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Chlorophyllase-catalyzed phytol production during preparation of smoothie and
phytol-specific health function
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This study verified the action of chlorophyll- or pheophytin-dephytylating
enzymes from fruits and vegetables during the smoothie preparation. Crude enzymes extracted from the
fruits and vegetables, in which a certain amount of phytol was detected, showed
chlorophylI-dephytylating activities. The enzymes working under mild acidic conditions were found to
exist in some fruits. When such fruits and leafy vegetables were mixed with a blender and the
resulting juice was incubated, phytol slightly increased and its content did not reach the level
reported to show biological activities in animal studies. In addition, effects of single oral
administration of phytol or phytanic acid on exercise-induced glycogen supercompensation in mouse
skeletal muscle were investigated. Phytol and phytanic acid showed different results, that is, the
former caused glycogen supercompensation, but the latter did not.
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