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Chlorophyll Breakdown in Green Prickleyash with Illumination during Drying

WANG Yang, KAN Jian-quan™

Abstract: The effect of light on chlorophyll breakdown in green prickleyash during drying was investigated by examining
changes in peel color and the contents of chlorophylls and their derivatives. The results showed the green color of the
peel faded and chlorophylls underwent degradation. The peel color changed from brilliant green to brown and the content
of chlorophylls decreased by 57.94% after UV illumination. The metabolism of some derivatives such as pheophorbide
a, pheophytin a and pyropheophorbide a was disordered because of the illumination. In addition, the contents of
pyropheophytin a, pyrochlorophyllide a and C13’-OH-pheophytin a increased slightly, and the browning might contribute to
the deterioration of peel color.
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Fig.1  Schematic diagram of illumination box
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Table1 Records of environmental conditions with sunlight
I []/h Ol B 5 /I /I C AR /%

0 10 38 58

2 27 44 50

4 36 46 46

6 29 43 56

8 18 41 58

10 12 40 62
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Fig.2  Change in water content of green prickleyash during drying in
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Fig.3  Change in L* value of green prickleyash during drying
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Fig4  Change in a* value of green prickleyash during drying
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Fig.5 Change in b* value of green prickleyash during drying
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Fig.6  Change in chlorophyll a content of green prickleyash during drying
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Fig.7  Change in chlorophyll b content of green prickleyash during drying
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Fig.8  Change in chlorophyll content of green prickleyash during drying
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Fig.9 Change in chlorophyllide a of green prickleyash during drying
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Fig.10  Change in chlorophyllide b of green prickleyash during drying
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Fig.11  Change in pheophorbide a of green prickleyash during drying
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Fig.12  Change in pheophytin a content of green prickleyash during drying
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Fig.13  Change in pyrochlorophyllide a content of green prickleyash

during drying process
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Fig.14  Change in pyropheophorbide a content of green prickleyash
during drying
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during drying
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Fig.16  Change in C13’-OH-pheophytin a content of green prickleyash
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