TEACHERS’ NOTES                                                                                                Food tests 7.01


Experiment 7. A comparison of the vitamin C content of fruit juices -preparation

Outline A comparison is made of the volumes of different juices needed to decolourize DCPIP solution. The more vitamin C there is in a juice, the less of it will be needed to decolourize 

the dye. 

Prior knowledge None. 

Advance preparation and materials 

0.1 % dichlorophenol-indophenol (DCPIP) 10-15 cm3 per group 

0.1 % ascorbic acid (freshly prepared) and fruit juices as listed on p. 7.01.  2 cm3 per group. If the effect of exposure to air is to be examined, about 100 cm3 of orange juice should be prepared 

and left in a beaker for several days in advance. 

Grape juice may be obtained from health food stores or by crushing grapes. 10 cm3 per group 

Orange squash allow 5-10 cm3 per group 

Acidified sodium sulphite solution; mIx equal volumes of 10% sodium sulphite solution and 

10% (bench strength) hydrochloric acid: allow 5-10 cm3 per group 

NOTE. The effect of boiling fruit juices or leaving them exposed to air seems very unpredictable. In some cases it seems to have no effect at all. 

Apparatus-per group 

two 2 cm3 disposal syringes (one exclusively for DCPIP) 

test-tube rack and 6 test-tubes 

6 labels or spirit marker 

