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An overview of discoloration mechanism and green protection
technologies of Laminaria japonica

CHEN Tingru', WANG Yin', WANG Xiaoling'?, SU Jie'"

(1. Fisheries Research Institute of Fujian, Xiamen 361013, China;

9

2. College of Marine Food and Bioengineering, Jimei University, Xiamen 361021, China)

Abstract; The output of Laminaria japonica is huge in China, but there are less L. japonica deep — process-
ing products. L. japonica green protection is one of the important factors restricting deep — processing. The
chlorosis of L. japonica is caused by H™ replacing Mg®* in the porphyrin ring of chlorophyll, resulting in the
formation of pheophytin, which makes L. japonica lose green. In view of the discoloration and chlorosis of
L. japonica during processing and storage, this paper summarized the discoloration mechanism of L. japonica
and the common green protection technologies in processing, in order to provide enlightenment for the green
protection technologies direction of L. japonica.

Key words: Laminaria japonica; chlorophyll; discoloration; chlorosis; green protection



