dl) 54.94+11.89° 53.93+£10.07° 54.11+8.59*°
a-tocopherol 0.740.28"° 0.79+0.37° 0.79+0.24°
Vitamin C 2.05£0.45° 1.960.36° 1.774£0.59°

* mg gallic acid equivalent/mg plasma

Values within the same row bearing different superscript letters were significantly different.



