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Feder
Ahstract.
Ascorbic acid content of oranee fory o
¢ fi 0o pxteaninrl . . .
directly from the orange tree l‘“” UIL Juices extracted from ripe and unripe oranges obtained
] et and two brands of ¢ et :
from a Supermarkel in Mi ‘ 0 brands of commercially processed orange juices bought
rom a supermarket m Minna were commartiv . _ gel
The results revealed that the i paratively studied using standard analytical methods.
T . “ ¢ juices extracted (i . . .
content (77me/100mby the JI Ces extracted from the unripe oranges had higher ascorbic acid
Other Yll“lnkl:u‘\ pll '.‘m the commercially processed orange fruit juices (48mg/H00mi).
Other parameters, PLorefractive index : . . : . )
: ek lltll withindhe o ractive index, total titratable acids and volatile acids analyzed on the
e ¢ —— o e
n S """‘m'm “ﬁ_khl’ldhlc limits. The results suggest that natural orange fruit
juices contan more essential nutrients than the processed juices

Introduction:

\‘""“f““‘ are organic substances required in small amount for various metabolic™

PrOCesses. ”kf.\ are essential for normal growth and devclopment of the body and for proper
functioning of the digestive system (Basu and Scorah, 19815 Rivers, 1987: Macrac et al.
19971, They are classified cither as soluble (C and D) or insoluble (A. D. E. K) vitamins
(Marks. 1973). Although. plants naturally synthesize these vitamins and store them up i their
different organs. some like AL D and C can now be synthesized through lahoratory processes
(Bender and Barker, 1982: Sumato and Rajapopal. 1983:).
Vitamin C (ascorbic acid) the major vitamin found in fruit juices is very cssential i the
maintenance of healthy body in human and also helps to prevent scurvy. mental depression.
sore mouth. bleeding of gum, fast healing of wounds and elimination ol mtestinal disorder
(Nagv and Smoot. 1977). Some fruits have low content of vitamin C, while other citrus fruits
weh as orange fruits have as high as 40 — 70mg/100g vitamin C. This value increases just
before ripening and then decreases after ripening (Nagy, 1980: Bender. 1992). Further more i
i castly destroyed on exposure Lo high temperature (Renken. T988).

In view of the important role vitamin C plays in human metabolism. organizations
weh as Food and Agricultural Oreanization (FAO) and World Health Organizaton (WHG)
have recommended o minimum daily dictary allowance ol 30mg/100g vitamm C (Bien
19%0). Deficiency of
wound healing and casy tracturing ol hones

: : which have helped to reduce the sk of cardiovascular discim

this vitamin is charactenized by weakness, swollen. bleeding cum: defay
[t has been reported that vitamun € possesses
come antioxadant property.

i » N Y
and some Torm of cancer (Bender. 1992).

Some school of thoughts have opmed  that l‘l‘n‘gc\\n'd frunt juice remains the best
source of vitamin C. while others contended that fresh fraits have gher content of vil TN
C. Amonest the latter school ol thoughts. there are lll("TL‘ who opined that unnpe frits wiil
provide [}w highest concentration of vitamin (' There is theretore the need to carry out

; ) will elarify these VIews
‘sll!\]_‘; to obtam miormation that will cirh hese

Materials and Methods
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Methods

The natural oranges were pecled. shiced and (he juice con
nto o 250ml beaker. This was then filtered through a Whe
Hltrates were refiliered to obtain a colourless filtrate and
analvsis. Same fltration procedure was used for the com
he titratable acids and volatile acids content i the {ruit juic
AOAC (1980) methods. Using the NIS (1987) methods. 30m

tent extracted using o uice extractoy
wman filter paper. Highly colong
gored in a rehigerator pror (g
amercially processed fruil juiees
es were determined according
| of the colourless filterate way

| - e i
pipetiecd imto a 100ml volumetric  flask followed by lm ‘““ﬁ‘.’,‘,"fl (:i, lfn;i‘”::}l( I_'{I’I"
metaphoshoric acid solution and was made up 1o the mark wnh‘ Lﬂ“-"][;'l(f(,”\‘(;ll L{gm, 'u':‘lm:i
solution was then pipetted into a S0ml flask followed h‘ 1th "L.(Il,l( il ;xd ”,LI", ,,m.”(;]
solution (only to the commercially processed juices) and “Q““C“J_W“j ‘I' :'le Cf”whm: Uit
solution until a pink colouration was obtained and lhclvslumm (.‘Llﬂlltt.l] N\H | ;().\'7l; “;C”“M.\

) the titre values. The refractive index was also determined ucC”.’(l_'Trll(:l'f' li"mn the |'L:1'r.;|cn;'r

i using a refractometer and the pereentage SUcrose conlcllitl »f'il:%‘ ;}UI( ;()47'/4(1 Kent P" meter

,1' mdex Table. The p” was determined using a laboratory ) meter (il .

