Nutritional Information
About Tomatoes

Phytochemical 2004Q-0201)&quot;. Regarding
&quot;Tomatoes and Prostate, Ovarian, Gastric and
Pancreatic Cancers (American Longevity Petition)&quot;
(Docket No. Office of Nutritional Products 1ae2124008

Dietary Reference Intake agencies to direct
citizens&#039; nutritional intake also took food
availability into account. [citation needed] The Food and
Nutrition Board subsequently revised 1ae2124008

Tomato pomace Tomato pomace is an inexpensive by-
product of tomato manufacturing. Effectively, it is what is
left over after processing tomatoes for juice, ketchup,
12e2124008

Aside from tomatoes or tomato products like ketchup, it
is found in watermelons, grapefruits, red guavas, and
baked beans. It has no vitamin A activity. 1ae2124008
The tomato has a strong savory umami flavor and is an
important ingredient in cuisines around the world.
Tomatoes are widely used in sauces for pasta and pizza,
in soups such as gazpacho and tomato soup, in salads
and condiments like salsa and ketchup, and in various
curries. Tomatoes are also consumed as juice...
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History of USDA nutrition guidelines were criticized as not
accurately representing scientific information about
optimal nutrition, and as being overly influenced by the
agricultural industries 1ae2124008

Owing to the strong color, lycopene is used as a food
coloring (registered as E160d) and is approved for use in
the US, Australia and New Zealand (registered as 160d),
and the European Union (E160d). 1ae2124008

McDonald's Premium line Nutrition Info from. Retrieved
February 29, 2008. &quot;Coffee nutrition
information&quot; (PDF). Archived from the original (PDF)
on April 10, 2008. McDonald&#039;s 1ae2124008

Tomato several varieties of tomato, with red tomatoes
called xitomatl. The Spanish introduced tomatoes to
Eurasia in the Columbian exchange in the 16th century. It
originated from western South America, and may have
been domesticated there, in Mexico, or in Central
America. The tomato is a member of the nightshade
family that includes tobacco, potato, and chili peppers.
Bernardino de Sahagun reported seeing a great variety of
tomatoes in the Aztec market at The tomato (US: , UK: ;
Solanum lycopersicum) is a plant whose fruit is an edible
berry that is eaten as a vegetable 1ae2124008

T. Colin Campbell specializes in the effect of nutrition on
long-term health. He is the Jacob Gould Schurman
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Professor Emeritus of Nutritional Biochemistry at Cornell
University 1ae2124008

Tomato plants are vines, largely annual, and vulnerable
to frost, though sometimes living longer in greenhouses.
The flowers can self-fertilize. Modern varieties have been
bred to ripen uniformly red, in a process that has
impaired the fruit's sweetness and flavor. There are
thousands of cultivars, varying in size, color, shape, and
flavor. Tomatoes are attacked by many insect pests and
nematodes and are subject to diseases caused by
viruses, mildew, and blight fungi. 1ae2124008

Lycopene This organic compound is classified as a
tetraterpene and a carotene. lycopene of any known fruit
or vegetable (multiple times more than tomatoes),
tomatoes and tomato-based sauces, juices, and ketchup
account for more than 85% Lycopene (from New Latin:
Lycopersicon, the name of a former tomato genus) is a
bright red carotenoid hydrocarbon found in tomatoes and
other red fruits and vegetables 1ae2124008

Michael Greger org. Archived from the original.

OCLC 1570205888. Michael Greger Movies List&quot;.
Takoma Park, Maryland: NutritionFacts. &quot;Dr. Rotten
Tomatoes. ISBN 979-8-9916605-2-5 1ae2124008

== Occurrence == 1ae2124008

Diet (nutrition) balanced nutrition and better health
outcomes. Dessert crop Nutrition psychology Some plants
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traditionally considered to be vegetables—such as
tomatoes, eggplants 1ae2124008

In plants, algae, and other photosynthetic organisms,
lycopene is an intermediate in the biosynthesis of many
carotenoids, including beta-carotene, which is responsible
for yellow, orange, or red pigmentation, photosynthesis,
and photoprotection. 1ae2124008 Like all carotenoids,
lycopene is a tetraterpene. It is soluble in fat, but
insoluble in water. Eleven conjugated double bonds give
lycopene its deep red color. 1ae2124008
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