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ISO (the International Organizati r Standardization) is a worldwide federation of
national standards bodies (ISO me r bodies). The work of preparing International
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Standards is normally carried out th ISO technical committees. Each member
body interested in a subject for which nical committee has been established has
the right to be represented on that col e. International organizations, govern-
mental and non-governmental, in liaison wi O, also take part in the work.

Draft International Standards adopted by the t ical committees are circulated to
the member bodies for approval before their accept ‘e as International Standards by
the ISO Council. They are approved in accordance {jth ISO procedures requiring at

least 75 % approval by the member bodies voting. Q

International Standard ISO 6557/2 was prepared by Tech@ommmee 1ISO/TC 34,
Agricultural food products.
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1 Scope and field @apphcation

This part of ISO 6557 specifi%o routine methods for the
)

determination of the ascorb id content! of fruits,
vegetables and derived products: ;

method A: 2,6-dichlorophenolgfyphenol titrimetric

method; @

method B: 2,6—dichIorophenolindophe@)@pectrometric
method after extraction with xylene. i
@ain in-

Method B is applicable to derived fruit and vegetable p,rogbts
in strongly coloured solutions.

AN

=

Method A can only be used in the absence o
terferences (see 2.6).

2 Method A: 2,6-dichlorophenolindophenol
titrimetric method

2.1 Principle

Extraction of the ascorbic acid from a test portion using either
oxalic acid solution or metaphosphoric acid-acetic acid solu-
tion. Titration with 2,6-dichlorophenolindophenol dyestuff until
a salmon pink colour is obtained.

2.2 Reagents

All reagents shall be of recognized analytical grade. The water
used shall be distilled water or water of at least equivalent
purity.

2.2.1 Extraction solution.

Use either a 2 % (m/m) oxalic acid solution or a metaphos-
phoric acid/acetic acid solution prepared as follows.

Dissolve 15 g of metaphosphoric acid in 40 ml of glacial acetic
acid and 200 ml of water in a 500 ml one-mark volumetric flask,
make up to the mark with water and filter immediately through
filter paper into a glass bottle.

This solution can be kept for 7 to 10 days if stored in a
refrigerator.

1) The ascorbic acid is determined as dehydroascorbic acid.

3

2.2.2 2,6-dichlorophenolindophenol, dyestuff solution.

Dissolve 50 mg of the sodium salt of 2,6-dichloro-
phenolindophenol in 150 ml of hot (50 to 60 °C) water contain-
ing 42 mg of sodium hydrogen carbonate in a 200 ml one-mark
volumetric flask, make up to the mark with water and filter.
Store the solution in a dark brown bottle in a refrigerator.

As the dyestuff decomposes with time, fresh solution should
be prepared periodically.

2.2.3 Ascorbic acid, 1 g/| standard solution.
Weigh, to the nearest 0,01 mg, 50 mg of ascorbic acid which
has been stored in a desiccator, transfer quantitatively to a

50 ml one-mark volumetric flask and make up to the mark with
the extraction solution (2.2.1).

.3 Apparatus

@1 laboratory equipment, and

2.3.1 %Iytical balance.

A
2.3.2 Mix@/

233 Burett%pacity 10 to 50 ml.

2.4 Procedure

2.4.1 Preparation of tt%ample

If necessary, remove seeds and@ seed-cavity walls and then
thoroughly mix the sample. Filter, and proceed with the deter-
mination on the filtrate.

Allow frozen or deep frozen products to thaw in a closed vessel

and add the liquid formed during this process to the product
before mixing.

2.4.2 Test portion

Weigh, to the nearest 0,1 mg, 10 to 100 g of the sample.



