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Abstract 
Guava fruit (Psidium guajava L.) has many varieties, one of which is crystal guava. 

Crystal guava contains vitamin C which is easily oxidized by temperature. Therefore, 
this study aimed to determine the levels of vitamin C in crystal guava juice at different 
storage. Crystal guava samples were obtained from Bogor and then stored at different 
places and temperatures. Hence, guava fruits were placed in the freezer, refrigerator, 
and room temperature for 3 days, and all samples were juiced. Based on visual 
evaluation, guava fruit color is different. Moreover, the quantification method of 
vitamin C levels in guava juice by HPLC can be carried out with a flow rate of 1 
mL/minute using the mobile phase ratio (methanol/water: 5/95, v/v), λmax: 265 nm and 
C18 as a stationary phase. Retention time of vitamin C in guava is around 2.765 
minutes. The effect of storage of vitamin C content in guava juice from fresh samples, 
and guava stored in the freezer, in the refrigerator, and at room temperature are 3.28 
mg/mL, 3.20 mg/mL, 1.65 mg/mL, and 0.82 mg/mL. Therefore, it can be concluded that 
the best storage of guava fruit is in the freezer because vitamin C levels in crystal guava 
do not have a significant difference after treatment. 
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Introduction 
Guava is a tropical plant in the scientific language 

of Psidium guajava. Guava fruit has its uniqueness, 
such as the crystal guava. Crystal guava is a result of a 
mutation from Bangkok guava, which was first 
discovered in 1991, in Taiwan. The fruit has a crispy 
texture, a sweet taste, and only has very few seeds. The 
portion of the fruit in which consumable is larger. 
Therefore, it is an interesting fruit among planters and 
consumers [1]. Guava fruit contains fairly high 
nutrients; such as protein, lipids, carbohydrates, 

mineral salts (P, Fe, K), water, and vitamins (A, B1, 
and C) [2]. Besides, it is also used as an antioxidant 
source. 

Vitamin C is one of the active compounds used as 
an antioxidant agent. Vitamin C is a soluble compound 
but it is an organic acid that is easily damaged by 
oxidation [3]. Some other factors that can cause 
oxidation of vitamin C include heat, light, alkali, 
enzymes as well as copper and iron catalysts. Vitamin 
C also has chromophores that are sensitive to light 
stimuli [4]. Hence, the oxidation process will be 
accelerated by high temperature, heating too long, 
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study is also supported by another research from [17] 
reported that the level of vitamin C at a storage 
temperature of 10° C for 5 days is higher than at and 
29° C for 15 days which is around 43.5 mg/100 mL 
(0.044% w/v) and 23.6 mg/100 mL (0.024% w/v), 
respectively. 
 
Conclusion 

Based on this study, the storage condition will 
influence the level of vitamin C in the crystal guava, 
especially in guava juice. To control the oxidation 
process, we suggest putting guava fruit in the freezer (-
18 0C) for 3 days to before use because the oxidation 
process of vitamin C was not effect significantly. 
Hence, the temperature will decrease the vitamin C 
level through the oxidation process if the storage and 
time conditions is not control. 
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