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Abstract:Chlorophyll-Protein binding capacity, intermediate
products of Chlorophyll degradation and POD
activity were measured to determine the green
keeping mechanism of Pak Choi heat treatment.
No relationship between the Chl -Pro binding
capacity and Chl breakdown wasn’t found. The
pathway of Chl breakdown was blocked by
restraining the activity of Pheide Dioxygenase,
which is the key enzyme of Chl degradation.
Meanwhile, activity of POD during storage after
heat treatment was also suppressed. Two groups
of heat shock proteins (HSPs) were found with
different molecular weight from 54kDa to 74kDa
and from 15kDa to 29kDa.

Key words:Ch!/-Pro binding capacity; Chl breakdown; POD:
heat shock proteins (HSPs); mechanism of green
preservation
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