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ABSTRACT 
 

The objective of this research are to study some physical and chemical components of 
cherry tomato, seeda tomato, and tomato lukthor  as well as to study the tomato that is appropriate 
for producing a snack called tomato kaou greeap. The physical and chemical components of 
cherry tomato, seeda tomato, and lukthor tomato varieties are studied in detail in terms of the data 
of the moisture contents, the pH values, amount of sugar per hundred part of liquid (oBrix), 
lycopene amount, and color value. The findings show that cherry tomato, seeda tomato, and 
tomato lukthor have different physical and chemical components with statistical significance. The 
three varieties of tomatoes are used as an ingredient to make   kaou greeap with the ratio between 
flour and tomato at 100:30 tn order to study the tomato variety that is suitable for producing kaou 
greeap. The experiment reveals that the kaou greeap made of lukthor variety has the highest color 
value, lycopene amout, characteristics of deep-frid  kaou greeap and broken value. The puffing of 
the kaou greeaps made from cherry, seeda and lukthor varieties shows no statistically significant 
difference. Scoring test method was used as sensory evaluation for evaluating acceptability of 
smell, taste and crispiness while overall acceptability is evaluated. Lukthor tomato variety gets 
the highest scores on the overall acceptability from the tasters. 
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