’ Eneland)
Results and Discussion
The results obtained from the analysis are presented in table 1 below.

| Tuable |- Some I’h_vsicnchemical pl‘Opt‘.l‘ﬁCS of orange juicesu'lu_l_l_yjﬁ(_l, e i

Juice h” Vitamin ¢ Titratable acid Volatile acid Rc'l'l'ucm'c S f' "-'-‘/ |

it (mo/ 100ml) (mg/100ml) (mg/100ml) index o

b : N

|l Unape 3.36 71 0.54 0. 146 l, 452 o

f C Ripe 32 54 0. 50 0. 150 Lt .

1 Delight 2.46 50 0. 48 0. 154 |, 485 78

$.~ Chiviia 3 59 48 0.43 0. 142 Lo dalth y

|

: R _ P —

1

! | From the results obtained from the study. the p'' values indicated that the juices exanuned

i acidic and el within the range recommended by Nigerian Industrial Standard, NIS 1Y

{ for constmable fruit juices. According to NIS (1987). the refractive mdex ol any frun juc

" 4 measure of the level ol its sucrose content. In otherwords, the higher the retractive md

the hieher the sucrose contents. The highest of these parameters was obtamed agaiis

j the L‘<;IHI]L‘I'L'I£IH_\ processed Truit jui«;c.\' namely Delight, while the Towest wer h

| ‘ anripe and Chivita whose values are 76 i cach case

1 The titratable acids, which measure the level of the fruit spoilage. were more o

Hh came as there 1s no sienilicant variation in the value of the parameters for all the <amp

B

analvsed. This suggests that this low vilue might be the characteristic of fruit isiee
similar study carricd out by Ajagbonna (1997). on ascorbic content of artificiail

naneo fruits, a titratable acid value of 0.58e/100ml was obtained

\s scen from the resulis. the maxamum value of vitamin O wis recend Wit
unripe fruit followed by the nipe frut juices. This trend seems 1o justii
Naoy and Smeot (198 This varwtion s e line with the report of N :
{lt.:w;\‘:;\‘u and Bender (1992) that the vitanun C content ol s &

It ncreases st hetore nipenimg and decreases atter ripenio

rIpening,
advantace of the samples analysed. it s clear from the readie the

146
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1 ~
pecoiTae nded moerms of #s suc /
¢ i Crose conmntent (784 ) > - =
pext i value is e ripe fruit (77) by a4s nb UE78%). being higher than other truit juices. The

i ) Serve = (iffer oI TV i1 bt we e e fresad
ape fruit and Delight i insienificant served, the difference in margin between the fresiy

The low vitamin C content 2 0 s
hich temperature durine :[ ”,1, processed fruit juices may have been due 1o the exposition 1o
sweetenens 10 improv F ‘r) Yeessing. storage conditions and also duc to the addition of extra
sweeteiens o amprove their taste (Renken, [9%88)

A . o o

Conclusion
Vit C. sucrose : , ) _

;I_,;13n7_.‘-li-':;i1;,_\l ;n:t\u;h,z;(l ‘::ll];l\l.fnl:]\ ‘_]‘thl parameters of fresh fruits mri'p-: and unripe) and
the uniipe fresh fruit, followed h:,‘ -[hf-[ 1 : c h‘l_ght‘ﬂl content of sitamin C wirs obtamed ith
he recommended 10 optimize the u :‘ o th "IDC‘\fllij]c. The 'Ircxh ripe fruit may therefore
pusitive aliude be Uevelop towands -+ SHGHCNEss. IDipahoyeeapmres I
sre cheaper and richer in \«!i—lmﬁiudr( \.lhc consumption Gl Gnges .fm“ juiees. ‘.'l"hld]

e A LI C rather than resorting to processed fruit juices. which are
aapersne. arwd of low vitamin C coment, '
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