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Study the production of lycopene-enriched edible oil using ultrasound technique
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Lycopene, as the main carotenoid is profitable and medicinal plant pigments originated from some fruits and 
vegetables, mainly tomato, as well as their wastes. Tomato paste wastes are rich in lycopene which usually are 

used as feeds or discarded. The current investigation reports on the lycopene extraction from tomato wastes based 
on ultrasound-assisted technique using sunflower oil as a green solvent while it was compared with conventional 
organic solvent extraction procedure. The final product of this process will be the sunflower oil which is full of 
lycopene. The independent variables were ultrasonic intensity (30-70 W/m2), solid/oil ratio (3.18-36.82 % w/v), and 
the extraction time (1.59–18.41 min). The optimum ultrasound-assisted extraction (UAE) condition was achieved 
with an ultrasonic intensity of 70 W/m2 and extraction time of 10 min. The current developed process i.e., ultrasound 
assisted extraction of lycopene from tomato wastes with the aid oil, could improve the extraction yield of lycopene by 
87.25% compared to conventional solvent extraction. Evaluation of enriched oil had been done by measuring three 
major parameters such as acid, peroxide and p-anisidine values and the results showed that peroxide and p-anisidine 
decreased significantly in enriched sunfolwer oil by lycopene.
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