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Comparison of extraction rates, stabilities and application properties
of chlorophyll from 8 kinds of leaves
LIU Lin-wei', YUAN Lin',SUN Li-fang', TANG Li-li?

(1.College of food Science and Technology, Northwest Agriculture and Forestry University, Yangling 712100, China;
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Abstract: Chlorophyll was extracted from 8 kinds of dried leaves respectively. And the yields,stability and
application effect were compared with each other. The results showed that:extraction yields for some leaves
relied significantly to the leaves’ drying method. The optimized extraction temperature and agent were 50°C
and 95% alcohol solution. The extraction yields turned from the highest to the lowest one by one when the raw
materials were spinach,greens,deodar cedar,nopalxochia ackermannii,pittosporum tobira Ait, photinia
serrulata,holly,and ligustrum lucidum Ait leaves respectively. Chlorophyll in those extraction solutions
degradated accelerately when exposing to sun light,lower pH and high temperature. The chlorophyll stabilities
in most extracts were similar generally,but for the extracts from greens and nopalxochia ackermannii,which
displayed somewhat differences. Adding concentrated extracts to glutinous rice ball,jelly and candy had
gotten good results, but adding them to ice—cream and yogurt had not.
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Table 1 Relative yields of chlorophyll extracted with 95%
ethanol from shade dried leaves

W6 JE (A

L 436nm 666nm

ET/N 0.683 0.401

Lyl 0.328 0.236

A 0.433 0.284

AN 0.452 0.289

Ve 0.520 0.299

A Hi 0.648 0312
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Table 2 Influence of ethanol concentration on the chlorophyll yield

WIEAE (A
JEURL 40% LBERFEGH] 60% LIEE R HENR] 80% LB AHENGHR
436nm 666nm 436nm 666nm 436nm  666nm

TR 0523 0314 0574 0352 0.603  0.354
eyl 0221 0.169 0265 0.199 0291 0212
£ 0317 0.198 0360 0228 0.382  0.247
W 0.368 0215 0406 0255 0429  0.266
ik 0394 0206 0434 0248 0454 0.269
A% 0401 0219 0447 0264 0485  0.287
W3 0865 0463 0891 0499 0903 0.516
K 0521 0287 0562 0334 0.582  0.347
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Table 3 Influence of the leaf drying methods
on the chlorophyll yield

WA (A

JER} -+ -

436nm 666nm 436nm 666nm
Z 5 0.294 0.219 0.296 0.207
ES/N 0.622 0.369 0.551 0.281
X 0.392 0.258 0.392 0211
T A 0.434 0.277 0.522 0.302
A7 Fif 0.459 0.275 0.454 0.275
A i 0.490 0.296 0.663 0.329
b 0.916 0.527 1.989 1.102
R 0.596 0.356 1.538 0.787
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Table 4  Influence of extraction temperature

on the chlorophyll yield

WA (A

JUkl 40°C R HEIL 50°C ML

436nm 666nm 436nm 666nm
EUN 0.625 0.371 0.676 0.398
75 0.296 0.217 0.331 0.237
K= 0.393 0.264 0.430 0.276
AR 0.518 0.299 0.544 0.340
Fik 0.460 0.278 0.518 0.286
A 0.667 0.221 0.713 0.354
b 1.988 1.099 1.999 1.387
HK 1.532 0.781 1.723 0.984
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