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Abstract: Aroma is an important sensory attribute of tomatoes. Tomato aroma is formed by a complex mixture of more than
400 volatile compounds, and it plays an important role in the classification and consumer acceptability of tomato products.
This article provides a brief overview of the volatile aroma compounds of tomato fruits and their variations during ripening
and summarizes their biosynthetic pathways. The focus of this review is on the factors affecting the formation of aroma
compounds in tomato fruits. We expect this review to provide some theoretical and practical guidelines for researchers,
producers, retailers and consumers.
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Table3 Impact of temperature treatment on volatile aroma composition in tomato fruits
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