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Abstract: Carotenoids in tomatoes and their degradation products, norisoprenoid aroma compounds, are crucial determinants of tomato

flavor. Notably, norisoprenoid aroma compounds have an exceptionally low olfactory threshold and are primary contributors to the floral and

fruity aromas of tomatoes. While the carotenoid biosynthesis pathway in tomato fruits has been extensively elucidated in recent years, studies on

its degradation products, primarily norisoprenoid aroma compounds, have predominantly centered on product analysis. This review delineates

the composition and biosynthetic pathways of norisoprenoid aroma compounds in tomato fruits. Factors influencing norisoprenoid accumulation

and their transcriptional regulators are also discussed, offering insights into efforts to enhance the flavor quality of tomatoes.
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Fig.1 Biosynthesis pathway of carotenoids and norisoprenoids.
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