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Chlorophyll d Chlorophyll c2 Chlorophyll c1 Chlorophyll b Chlorophyll a 

 
C54H70O6N4Mg C35H28O5N4Mg C35H30O5N4Mg C55H70O6N4Mg C55H72O5 N4 Mg Molecular 

formula  

CHO - CH=CH2 - CH=CH2 - CH=CH2 -  CH=CH3 -   C3 group  

-CH3 CH3 - CH3 - CHO - CH3 - C7 group  

CH2CH3 - CH=CH2 - CH2CH3 - -CH2CH3 CH2CH3 - C8 group  

CH2CH2COO 

phytyl 

CH=CHCOOH - CH=CHCOOH - CH2CH2COO 

phyty  

CH2CH2COO 

phyty 

 

C17 

group  

Single  Double  Double  Single  Single  

 

C17-C18 

group 

bond  

Cyanobacteria  Various algae  Various algae  Mostly plants  Occurrence 

universal 
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