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Abstract: There is red colour in some fruit and vegetable juice, in the case of regular titration tomeasure the VC content, so
itisverydifficult to judgetitrationterminal point. Thisexperimentadopted thexyleneandotherorganicagents toextract thecoloring

matter and, thenused the 2, 6-dichlorindophenol toproceed titration. Through the verification, it shows satisfactory toresults.
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Table 1 Comparison of lycopene extracted with different organic
solvent in Hongyou erhao watermelon
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Table 3 Result of VC reture rate measured with improved titration

A SO I R 2

T2 IR AL 1 2 3 4 5 6 7 8
VC (mg/100g) 4.384 4.387 4.390 4.392 4.394 4.398 4.402 4.402
VC “F¥ME 4.3936

BUIR M B (mg) 2

PR MR [E A (ng) 1. 9866

P [A]i 2 (%) 99. 33
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Table 2 Comparison of measurement between two methods
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T AL 1 2 3 4 5 6 7 8 1 2 3 4 5 6 7 8
VC(mg/100g)  2.237  2.241 2.244  2.244 2,244 2.258 2,262 2.265 2,400  2.400 2.400 2.404 2.410 2.410 2.414 2.414
VC “F¥ME 2.249 2.407

PRt 2 S 0.0106 0. 00623

BRARBCV 0.471 % 0. 259 (%)
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