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ABSTRACT

A study has been conducted to determine the factors that influenced the degradation of

ascorbic acid in roselle juice concentrate and its rate of degradation. Roselle juice

concentrate was obtained from the courtesy of Puan Mona Ariffin from Monrose Sdn

Bhd. The ascorbic acid content was determined spectrophotometrically by using Varian

Cary 50 UV-Vis Spectrophotometer at the wavelength of 249nm. The degradation of

ascorbic acid was studied for the effect of storage-temperature, effect of added acid and

effect of fluorescent. After 200 hours of storage, ascorbic acid in roselle juice

concentrate degraded about 17.430/0 at 8°C, 19.67% at room temperature (29°C) and

20.79% when exposed to fluorescent light at room temperature. However, ascorbic acid

content in samples added with acids tends to increase at the earlier stage of the storage

time but degraded after 40 or 80 hours. Fluorescence effect seemed to slow down the

effect of ascorbic acid degradation the samples. The results from this study showed that

ascorbic acid in the samples with acids added to them is relatively more stable in

metaphosphoric acid and oxalic acid even the samples were exposed to fluorescent light .
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ABSTRAK

Kajian terhadap faktor-faktor dan kadar degradasi asid askorbik dalam jus roselle pekat

telall dijalankan. Jus roselle pekat diperoleh atas sumbangan Puan Mona Ariffin dari

Monrose Sdn Bhd. Kandungan asid askorbik ditentukan secara spektrofotometrik dengan

menggunakan Spektrophotometer UV-Vis dari Varian model Cary 50 pada panjang

gelombang 249nm. Degradasi asid askorbik dikaji untuk kesan suhu-penyimpanan,

kesan penambahan acid dan kesan pendedahan kepada lampu fluorescent. Selepas

penyimpanan selama 200 jam, asid askorbik dalam jus roselle pekat berdegradasi

sebanyak 17.43% pada goC, 19.67% pada suhu bilik (29°C) dan 20.79% apabila terdedah

kepada lampu fluorescent pada suhu bilik. Walau bagaimanapun, kandungan asid

askorbik dalam sampel yang ditambah dengan asid menunjukkan penambahan asid

askorbik pada awal masa penyimpanan tetapi asid askorbik ini berdegradasi selepas 40

atau gO jam dalam penyimpanan. Kesan fluorescence seolah-olah melambatkan kadar

degradasi asid askorbik dalal11 sampel-sampel tersebut. Keputusan dari kajian ini

menunjukkan asid askorbik dalam sampel yang telah dtambah dengan asid adalah secara

relatifuya lebih stabil dalam asid metafosforik dan asid oxalik walaupun terdedah kepada

kesan Iampu fluorescent.
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