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Table 1 The comparison of contents of ascorbic acid in fruit juice of H. rhamnoides Linn,
ssp, sinensis Rousi in partial regions of China
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Fig. 1 The comparison of the stability of ascorbic acid in juice
of Hippophae rhamnoides Linn, ssp, sinensis Rousi of
different types during the storage

1. ERVBREH-3°CIE Yellow Fruit juice kept in 3°C storage
2. BEEVEREHEBEE Yellow Fruit juice kept in laboratorial
temperature storage
3. REDRRNICIER General Sea-buckthorn juice kept in
3°C storage
4. TEDEATZRCE General Sea-buckthorn juice kept in
laboratorial temperature storage
5. MR ERH 3°Cefi Small Fruit juice kept in 3°C storage
6. MEDHENZEIE Small Fruit juice kept in laboratorial
lemperature storage
7. BapmREt 3 CesE Orange-red Fruit juice kept in 3°C storage
S. BAYBRREHERBESE Orange-red Fruit juice kept in laboralorial
; temperature storage
9. LRPHEH3CIE Red Fruit juice kept in 3°C storage
10. BV BREH=ADSE Red Fruit juice kept in laboratorial

temperalure storage
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Table 2 Comparison of the stability of ascorbic acid in fruit juice Hippophae rhamnoides Lian,
ssp. sinensis Rousi of difference types during storage in laboratorial temperature
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Table 3  Comparison of stability of ascorbic acid in
fruit juice of Hippaphae rhamnoides Linn. ssp. sinensis
Rousi of different types during storage in 3°C
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STUDIES ON STABILITY OF ASCORBIC ACID IN FRUIT JUICE
OF HIPPOPHAE RHAMNOIDES LINN,SSP,SINENSIS
ROUSI FROM THE QINGHAI-XIZANG PLATEAU

Yang Hairong
(Northwesi Plateau Institute of Biology, The Chinese Academy of Sciences, Xining)

Hippophae rhamnoides Linn.ssp. sinensis Rousi is a widely distributed plant
of Hippophae in China.The stability of ascorbic acid in fruit juice is a important
quality index of seabuckthorn fruits. The stability is indicated quantitatively by
the rate of loss of ascorbic acid per unit time,

This paper deals with the comparison of the stability of ascorbic acid in fruit
juice of 5 types of H. rhamnoides Linn.ssp. sinensis Rousi during storage in dif-
ferent temperature. For majority types of seabuckthorn the effective measure for
storage of fruit juice is reducing the temperature of environment,The ascorbic acids
in juice of General and Orange-red fruit are quite stable during a long-term storage
even in normal temperature in Xining. The attenuation curves of ascorbic acids in
fruit juice of General, Small fruit and Orangered fruit during storage in 3°C and
normal temperature are straight lines, that is, the loss velocity of ascorbic acid
keeps stable in process of storage. According to this law, the contents of ascorbic
acid may be calculated in any time of whole process from starting observation to
complete disappearance of ascorbic acid. This regularity undoubtedly has important
guiding significance in production of seabuckthorn products, and it also probably
provides important enlightenment and leads for theoretical studies of oxidation
mechanism ane oxidation dynamics of ascorbic acid in special medium of seabuck-

thorn fruit juice.

Key words; Hippophae rhamnoides Linn. ssp. sinensis Rousi; Qinghai-Xizang

Plateau; Ascorbic acid; Stability of ascorbic acid
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