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On Color Measurement of Canned Tomato Juice

Y. Suzuki K. Mishima

Color of tomato juice is determined by using Munsell color disc in accordance with the U.
S, standard for grade of canned tomato juice. In the color measurement, 11 combinations of
color were made by following the method of tour combinations of Munsell color disc, indicated
by W. A. Gauld. The correlation of dominant wave length to Munsell color score was 0.962.
Highest color quality of tomato juice was produced from red well-ripened tomatoes in the labo-
ratory production.
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Table | Munsell color percentages for scoring tomato juice

Disk No. 1| 2 |s0o|40|s@]i@ 30|10
Colour ! Red ' Yellow | Black Grey Black , Grey Black Grey
Grade - - -
.. Munseil! ; : R | f
. color =P o a/1a2.0Y P R ; .
Score . notatiom"’R 2.6/13 5/12 N, i Ny, ! N./ N,/ Ny/ Ny
point e ! i . P i

T T R . . , . ,
32 89%‘ 1% e | 2% | 1% | 0% | o% | 4%
31 | 8 | 9.3 2.84 2.84 5.68 0 0 5.68
30 81 P 11.88 3.67 3.67 7.34 0 0 7.34

A 29 77 14 4.5 4.5 9 o, 0 9
28 * .73 16.34 5.33 3.33 10.66 0 |0 10.66
27 i 69 18.67 6.17 6.17 12.34 0 | 0 12.34

26 * i 635 21 7 7 14 0 ] 0 14
25 61 23.33 7.83 7.83 15.686 0 ‘I 0 15.66
c ! 24.5% 59 24.5 8.25 8.25 16.50 0 | 0 16.50
24 boaT 25.66 | 8.66 | 8.66 | 17.32 0 0 17.32

23 * i 33 28 9.5 9.5 19 0 0 19

!
A + 1 T 4 —2.33 —0.83 | —0.83 | —1.66 —1.66
|

# indicated by W. A. Gould 5

% of increase (--) and decrease (—) of Munsell color in increase. of one point



OFFERERLOVIFT IR TWBEDT, RFEK Fig. 1 Percentage of color disc corresponded.
to 26 points of Grade A,

RLZOEFEMLE. T AMRERBRTIZI0
HETTHH, UEOBOEBOBEI H324
FCoMERFERLE AR A>T
Table | HALFHUICBATH, # B, Ko4k
D74 272 PAEBY, BRERDOZRO, @,
@V=HHY DA T EYICREZ ENTES.
Frdeie My o842 Fig. 1 ©0X>T
"HoT, ThHBEELELERETZENBED
HHEE LY, BRLEIDOLUSNCERD I
BUFLKOID, 2 VIRKABLEBOFD 24
OHEELELEBDTR—ERTIE KoFac
OWTE, BAhsHAer 3ol b eincs

5.

i W & %

RME AR o W2 20BBEBEXDOTCr 2N AT—F 4 27 OMESECHEER
BLEHERBNCBREET 20T 20 6HEEL L TRBIMYEALDTSB.

Hitagg & L T2, Macbeth-Munsell Disk Colorimeter % i\ #. & #UELETH OBV BB CEH
BT PP —RFARTV Y~ VvISOMyhRicF e, oMM sH#H rEL LD
BARTY XV AT—F 4 27 OBAREEETS. BRATRCBEKLALT—F—ick » ThHE
75, BIOBELAEEN (7500°K) 0T, BHIERLTWAAT—F 127 LuHl
BIEH DEEY» LEREMTS. BAKI -7+ 2704 rEBOBEHc—R+niEzD
AEROEBHYFEHOSLE L VWEEL LS. Lo LEHOBREAT—F4 2 70HERICE
2 THEURGBH T LRLAL, BHOREI) BAVWEOHEAR LESVBOHSR DM
FobHlF L CTRET A &%\

