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Since that time, growers have cultivated 
over 1,000 different varieties of tomatoes. 
The red pigment of a fully ripened tomato 
provides valuable substances that are benefi-
cial to health. Of the minerals, potassium is 
the most important. It regulates body fluid 
distribution, has purification properties and 
lowers blood pressure. 

Naturally healthy
Tomatoes are rich in vitamins A, C and 

E. These are antioxidants that prevent arter-
ial deposits and strengthen the immune sys-

Kissed by the sun,  
aseptically packaged
“Tomatl” was the name given to this succulent delicacy by the Aztecs. Brought home from  

Mexico by Spanish seafarers around 1520, it began its own quiet conquest of Europe. Although 

botanically classified as a fruit, from a culinary perspective today’s tomato is one of the most  

popular “vegetables” worldwide. Tomato products aseptically filled into carton packages are 

among the favourites. 

tem. In addition, tomatoes contain compo-
nents of the vitamin B group, which benefit 
the skin, hair, eyes, muscles and digestion. 
Tomatoes also supply biological substances 
that resist the aging process, primarily the 
antioxidant lycopene, which forms from the 
green pigment during the ripening process. 
Medical research proves that lycopene acts 
effectively against free radicals. It stabilises 
cell walls, thereby protecting them. Scientists 
support the view that lycopene is one of the 
most effective weapons against cancer and 
heart attacks.

In season from July to October
It summer, it is easy for consumers to 

enjoy a varied diet; fresh, sun-ripened fruit 
and vegetables are available in abundance at 
the markets. In Europe, however, the season 
for aromatic, outdoor tomatoes only lasts 
from July to October. Otherwise, those on 
offer are either grown in greenhouses or un-
der plastic foil. They are still partially green 
when picked and distributed to consumers. 

Lack of flavour is essentially a lack of sun-
shine and premature harvesting. Tomatoes 
are considered to be “solar energy cells”—the 

Only fully ripened tomatoes are used when  
filling in cartons.
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more light they are exposed to and the riper 
they are picked, the higher their nutritional 
value and the better they taste. It is scien-
tifically proven that the flavour of tomatoes, 
which results from the interaction of sugar 
and salt, but also from at least 400 other 
volatile substances, is primarily dependent 
on the climate. Hence, variety, method of 
cultivation and origin play a subordinate 
role.

A good measure of combibloc
To enjoy the benefits of the valuable 

nutrients of this popular vegetable also in 
winter, consumers have viable alternatives 
to the fresh product, both in terms of taste 
and quality. These are tomato products treat-
ed by the HTST (high temperature, short 
time) process and subsequently aseptically 
filled in beverage cartons.

SIG Combibloc has developed a technol-
ogy that not only allows beverages such as 
milk, juices, water and wine to be asepti-
cally filled into carton packages—thereby 
protecting them and their vitamins—but also 
food products with chunky content. This suc-
cess story began in 1985, when soups con-
taining particulate up to nine millimetres in 

size were filled aseptically. At the time, this 
heralded a minor revolution in the food prod-
ucts packaging industry. In the very same 
year, the first tomato products sold in com-
bibloc cartons were launched on the market. 
Nowadays, aseptic packaging of products with 
15 millimetre chunks is possible—individual 
fibres may have a length of up to 40 milli-
metres, e.g. soy bean sprouts or onions. The 
chunky particulate can make up as much as 
50% of the total content.

Tasty varieties
It is primarily in the tomato segment 

where SIG Combibloc has steadily added to 
its product range. Initially, carton-packaged 
tomato purée (passato) appeared on retail 
shelves in Italy and Germany; then followed 
chunky tomato pulp (polpa). The SIG Com-
bibloc filling machine concept ensured par-
ticularly safe filling. Immediately after filling 
the product, these filling machines seal the 
top seam of the carton sleeve above the fill 
level. This feature prevents fibres being 
trapped in the seal when filling products with 
chunky content. Sealing integrity and tight-
ness are assured. Tomato sauces with season-
ing and vegetables (high acid) followed close 

on the heels of pulp. In a next step, tomato-
based sauces were enhanced with meat 
chunks (low acid). Nowadays, the range of 
ready-to-serve sauces includes numerous 
varieties—they are particularly suitable for 
pasta dishes and pizzas. 

