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Stability of Vitamin C in Bitter Gourd Juice

Zhang Yan Xu Yujuan Zou Yuxiao Liao Sentai Deng Zongyao

(Agro biotech Research Institute, Guangdong Academy of Agricultural Sciences,
Guangdong Open Access Laboratory of Agricultural Product Processing, Guangzhou 510640, China)

ABSTRACT The effects of different processing and preserving factors such as heating, air, Fe’*, light, pH val-
ue, glucose, sugar, maltodextrin and B-cyclodextrin on the stability of vitamin C in the bitter gourd juice were in-
vestigated. The experimental results showed that stability of vitamin C in bitter gourd juice was affected by heat,
air, sunshine as well as Fe* greatly. Heating, lighting and exposing in air or Fe’* could accelerate vitamin C lose.
On the contrary, lowering pH value and adding some saccharides such as sugar, maltodextrin and B-cyclodextrin
could preserve vitarﬁin C.

Key words  bitter gourd, vitamin C, stability, retention rate of vitamin C

MAETABDRRYHER FRAHE AN ERREL R EEA AN S RERELAERAL A
P XEKFWERAREAR, A HFE2.677F hm> ABRTRRAY A EWRABERBEPESULTES.

MBRAEY ERBAEEEF L A RKM T ER L XAEF Y2 —, RHEKE % 4 000hm®, % & 3 000t, £ 6
000 F oo ERBMTFHARFAREE MEF RN MR EEFTHHERAD, THHhEEETH. Y THEHN LT HMG
BHET , AMOERLEARB RO 2004 EAXRABARBELEFERAELEARAARL A THERFHREHKR. #
MEBWLT BEHLAA AR EA B EASE RR . FARELSTHEANE ERERLK O XEHFREN 9%6%,
EEREHE4~S K, REARKEK 2~2.5%,

ERRREEREL BRELEEATURESR -~ M EBREANTE RREENIREBE EEREX L AATHRER
BHES REHMEENHNEL, FEARAAR) THEFER B THENNRERE., TARERETEAEALE
G, ETHNERSE BET KFE,E-FREREHA, — MO REENES EHFTAZ0FL,RRAEL T
A%
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