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Kalorien . ..... .. 2000
Tiweiss . ooan 54 8.

Bete e s 56 g.
Kohlehydrate.... 250 enthiilt.

Diese Kost besteht pro Kopf und Woche aus 1120 g. Brot, 110 g. Oel,
256 g. Linsen, 160 g. Blumenkohl, 256 g. Bohnen, 8oco g. roten Riiben, 800 g.
Lowenzahn, 640 g. Korinthen, 640 g. getrockneten Feigen, 320 g. Oliven, 320 g.
gesalzenen Sardinen, 640 g. Mandeln, 192 g. Weisskiise, 48 g. Zucker und 2240 g.
Landwein. f

Die Ausgaben fiir die Auschaffung dieser Nahrungsmittel betragen zur
Zeit (Februar rg42) 3095 Drachmen pro Kopf und Woche. Das Einkommen
weiter Kreise der Bevdlkerung gestattet kaum eine iippigere Kost. Es wird
Manchen befremden, dass wir-in diese Kost den Wein aufgenommen haben.
Dies geschieht unter dem Zwang der gegenwiirtigen Verhiltnisse. Wein ist

in Griechenland eine relativ billige Energiequelle.
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ANAKOINQZEFE MH MEAQN

ANAAYTIKH XHMEIA. — Ascorbic acid (vitamin C) as an analytical
reagent, I. Detection of small amounts of Gold.* — by E.
C. Stathis. "Averowvdidn nd 1ot . K. Zéyyeh.

Ascorbic acid which is called vitamin C was isolated by Szent — Gyir-
gyil! in 1928 on account of its reducing activity.

The synthesis of ascorbic acid was effected almost simultaneously by
Reichstein ? and Haworth® and co-workers in 1933.

The structural formula for ascorbic acid is that which was finally pro-
pounded by Haworth and Hirst. [ts constitution is represented in the for-

mula given below:

* E. ITAGH, Té &onopfivindv &80 (Birapivn C) &g dvriSpastiiplov Eig THV &vaAvTIRAV Xnpeiav.
— L "Aviyvevaig tod ppuced eig pinpk mock.



ZYNEAPIA THX 16 AIIPIAIOY 1942 75

co

I
HO — C

Il a
HO — C

|
H—C—

I
HO—~C—H

[

CH, OH

From the above formula it is evident that its peculiar reducing acti-

vity is due to the characteristic endiol group
—(HO) C=C (OH) -

Based on these considerations we have therefore sought to use ascor-
bic acid as an analytical reagent.
In the present paper a study was made of the reaction between gold

chloride and ascorbic acid.
EXPERIMENTAL

By adding an aqueous t;.aluti-ofr_l._ of ‘ascorbic acid to a dilute solution of
gold chloride (AuCl,), the solution becomes brilliantly colored reddish -
brown to reflected light and blue: to the transmitted. This is due to the fact
that colloidal gold is formed as shown“hy the immediate appearance of Tyn-
dall effect.

The solution shows as well Brownian movement when examined under
the Ultramicroscope and it is decolorised by the addition of electrolytes and
heating.

The detailed investigation of this reaction has proved that it can be
effectively used to trace small amounts of gold.

Various experiments have shown that an aqueous solution o1 % of
ascorbic acid makes a satisfactory reagent solution. The following aqueous
solutions of gold chloride (AuCl,) were prepared to determine the sensiti-
vity of the reaction.

(A) Solution. (0,04 gr. Au%). This solution was prepared by dissolving
0,0618 gr. of AuCl,; in roo c. c. of water.

(B) Solution. (0,004 gr. Au %). 10 c. ¢ of (A) solution, were diluted to

100 C. C.



