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In the study we have analyzed commonly available various edible fruits and vegetables with a  view  

of determining Ascorbic Acid in them. Ascorbic Acid is  soluble in water with pleasant acidic taste and it  

has antioxidant properties. The L- enantiomer is also known as vitamin C. Molecular formula is C6H8O6.  

Fresh fruits and vegetables are the richest source and is more abundant in Amla lemon, guavas,  

oranges, green chilli etc. It helps in fighting bacterial infections. It's salt is commonly used as  

antioxidant food additives. The deprotonated form has two resonance structures. Severe deficiency of  

Ascorbic Acid results in scurvy. The principle used is the reduction of 2,6-dichlorophenol-indophenol by  

an acid solution of Ascorbic Acid. Five samples of various edible fruits and five samples of various  

vegetables were also analyzed using titrimetric method. It was found that in taken samples of fruits  

Amla had the highest amount (640mg/100ml) and Grapes had the lowest amount (20mg/100ml) and in  

taken samples vegetables Turnip leaves had greater amount (160mg/100ml) and least amount was  

found in Radish leaves (80mg/100ml).It was also noted that Ascorbic Acid was comparatively more in  

mixed fruits than in mixed vegetables.  
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Introduction :The isolation of ascorbic acid was carried  

out by Zilva during 1917-1927. At the time of its  

discovery around 1920 it was called hexuronic acid by  

some researchers (Abubakar, J.A. et. al., 1990). Its  

appearance is white to yellow crystals. Walter Haworth  

and has co-workers in 1933 established the chemical  

structure and  he was awarded  Nobel Prize in 1937 for  

his work in determining the structure (The chemical  

nature of vitamin C). The  IUPAC  name  is  L-3- 

ketothreo-hexuronic  acid  lactone. Its structure is as  

(K.A. Goel and K.V. Shastri) 
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It has molecular mass  176.12g/mol, density 
3 o 

1.65g/cm , melting point 190-192 C. It is insoluble in  

diethyl ether, chloroform,   benzene (The chemical  

nature of vitamin C). It is found in plants, animal and  

single cell organisms.  Most of the plants and animals  

can synthesize except for man, primates guinea pigs  

etc. Fresh fruits and green vegetables are the richest  

source (Davidson, S. et. al., 1972). It behaves as  

vinylogous carboxylic acid wherein the double bond  

transmits electron pairs between the hydroxyl and the  

carbonyl. The deprotonated form has two resonance  

structures differing in position of double bond. Another  

way to look at Ascorbic Acid is to consider it as an enol  

(AOAC 1980 official methods of analysis of the  

association of official analytical chemist,1980). It is also  

a powerful reducing agent and reduces Felhings  

solution in cold acid and its sodium, potassium and  

calcium salts are commonly used as antioxidant food  

additives. For this purpose, the fat soluble esters of  

ascorbic acid with long chain fatty acid can be used as  

food antioxidants (P.K. Stumpf). Ascorbic acid is  

essential for the formation of collagen and fibrous tissue 
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