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Changes of L-Ascorbic Acid Contents in Vegetables and Fruits
during Low Temperature Storage.

Toshiko HakovaMma and Kazuo OGIWARA

Abstract :
low temperature storage investigated.
The results obteined were as follows.

The changes of ascorbic acid content in vegetables and fruits during the

1) The contents of L-ascorbic acid in the subjects in this study were 69mg/100g for
spinaph (season), 18~22mg/100g for spinaph (off-season), 36~95mg/100g for komat-
suna, 63~95mg/100g for sweet pepper and 138mg/100g for broccoli.

2) When stored at room temperature the L-ascorbic acid contents -of spinaph and
komatsuna markedly decreased in 2 days, where. as both contents hardly changed in

the case of low temperature storage.

3) There was no significant change in L-ascorbic acid contents for sweet pepper
and fruits stored at either room temperature or a low temperature.
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Tabhle 1. The contents of L-ascorbic acid in Vegetables and Fruits

L-ascorbic acid Season(room temp.) Producing district

content (Prefecture)

Spinach 1 68.7 March (10~17) Gunma

2 22.3 June (26~30) Saitama

3 177 October (22~25) Nagano
Komatsuna 1 83.7 March (10~17) Gunma

2 35.5(MUEE)  August (28~32) Saitama

27 32.2(AL) August (28~32) Saitama

27 TL.1(—#k£4&) August (28~32) Saitama

3 49.5 October (22~25) Saitama
Sweet pepper 1 62.7 March (10~17) Kouchi

2 73.5 June (26~30) Ibaragi

2 94.5 June (26~30) Iharagi

3 80.1 October (22~25) Ibaragi
Broccoli 138.1 March (10~17) Aichi
Lemon 1 41.5 March (10~17) Califormia

2 61.7 October (22~25) California
Navle Orange 48.6 March (10~17) California
Kiwifruit 34.6 Ehime

March (10~17)
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Fig. 1~6. Changes of L-ascorbic acid contents in vegetables and fruits during low temperature

storage.
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