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Food Industry and Nutrition
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En}E (tomato) 0.72~20
~¥H(watermelon) 23~72
TFolrk(Guava), 32 A| 5.23~550
19 o] = 3F 2 E (grapefruit), 327 0.35~3.36
7} 3}ok(papaya) 0.11~53
E7v] Aol (rosehip) 0.68~0.71
3+ (carrot) 0.65~0.78
% 8 (pumpkin) 0.36~0.46
vl (sweet potato) 0.02~0.11
A}#} 34 (apple pulp) 0.11~0.18
2H - (apricot) 0.01~0.05

Z*]: Beerh & Siddappa, Gross, Mangels 5.
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22 Al 23 (lycopene) & HIE 8] uho]Edl
(phytoene), I}¢] &5 4l (phytofluene), 7} 2 ¥ Al (carotene)
2 Us g lon, 2adA Sg4s tiiste 72 '
ol WE-7}2E(B-carotene)S BIE&te, 7ml-7l2E (y-
carotene), AE}-7}Z " (zeta-carotene)®] Yot ZE}H=0]
oA AR E AAE (quercetin), ¥ = (kaempferol), V&l
A (naringenin), 2 241 4H(chlorogenic acid), 713 214+
(caffeic acid), 3 E4Hfrulic acid), 757} 2HA-coumaric
acid) o] ¢#A Atk EvfEe] $HE o]2|gt 7t2E 0]
TALEY FolE, AE-72 " (zeta—carotene), 3O EZ
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Fresh/Canned Tomato

Phytochemicals
tomato sauce

2] Z 3 (Lycopene) 3.02 159
y}-o] E ol (Phytoene) 1.9 (canned) 3.0
g}o] E ZF 4l (Phytofluene) 0.8 (canned) 1.3
] E}-7} 2 Bl (B-carotene) 0.2 (canned) 05
7Hul-7L 2 " (y ~carotene 1.5 (canned) 32
A E}-7} £ B (zeta-carotene) 0.2 (canned) 0.8
77 22 X A (Neurosporene) 1.0 (canned) 7.0

Abol = 2 2] Z 3 (Cyclolycopene) 0.1 (juice) -
# A € (Quercetin),free 0.1~02 38~95
# A 8l (Querrcetin), conjugated 12~215 109~614
78 7)) & (Kaempferol),free 0.1~0.3 0~0.6
78 7)) & (Kaempferol), conjugated)  0.1~1.3 02~13
Y& A4 d (Naringenin) 0.8~45 25
& 2 2 A9 4HChlorogenic acid) 0.9~42 0.7
7} 914 Caffeic acid) 0.1~0.7

# & 2HFerulic acid) 0.1~02
ﬂ‘r"}%’?}(A coumaric acid) 02~04
ok~ = 2 ¥ AH Ascorbic acid) 50~14.0
E 3 5 = (a-tocopherol) 05
AH2] A2k (Salicylate) 094~25
Erv}lEl(Tomatine) 0.5

A8 % : ] Korean Soc Food Sci Nutr 33(2), 455, 2004.
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(flavone)Foll 43}= AAME (quercetin)& &
Qb= 271 48 (androgen recepter)®] FH-E A A9
AP ool a37F Jvkar dejA glok vt ofyg}
EntEdu f938 4 A5t E4 2 Evte(tomatine)
) 3lo] = 2 Ev}El (dehydrotomatine)o] &), Evfel & =
MErE b EAsta, 3 ErE(plum tomato)d &
A HrEol e ARoE g Jo Evtd 2 HFF

oA = G3E HolH Alo]EFF(cytokines)S =
Sk ] obA| E o tf3h 2FA] WA (multi-drug resistance)
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EAlopde o<t Al E(colon cancer cells)d] 43S
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