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Determination of Ascorbic Acid Content in Five Fruit Juices by HPLC

LIU Wen-hai et al ( School of Life Science, Hunan University of Science and Technology, Xiangtan, Hunan 411201)

Abstract [ Objective] The research aimed to determine and analyze the ascorbic acid content in 5 fruits by using HPLC, and further optimize
the chromatographic conditions. [ Method] With navel orange (Guangxi) , tomato ( Hunan) , Shatian pomelo ( Guangxi) , apple (Hebei) and
kiwifruit (Hunan) as tested materials, the ascorbic acid content in 5 fruits was determined by HPLC after juicing and centrifugation. The chro-
matographic conditions were; ODS-C,, column, potassium phosphate solution (pH =6.0) was used as mobile phase, flow velocity was 1.0
ml/min, and the detection wave length was 260 nm with the column temperature of 8 C. [ Result] The content magnitude of ascorbic acid in
each fruit juice in sequence was as below: navel orange > kiwifruit > Shatian pomelo > tomato > apple. The ascorbic acid had a good line-
ar relation between the concentrations from 0. 005 to 0.750 g/L and the linear regression equation was y = 158 558. 187 + 18 923 522.816x (r =
0.999 6) , with the linear scope of 0.05 —7.5 g, standard deviation s =3 906.931 and the relative standard deviation (RSD) =0.040 96% .
[ Conclusion] The determined results by HPLC that was established in the test were in high accuracy and good reproducibility, and the method

was suitable for rapid quantitative analysis of ascorbic acid in the fresh fruit and other foods.
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