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At our school located in the Hidaka region, known for being Hokkaido's primary tomato-producing area, students learn about regional agriculture through topics covering the
cultivation, management, harvesting, and processing of cherry tomatoes. In the Food Chemistry course, the aim is to acquire knowledge and skills necessary for food analysis and
inspection. To deepen understanding of food components and master the measurement techniques, an investigation was conducted to examine whether there were changes in
the glutamic acid content in the school's produced cherry tomatoes due to freezing. The goal was to gain insights into glutamic acid measurement methods and food components.
In this study, the glutamic acid content of unfrozen and frozen tomatoes was measured using Umami-er (manufactured by Enzyme Sense Co., Ltd.), resulting in an increase in

glutamic acid content during freezing. However, there was observed pigment leakage in the extract from frozen tomatoes, indicating a need for further consideration in the
measurement methodology.
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