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Obj ectives/Goals Abstract
Every day people manipulate fruits and vegetablesin their diets. They =

Methods/M aterials
This investigation was conducted using atitration t

Results
Data interpretation showed little to no differencein

S\Wed that after heating there was a
perature level. After freezing there was also
adecrease, but less so than heating.
Conclusions/Discussion
Reliability issues with the techniq@sed coul dNgvagompromised results. The pigmentation of the foods
caused difficulty when collecting qualitzt \era '
vitamin C titration technique. Wth the i WA it has alowed us to begin thinking of a new
way to test for vitamin C in fd&Q

AN

Summary ent N
The effés{temperatdre/nas on the vitamin C levelsin certain fruits and vegetables using atitration

method.

Help Received N
Friend's Grandmother lent us the juicer for experimenting.
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