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o Abstract
Objectives/Goals bstrac \}
The objective of this experiment was to determine the nutritional apereakqric 4 g6in GM vs.

adequate nutritional levels and caloric content.
Methods/Materials
To conduct the calorimetric experiment, an insulat dQrimeter was made to test the

To test Vitamin C, Lugol's lodine and UV Spectrosdppy was bisgd edox reaction using Lugol's was
used on a Vitamin C standard solution and then sgAhemselves. A ratio was then used to

To test simple sugar content, a redoy titrati ol 0 *gQuantitative Reagent and Sodium
Carbonate was used on a glucose QQ 2R papaya. A ratio was used to quantify the data.
Carotene levels were also qualitatively jasg

To minimize testing error, SIX pQ Q . Thegd were the same non-GM Hawaiian brand,

bought at the same store; othe S < Hawaiian brand, bought at the same store.
Results

of dried papaya. Lugol#s Reag 3 the{ GM papayas had 10% less Vitamin C than non-GM
averaging 75.98mg and 68.4] Nodpaya. UV Spectroscopy was performed after 2 weeks of
storage resulting in a decreag S. Non-GM papayas and GM papayas had 54.33mg and
57.32mg of Vitamin C per 1 , ;
had 6.55g of sugar, a 1Qfoplifisens gNd non GM papayas showed no difference in Carotene levels
through ALC.

Summary ent

Thefoc IS ment was to determine the nutritional and caloric differences between genetically
mOdIerd 0 etlcally modified papayas.
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