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Objectives/Goals

To test the impact of temperature on vitamin C concentration |evel ik uitg/and vegetables and

find the most beneficial and idealistic way of increasing daily vitg/hjs 9 i

and small changes to the average diet.
Methods/Materials

700ml of fresh extract was strained from lemon, pin

environments. The samples were refrigerated for 4 h

minutes, and tested raw at room temperature. The vitami

le, andsyapsfruit and was stored in different
hed until reach_i ng 90°C for 5

Results
9 trials each were completed for 6 fru
contained the most vitamin C, whi
trials. Tomatoes and grapefruit had
daikon, lemons, and pineappleAQst the
datawas very similar.

Conclusions/Discussion

Exposure to different temperatures.aaqon nificant impact on the vitamin C concentration of
the fruit and vegetables. Raw ¢ Memperature were found to contain the most Vitamin C.
Boiling and chilling the extrg dYeclinein Vitamin C levels. This data contradicts my
hypothesis of the chilled confl preservation of vitamin levels. It was found that the most
beneficial and idealistic way Q famin C consumption is by eating vitamin C rich fruits and
vegetables raw and storj of in the fridge or cooking them

Summary ent
The titr&Ngn etho appl |ed to measure vitamin C concentration levels of different fruits and
vegetables er exposed to different environments and temperatures.

Help Received

Science teacher lent graduated cylinders
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