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The total and dehydro-form of ascorbic acid content of 73 kinds of fresh vegetables and fruits in RAEF =
Shanghai were estimated by the 2, 4-dinitrophenyl hydrazine method, which was considered to be more b B T04

accurate than the 2, 6-dichlorophenol indopenol method commonly used. Nine kinds of the vegetables .

here studied have not been previously reported. Vegetables that showed the highest content of total lir=e
ascorbic acid are: Alfalfa, Pea sprouts, Piao-Er-Tsai, Kohlrabi(H #5¢) Coriander, bitter gourd, green b L A

pepper, red pepper and canarium. There are marked differences between our results and those PubMed

reviously reported.
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