Processing freshly picked produce
Only fully ripened tomatoes are selected 

for filling into cartons. Immediately after be-
ing picked they are gently processed in the 
carton to provide extended shelf life. The 
aromatic fruits are aseptically filled in the 
countries where they are grown. “Aseptic” 
is a term that originated in the medical field. 
It described a particular method of destroying 
micro-organisms that have the ability to  
multiply. The advantage compared to con-
ventional sterilisation processes is that the 
content and the package are sterilised sepa-
rately rather than together. Prior to filling, 
food products are ultra-heated for a very 
short period, immediately cooled down and 
then dosed into cartons that have been ster-
ilised in a parallel process. In SIG Combibloc 
fillers, this is done in a sterile zone. The  
gentle HTST process and the subsequent 
aseptic filling ensure that virtually all of the 

Worldwide, juicy tomato purée is the basis for 
numerous delicious recipes.

Whether soups or sauces: tomato products from 
carton packages are convincingly tasty, and are a 
quality alternative to the fresh crop. 
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vital vitamins and minerals required for a 
healthy diet are preserved. In conventional 
sterilisation, by contrast, bacteria are not  
destroyed until after the product is filled into 
the package. A considerably longer period is 
required to bring both product and package 
to the necessary temperature and then to 
allow them to cool down.

The HTST process is milder: depending 
on the size, volume and viscosity of the 
chunky content in aseptic tomato products, 
the required ultra-heating phase ranges from 
around 30 seconds to approximately 3 min-
utes at a temperature of some 105 to 120 de-
grees centigrade. Vitamins, aromatic flavours 
and natural colour pigments are maintained 
over extended periods without the need for 
refrigeration and conservation agents.

Flexible application
SIG Combibloc filling machines oriented 

specifically towards food products allow 
highly viscous or chunky portions to be com-
bined with liquid products in a single pack-
age. This permits their individual heating 
process requirements to be respected and is 
possible thanks to two-phase filling technol-
ogy. Different product ingredients are pro-

cessed individually in adjacent machine sta-
tions before being filled into cartons rendered 
sterile in a parallel operation. Depending on 
product requirements, it is possible to activate 
sterile barriers (sterile air or steam). The fill-
ing machines are designed for application 
flexibility. Both high acid and low acid prod-
ucts can be portioned on one and the same 
filling machine. In addition to viscous or 
chunky products, SIG Combibloc food filling 
machines can effectively handle liquids. Dif-
ferentiating food filling machines from the 
standard versions are their dedicated filler 
spouts and valves, the enlarged cross-section 
of their product conveying pipes, plus a 
modified product pumping and cleaning  
system.

Scientifically proven 
A study conducted by Cornell Univer-

sity in the US state of New York showed that 
the health promoting effect of tomatoes in-
creases after short time heat treatment. When 
heated in combination with a small amount 
of oil, the antioxidant lycopene—as already 
mentioned one of the most effective agents 
against cancer and heart attacks—becomes 
more readily available. On heating, the lyco-

pene is liberated from the tomato cells and 
transforms into a state that can be more eas-
ily absorbed by the human body. According 
to the study, the lycopene level almost  
doubles. This is more recent evidence that 
even outside of the growing season, an  
appetising, varied and healthy diet is pos-
sible, thanks to tomato products aseptically 
packaged in cartons. 

Nowadays, tomato products with 15-millimetre 
particulate—individual chunks even up to  
40 millimetres, e.g. soy bean sprouts or onions, 
can be filled on SIG Combibloc machines. 

Further information available in our 
online magazine at:
www.sig.biz/combibloc/factsandtrends




