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Objectives/Goals Abstract \)
The objective of this project was to determine how Vitamin Cin frysTehges i

conditions: exposure to open air (time), electromagnetic radiation
(stovetop boiling).
Methods/Materials
Four different fruit juices (orange, lemon, lime, and efrwt) werengsted for Vitamin C content using
dichloro-indophenoal titration methodology. Using & ‘ jce &ampl&s across the three
conditions were dropped into a.025% mdophenol solutio X

inthree

Conditions included baseline measures, plus daily
days (ti me); basel ine, plus measures after one to five

Results

While the basic hypotheses that tindend heat e gddstguctive forces to Vitamin C levels were supported,

the magnitude of destruction was abdut e same fORQ
showed slightly more degradatpQn as avexqges '
among juices with respect to Iicreyave anthQoMigg conditions. Time (open air exposure) proved to be
most destructiveto Vitamin C ¢
Conclusions/Discussion

onvection current

The implications for these fing food storage may be a more important consideration for
Vitamin C retention than foogd pfeparZtign. Jkces should still be kept away from direct heat sources
(refrigeration) and definitely{sdal rt\gMt container to preserve nutrients.

Summary t
Heat is |veforce to Vitamin C than time and exposure, with only minor differencesin
Vitaminlo radl ation and convection currents.

Help Received

Dr. Norwan Moaji answered guestions regarding concentrations and chemical solutions.
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