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Tomato (Lycopersicon esculentum) is a highly perishable fresh commodity with high postharvest loss. Value addition is one of the 
solutions in order to minimize the post harvest loss of fresh commodities. In this study, a tomato topping was developed using 

dehydrated tomato. Just ripen stage of tomato variety ‘Pathma’ was selected for the study. Selected tomato samples were treated with 
concentration series of salt and assigned for the pre-dehydration processes. Treatments were arranged into a Complete Randomized 
Design (CRD). Dehydrated tomato samples were evaluated for microbial counts, moisture content and physical appearances to select 
the best dehydrated tomato sample. Selected best tomato sample was used to develop tomato topping. Three recipies were evaluated 
using sensory analysis and the tomato topping with brix value of 25 was selected as the most preferable sample with highest overall 
acceptability. Selected sample was checked for physicochemical properties, microbial counts and proximate composition. The product 
was checked for the organoleptic properties for a period of three weeks using a sensory evaluation test. During 21 days of storage at 
4°C, microbial counts, acidity and pH were within the standards specified by the Sri Lankan Standard Institute and the organoleptic 
qualities were not deteriorated within the storage period. Therefore, the developed product could be stored safely for 21 days at 
refrigerated temperature (4°C). The Dehydrated tomato topping with brix value of 25 could be recommended as a fat free vegetarian 
product for future needs.
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