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Stability of L-Ascorbic Acid in Aqueous
Solution During Heating
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Table1l Effects of pH and Initial Dissolved Oxygen Concentration on
Stability of L-Ascorbic Acid in Boiling Water

diIsnsi(;isizd L-Ascorbic acid retention (%)

el 15 min 30 min 60 min

pH 3 7.6 86.4 82.6 83.6

4 7.8 77.4 74.2 72.2

5 7.9 76.0 75.2 72.6

6 8.0 72.4 62.4 64.6

7 8.6 66.4 61.4 57.0

8 9.1 33.8 32.0 16.6

pH 3 1.20 97.8 95.8 95.0

4 0.98 96.2 94.2 91.8

5 0.88 90.6 93.6 91.6

6 1.01 95.4 92.6 9.0

7 1.10 96.2 95.2 95.0

8 0.74 84.8 63.0 30.0

Table 2 Effects of Cu(ll) lon and Initial Dissolved Oxygen Concentration
on Stability of L-Ascorbic Acid in Boiling Water

Cu(Il) ion AInitial L-Ascorbic Acid retention(%)
concentration d:)iSOhe’id

(ng/ml) (mygg/l) 15 min 30 min 60 min
0 8.8 85.4 83.2 82.8
1 8.7 76.0 76.4 75.0
2 8.5 68.6 62.4 57.2
5 8.5 40.4 38.6 32.8
10 8.8 34.0 30.0 27.4
0 0.88 90.8 90.4 88.6
5 0.72 87.8 84.0 86.8
10 0.69 87.8 80.0 77.6
20 0.84 79.0 78.8 80.4
50 0.89 70.0 63.2 49.9

pH of the solution was 3.8



Table 3 Effects of Fe (II) lon Concentration on Stability of L-Ascorbic

Acid in Boiling Water

Fe (II) iop L-Ascorbic acid retention (%)
concentration

(ug/ml) 15 min 30 min 60 min

Normal dissolved 0 85.4 83.2 82.8
oxygen concentration 1 78.2 80.0 76.8
10 74.2 71.8 56.2

100 53.2 45.8 24.0

Low dissolved 0 90.8 90.4 88.6
oxygen concentration 100 88.0 86.0 86.4

Determination of initial dissolved oxygen
Fe (I) ion.
pH of the solution was 3.8
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