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Abstract

The major purpose of this study was to
investigate the presence of chlorophyll-
protein complex in spinach juice and its
significance on the stability of chlorophyll.

Spinach juice was analyzed by gél filtration
chromatography. The stability of
chlorophyll-protein complex in spinach juice
with or without the addition of protease or
phosphate and the alteration in pH value was
investigated. Experiments were also
carried out in model solutionsto observe the
degradation of chlorophyll and the
formation of complex between chlorophyll
and alcohol-soluble protein more closely.
The results showed that most of the
chlorophyll in spinach juice was present in
the chlorophyll-protein complex even after
blanching. Protease accelerated the
degradation of chlorophyll. Theincrease
in pH value or the addition of phosphate
favored the retention of chlorophyll in the
complex form with protein.  Gliadin was
able to form a complex with chlorophyll in a
model solution at room temperature.
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