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Tomatoes are interesting fruit for the study of fibre due to the range of genetic variations available and the scientific understanding already gathered on their cell wall components. In a study using 40 introgretion lines of tomato the texture and the paste viscosity of samples were assessed. When measuring the paste samples, adjusted to a similar solids content, there was no correlation between the values for the stirred viscosity (or measures of G’ and G’’) and the texture (assessed by force deformation) for the whole tomatoes. The ranges of viscosity measures for tomatoes from the same plant were high and could be greater than the differences due to genetic variation. The age of tomato, as indicated by its colour, has a major effect on the solids and viscosity of the paste. As the tomato ripens the water soluble content (often assessed as Brix) increases and the particulate phase of a pureed fruit decreases. As the tomato changes from green to red the size of particles decreases while the range of particle size increases. 

To ascertain the rheological nature of the particulates a series of experiments were performed that utilised the pellet spun from pastes. The pellets’ behaviour, when diluted to different pellet ratios (16:48 to 48:52) and with different amounts of sucrose ( 0 to 7.9%) in the aqueous phase,  was ascertained. If the sucrose levels were very low (<2.9%) the pellet’s viscosity was much affected, but sucrose levels between 2.9 and 7.9%, did not alter the viscosities to any measureable degree. The pellet concentration did have an effect.  Using commercial tomato puree measures of G* showed the relevance of the total solids and effective volume fraction was indicated. Viscosity values, however measured, and with the application of the Krieger- Dougherty relation implied that the particles do not act as solid spheres.  At low particulate concentration pellets from different sources of tomatoes seem to fit within the same range of viscosities, but at higher concentrations the values are very different, this may imply that it is a change in the robustness of the particles that is the biggest change through ripening. Understanding this is the next challenge. 
