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Effect of temperature on ascorbic acid (vitamin C) in fruit

juice sold in local markets
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University

* alajtal6@yahoo.co.uk

Abstract

This study was conducted on some fruits juice samples sold in
Misrata city. Several types of the most consumed juice were
selected, namely orange juice, grape, peach and pineapple.
Laboratory analysis included the evaluation of ascorbic acid
(vitamin C) using the titration method and study the effect of
different temperatures on vitamin C.

The highest concentration of vitamin was determined in orange

juice, it was 0.938 g / 1 . The lowest vitamin concentration was
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recorded in apple juice. The vitamin concentration was 0.352 g /
1. It 1s also observed that the temperature reduction is better for

vitamin C concentration in the different fruit juice.

Keywords: ascorbic acid, temperature, fruit juice
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