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Stability of Vitamin C in Acerola Juice During Processing and Storage
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Abstract: Acerola contains a lot of vitamin C,but vitamin C is very unstable and easily oxidized.
Study the effects of different processing and storage conditions on the content of vitamin C in
acerola turbid juice. Cooling and aseptic packaging process after UHT sterilization saves the highest
rate of vitamin C,as 94.56%. Vitamin C of products packed in Tetra Pak packaging material saves
the highest rate of 76.42%. In terms of storage temperature, it is not the lower,the better. And the
ambient temperature of 15~20 °C saves the highest rate of vitamin C.
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Table 1 Preservation rate of vitamin C in different ways

of sterilizing and filling

A2 C 535U (mghg)

Kb 3 = TRATF 1%
JOBLIN T}
80 CIEXEJm FE A B 159.49 128.37 80.49
95 CA Wi J e 2 159.49 141.01 88.41
110 CAH A LHES  159.49 150.81 94.56
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Table 2 Preservation rate of vitamin C in different
packaging materials

A= C 538U (mghg)

B Ton [ernm |
7 B 1% B 150.81 103.50 68.63
%% PET i 150.81 88.93 58.97

| 5 A0 1 150.81 115.25 76.42
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Table 3 Preservation rate of vitamin C in different

storage temperatures
A ZR C A5 (mghg)

fi e it 2 /°C A7 1%

ZIE(15~32) 150.81 114.56 75.96
%% (15~20) 150.81 127.36 84.45
% (8~10) 150.81 120.90 80.17

H 3 AT LA W ) — 3 B 77 5 8 A A [
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M€ 4 AT LU Y, Bl 25 5 (] A9 HE A% B v 4
A Z C I 3 HIO5 W R ATR 3R AV P g TC R ol
JEMET B & — AR I AE  di R &R C R RS

$ih 148.30 mg/hg B R 91.26 mg/hg, 117 %R N
61.54%
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Table 4 Preservation rate of vitamin C under different

storage time

W I 1]/ i C i 540U (mg/hg) PRIT /%

0 148.30

1 140.69 94.87
2 129.96 87.63
3 125.31 84.50
4 120.18 81.04
5 115.91 78.16
6 109.53 73.86
7 106.21 71.62
8 103.10 69.46
9 101.38 68.36
10 110.99 68.10
11 96.80 65.27
12 91.26 61.54
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Fig. 1 Curve in versus time of Vitamin C content
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