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Abstract
The difference of absorbance before and after oxidation of L-ascorbic acid(AsA) from
cucumber was directly proportional to the concentration of AsA. The effect of pH, enzyme
concentration and reaction time on the AsA assay were examined. The values of AsA obtained

by the present method and HPLC method agreed well in all cases.
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‘Table 1. Recovery of AsA added to the test so-
lution

Sample ALY b T, Reegrery
Juice® 0 50.451-0.18 —
5.00 55.2540.22 99.6
10.00  60.082-0.14 99.4
20. 00 70.3571-0. 22 99.8
50. 00 99.28+0.10 98.8
Juice? 0 41.924+0.14 —
5.00 46.2740.25 98.6
10. 00 52.2510.25 98.7
20.00 61.174-0.14 98.8
50. 00 90.37+0.24 98.3

a,b ; (sample 25ml+4-2% HPO, 25ml)+ AsA.
¢ ; The values found are an average of 3
determined.
S.D.=Standard deviation.
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Table 2. Comparison of AsA contents commercial Hgck. Ad @A FAe AsA ¥FE AAOE

orange juice according to analytical methods

Sample The present method HPLC method

(mg%) (mg%)
Juice 12.25 11.25
Juice 1.88 2.00
Juice 29.75 28.00
Juice 26.25 25.50
Juice 0.20 0
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