NV AREEHICLZHE

BERNBEARKEHYEM L. Mo bva—208 5 REBHRAORMELYHET S I
AHOBEHrTACE Y LB TES. LaLarbRBIRAY o+ L3 BEA O 30 X 40 X
30mm tAEXFALLEDOT, HEOEIRS0MMCFFBELDTELH, MEEIINI VDT
TOFEEFECE. LR G BLAXP LTEARSV T—HX B+ B8T 518411,
Robinson® EDRX T3 LI REDORFRINETRAR > T B e ELbNRE. L LR
HOUBELFOHETHB Db, E-RETHETAEILDH2RVDT, FDEENEL:.
LaLZDTERD2WTRIDIEFT LY. BECELE LV REGOK CRS » T—H0E BN
RN L, 4480 50XBEN L. BEBRIFLICEL~ 7AV Y a2 HEEI ¢ THWA
P, *ORHice v ERBEO AT 2BV THRBEIRHLER &R —SEcis X3l

— 69 —




EEINCARRHEBMARL:-5C IEXZRLKI D, THER, HEZRDE.

vV & #

HErMv i b P 2— 2ARYFRELLTRHO-ETH 5. BERREL L THRMNBGEK
OIDTHBY, TRYUFIDODH5. BERWDOBARMETCROEFTRo k.

B P FREBEBERL TRV .
FEeRe—ED (90~100°C, 30~608) —#%E (~FCBEWRSEYHRD) —BR (Fa v A
—Lr3) MW (=32 b5 5—, 0.8mm BxES) —OHAFHE (80 ~86°C) —#&H (No
Vacuum) —H# (85~90°C155) —K%.

PR FORERRE, v¥xF74—, Av¥Y=3Y=KE, ws/o—T%, KRLELhDHIOD
TH%.
WY 2 — A EHERBEEBAOLORLELRLNO IO TEH S,

Table 9 Color value and score point of tomato juice

Storage . .
No. Variety perio ;\!d’ . ScoreP sints D. XL Pulg.lzly Bngigness
1 P b 8 30.5 603.6 71.2 4.6
9 " 8 27 599.3 | 71.8 5.4
3 ” 8 27 599.2 78.3 5.3
4 " 7 30.5 604.6 70.6 4.2
5 ” 7 31 604.8 69.3 f 1.4
6 ” 7 27 600.2 75.2 | 5.6
7 Break O'day 8 i 29 601.6 | 73.0 4.4
8 8 30 6.2 | 724 l 4.4
9 8 30 604.2 | 66.8 4.2
10 7 27 600.6 |  74.6 ’ 5.7
1 Ingegnoli 8 31 604.2 ! 72.8 4.4
12 " 8 31 604.0 73.2 ‘ 4.5
i3 " 7 28 601.3 77.0 5.8
14 Peason 8 30.5 604.8 . 4.0 4.0
15 P 7 28 601.8 72.2 4.3
16 (Marketing) 43 25 597.8 | 75.3 ] 5.8
17 " 7 926.5 600.9 | 76.4 | 4.9
18 ” 7 26.5 600.2 { 73.8 ' 5.7
19 " 31 2 398.4 | 5.2 | 6.4
20 (Marketing) 7 25 597.3 | 67.5 5.5
21 " 7 2% 509.2 | 74.6 _—
22 »  (imported) - 27 601.2 76.0 5.0
23 v (o) - 245 | 59%.3 | 160 | 6.0
24 Imperial 19 27 ] 599.3 72.0 | 4.0
a3 Break O'day 7 29 | 602.7 LT J 4.6
2% Marglobe 19 2 598.3 73.2 | 5.6
27 % ES 19 ‘ 29.5 ’ 602.4 76.0 4.6
9 7 B 19 . 29.5 603.4 | 72.2 1 4.5
29 (Marketing) 43 27 ] 600.0  74.3 . 4.8
30 " 31 ‘ % | M85 | 740 | 6.3
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Fig. 2 Relation between dominant wavelength and color
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