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Abstract

The proximate composition, and the levels of total phenols, phenolic acids, and DPPH radical scavenging activity
in Cheongdobansi persimmon fruits assayed during development (from July to October), were investigated. All
of moisture, crude protein and crude fiber contents decreased as picking time was delayed, however, crude fat
content rose. Crude fiber content increased after September. Total phenol content tended to fall during development.
The principal phenolic acids were chlorogenic acid, caffeic acid, p-coumaric acid and salicylic acid; the level of
each phenolic acid tended to decrease during development. DPPH radical scavenging activity fell as picking time
was delayed. Thus, harvest time influenced the levels of chemical components and the antioxidative properties
of persimmon fruit. It follows that unripe fruit may be utilized as a raw material yielding many useful products.
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Table 1. Changes in weight and proximate composition of
Cheongdobansi persimmon fruits during development

Picking time
Property Tuly August September October
Ff“h(g‘)”eight 1468:142°  57.80¢5.60° 86.70+8.39 135.80+13.00"
( g/l\f(%sgreﬁv) 8470:060" 82.10¢1.1° 81.50:080"  80.40:0.30°
(Cg%% Igoéi'g 702+086'  3.62:044°  150:001°  1.35:001°
( gﬁﬁ.‘ifegfﬁ;) 002:000°  003:000° 058:007  0.69:0.08"
(g%ggegaf&) 248:020°  241:019°  232:0.18"  1570¢1.27
(gfluo%egﬁ%evﬁ) 12275020 876:010° 556015  253:0.10°

“Walues represent the mean+SD (n=3). Means in each row with different letters are
significantly different at the 5% level.

Eu[=9| 3|
Zapdz) 7helo) HiEA Ede gEAwol, gikalA
9 A a7y 59 & Aoz 4HA Yok
(5,32,33). ‘HE=HAD 2] A vE ke Welks
273 Avh= Fg. 190 YeRd vl o] 28A1 717} &0
Aof| mpe} F7Hy Fradte A BT ol#s du=
A Hsd B4 @”ﬂ°6lﬁﬂe4 hv‘ﬂﬂﬂ
Yol wpe} 7Faste AR dadnh Ao

He4 @8%&ﬂﬁ<ﬂ%7%@fm4a<gﬁﬁé
o] w9} A AL Qo

s
i
N
N
)
fr
1, >l
mO

ot ot

4.0

38

36

34 F

32F

@
=)
T

July August September October

sjouayd [ejo
N
©

Picking time
Fig. 1 Changes in total phenols of Cheongdobansi persimmon fruits
during development.

Values represent the meantSD (n=3). Means with different letters above a line are
significantly different at the 5% level.
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Table 2. Changes in phenolic acids of Cheongdobansi persimmon
fruits during development

Phenolic acid Picking time
(mg/100 g dw) July August September  October
Chlorogenic acid ~ 1.113+0.04' 0682:003" 0.631£0.02° 0.295+0.05°
Caffeic acid ~ 0.076:001°  0.013:0.00° 0.007:0.00°  0.003+0.00°
peoumaric acid  0.102+0.01° 0.013+0.00° ndl) nd
Salicylic acid 0.021£0.00" nd nd nd
Total 13124006  0.708+0.03° 0.638+0.02° 0.298+0.05"

“Walues represent the meantSD (n=3). Means in each row with different letters
are significantly different at the 5% level.
"Not detected.
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Fig. 2. Changes in DPPH radical scavenging activity of
Cheongdobansi persimmon fruits during development.

Values represent the meantSD (n=3).

Means with different letters below a line are significantly different at the 5% level.
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