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All the corrections were effected but, 
analysis of lycopene content was not  
because this work was carried out on dried 
weight basis and according to Toor et al., 
(2006) drying of tomato at low temperatures 
of 42

0 
C - 60

0 
C has a decreasing effect on 

lycopene losses from 10 to 20%. This 
reason explains why the lycopene was not 
analysed in this work  
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