523 4, 5 4 e Wk s 36 = Vol . 23, No . 4
2006 4F 7 H Chinese Journal of Spectroscqpy Laboratory July , 2006

KRG h4EE R C & ERE
— RN PRI TE T5 AR

# o ¥
(FREE MR B AR AT ML TR 61 5 350003)

AR SCRI AR C BA oAb 72 A WOR X B AS R S R, ST T R Ao e R i
SEK RGBS dEE B e A RIE ik YEAE 3R ¢ WRBETEL. 00— 12. Opg/ mL 70 Bl N 5RO 5 BT I ik 5%
Fo B PR 9 0. 014ug/ mL; MR IR IE 97, 9% —99. 0% 2 7] . %R AE 16 8, &5 Butiw, B T 44 C
FERINWE, 8RS NHE
Yk &K, BV REE, KR, B
:0657.32 A :1004-8138( 2006) 04-0731-05

1 ®WE

$eE R ¢ XORPLIR IR, 2P 6 RGP0 MR A iEE S D Ig k. EEANMENA RS
B, IRARKEE B b4 o 44 2C MY B Tz AR BRI B, B8 b7 1B IR, SS 5, (2 M A,
{E MR B RARTTRE J0. T H AR i Tl b ARSI BR W) S A7) o BRIk, 00 s b 4
ARC T BV B B S T R A R C AR R A E R E .

e 4N Bt TER S5, I8 SAE190—192°C, I8 ToK, s T8 B, £ 8% Jr i i o
i, AN T 7 &5 S PTIRIN BRYE 2R i fa g, (B ETE KIS TR 20 =S A A A A1) Sk, AR i
AP ML FEm SR AT B a3 i, WOGHNs o) s 75 5518 S6 1 Hh s R e -

WAERCSENNE TERS . — KT EE 2. 6—— A5 e 5 2. 4R F i %
T RV M AL SR RN SR i o

HeAERC T AR T E AL A, R KR B ER 2 KRB RAE AR C S =R
SEREFRGB/T 6195-1986 & KM 2. 6 S Bely s v o IRARLE 2 C 10 EAIB IR PERT, AKE
TR W5 A AR R AT Bk Fl L2 R B AR ZHUKE VR SRR IR BGR H R A — et
P, B I RIS R 5 AR X €0, TR, S RS ARG HEA TG B/ T 6195-1986 FA — FZK-——
FBEmY L EE BARE T 2 R R ik R A BUER IR, (EL il T A5 Bl — W R A HLEA), 1R %
AR, BEAS R T 45 E N D3 B4 e, AR TR S 0R 47, WOANHE F2 b X J77 o SR A1 43 D6 R sk il
SE VP SRR ELE AR ¢ B R AR AR OSCR S RRAS e ISP, TR K 243nm AL SERE I
S5 A R P RO B 22, i RS Rk, B RS SRR e AR C AR VR TR R
PROIEAER H IR 4T, 45 B N B REIE S SR R f 0y e o

© BERA, H1E: (0591) 87814374( #1) ; (0591) 87732389( ) ; E -mail : z2£19910513@ sina. com
YEZ A A EF(1961—) , 2, A8 T N, TR, 32 2 N 4b 200 0 T1E .
RS H 3 2006-03-07; 4 5% H 1 2006-03-29



732 it S5 = 23 %

2 ZEla
2.1

DV 650 HEH AL 58 Ao e 6 BE v S B L5 2 A F]) s AE-240 H T R F( R LR A
F) s SRR, 800 Y Oyl eSS (_ LT REEM ) o

BAIEH]: 2.0% (W1 V) Al BERR W 0. Smol/ L E A AN IETR; 100 ug/ mL FTIA MR bRtk R - LA
ARG B o BT, SIS FH KON 78T K
2.2
2.2.1 A&E a9 4H)
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Determination of the Vitamin C in Fruits and Vegetables
—Discussion on UV Spectrophotometry

ZHENG JingPing
(T he Academy of Testing Technology ¢ Fujian, Fuzhou 350003, P. R .C hina)

Abstract According to the characteristics that vitamin C can absorb ultraviolet radiation and
is volatile to alkali, this article establishes a new and fast method to determine the content of
vitamin C in fruits and vegetables by ultraviolet spectrophotometry. When the concentration is
between 1.00ug/ mL and 12. Qug/ mL, vitamin C has favorable linear relationship with the value of
absorption. T he detection limit is 0. 014ug/ mL, and the recovery ratios are between 97. 9% and
99.0% . This method is easy to operate with high precision. T he result is satisfactory when it was
used to determine vitamin C.
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