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4 (n=5)
) ) FEfb R v B TN ve i S ve S [a] i % RSD
(S ETRS
(mg) (mg) (mg) (%) (%)
1 0. 3677 0. 4000 0. 7405 93.20 0.04
2 0.3105 0. 3000 0. 5990 96. 17 0.03
3 0. 2364 0. 2000 0. 4262 94. 90 0.03
4 b

RO — R AN B YR R C, E 22 T B =K UFAL: O A% 8 B, ¥ DR g AT
PRI B FAT T 37 1 R DORE PSR AT, i 252 e 4 3R ¢ SR DN RS AN G
B R SRt MBS . A SCE 2, 6-— A WA 3 R B BT UORE ReE AR C I
BT TIE, EATAELE R ¢ FEEAR G RSN, JCH U 1R S YRR ¢ B
e AIIE G5 SR FTAN, A HARH 1—2 & 4 2R3 C ISR OBl 24 B, /22 2 . SEER[R]
g T IREEAAEBUR TR 4R AR R C SR AR, 5 R 3R W: T e S BE A7 TR R], 483K C /Y
RS YRR B, RAYORDT 855 NSRRI 58, Ha i £ BN, s ind, n
IR BEASBER =, DU el AR ¢ KRR .

[1] ZAH, IZYLE, B4k 2 6 FH MmN sl 1540 Yoot BE kI e VG 20 A B w5 (PR MR 3] . & 47 132, 1996, 24( 10) :
1156—1158.

[2] W&, VLA, B ek SWos e ENE AR CL)] . ZREB(FE5 M), 2007, 43(5) : 410—412.

[ 3] Z= 4 M, V5 0, M RROBK S5, vy 200 MR €0 359 0 5 N 52l RER RS VD B vh 44 K C S ET]. R #E R B E, 2008, 25(6):
1265—1268.

[ 4] BEEE . 48705 6o B v e P M B SR B 4E A 3 ¢ [ 7] . R SR RE, 2009, 26( 5) : 1091—1094.

[5] FERYI, B e, MRS, MR FIRBGENE 44 3R C S B[], L% B o 41, 2007, 27(9) : 1862—1865.

[6] ZEMZE, REME, Zefek. BANE mIKENE ST M T igrs TREEA R CLI]. 24T E, 2001, 20(5) : 41—43.

[ 7] A 43 6 BRI ] SRAG AR B IR TN LR &5 & J] . et Rk A+ 2010, 38(18) : 9523—9524, 9526.

[8] A KM PYEER C FREIME L T]. KX TR F 4 4R, 2007, 29(3) : 90—91.

Determination of Vitamin C in the Fruit-Juices
by 2, 6-Dichlorindophenol Sodium Method

LI Shuding LIKe YAO Xin—Jian ZHAN Xiu—Huan
( Dep artment of Chemistry, Zhoukou N ormal University, Zhoukou, H enan 466000, P. R. China)

Abstract Vitamin C in three kinds of fruitjuices were determinated by 2, 6-dichlorindophenol
sodium method, and the effects of temperature and storage time on the results were discussed. The
results showed when rising tem perature or prolonging storage time, the obtained content of vitamin C
decreased significantly. From the point of vitamin C supplement, fruit§uices should be drunk directly
at ordinary temperature within a short period once opened.

Key werds,  Kruit-luice; Vitamin C; 2, 6 Dichlorindophenol Sodium, M ethod



