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nervous impulse at the myoncural junction is
clectrical rather than chemical.
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can be applied for the non-specific reductants.
Thg results given in Table II indicate that the
artifacts which appear to be mainly reductones
are developed during the dehydration and in-
crease on storage,

These results emphasise the need for em-
ploying the improved technique for the accu-

TaBLE IL.—Ascorbic acid in mg. per 100 g. of
vegetable on moisture-free basis
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dehydrated vegetables, but when estimated by
this method, the loss appears to be serious.
The vegetables were dehydrated as rcom-
mended by Prescott and Proctor® and stored
in air-tight tins at room temperature.
Mapson'st observation that dehydrated vege-
tables contain reducing substances ‘which
interfere with the estimation of ascorbic acid
by titration with 2 :6-dichlorophenolindophenol
has been confirmed. Ascorbic acid was dcter-
mined in vegetables—fresh, blanched, de-
hydrated, and stored after dehydration—by the
method of Harris and Olliver? and by the im-
proved method of Mapson where correction

rate estimation of carotene and ascorbic acid

in dehydrated vegetables. '
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