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Abstract
As a series of study on the removal of astringency and production of tannin subst-
ances, this experiment was conducted to investigate changes of tannin contents and
microscopic observation on leaves of persimmon(Diospyros keki L.). Changes of tannin
contents of leaves and fruits in Daegu Bansi(astringent variety) were of similar tendency

in content of total and soluble tannin during growth. It seemed therefore that tannin

contents of leaves in astringent variety were closely concerned with tannin of fruits.
But Fuyu(sweet variety) was different from each other during its growth. Histological
form of leaves in microscopic observation had similar tendency between astringent
and sweet varieties. It was observed that tannin substances were contained in epidermis
cells of levels, that tannin substances were transfered in phloems of nerves system,

and that tannin cell existed too in the vicinity of nerves system.
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Fig. 1. Changes of Polyphenolic substances in
leaves and fruits(Deagu Bansi)
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Fig. 2. Changes of polyphenolic substances in:
leaves and fruits(Fuyu)
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Fig. 3. Microscopic observation on leaves of persimmon

Plate 1. Cross section through full grown leaves : 49 solution of FeCl; stained(3<100), (a) cuticle
(b) upper epidermis (c¢) pallisade parenchyma (d) spongy parenchyma

Plate 2. Longitudinal section through pallisade parenchyma(chloroplast)
49 solution of FeCl, stained (X100)

Plate 3. Longitudinal section through upper epidermis of leaves Heidenhein iron-hematoxylin stained
(X200), (a) upper epidermis cell (b) nucleus

Plate 4. Longitudinal section of secondary veins: 4% solution of FeCl; stained((X70), (a) spongy
parenchyma (b) secondary veins

Plate 5. Enlargement of secondary veins : 4% sclution of FeCl; stanied(X200), (a) xylem
(b) phloem

Plate 6. Enlargement of xylem and phloem in vascular bundle : 4% solution of ‘FeCl, stained (X
600), (a) sieve tube (b) callus plate (c) vessel (d) tannin substances
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Fig. 3. Microscopic observation on leaves of persimon

Plate 7. Cross section of secondary vein : 49 solution of FeCl; stained(X400), (a) xylem (b) tannin

substances in phloem (c¢) cambium

Plate 8. Longitudinal section of secondary veins : 49 solution of FeCl; stained(X100), Tannin cells

in the vicinity of nerves system
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