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BACKGROUND MATERIALS AND METHODS
In recent years, food science Is moving from the concept of "adequate" to All the fruits analyzed belong to the Tuscan regional repertory and were
"optimal™ nutrition, based on the development of foods that affect psycho- harvested from plants cultivated in the nursery at CNR Ivalsa of Follonca (GR,
physical health and reduce the risk of disease. Tomatoes contain a significant Italy). Our study includes commercial varieties for effective data comparison.

amount of antioxidant molecules, such as phenols and carotenoids, which possess Harvesting took place at the ripening of fruits. By using colorimetric methods,
activity against free radicals, as evidenced by many studies. The Tuscany Region the total antioxidant content, polyphenols and carotenoids of the 8 indigenous
has recovered eight varieties of tomatoes through the 64/04 law, which promotes  Vvarieties and commercial control were measured. The study also concerned the
biodiversity In the region. These varieties come from many years of adaptation to Individual nutraceutical components that contribute to the antioxidant activity
the origin area and may have developed different molecular content following the of fruits. These analyses were performed using HPLC-based methods.
selection process.

AlM

Our study focuses on nutraceutical molecules, which have been identified and quantified in Tuscan tomato varieties. The goal Is to promote local biodiversity by
studying these molecules increasingly used in medical and pharmaceutical research.

RESULTS

Antioxidants Poliphenols Carotenoids

1 180

0,9 160

140

120 -

100 -

80

. 6\/ \0 \
2 S -
oY, %@\ &
QO
35,0
30,0 T . .
® Cafeic Acid
. B Ferulic Acid
@ Naringenin
20,0
B Quercetin
15,0 l D lycopene

10,0

5,0

0,0 - | | |

Liscio da serbo Rosso Quarantino Fragola Canestrino Costoluto Giallo Pisanello Commerciale
pitigliano valdarno lucca fiorentino pitigliano
CONCLUSIONS REFERENCES

Sebastiani, L. (2016): Antioxidant properties, sensory characteristics and volatile
compounds profile of apple juices from ancient Tuscany (lItaly) apple varieties.

The results obtained by analyzing the natural varieties recovered in Tuscany have | |
Barba, A. O., Hurtado, M. C., Mata, M. S., Ruiz, V. F., & De Tejada, M. L. S. (2006).

shown diver§ity In th_e _conter)t _Of various molecular c_omponents. M_ar_]y of th_e Application of a UV-vis detection-HPLC method for a rapid determination of lycopene
molecules with beneficial activity have been characterized and quantified; their and p-carotene in vegetables. Food Chemistry, 95(2), 328-336.
high content confirms the healthy capacities of tomato fruits. Data also show that Martinez-Valverde, L, Periago, M. J., Provan, G., & Chesson, A. (2002). Phenolic

- - - - - - - compounds, lycopene and antioxidant activity in commercial varieties of tomato
all ancient varieties have higher nutritional components than commercial control, (Lycopersicum esculentum). Journal of the Science of Food and Agriculture, 82(3). 323-

highlighting the importance of recovery and conservation of local biodiversity. 330.



