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The purpose of this research consists of a comparison of vitamin C from different varieties of Capsicum 
annuum. The quantity of vitamin C was led through the iodometric redox titration method with Iodine in 

excess when Ascorbic Acid is reduced to Dehydroascorbic Acid. The first evaluation of the quantity of vitamin 
C was in function of the pepper’s color. In red pepper, the quantity of vitamin C is higher than in green pepper. 
In red pepper, the vitamin C is 8,917mg/100g pepper, and in green pepper is 4,693mg/100g pepper. The second 
comparison was made between capsicum which grows in a garden and capsicum bought in the supermarket. 
The quantity of vitamin C in capsicum which grows in a garden was 8,135mg/100g, and in capsicum bought in 
the supermarket was 7,884 mg/100g. The quantity of vitamin C in capsicum analyzed is between 4,693 – 11,264 
mg /100 g.

Importance of Research: The natural source of vitamin C represent in real interest for pharmaceutical industry. 
The research shows the importance of Capsicum grown in garden due to the huge amount in vitamin C.

Conclusion: The result shows that the quantity of vitamin C is influenced by the color of capsicum, and also 
the place of cultivation. The capsicum bought from the supermarket came from another country, but the other 
is from Romanian production.
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