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A review on the Application of Tomato Byproduct in Food Products
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Abstract: Tomatoes are one of the most consumed vegetables in the world, and the waste from their processing is
mainly discarded. Tomato byproducts can be used in different ways, and the seed, the peel, or both can be incorporated
into the process. In most studies, the byproduct is dried, and the powder is incorporated into various products. The
powder incorporated concentration varies with the food categories, which for most products is around  + 7 (w/w). The
composition of tomato pomace is rich in fibers and causes a considerable change in technological food aspects, such
as hardness, viscosity, cohesiveness, volume, expansion, density, and sensory evaluations. Although the incorporation
of the tomatoes byproduct can affect specific characteristics due to the high content of fibers and active compounds,
its use has aroused interest. This review aims to assemble studies related to tomatoes byproduct within an industrial
context and discuss its effects as an ingredient in physicochemical, rheological, textural, and sensorial parameters in
tomato-based foods, meats, bakery products, and snacks, among others.

Keywords: tomato pomace, waste, lycopene, carotenoids, proteins, dietary fiber



