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ABSTRACT 
 

Fruits are universally promoted as healthy. Everyone eats different kinds of fruits daily by thinking that it contains a lot of 
vitamins and minerals. But do they really contain lots of vitamins and minerals today also. The research on fruits has been 
done a long time ago when there were no adulterants and today as we all know adulterants are used to enlarge the size of 
the fruit and to make it look fresh even its stale from inside so by using certain techniques, we can find that how much 
proteins and minerals we can get from the fruit which have been adulterated and how much the adulterants used are 
affecting our body. 
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INTRODUCTION 
 

Currently Covid-19 pandemic is a leading challenge all over the world. To prevent virus infection, it is critical to achieve 
and maintain a healthy nutritional state. Optimal nutrition and dietary nutritional requirements have an impact on immune 
system, strengthening immune system is the only long-term method to live in the current environment [1]. There is no proof 
found that dietary supplement can cure the immune system except Vit C, which is one of the best ways to improve immune 
system. An adequate intake of Protein, and vitamins A, B12, B6, C, and E is essential for the maintenance of immune 
function [2]. COVID-19 has provided a new set of obstacles for anyone trying to maintain a healthy diet in the current 
situation. Which increase the demand of fruits leads to the higher consumption and Adulteration in Fruits [3]. Fruits are 
consumed in every form in order to support the different biochemical and physiological activities of our body. Most of the 
times, these Fruits are prone to Adulterated [4]. 

 
Common Adulterant used: 

 
Adulteration of food items began a couple of decades ago and this practice is increasing day by day. Fruits are adulterated 
with calcium carbide, ethephon, formalin, injections of colors and sweeteners [5]. i.e. Apples are sold in the market at 120- 
150 Rs/kg. From 1 kg of fresh apple, how much fresh juice can we obtain. If we realize this then why do we expect to get 
about 200 ml of any fruit juice with 20 Rs. only. Again, we need to change our attitudes and expectations.[6]Consumption 
of adulterated food items may cause asthma, sore throat, larynx constriction, bronchitis, skin infections, allergic reactions, 
diarrhea, hematuria, circulatory failure, numbness, dizziness, kidney failure, stomach cancer, liver cancer, nervous disorders 
and many other diseases [7]. 

 
The objective of this work is to determine the nutrients content of some common fruits available in markets. 

 
Materials and methods: 

 
Samples of fresh fruits were purchased from a local market located in city. All the samples were thoroughly cleaned with 
distilled water to remove adhering contaminants. All reagents used were of analytical grade. 
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Sample preparation: 
 

100 g of each sample was cut into small pieces, blended together with 50 mL of distilled water using an electric blender, 
and then filtered. The filtratewastransferredintoa500mL volumetric flask and the flask was filled up to the mark with 
distilled water. [8] 

 
The Bradford Method: The Bradford assay was conducted according to the method described by Bradford for protein 
estimation. 

 
Determination of Vitamin C by titrimetric: the extract 20 mL of the sample solution was pipetted into a 250 mL conical 
flask. 150 mL of distilled water was added into the flask followed by 1 mL of starch indicator solution. The sample was 
then titrated with the 0.005M iodine solution until a dark blue-black color was persisted due to the starch-iodine complex. 
Titration was repeated until three titers are obtained that agree within 0.1 ml. 

 
Determination of Calcium by titrimetric: A 25.0 mL sample of each digest was pipetted into a beaker and 1M NaOH 
solution was added to adjust the pH to 12-13. Two drops of solo chrome dark blue were then added and immediately 
titrated against a 0.01M EDTA solution to the blue end-point. 

 

RESULT AND DISCUSSION 
Nutritional Values of Some Fruits 

 
Nutrient Orange Guava Banana Musk melon Dragon fruit 

Protein 

Normal 
value 

1.3 gm 2.55 gm 1.09gm 0.84 gm 1.2 gm 

Conventional 1.0 gm 2.55 gm 0.89gm 0.64 gm 1.02 gm 

Sugar 

Normal 
value 

12 gm 8.92 gm 22.84gm 12gm 13gm 

Conventional 15 gm 10 gm 28.84gm 12gm 11 gm 

Vitamin C 

Normal 
value 

92 gm 228.3mg 8.7mg 40.56 mg 4.5 gm 

Conventional 85 gm 189.7mg 4.6mg 20.56 mg 2.9gm 

Calcium 

Normal 
value 

5 gm 18 mg 1 gm - 53 gm 

Conventional 5 gm 10 mg 0.5 gm - 18 gm 

Potassium 

Normal 
value 

3gm 378mg 258mg 331.00 mg 286.47 mg 

Conventional 5gm 417mg 358mg 531.96 mg 399.5 mg 
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The prepared fruit samples are analyzed for Protein, Vitamin C, Sugar, Calcium, potassium suspension converted to 
mg/100g of daily value. Each value is the mean value of triplicate analysis. In analyzed fruit, Protein ranged from 0.84 to 
2.55gm/100g, potassium from 258 to 5000mg/100g and Calcium from 5 to 53gm/100g, of the sample [7]. The top fruit in 
the rank order of higher protein guava 2.55gm/100gramhigher sugar in Banana 28.84gm/100gram, higher vitamin C content 
in Orange 85gm/100gm as compared to musk melon and dragon fruit which are slightly low as compared to daily value 
demand [8] One of the major reason of fruits lost it nutritional content is no proper cultivation or handling and adulterated 
to achieve fast growth of fruits cheaply available in market. It cannot full fill the dietary requirement of individual as well 
as may cause an acute or chronic disease due to the adulteration 

 
CONCLUSION 

 
It’s been found that fruits have many benefits but because of adulteration we are unable to get the nutrition. Organic fruits 
are very costly for everyone to afford them and hence people look upon for conventional fruits. So, are we are looking 
forward to healthier and happier India. The answer is hidden somewhere within our minds and hearts. 
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