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The Study Progress of Metallo-Chlorophyll Complexes
in the Processed Green Vegetables

ZHANG Min  CHEN De-wei
school of food science & technology ~ Southern Yangze university Wuxi 214036 China

Abstract The possible mechanism and process of chlorophyll degradation in green vegetable during the
processing and storage were summarized. The factors chlorophyll derivatives metal ions and concen-
tration chlorophyllase pH value heated temperature and time detergents which affect the forma-
tion of metallo-chlorophyll complexes were discussed in the paper.
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Fig.1 The possible mechanism of chlorophyll degradation in green vegetables processing & storage
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