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Influencing Factors on Extraction of Vitamin C

from Strawberry
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Abstract; The vitamin C content of strawberry was determined by UV spectrophotometry,and the
effects of extraction solutions,sucrose and response time on extraction of vitamin C from straw-
berry were studied. The results showed that when trichloroacetic acid was used as extraction solu-
tion,Cu’" solution contained 13. 75 g/L sucrose,the temperature was 30 ‘C, the heat time was 30
min, the recovery rate of reduced vitamin C (AA) was highest(88%) ; when the reduction temper-
ature was 30 ‘C and reduction time was 30 min, the oxidized vitamin C(DHAA) recovery was
highest(81%).
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