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Abstract

Chlorophyll a and b, pheophyiin a and b and B—-carotene, crude chlorophylls and carolenoids (CCC) extracts
of mustard leaf kimchi were isolaled by DEAE-sepharose CL.-6B and Sepharose CL-6B colume and TLC. The
eflects of chlorophyll a and b, pheophytin a and b and B-carctene on linoleic acid autoxidation were examined
by the determination of peroxide value and conjugated dienoic acid content. Among them, chlorophyll a showed
greater antioxidalive activity than others, lollowed by chlorophyll b, pheophytin a, pheophytin b and B—carotene.
Degradation of pheophytin b was observed to be slower than others and B—carotene showed highest degradation

level during the autoxidalion reaction of linoleic acid.
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Fig. 1. Schematic diagram for crude chlorophyll preparation.
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Fig. 3. Elulion pattern of column chromalography with Se-
parose CL-6B of chlorophyll a and chlorophyll b mixture.
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R|ghite] Az tt=tol olEfe EUsEE

A HEAE, HEAS 4 719 CCCE Y2 FA

e

@l chlorophyll a$} b, pheophvtin a®l b, B-carolenee] =)k
A5) A Asholl 27k i A2k 712327k ol 9
A1 0.019%6¢] FZ 2 linoleic acidell A 7}8ke] el 4] 30
OB R e e A 11-3}““1 44 b4 o = Stk EEr)
= = Fig. 49} Fig. 50 v}et
=4 T4 %c. 2187 ¢l butylated hydroxy
anisole{BHA )} 8h413} 5.2 o] w584 2.9 chlorophyll a,
b, pheophytin a, b, B-—carotene?] &2 2 ghitsld o] =qke}
Endo 5(6,7)%] 357 93} chlorophyll a, butylated hy-
droxy toluene{BHT), chlorophyll b, pheophytin a, he] 2
B, 183 FE7} =4 5% methyl linoleate A}& 4+3}o)
&t gt e] Frla she] KA Az} el gl
BHAE $H4k3F B3 o] Fola] 2|bal 2 Fel '] Al-8-5]
2=l chlorophyll & A8 ek, A1F ) Al42] A, 4
3 Fa-fo] e R ehy BHA 24 o2 #Hed g3 =

olg-=lel g glozeta of A4lch,

i AsHE ¢ chlorophyll 23 % B-caro-
teneﬂl .@%}HJEP
Al FAEe] AFEArErt dojub= Eab chlorophyll a9 b,
pheophytm as} b, B-carotene| FH&E &2 chlorophyll a 652

nm, chicrophyll b 646 nm, phecphytn a 665 im, pheophytin

b 653 nm, B-carotene 450 nmel 4] -F33 = HEHE S35
350
—&— Gontrol —&— Conirol
~C— «-Tocopherol ® [ —C— PHY a »
300 - —a— BHA - —¥— PHY b
L —— CHL a | —— CAR
g 250 b —m— CHL b |
o3
i) L !
E s
= ook L
©
= - 3
E
s 19O -
=
.g ! L
S 1o - N
o i _ /

12 16 20

Reaction time (day)

Fig. 4. Changes of peroxide values during the autoxidation of
linoleic acid mixture with addition of chlorophyil (CHL) a
and b, pheophylin (PHY) a and b, B—carotene (CAR) at 30°C
for 20 days.

Each exiract was added 0.01% respectively.



380

a5
—a— Control —&— Contral
—2— e-Tocopherol —— PHY a

30} —a— BHA - _v— PHY b
[ —CHLa | - CAR
o5) - CHLb i
L / L .

20

Conjungated dienoic acid (%5)

15 o v
) J/
T /O :/E/!
/ e

ez
P73 U EPU TP TP TP S AP T S
g 4 B8 12 1w 200 4 8 12 1B 20

Reaction time (day)

Fig. 5. Changes in the formation of conjugated dienoic acid
during the anloxidation of linoleic acid mixiure with addi-
tion of chlorophyll {CIIL) a and b, pheophytin (PHY) a and
b, B—carolene (CAR) at 30°C for 20 days.

Each extract was added 001% respectively
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TFig. 6. Degradation of chlorophylls, pheophytins and p-car-
otene during the autoxidation of linoleic acid mixlure at 30°C
{or 20 days.

Each extract was added 001% respeclively.
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