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Tomato fruit is one of the most consumed vegetables playing an important role in the human diet providing a great number of health benefits. This fruit is a highlighted component of the Mediterranean diet whose composition has been typified as a source of bioactive compounds such as phytochemicals. These kinds of compounds have been widely reported because of its anticarcinogenic activity. Carotenoids contained in tomato fruit (mainly lycopene and β-carotene) are considered one of the most active compounds against many diseases including cancer protection. Among this, vitamins C and E, flavonoids and phenols are related to a decrease in cancer incidence. Recently, phenolic content of tomato fruits has been reported as inhibition of the growth of cancer cells. Therefore, the intake of this fruit could be a way of prevention against this pathology.
In this work, four tomato varieties have been analyzed for carotenoids, phenols and fatty acid (FA) composition and assayed on human colon cancer cells. Carotenoids were detected and quantified by HPLC-MS analysis. Peak identification was carried out using chemical standard. Moreover, phenol composition was carried out using an HPLC system and was quantified with the main commercial standard present in tomato cultivars. The total lipid (TL) content and the FA composition were analyzed by GLC-FID and the peaks were identified by retention time. Last, cytotoxic effects were studied using the MTT assay and the results were measured on an ELISA plate reader.
The output of the analyses indicates that there are notable differences in the amount of carotenoids, being Cherry variety at the top of the range. On the other hand, seven different phenol compounds have been identified in all tomato analyzed varieties. In addition, all tomato varieties showed a very similar fatty acid profile. Related to cytotocicity, among the different cultivars the lowest viability values were obtained using Racimo variety. 

