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Abstract

In this paper the effects of Pectin Methyl
Esterase (PME) on viscosity of tomato paste were
studied. The results indicated that PME can lead
strong viscosity improvement of hot —mashing
tomato paste (HMTP) but has little effects on
warm —-mashing tomato paste (WMTP). The
viscosity improvement in HMTP is due to Ca?*
induced cross —linking of low esterified pectin
being formed from the residual pectin by the
action of PME. In WMTP no residual pectin was
present explaining the lack of  viscosity
improvement.
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