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Studies on the Effect of Spices and Flavoring on Ascorbic Acid content.
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=Abstract=

The L-ascorbic acid, when various kinds of flavoring and spices were added to it’s solution

individually or in combination, was determined by the 2, 4-Dinitrophenylhydrazine method.

The remaining rate of it in the solution, to which such spices and flavoring as vinegar,sugar,
salt, glutamic acid-Na, welshonion, garlic, sesame, rice jelly, soy, pimento, hotbean paste, pepper,
ginger and cinnamon were added individually, was higher than in the solution of itself alome.
In the case of pinenuts, sesame oil and, bean paste, however, the remained total ascorbic acid was
of little quantity, The rate of it’s autooxidation in the solution added with fennel, cinnamon,
ginger, pepper, bean paste,pinenuts,curry in individual were found high, but relatively low in
garlic, sesame oil, glutamicacid-Na, sugar, honey, salt, pickled shrimps, hot bean paste, and soy.
When combined spices and flavoring were added, the content of ascorbic acid showed -high
values in all cases, indicating that particularly high in soy-bean sprout pamul, - chinese radish

namul, and muchim, seasoned with the most frequently used flavoring, No. 7,8,9,10 while

low values in the combination of mustard muchim.
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Table 1 Optical dencity for the standard

solution of ascorbic acid.

Ascorbic acid
(r/2ml)

Opttcaldeacity ’ 0. 093] 0. 16j 0.29 o. 45] 0. 59’ 0.75
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Fig. 1. Calibration curve for the standard
solution of ascorbic acid.
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Fig. 2. The content of total ascorbic acid by the flavoring and spices
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Fig.3. Autoaxidation ratio of the ascorbic acid by the flavoring and spices
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Table 3

AR5 F¥E A A, FL KBy 2 ascordic
acid®] ZE#EZSo] &}, o]}l -ascorbic acide] BEHF

HE AASE 28 ¥ YAz ITde A2 4

obx] 24 ALdAGE Aol FLALz AEH
X u}oltd. =%} l-ascorbic acid &4 d| &%}
o zul29E BEHHEMSLY &2 total ascorbic acib
9 &8-& (Table3)dl Frslnlst k. No, 1 £
2 zkx], ¥ No. 2% %o} No. 3¢& =lvg], F%,
ZAFAE No. 1,2,3¢ £z 444 geladgAe =
ul&ol® No. 4% = %, 0], EvlE, ¥4,

259 Wz 2ol Bo] 2925 No. 5& 201,
i, B, A%, Fo] FE5Y AXAY 2=
o|® No. 6,7 53 Zu 59 £=2 $Hzvad &
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The content of total ascorbic acid by the flavoring and spice.

Ny 2] s|als|e]7]s [9]w|nu]|mw
10mg% ascorbic acid 5 5 - 5 5 5 5 5 5 5 5 5 5
sugar 0.2 0.2} 0.2 0.2] 0.2 0.2 0.2
soy 2 2 2 2 2 2 2 2 2
glutamic acid-Na 0.2 0.2 0.2
vinegar 2 2 2 2 2 2 2
welsh onion 0.5 0.5| 0.5 0.5{ 0.5
garlic 0.5 0.5 0.5y 0.5{ 0.5{ 0.5
sesame oil 0.5 0.5 0.51 0.5 0.5 0.5
sesame 0.2 0.2} 0.2 0.2 0.2 0.2} 0.2} 0.2
hot bean paste 0.5 0.5
pimento 0.2 0.2
mustard 0.2
pine nuts .2
pepper 0.2} 0.2
salt 0.2} 0.2 0.2 0.2
ginger 0.5
DW ad 50 50 50 50 50 50 50 50 501 50 507 50
total a?cs)rbic acid 58 65 65 63 46 60 68 70 73 73 65 48
r
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o] A&t ol zrigd FHine HEM A8
FEfFR 25t wrvl BEAYCE ascorbic acide] B
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