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Determination of VitC Content in Fruits and Vegetables by HPLC

Zhao Xinmei" Yuan Lingwei Chen Shifeng Zhang Sufeng
( College of Life Sciences Xinyang Normal University Xinyang 464000 China)

Abstract: The extraction method of VitC and determination method of VitC content were established by exploring
the extraction and determination method of VitC in eight kinds of fruits and vegetables. The results showed that the
VitC content had a good linear relationship when it was determined on Acclaim® G column (4.6 mm x 250 mm 5
pwm)  using the mobile phase of 0. 1% oxalic acid-methanol(95:5 V/V) at a flow rate of 1.0 mL * min~" with the
detection wavelength in 254 nm at 30 C of column temperature and r = 0.9998( n =5) . The average recovery of
standard VitC will up to 97.2% with RSD =1.12% when the extracting solution was 1.0% oxalic acid. Kiwifruit had
the highest VitC content 18.55 mg/g followed by strawberry with the content of VitC 2 mg/g.
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Tab. 1 Precision test results

/
(mg+L™")

VitC

Ry 1%
/(mg+L™")

100. 000

99.985
99.972
100.014
100. 029
99.956

0.03
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HPLC

0.1%

68. 112%

4.20%:;

VitC

1.91%;

VitC

R, 1.12%

VitC

3

VitC

VitC

0.5%
86.224% 3
1. 0%

VitC

97.200% 3
VitC
1.0%
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Tab. 2 Results of recovery of standard VitC with different concentrations of oxalic acid extracting solution
1% /(mg+L™") /(mg+L™") 1% Ry 1%
67.836
0.1 100. 000 65.397 68.112 4.20
71.104
87.905
0.5 100. 000 86. 146 86.224 1.91
84.621
98.373
1.0 100. 000 97.008 97.200 1.12
96.219
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1.0% 0.5% VitC
( 3). Vit€C  1.0%
3 VitC ( * P <0.05)
Tab. 3 Analysis results of VitC content in samples( Mean +S.D P <0. 05)
Vit /(pgeg’)

0.1% 0.5% 1.0%
1.1+1.1d 3.1+£2.8f 97.7 4. 1de
1.5+1.7d 66.3 £5.2ef 107.6 £4.8de

312.3 £5.7¢ 321.7 £5. 8¢ 355.2 £7.4c
97.9 £4.7d 120.5 1. 1d 125.5 £6.6d
2.1+2.0d 28.0 £2.2ef 115.8 £5.7de
1.5+1.9d 56.8 +3.4ef 83.6+3.7e
11 633.2 +248. 1a 12 807.2 +14.3a 18 548.0 +25.0a
1654.7 +8.2b 1 824.0 +94.5b 2001.9 +49.7b
0.05
2.6 VitC HPLC
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4 6 20 VitC
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Tab. 4 Comparsion of the VitC content determined by different methods
VitC (pgesg™)
2989.0
2 6- 2% 44.6 1
127.9
2% 33.9
791.8
5% 38.7 5
801.5
5% 38.7
772.4
791.0 3
275.4
125.7 +
18 548.0
83.6
HPLC 1.0% 7.7
2001.9
355.2
125.5
3 VitC
. VitC
3.1 VitC VitC
3 VitC
VitC  1.0% ' 39
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