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Fig. 2. Drying curve of persimmon peel by  Fig. 3. Drying curve of persimmon peel by hot

sun-drying. air drying.

(2) M=z

BFEA FE5S A F sty Hog A é 2 GFAZRAZ F 714 4T E Hunter Az}
2273 A3 H49) 2ok 0TS 60T EF %L MW% AZF Lgto] 7R ey 80T ¢
FAZIN HY AZ FRNE 233 L%M trsldh ANEE Jehle agte BE dx
TFZHNA ZAAsEEd A 72 g & Aolg HolA] itk whE FAwQl bgho Ae Az
Lxo) wt ZaZAge] Fas Uehged 32 2571 2445 b3k AaZo] A eyt
a8y YAz A9 bk 60T 80T A= EE} 238 A Jetgch mebA HdHze
S A A2 Azke] aFEHY Axe fA & OM‘- -3 Ao g gudHd. dFHR
Aol AZAZLY Ax FA —:“% A 1 o 40T FFAZRV FFsidtn AR b g
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Table 4. Change of L, a, b values during hot air drying and sun-drying

Fresh 40T 60C 80C un-drying

L 57.42+1.48 68.41£0.79 62.11£1.27 50.88+0.81 49.10%1.89

a 22.06£6.17 7.46+0.46 7.040.96 8.2610.30 8.77£0.57

b 53.76£5.77 38.771£0.72 29.68+1.76 15.94+0.30 32.17+1.11

AE 0 23.62£2.35 28.75£3.62 40.77+2.98 26.66+4.10

(3) B2 Qo 2 BEM AlY
A BHE 40T SSTAN SEAET F 40, 80, 100 mesh vhafsh = 37T 6027

FTIIEE o= T, B-carotene ko] WgtE AR Z2HE & 5o YehAUTE 40T
ZF7t2ExolE 9 B-carotene®] Freko] 55T ol Hlste] x7] Fako] mhom Mt
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SAbSE AsFS HPgon BEAerie] Eaidl zlo|s UehbA] Q) 55C AR ALdE &7}
ZExo]t T B-carotened] ZAEAAro] Yojykor}) 40T BIEY BE 409 7R A Lol YA
vl Jehgou RE 00U A F ok 25%9 FAEEL Btk 23] dul AL4E 279 £
Ft2ExolE @ B-carotene FFo] Rol ¥ Fxol wa} 712 Elcol=e] FFo] A9t F £
gtk 3 Mr o ALdx 40T PERTd vsled 55C AZRTFY ST bihHo] won BEASFT}
A3t wald BAEA 22k et g Ar] REAGE s 25ty A-EE] T
Ao g §8AE FIZE o]z A4S WXE 4 9o
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Table 12. Changes in total carotenoids and /A -carotene content of persimmon peel during storage at 37°C

according to fineness

Da 407C hot air drying 55C hot air drying
ys Carotenoid  40-60 mesh  80-100 mesh 100-120 mesh  40-60 mesh  80-100 mesh 100-120 mesh
0 T. C* 347.5 320.8 2954 2804 269.7 289.3
B-C 302 314 284 244 21.1 219
20 T C 2604 286.2 2464 2554 245.7 2613
BC 20.3 18.9 213 15.2 164 123
40 T C 120.5 143.3 1255 1326 154.7 139.8
BC 11.3 109 103 7.5 6.8 6.9
60 T C 69.4 88.3 74.7 88.4 72.3 76.8
B-C 7.7 6.9 6.7 6.6 58 54

Table 13. Changes of L, a, b values of persimmon peel during storage at 37°C according to fineness

Days 40°C hot air drying 55C hot air drying
Color 40 mesh 80 mesh 100 mesh 40 mesh 80 mesh 100 mesh

L 68.41 71.39 74.52 45.65 58.77 60.92

0 a 7.46 5.78 399 12.38 8.53 12.45
b 38.77 40.79 38.87 15.44 25.89 29.65

70.99 7321 72.19 46.71 60.47 56.66

20 a 7.98 4.67 4.02 8.68 9.29 9.45
b 37.58 40.78 39.22 14.32 21.43 24.42

72.37 75.87 75.67 46.53 59.88 57.51

40 a 335 2.20 1.63 8.76 922 9.33
b 33.33 34.08 332 14.39 21.90 24.10

L 68.98 70.92 72.20 44.13 56.56 50.69

60 a 429 2.95 2.00 6.44 7.54 8.52
b 33.27 3421 30.10 11.82 17.32 20.28
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(1) gosEety

Angiotension 1 H#AAE E84J9 angjotension 1 9] C T+ HisLenl AWt 73 tarsz
&< Z+< angiotension IE A3ttt wlehA] Angiotension 1 WEHE A0 282 A3 sl EAd o
3] n¥REY) X887} rbsdith EEEE g ug 3‘--’;‘-% < 100 % 400 ppm TEZ
7ksted FadHEE PG A 1176~5861%9 AABAHL Ho] EZHZ Uhar o|E nYch
b UEFE AST bracskinin® §7.0%9) ANE R FEUE wE FAR, AFEA, G
AllA Bld 58 84S B ¥, 99 mFa)e AL uf$ e AL By
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Fig. 4. ACE ihibitory activity of persimmon peels.
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(2) &g Zst 5ot I XEhAL] TR ERE ZHM

