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Abstract

)

Aqueous solution (pH 4, 7 and 9), formulated diet, and minced mackerel supplemented with

L-ascorbic acid (AA), L-ascorbyl-2-O-¢@-glucoside (AA-2G) or L-ascorbyl-2-phosphate Mg

(AA-2P) were prepared and stored at 5, 23 or 37 C for 3-30 days. These materials were sampled

periodically and the concentrations of AA, AA-2 G, and AA-2 P were determined by high performance

liquid chromatography to estimate the stability of these compounds under storage. AA-2 G and AA-2 P

were stable under all conditions of pH and temperature, while AA was unstable in aqueous solution and

in the formulated diet. The stability of AA decreased as pH and temperature increased. The stability of

AA-2 G, AA-2 P, and AA in minced mackerel decreased as temperature increased.
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Table 1. composition of formulated diet

Ingredients %

[=2]

W W N W Ul
O NO~

Brown fish meal
@ -Starch
Vitamins*
Minerals™
Pollack liver oil .
Water 10.

*1 Contained (mg/100 g diet): thiamin « HCI, 8.1;
riboflavin, 27; pridoxine » HCl, 5.4; nicotinic acid,
108; Ca pantothenate, 37.8; inositol, 540; biotin,
0.81; folic acid, 2.03; p-aminobezoic acid, 54;
choline chloride, 1080; cyanocobalamin, 0.081; «
-cellulose, 836.779.

*2{).S. P. XII No. 185 with trace metals'®.
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2
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Fig. 1. Stability of Ascorbic Acid (@), Ascorbyl-

2-0-a-Glucoside (E}) and Ascorbyl-2-

Phosphate Mg (&) in aqueous solution at

different pH values.
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Fig. 2. Stability of Ascorbic Acid (@). Ascorbyl-
2-0-a-Glucoside (E) and Ascorbyl-2-
Phosphate Mg (A) in aqueous solution at
different temperatures.
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Fig. 3. Stability of Ascorbic Acid (@), Ascorbyl-
2-0-a~Glucoside (E) and Ascorbyl-2-

Phosphate Mg (A) in formulated diet at
different temperatures.
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Fig. 4. Stability of Ascorbic Acid (@), Ascorbyl-
2-0-a-Glucoside and Ascorbyl-2-
Phosphate Mg (&) in minced mackerel at

different temperatures.
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