An Industrial Application for Functional Materials and
Polyphenols Isolated from the Korean Persimmon Leaves
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SAbs - BAbs
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Fig. 1. The contents of total phenols
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Fig. 2. Inhibition effect of isolated persimmon leaves on the in vitro melanin synthesis by tyrosinase
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Fig. 3. Electron donating abilities of isolated persimmon leaves
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Fig. 4. SOD-like activity of isolated persimmon leaves
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Fig. 5. Inhibition effect of isolated persimmon leaves by xanthine oxidase
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79 7+ Fraction®] &8 @30 ot dwd FZ47= Figd o] Yelstrh Fraction [ 9] 73
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A FoES Holx| St} Fraction O} ML 09 B¢ 2FIATH 2#3IATTNA 34
AsHA A&As &3/ Yelg oy, Fracton M& ti3FdAs AL HolX &gtony,
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< ARG 23¢9 d 23FH 2FSA8T 15 A8 $aEs A 23, Fraction 9] 734
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ZEY AL g FE2E9 A 239N TH 23S 3ATAA BESEHA 840 e,
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Fig. 6. Inhibitory effect of Fraction I on the growth of microorganims.
A : E coli, B: S aureus, C: S. epidermidis
a: 0 mg/disc(control), b: 0.25mg/disc, c¢: 0.75mg/disc, d: 1.25mg/disc

Fig. 7. Inhibitory effect of Fraction II on the growth of microorganims.
A : E coli, B: S aureus, C: S. epidermidis
a: 0 mg/disc(control), b: 0.25mg/disc, c: 0.75mg/disc, d: 1.25mg/disc
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Fig. 8. Inhibitory effect of Fraction Il on the growth of microorganims.
A : E coli, B : S aureus, C : §. epidermidis
a: 0 mg/disc(control), b: 0.25mg/disc, c: 0.75mg/disc, d: 1.25mg/disc

n| B 2t

=g 2e3 Y Z Fractiono] AlETFY] K viAe 4§ A% A< Fraction 1S
YA Staphylococcus epidermidis ATCC 122289 a4 1,000ppme] ST ol ZA A&7} F815H)
vebdsE &4 Ao, Staphylococcus aureus ATCC 259239} Escherichia coli TFO No.3972¢) 34}
£ sEo] me AolE Mol7 AT WA WL BelFAE Zahgth 29} Fraction 19 7
5, BE T@ollA 500 ~ 1,000 ppm F7HA] AEFE Hold FHEHE B v 2UFS S0 &
A3 JAHUAL Fraction ML B4 T Escherichia coli IFO No.3972¢) thalxe Z2 A A7}
Y0 & & stk HebA B AWIME 2} Fractiono) 2}, A7k we] Welol g2t Z4olA
AR eS¢ F AN, TESATRD 2gEAE T dEtq aRFer A4S JAEe AL
2 YEht

2 o

Ao 2RY FFAE, uYad, nEt A AT NEEHOE 9% flavan3-ol FHFES F
2R 71718 A 3 gsttEE Wtk 2 SHES (+)-catechin, (+)-gallocatechin, procyanidin
B-1, pyrocyanidin C-1, prodelphinidin B-3, gallocatechin-(4 @ —8)-catechin3} ZH-F oA AYZ2EEAQ
procyanidin  B-7-3-O-gallate, procyanidin C-1-3" -3” -3° * ' -O-trigallate,  (-)-epigallocatechin-(4 5 —
8)-epigallocatechin-(4 S —8)-catechin 3E{HE LAY 7o zXE <4 E23E polyphenol 72
ACE A8AHZHE 2483 A7 procyanidin B-7-3-O-gallater= 100 uME 50| 4] 94%9] A &S
Bl 1o  epigallocatechin-(4 S —8)-epigallo-catechin-(4 3 —8)-catechin, procyanidin C-1-3° -3” -3" "’
-O-trigallate= 242} 90.69, 80.90% ASHE 3SIHT). Xanthine oxidase AI|BHP=2AH-S ZAGE A

procyanidin B-7-3-O-gallate®} procyanidin C-1-3" -3” -3" * ' -O-trigallate =, gallate7} -2 3 TE-o|A]
100 s M9 FEoA 66%S} 63%2] 73s AMEFAE YElGTE Tyrosinase A|B-E FHS Ade=
procyanidin  C-1-3" -3” -3’ 7/ -O-migallate= 100 M)A 70%¢ 73t Asjazns Jehdon,

epigallocatechin-(4 3 —8)-epigallo-catechin-(4 B —8)-catechine= 51%2] A& F}E VeI AP 458
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