Streptozotocin©. 2 F=E F =3+ Sprague-DawleyA 3 3 F(270-300 g)E o] &3l 714A Butg]
st 9 Addirty fHeEE 74*“6}9&5} 5%9} 10%2] 244 #2 Hyb Aol & 4TS
Fraiized vug 27 Ué‘%ﬁr ARAFHFS TR YR Wkor}P<0.001), AFH 5}
o olMe K Aol AT F %1‘}1094, EE Bao] BTl HlE frodem v A
%75 B3{THTable 5) . %7‘& AW 5 AAE H7he] FulzF vl dA-3 fro
A A3E HYoH(P<0.05), F F2HE 5.& BT HisiM e th EL FEOINAT B
zZ HaNE $2H9 A5 B YTKP<0.005). HDL-ZF g2 <2 F4) } 2E
P & FFL Lo, 2F 5% 242 £T HArlPol f9¥es 22 £2S Byt
(P<0.005). & ZEd2HESo| 3 HDL-ZY2HEY vgLe 2832 A7 EE0)

o v} Rz w2 HES BA2HP<00D), 1% 5% FAA BT Hrido] M itk
ARy x5 AHA EL HUMEEC] e FE9 HIEH %«Hoi ‘*Ul"“i(P<005), 5% 244
o

rlo

=79 9L v ¥3e A3t A3, B AFdAY AdEs F -‘?—%3403 I AL Ed
7b e AL Holy, aFMNE 5% #gA B Hrlio] 10% Hrbr BHod Py AN EIs}

Table 5. Body weight, water intakes, food intakes and fasting blood glucose levels of rats fed experimental
diet for 4 weeks®

Groups” Body weight change Water Intake Food Intake Fasting blood glucose
(g/14 day) (mL/day) (g/day) (mg/dL)
Control 79.00+18.29" 43.88+3.58 22.78 £2.90° 97.33+3.06°
D-control -6.751+10.41° 242741 11.08° 40.60+2.30° 404.331+22.28"
D-5% 5.6+28.65™ 229.88 +26.25° 36.96+2.74" 346.33+4.73°
D-10% 343+2227 235.57+19.33* 36.50£3.35° 350.67£13.65

Y Values are expressed as mean = SEM (n=5 or 6)

? Control: Normal group, D-control: Diabetic control group, D-5%: Diabetic group fed 5% Persimmon peel
powder, D-10%: Diabetic group fed 10% Persimmon peel powder
Different superscripts in the same column indicate significant differences between groups at p<0.001 by
Duncan’s multiple comparision test

Table 6. Metabolic variables in rats fed experimental diet for 4 weeks'”

Total HDL-
. Total lipid*  Triglyceride* HDL-C/TC :
m (8]
(mg/dL) (mg/dL)

Control 183.85+2825" 56.061-14.34° 57.651+2.64° 2283+273 042+0.05° 1.3070.30°
D-contro  264.40+30.65% 133.09+5145" 75.67+£821° 32.30+555" 0412008 1.78+0.62*
D-5% 22943+2272"  71.691+1101" 6694+5.12" 37.02+4.94* 056+0.07° 0.921021°
D-10%  23336+28.75" 79.5942832™ 63.92+133" 29.50+230° 0.53%+0.05" 0994009

Y Values are expressed as mean = SEM (n=5 or 6)
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? Control: Normal group, D-control: Diabetic control group, D-5%: Diabetic group fed 5% Persimmon peel
powder, D-10%: Diabetic group fed 10% Persimmon peel powder
Significantly different between groups at p < 0.05

' Significantly different between groups at p < 0.01

™ Significantly different between groups at p < 0.005

® Al Atherogenic index

(3) Hol@d

Salmonella typhimurium®] FE-HAZ G| HF-E Ames testZ HA¥ ZFEEE TA 983 TA 1009]
sty F2&9 FEE 05 mgollA 40 mg7hA] S7HA7]WA Weoldd 438 & 29 59 =9
o|% colony Z(histidine revertant)7} TEEH 02 F7IetA] Gtk E=F ARG EE A717] A
o} S99 mixtureE %7}%}04 o] FFE #ASH-E WX hitidine revertant] =7} F7F8hA] gk
o wep BRTY HEe 22EEE WolANS YehiA %t Aoz Badd:

Table 2. Mutagenicity of persimmon peel against Samonella typhimurium TA 98 and TA 100

Dose Revertants/plate

Cultivars Without S-9 mix With S-9 mix
(mg/plate) TA 98 TA 100 TA 98 TA 100
Negative 0 212 176 =7 24+3 19212
05 23+2 165+9 21£2 189+14
Az 1.0 2+ 154£11 23+4 184+15
°TS 2.0 20+3 159£9 22+3 167+13
4.0 21+4 16314 25+3 185+ 11
05 26%5 14812 21%2 178*12
224 1.0 2142 177£15 24+1 165+10
° 2.0 21+3 172£18 26+1 168+ 18
40 23+1 180+ 14 27+4 158+17
05 22+4 16219 2475 149£12
QaA 1.0 24+0 155+17 2542 153+ 14
2.0 21+1 159+11 26+4 147+15
40 2342 148+13 23+6 165+ 16
0.5 25+4 172+14 24+3 157+21
AR 1.0 2442 170£16 25+2 156+ 15
C 2.0 23+3 163+12 2+5 182+ 14
________________ 4.0 2+3 165+11 204 180*18
05 24+4 159+ 10 21%3 168*13
o 1.0 2142 160+15 23+4 173+12
Ealang 20 20+5 17715 2142 179420

___________ 40 21+ 158+ 14 24+1 162+14

0.5 18t4 153+13 23+1 157+ 16
B 1.0 2+3 169+16 25+4 166+17
emT 2.0 23+2 179+12 2142 158+18
_________________________________________________ 40 2+5  180*18 20£3 . 169%15
0.5 2412 18920 19+5 162+12
5 1.0 25+4 147+21 25-+4 154+ 14
° 2.0 21+1 15622 25+1 163£19
4.0 26+3 166+ 16 24+2 175+11
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