
 

Color and texture matter most when it comes
to tomatoes

October 21 2014

A new study in the Journal of Food Science, published by the Institute of
Food Technologists (IFT), evaluated consumers' choice in fresh tomato
selection and revealed which characteristics make the red fruit most
appealing.

The researchers found that the most important fresh tomato attributes
were color, amount of juice when sliced and size. Consumers were most
drawn to fresh tomatoes shown to be red, firm, medium/small sized,
crisp, meaty, and that contain few seeds.

The study also found that a lack of characteristic taste and flavor –
including fruitiness, ripeness, and sweetness – are frequent complaints of
consumers. It also showed that consumers tend to base their purchasing
decisions on factors such as familiarity with manufacturer, taste, price,
and perceived health benefits.

The results of the study can be used by tomato producers to help select
cultivars that match these consumer preferences and by produce
marketers for advertising purposes.

  More information: Journal of Food Science, 
onlinelibrary.wiley.com/doi/10 … -3841.12638/abstract
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https://phys.org/tags/consumers/
https://phys.org/tags/consumer+preferences/
http://onlinelibrary.wiley.com/doi/10.1111/1750-3841.12638/abstract


 

Citation: Color and texture matter most when it comes to tomatoes (2014, October 21) retrieved
26 June 2024 from https://phys.org/news/2014-10-texture-tomatoes.html

This document is subject to copyright. Apart from any fair dealing for the purpose of private
study or research, no part may be reproduced without the written permission. The content is
provided for information purposes only.

Powered by TCPDF (www.tcpdf.org)

2/2

https://phys.org/news/2014-10-texture-tomatoes.html
http://www.tcpdf.org

