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ABSTRACT

Ascorbic acid content inCitrus reticulata, Citrus sinensis, andCitrus limonum were estimated. Citrus reticulata
contained 30.60mg/100g, Citrus sinensis had 559 mg/100g, Citrus limonum ascorbic content was
57.5mg/100g.These values were higher than the literature values .The high ascorbic contents in the three samples
showed that they are highly rich in vitamin C and they may be good for the prevention and treatment of scurvy.
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INTRODUCTION

A vitamin is an organic substance which is needettdace quantity for normal cell functions. Theawitins that
cannot be synthesized internally by an organismcatked essential vitamins, in their absence in ékternal

medium, the cells cannot survive. A typical examplehis is ascorbic acid which has trade nameitafin C.

Ascorbic acid functions in a number of biochemiggdctions, mostly involving oxidation. Thus, itrisquired to
speed the conversion of certain proline residueoltagen to hydroxyproline in the course of collagg/nthesis
[1].Citrus fruits, which belong to the family oftaceae are one of the main fruit tree crops grdwaughout the
world. Although sweet orangf€itrus sinensis) is the major fruit in this group accounting fdyoat 70% of citrus
output. The group also encompasses small citruts fauich as tangerine tre€ifrus reticulata), grapefruit tree
(Citrus vitis), lime tree Citrus aurantifulia) and lemon treejtrus limonum) [2]. It is well known that citrus fruits
contain a range of key nutrients including highelewf vitamin C and this necessitate the reseantitie to find out
the ascorbic acid contents of these citrus fruitaimed locally from a popular market.

MATERIALSAND METHODS

Reagents: The analytical grade reagents used for this reBasork included; 2.6 dichlorophenbolindophenol élu
dye), 20% glacial acetic acid, standard L-ascoabid and distilled water.

Sample Collection and preparation: The samples namelgitrus limonum, Citrus reticulate, Citrus sinensis were
obtained from a local market called king’s markeQgbomosho, Nigeria on $0April, 2014.They were washed,
pilled, blended using blender and sieved usingesigliite cloth. The samples were stored in stedlikettle and
kept in a refrigerator for further use.10 ml of leddtrate was mixed with 20% glacial acetic acida 100 ml
standard flask which was made up to 100 ml witkileid water.
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Dye preparation: The standard dye solution was prepared by dissgl80mg of blue dye in 50 ml of distilled
water. The mixture was diluted to 200ml, filteretl&kept.

Preparation of standard ascorbic acid solution: This was prepared by dissolving 100mg crystalliseogbic acid
in 50 ml of 20% glacial acetic acid and dilutedL@® ml with distilled water.

Titration Procedures: 10 ml of the ascorbic acid solution was titrateéthwhe dye solution. Each drop of the dye in
contact with the solution turns pink. The end pevas reached when the pink colour lasts for 10rsgxaSimilarly,
10 ml of each sample prepared was in turn titratitll the due and the titre values were noted.

RESULTS

Detailed estimations:
6.2 ml of the dye solution was needed to titraterl®f the standard ascorbic acid solution whichtamed 1 mg of
ascorbic acid per ml.

That is; 6.2mE 10mg
Therefore, 1ml = (10/6.2)= 1.613mg.
In the case of orange extract, the average mleofitle used was 3.46ml.

That is;3.46 mE 1.613 x3.46= 5.581mg.
10 ml of the orange extract contained 5.58mg ascatid.

Therefore, 100 ml of the juice extract contained&ty of ascorbic acid. The same principle was appio all the
samples.

Table 1.0 showing theresults

Samples Average titre volume (ml) tifBation of ascorbic acid
(mg/10ml)  mg/100m mg/100¢
Citrussinensis 3.47 5.59 55.90 55.90
Citrusreticulate 16.13 3.06 30.60 30.60
Citruslimonum 3.57 5.75 57.50 7.9

Table 2.0 showing comparism of resultswith literaturevalues

Samples estimated ascorbic acid161yg) literature values(mg/100g) (Holahdl ., )
Citrussinensis 55.9 54
Citrusreticulata 30.6 30
Citrus limonum 57.5 58
DISCUSSION

This research work has indicated that the citruisfrwere widely varied in their ascorbic contefll. the three
samplesCitrus limonum, Citrus reticul ate,Citrus sinensiscompared favorably with the recommended valueses s
in table 2.0. It is well known citrus fruits contaa range of key nutrients including high levelsvithmin C and
significant amounts of dietary fibre. Citrus is timain source from which primate’s device vitamifi2CIt has been
reported that the ascorbic acid in the body aidsom absorption from the intestines. It is impottéor connective
metabolism especially the scar tissue, bones ail[84]. In addition to its physiological functi®nt is necessary
as an anti-stress and protector against cold,schiid damp[2]. It prevents muscle fatigue and sctinat is
characterized by skin hemorrhages, bleeding guragilé bones, anemia and pains in joints and defactkeletal
calcification [2]. The function of ascorbic acidsalaccounts for its requirement for normal woundlihg[5, 6]. It
acts also as antioxidants in the skin by scavengimd) quenching free radical generated by ultraevichdiation
stabilization. The production of collagens is alependent on vitamin C. It helps in the promotiod aestoration
of skin and improvement of fine wrinkles[7].
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CONCLUSION

The research work has significantly showed thengsls ofCitrus limonum, Citrus reticulate Citrus sinensis in
vitamin C content and also the dye method empldwyed relatively degree of accuracy and low cost.
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