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Comparison on Different Methods of Chlorophyll Extraction from Vegetables

WANG Feng-ting,ZHANG Xin-sheng, PAN Hong-yu et al ( College of Plant Sciences, Jilin University, Changchun, Jilin 130062 )
Abstract Using Chinese cabbage, spinach and lettuce as experimental materials, this paper studied the application of the improved grinding
method and the extraction method in chlorophyll extraction, and analyzed the effects of different extraction time on the chlorophyll extraction.
The results showed that the improved grinding method was simple to operate , took a shorter time, and the repeatability was good. It was suitable
for different plant materials and suitable for experimental teaching. The extraction method was very simple, but it took a long time, and its’ ex-

traction speed was affected by many factors.
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Fig.1 The extraction of chlorophyll from Chinese cabbages at different temperatures and times
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Fig.2 The extraction of chlorophyll from spinaches at different temperatures and times
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Fig.3 The extraction of chlorophyll from lettuces at different temperatures and times
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Fig. 4 Chlorophyll extraction of Chinese cabbages by the im-
proved grinding method at different time
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Fig.5  Chlorophyll extraction of spinaches by the improved

grinding method at different time
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Fig.6 Chlorophyll extraction of lettuces by the improved grind-

ing method at different time
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