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Yuki HOKAMA, Masako KATSURA: Vitamin C content

of canned orange juice at the retail level.
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Summary

Vitamin C analyses were done on 75 samples of canned organge jucie at the retail level made
in 11 different companies. The samples marked (C) which were enriched in vitamin C, contained
it in the range from 23.6 to 76.4 mg per cent. The results showed that they were good for the
source of vitamin C, because 200 m! of each can (about 500 days old) had more than 60 mg of
vitamin C. In the products which were not enriched in vitamin C (made in the companies of A,
B, D, E, F, G, H, I, J and K) the range of containing it was 0-31.2 mg per cent. Even though
100 days old, some of them had less of it than 10 mg per cent. Therefore, B, D, G and I
products can be a source of vitamin C, but A, E, F, H, J and K products can not.



