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Change of Chemical Composition of Tomato Puree by Yeast

Eij1 YAMAZAKI, Tomoko KUBO, Chizuru YAMAOKA and Osamu KURITA

Tomato puree was fermented by three kinds of the sake yeast (MK-1, MK-3 and MK-5) developed by

Mie prefecture and the changes of chemical composition (glucose, fructose, ethanol, citric acid and lactic

acid) of the puree were studied. As a result, glucose and fructose were main mono saccharides in the

puree and almost all of them were transformed to ethanol by these yeasts within four days. The

fermentation efficiencies from two mono saccharides to ethanol were estimated 70 to 80 % by the three

yeasts. The fermented purees with MK-1, MK-3 and MK-5 accumulated relatively high concentrations of

lactic acid for the concentrations of 0.5, 0.7 and 0.4 %(w/v), respectively. These indicated that indigenous

lactic acid bacteria on the tomato fruits grew and produced the acid.
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