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Abstract - Present examination estimated iron concentration of some organic product juice since iron is important 
component required completely development of human and included different physiological capacities. Fruits are nutrient 
good source food in a world faced with problem of food scarcity. Required amounts of these elements must be in human diet 
to purpose good health life.4 Fruits are amongst the first food items known being, infect, they have been in existence since 
the inception of mankind (even Adam and Eve ate apple the forbidden fruit).1,12,11 More fruits as part of an overall healthy 
diet are likely to have a reduced risk of some chronic diseases. Lack of fruits in the body many increased risks of Bone lose, 
Diabetes, Cancer, Stroke, Heart diseases or kidney stones, because fruits, help reduce the risks of those conditions. Fruits 
into three groups, simple fruits, aggregate fruits and composite or multiple fruits. Fruits contain phytochemicals that carry 
out important preventive and healing function.5,10,6 
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I. INTRODUCTION 
 
Fruits (Fruit juices) are “God gift” and use an ancient 
food sources. Fruit juices perfect fast food for 21 th 
century because they contain all the goodness 
nutrients and supplement food for overall healthy diet 
are likely to have a reduced risk diseases such as bone 
lose, cancer stroke heart diseases, diabetes etc. Iron 
(Fe), copper and zinc have preceded various 
biochemical functions in all living organisms.1 The 
aim of my work comparative determination iron in 
three fruits (Orange juice, Lemon juice, Apple juice). 
Above naturally fruits juices are the fastest and best 
way to obtain reach contained iron and vitamin c, it is 
required for the save key of healthy skin, gums, blood 
oxygen transportation, reduction of plasma 
cholesterol level , enhancement of the immune 
system and play an important role in human excellent 
nutrition sources of antioxidants.2 
 
II. MATERIALS AND METHODS 
 
Collection of Fruit juice Sample 
For my study, commercially available fruit juices 
samples of three different types (Orange juice, lemon 
juice, apple juice) collected from powerhouse main 
market Bhilai, Chhattisgarh. 
Preparation of Juices 
The fruits washed thoroughly in running tap water. 
The juices were extracted by cutting the fruits in half 
and carefully squeezing to extract juices collected 
juices filtered musline cloth and juices collected in 
clean containers. 
Sample Preparation for Iron Analysis 
Fresh fruit juice samples centrifuged at 15000 rpm for 
20 minutes. Supernantant solution was analysis. 
Supernantant solution pipetted into 100 m. volumetric 

flask and added 10 ml. of hydroxylamine solution and 
5 ml. of 1, 10- phenanthroline solution was added, 
then 8.0 ml. sodium acetate solution which produced 
red colour of ferrous 1, 10 phenanthroline. After 
addition of the reagents, the samples were kept for 15 
minutes before making the absorbance measurement 
by spectrophotometer. 
 
III. RESULTS AND DISCUSSION 
 
The results observed investigation  Iron concentration 
of the three different fruit juices samples below 
graphical study. 

 

 
 
The concentration of Iron is Orange juice 11.10, 
Apple juice 10.02, Lemon juice 2.23 sample. The 
great concentration of Iron is Orange juice. 
 
CONCLUSION 
 
Analysis it can be seen three sample of different fruit 
juices contain highest concentration of iron orange 
juice. Orange juice is more iron concentration than 
the other therefore orange fruits are should be use in 
our food habits. More over fruits as part of an overall 
healthy diet are likely to have a reduced risk of some 
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chronic diseases. Lack of fruits in the body many 
increased risks of Bone lose, Diabetes, Cancer, 
Stroke, Heart diseases or kidney stones, because 
fruits, help reduce the risks of those conditions.8 
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