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Abstract

The purpose of this experiment was to find out the contained quantity of ascorbic
acid from persimmon tea. They were different according to the month when the persi-
mmon. leaves were picked, the way of cooking and the length of time spent after
cooking.

The results of experiment can be summarized as follows,

1. About the same contained quantities of ascorbic acid were obtained among the

persimmon leaves picked in September and October, and small cotained quatiti-

es of it were obtained among the persimmon leaves picked in November, There-
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fore it can be concluded that the persimmon leaves picked in September and

October are better than the leaves picked in November for persimmon tea,

2. According to the way of cooking the cotained quantity of ascorbic acid were

different, When green leaves were washed and boiled for 1 monute and dried in

the shade for 48 hours, the largest contained quantity of ascorbic acid were ob-

tained, When they were steamed in the steam box for 1 minute and 30 seconds

and dried in shade for 48 hours medium contained quantity of ascorbic acid we-

re obtained, The contained quantity of ascorbic acid were decreased when green

leaves were dried without boiling or when branches of leaves were taken away

by hand and dried,

3. The contained quantity of ascobic acid were also different according to the le-

ngth of time spent after cooking, After 15 minutes from cooking it began to in-

crease and after 150 minutes it reached the highest degree, After this time it

began to decrease,

4, The best fragrance, taste and color of the Persimmon Tea are found out, after

steaming in the steam box for one minute and half second and after drying in the

shade for fourty-eight hours.
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Table 2. A Critical variation of Ascorbic Acid by the timely

cooking methods of Persimmon leaves collected to September (mg/100g)

Cooking Time after cooking tea(min)
methods 15 30 60 120 150 180 300
) a 420.05 536. 20 566. 52 579. 87 640. 07 435. 50 405. 24
b 425, 77‘ 545. 90 585 57 657. 64 735. 52 454. é7 404. 80
c 314.07 425,82 474. 21 624,97 653 75 -635. 70 475.26
d 396. 74 451.20 533.71 652,87 664. 30 784. 45 482.26
e ‘ 176. 74 235. 38 269. 45 399. 18 400. 99 388.72 350. 48
f 66. 83 95.55 156, 56 199.81 220. 34 227.28 201.78

Table 3. A Critical variation

of Ascorbic Acid by the timely cooking
methods of Persimmon leaves collected to October (mg/100g)

Cooking Time after cooking tea(min)
methods 15 30 60 120 150 180 300
a 411. 04 510. 26 548. 52 569. 88 620. 08 418.12 402. 15
b 415. 06 528.25 575.75 637. 46 712.25 444.38 404.02
c 303.09 419,28 463. 12 613. 99 643‘. 74 697. 47 483. 36
1 375.47 511. 20 522.17 625.78 646. 30 774.54 492. 26
e 166. 05 221.83 250: 64 381. 11 390.98 379.27 348. 84
f 60. 38 93.73 ‘ 148.63 197. 05 239.73 217.20 203. 21
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Table 4. A Critical variation of Ascorbic Acid by the timely
cooking methods of Persimmon leaves collected to November (mg/100g)

Cooking Time after cooking tea(min)
methods 15 30 60 120 150 180 300
a 47.3 86.2 43.1 147.6 152.8 161.3 150.5
b 125.7 193.1 243.5 295.8 288.6 240.5 200.3
c 40.2 52.8 50 30.5 55.7 51.4 50.8
d 75.6 89.4 90.9 74.3 78.8 79.7 72.0
e 4.8 49.7 52.2 56.0 57.0 51.9 50.6
f 18.4 33.9 41.2 34.4 35.1 34.0 35.8
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