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Yuki HOKAMA and Masako KATSURA :
Vitamin C content of canned fruits at the retail level.
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Table 1. The ratio of weight, acidity, and brix for the content
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Table 2. Vitamin C content
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Fig. 1. The comparison between the results of the experiment and the value of

Vitamin C from literature
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Summary

Many kinds of Japanese made and foreign made fruit cans are marketed. For the
analyses of vitamin C content of these canned fruits and sirup 78 cans were used.
They were orange, pineapple, peach{white) , peach (yvellow) ,and fruit cocktail cans. At

the same time acidity and brix were also examined.

1. Among 42 Japanese made fruit cans 15 cans were one year old or more.

2. The weight ratio of canned fruit to sirup was about 60:40.

3. There was little difference in acidity between canned fruit and sirup. But in

the following order the higher value of acidity was got; orange, pineapple, peach(white)
fruit cocktail, and peach(yellow).

4. There was little difference in brix between canned fruit and sirup. But in the
following order the higher value of brix was got: pineapple, peach(yellow) ,fruit
cocktail, peach (white), and orange.

5. On vitamin C content the mean value of the universe in each canned fruit
group was estimated and compared with the value which was given in the food
component table. That is, orange (15.03%£1.83 and 14.63+ 1.80},pineapple (5.60+0.91and
5.37+0.88) ,peach yellow) (4.27+0.77 and 4.55+1.04), peach(white) (0.48+0.48 and
0.90+0.84) , and fruit cocktail (2.32+0.30 and 1.87.+ 0.23)

The values of vitamin C content of the canned orange and fruit cocktail showed
similar values to those which were given in the table.On pineapple and peach’white) the
values given in the table were higher than the estimated values. On peach/yellow) the
value given in the table was lower than the estimated value.

The result was statisticalt significant in vitamin C content between the canned fruit

and sirup; that is, a =0.05.



