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Determination of vitamin C content in Ficus carica L.
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ABSTRACT: Objective To determine the content of vitamin C in Ficus carica L. and dry figs. Methods The
certain concentration vitamin C standard solution was used for wavelength scanning to determine the maximum
absorption wavelength of vitamin C. The homogenized sample was determined by spectrophotometry at this
wavelength. Results The maximum absorption wavelength of vitamin C was 520 nm, the calibration curve equation
was Y=0.0208X+0.001 (r’=0.9998), and the vitamin C content in Ficus carica and dried Ficus carica was 69.08
mg/100 g and 64.06 mg/100 g. The recoveries were above 90%. Conclusion Ficus carica L. has higher vitamin C
content, and the vitamin C content in Ficus carica is higher than dry figs.
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Fig.1 The maximum absorption wavelength of vitamin C
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Table 1 Moisture content in Ficus carica and dried Ficus carica

FE b &Tlg FEdh/g G B /g KTt /g KA E SR % A%
7.0333 5.1956 7.8346 0.8458 84.58
TeAER 7.4037 5.3306 8.2139 0.8480 84.80 84.70
7.0312 5.4676 7.8664 0.8472 84.72
7.3744 1.034 8.3169 0.0885 8.85
TCAERT 7.3062 1.0125 8.2264 0.0912 9.12 8.97
7.2507 1.0111 8.1715 0.0893 8.93

332 $AZCEHEHMNE

M 2 TR C SRATLEM, TR
— R E C ROV EE MR, AL ARG R T
J5, YA E C il 64.26 mg/100 g, /NT AL R4 %
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Table 2 Content of vitamin C in Ficus carica and dried Ficus carica

b m/g fEA C/pg/mL) /(pg/mL)

VC & X
/(mg/100 g)

J&  10.0000 0.228 10.90

£ 10.0000 0.219 10.48 10.57 69.08
R 10.0000 0216 10.34

J& 1.0000 0.122 5.82

it

. 1.0000  0.127 6.06 e 6426

1.0000  0.11 5.6
T 9 7
VO s XARYE 3.3.1 B K & &, B2 AR,

3.4 INAREYERENE
WHE 2.2.2 FPRYSEER T, MEATINAREISCRINE, 45
WLk 3,

®3 RHRMELFTRS VC IMAREIZENE (n=3)
Table 3 Determination of recovery rate of vitamin C in Ficus
carica and dried Ficus carica(n=3)

pe EVRRGD VO R bRt MAHE  EeR

/(mg/100 g) /mg /(mg/100 g) 1%

2 70.94 92

Jole R 69.08 3 71.84 93
4 72.84 94

2 66.16 95

TCAERT 64.26 3 67.08 94
4 68.14 97

I3 3 AL, FES AR AR R C DR gk 2]
90%LA |
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