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Determination of Vitamin C in Chewing Gum Using
Extraction by Tetrahydrofuran
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Abstract

Extraction is the most important and tedious step to determine water-soluble vitamin C in water-insoluble
chewing gum. For the rapid determination of vitamin C in chewing gum, a new method of dispersion in tet-
rahydrofuran(THF) was performed. Vitamin C was easily extracted from gum base using THFE The content
of vitamin C in chewing gum was rapidly quantified with high reliability by an enzymatic method using a

chewing gum sample dispersed in tetrahydrofuran.
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Fig. 1. Standard curve of vitamin C by enzymatic
analysis

(@in  1.5% m-phosphoric acid, y=0.32725x+0.00101
(r=0.9998) (b)in tetrahydrofuran, y=0.31451x - 0.00093
(r*=0.9996)
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Fig. 2. Standard curve of vitamin C dissolved in THF
with dispersion of gum-base
y=-121.1+131.5x*9%5(?=0,9934)
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Table 1. Determination of vitamin C content in chewing
gum" with various separation methods

Vitamin C
Treatment (mg/100 g of gum)
Dispersion by THF 512£28
Extraction for | hr after grinding” 332+17
Extraction for 1 hr before grinding? 43121

"Vitamin C (500 mg/100 g gum) was added.
Yextraction in an 1.5% m-phosphoric acid solution

Table 2. Effect of chewing on the content of vitamin C in
gum

Chewing Time 0 min 1 min 10 min
Residual Vitamin C in Gum
(mg/100 g gum)

The gum harboring vitamin C was masticated for 1 and 10

min. and then the content was estimated by THF-enzymatic
analysis.

S12+28 1.71 £0.26 0.05 £0.05
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