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Abstract:In this paper, the effects of cutting and pulping ol
process on the contents of L-ascorbic acid(LAA) Ve
and L-dehydroascorbic acid (LDHA) in six kinds Ve
of fruits, such as kiwifruit and grape are studied.
The experiment results show:LDHA occurs during 1
the process of cutting and pulping, especially in 11
pears and grape pulp, the ratio of LDHA and .
total Vc is respectively 79.43% and 65.31%. Air
is the major factor for the loss of LAA in fruit
processing. The loss rate of LAA of pear in
these fruits is the highest, which is 58.75%, and JDF380
that of peach is least, which is 49.72%.
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