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Study on Preparation and Stability of Sodium Zinc Chlorophyllin
from Mulberry Leaves

Zhang Jun', Mu Li!, Liu Chaoliang?, Zhou Shuxiang’,
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1(School of life science, Anhui Agricultural University, Hefei230036,China)
2(School of graduate, Anhui Agricultural University, Hefei230036,China)
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ABSTRACT Sodium zinc chlorophyllin was extracted from mulberry leaves and the stability of it was stud-
ied. The results showed that Sodium zinc chlorophyllin has stable character on water solubility, thermal sta-
bility, resistance to oxidation and pH(4. 00—11. 00),but the stability of the lighting greatly affected the sta-
bility. Common food additives (glucose, sucrose . salt, citric acid) and some metal ions (AI** | Ca®* | Na™ |
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Mg?*) had no effect on the stability of Sodium zinc chlorophyllin, but Cu?* \Fe’™ have a greater influence on
the stability of zinc salt.
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