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Abstract

This study was invetigated pattern changes of tamnin isolated from astringent persimmon fruits. The contents of total
phenolics and soluble tannins decreased as the maturing and softening of persimmon fruits proceeded. Green and
mature persimmon tannins reacted with acetaldehyde. The more contents of tannin increased, the more reactions
became. And the reaction of green persimmon tannin was more active than mature persimmon tannins. But  tannin
from soft persimmon fruits did not react with acetaldehyde. Tannins were more polymerized during maturing and
softening of fruits. So there was a little difference in chromatograms of petsimmon tannins. Also green and mamre
persimmon tannins obtained 4 bands respectively after thin layer chromatography analysis. But there was only 2 bands
in soft persimmon tannin. As softening of persimmon fruits proceeded, most of tannins reacted with acetaldehyde, so
coagulated. Also the component of soluble tannins was changed during softening of persimmon fruits.
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Table 1. Operating conditions of GPC for persimmon
tannins

GPC instrument SCL-10A (Shimadz Co.)

Column Styragel 10°A gel permeation column

Detector uv

Solvent THF

Flow rate 1.0 m¢/min.

Column Temp. 40T

Injection volume 20 pb

Standard material 15X 10" Polystylene
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Table 2. Changes in total phenolic material and
soluble tannin of persimmon fruits according

to the maturity (%)
Group” Total phenolic material” Soluble tannin®
G 3.09 + 002 144 + 020
M 151 + 016 064 + 004
S 048 = 006 004 + 001

"' Abbreviations : G ; Green mature persimmon fruits. M;
Mature persimmon fruits. S ; Soft persimmon fruits

¥ Percents of Tannic acid equivalent by Folin-Denis method.

" Percents of Catechin equivalent by vanillin method.
Values are mean ~S.D.

EH-19] acetaldehyde HH24

Fig. 12 gd AR} acetaldehyde?t uF-2-A
g Aaolt). Acetaldehyde ¥rS-A L =
3 M4 gdo] @7ty "EdHT)
AX A FZ3 E©dL acetaldehyde
gt gA FHAe] 5o wa}t A 23Z
A Ebdslaro] ZA 74T R HlE A, acetaldehyde
WAL 4zt gy @509 wdoa & 3o
7b 9tk =3 w@do] ko] %& 42 acetaldehyde

xz

FAEAZRTELIA A6A A3E (1999)

20
3 [
£ 16 |
C
0
T2t
(o))
(]
3 8t
S
o 4t
£
[
0 bAoA A A

10 20 30 40 50
Tannin Conc.(mg)
Fig. 1. Coagulation of acetaldehyde with tannins extracted
from persimmon fruits.
% ; Tannins extracted from green persimmon fruits.

-I-; Tannins extracted from mature persimmon fruits.
-A-; Tannins extracted from soft persimmon fruits.
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. Chromatogram of tannins extracted from persimmon
fruits by GPC analysis.
* Abbreviations are the same as in Fig. 2.
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Fig. 3. Chromatogram of tannins extracted from persimmon
fruits by TLC analysis.
* Abbreviations are the same as in Fig. 2.
GSPT : Tannins extracted from green sweet persimmon
fruits.

MSPT : Tannins extracted from mature sweet persimmon
fruits.
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