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2. e RBILEHAERE - MR ", & AR BREERHER - (12%)

3. BT LRGN EA(MEEES ¥ X R 4): (total 40 %)
{1} Rancidification
(2) Juice haze
{3) Caramelization
{4) Anthocyanidin
{5) Bleaching agents
(6) Tannins
{7) Michaelis-Menten constant
(8) Niacin
(9) Hydrocolloids
(10)Phospholipids

3. FMrEELERY > HEET A MA (lotal 12 %)

(1) 57|t phenolase browning &K & &, » BHHRAR SR LB - (6 %)
(2) ho i iR A F o A7 FHEFE? 6 %)

4. M kpE: (total 16%)

Chemically, the chlorophylls may be altered in many ways but in food processing the
most common alteration is pheophytinization, which Is the replacement of the central
magnesium by hydrogen and the consequent formation of the dull olive-brown
pheophytins. It is difficult to explain the drastic color shift of green chlorophylls to the
dull olive-brown pheophytins by simply visualizing the replacement of magnesium by
hydrogen. The accepted structural formula of pheophytin is normally shown this way,
but it is likely that some shift in the porphyrin resonance structure is also involved.
Chiorophyllides may be formed by the removal of the phytol chain. These compounds
are green and have essentially the same speciral properties as the chlorophylls;
however, they are more water soluble than the chiorophylls. If the magnesium in the
chlorophyllides is removed, the corresponding phecphorbides are formed which have
the same color and spectral properties as the pheophytins.
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