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Abstract

The changes in L-ascorbic acid content by processing treatments; gamma irradiation, heating and
microwave were investigated using high performance liquid chromatography. The content of L—ascorbic
acid in standard solutions and citrus fruits decreased from 27.4 to 44.9% and from 6.9 to 21.9%, re-
spectively, by gamma irradiation doses in the range of 1 to 10 kGy. By heating treatments, L~ascorbic
acids in standard solutions and citrus fruits were destroyed 22.5 to 36.8% and 4.5 to 18.1%, respectively.
By microwave treatment, L-ascorbic acid content also decreased from 23.1 to 47.4% and from 6.5 to
22.6%, respectively.
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Fig. 1. Ascorbic acid content in ascorbic acid solution after gamma irradiation, heating and microwave treatment.
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Fig. 2. Ascorbic acid content in citrus fruit after gamma irradiation, heating and microwave treatment.
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