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a Lotal of W ssaples of each of

I\

O types ol tood-
stufis was collected at randow frcuo the nariket and
analysed for t.ae ascorbic acid content. Certain
kgyptian foodstuffs consumable in the raw state
was studied. Loreover tne ascorbic acid content
of consumable pickles and some edible fruits was
determined. The vitamin "C" content of certain
raw and canned foodstuffs was evaluated as well.
Various vegetabtles ocammonly consumed after being
ceoked were investigated when crude aud after
cooking.

The ascorbic acid contept of varieous foodstuffs
under investigation was determined by the N~bro-

mosuccinimide mevaod,

& study om the ascorbic acid content oi certeiln
Solanacese edible vegetables is rTeported. ‘he
evaluation of -unpgerian sweet paprika "yellow"
experimentally cultivated under nstive envircnnent
and winter caerry with regard to tiue ascorbic wcid
content seems to be unknown previously. Statisticel
analysis oﬁ&ne data gained showa the maximum, minimumn,

mean, standard deviation, coefficisnt of variatiocn,
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Freguency distributicn ~ gscorbic acid content of
eaci. vegetable and ‘urey's tablc wr- wlao listed.
Thnere is a marked verisbility in the ascorbic scid
content of u©olanacewe members and even within

varieties of the same menbers iricluding green

pepper and sweet yellow paprika.

Lvaluation of the ascorbic acid content of Rosaceae
edible fruits is reported. Statistical analysis of

the data gained is shown. It is obvious that Rosa-

ceue edible fruits may be classified into four groups

according tC their ascorbic acid content. There 1is
notable variability in the ascorbic acid content
between individusls of tae same type o fruit, oD
the whole, edible fruits of Rosaceae family cannet

be considered as rich sources ci vitamin new,

& study on tuze evaluation ol tue ascorpic acid
content of various local citrus fruits is repcrted.
Citrus fruivs could be classifled into taree groups

witn regard o viteain "C" content.

Statistical anzlysis of thne data gained snows tne

maximum, mininum, mean,stendard deviation (5.D. ),
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wnd coulidence i1nvervais o wvitenls W ocantent &b
SEG and Y. Levels. e AenC distribation of
sitemin "CT content and wukey's Talbis o1 ean CLipes

risons in pairs of citrusfruits are also snown.

~ study on toe evaluation of tne vitamin "C" content
of vegetable salad ccnstituernts is reported. &Lta-
tistical analysis of the data gained shows the
maximumn, minimum, mean, standard devietion, coeffi-
cient of variation, mean standard error and confide-
nce interval of wvitamin *C" content at both 95 and
99.,9% levels, [rregu.ency tables for t.e vitamin

u;" content of eacn nenber and fukey's table for
comparisons of mean conteut of eaci member in palrs

are also recorded.

The presant study shows tial there is « notable
variation between individual upitsoenl aw vegetuble
salad menbers which are poor iun vitumin M vran
members ~f aigh vitamin TCY content, Snowing nucH

less variabilivy frow one cbservation o ano ther

of individual unit

YR

I
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deviation, co.iricient oI veriaticn ernd the Con-
tfiderce intervals at bota 95 and 99..% levels,
Frequency distribution tables are &lso saown.

1t is notable tnat sycamore fig 1s a richer
source of vitamin "C" than common fig , although both
fruits belong to the same family Moraceae. The
ascorbic acid content of sycamore fig a&and common
cultivated radish reot is reported for the first tinme.
“he present findings show that common radish leaves
contain more vitamin "C" tharn common radish roocts,
as evidenced by the previously reported value of &0
mg 7.
A comparative study on the simultaneous oxidation of
I~ascorbic acid by such oxidimeiric metiidods as
permanganate, —~bromosuccinimide and ferricyanide
metnods is done. +he difference oi tae results i WF. C Contewt
obtained by ihese oxidimetric metnods on tne same

sanple »f eacn roodstuif does not exceed i 2%.

It scems thav Uie permfaganate methou is not sultable
to determine o e vitenin CM content of urine zince
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6f trne resaction is discussed. Ihe proposed metnod
surpasses tue previously sccepted oxalic acld metnod
i, accuracy and does nut necessitate heating. Tne
experimental error does not exceed + 2#. Comparative
analysis of potassium permanganate by the proposed
metnod and the previously accepted oxalic acid

method is reported.

& titrimetric method for the microdetermination of
potessium ferricyanide is described. The mechanism
of tne reaction is discussed. The proposed method
is easy, rapid and so seusitive &8 TO determine
guantities as low as 50 ug of povassium ferricyanide.
The experimental error does not exceed % 2%. Tne
met. od is suitable to deterumine ferricyanide even

in tne presence of tferrocyanide

o

o

[

can e deteriined b Jijts mebnod using standald

Tesccorbic acid solutlon iunshead of stancard
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o rantototive ceterminsiion of Lezicornic sclil

~+ 411 vopoeserts - ma=jor rrovlen ggpecioill wWnen nresent
4i4th other compenents. Furthermore oome iesradation
oroducts of L-ascorbilc acid cainot be diiferentiated from
{he parent compound by specific methocs of assay.

This msy explain the falacies and confradictory results

of investigatione on the stability of tiis vitamin. Hence,
it seems necessary to ascertain at firet a specific method
of assay for this vitamin before approaching the stability
problem properly. FPrevious nethods for the determination

of Legscorbic acld are numerous and include various methods

as is listed belows

I. Oxidimetric Methoads.
II. 3pectroscocicol  and 5hectrophobometric Metous-
IIL. Polarographic kiethods.

T7. Chromatograpric Methods. V- Colopimatric kxthodse

I. Oxidimetric Methods
These oxl. imetric methods are based 07 she oxi - stion-
seductior henavioun ¢f L-agcorbdlc acid. such methous may

o

&

(&

gu.omenieal as f£ollows @
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, Letiylene blue n.8UL0G
Tias methnod of ceterminstlion wag
4 oasicmore (18D I IR

i4r tricrloroacet

:e aciu solution, the titrstea witn

e

52 stsndard solutiorn of methylense blue. ix—ae—presents—of

ﬁeé&ﬁmeeé$§a%e1—%é*%Hanﬁﬂa}4ywi—@hiesu;@heée.

Later on

Sabalitschka ana Priei reported on the inadeguancy of

this method for the determination of I-—ascorbic acid in

Iydrated vegetables (1941),

2.

2,6 Dichlorophenol—-indophenol Method

Tillmans et al (19283;1932)

were

sne  Binst

usa the indophenol method for the deteriination of L-

aseorbic acid in vplani food stuffs.

Sirohccker and

Vauble (1936) developed a modified tecinicue for

oxtraction of Leascorbic acid prior to its aetermination.

T4 indophenol

for tpe determirail

[¢]
(OFf

icial Methods oi

Fidv., dssociatio. of agriculiural Chiews=tu, Was
D.C., 1963 bisly doal madsriods Heoreds

+ of Leascorbic acid in fruits ana

A md

o ape Olliver,1042) and in phar

Central Library - Ain Shams University

mMaCEay

wned hod was adoptsa as A racosnised nethod

e

ice]



