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Table 1. Effect of polyphenols isolated from persimmon leaves on
serum GOT and GPT activity of experimental rats'

GOT GPT
Group
(unit/m/) (unit/ml)
Normal 34.0012.67 24.55+£1.00
Control 37.56+7.35 32.05£0.50
P-1 33.11£1.02 29,88+ 0.76%
P-2 32.00£1.02 28122+ 0,29

Walues are mean + SD.(n=4)
*and ** : significantly different from the control group at p<0.05 and
p<0.01 by student's t-test, respectively.
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Table 2. Effects of polyphenols isolated from persimmon leaves on
SOD and GST activity of experimental rats'
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Table 3. Effects of polyphenols isolated from persimmon leaves on
lipid peroxide value of experimental rats'

SOD GST LPO
Group Group -
(unit/mg protein) (nmol DNCB/mg protein/min) (nmol MDA/mg protein)
Normal 7.43+0.21 272.79£15.79 Normal 1.22£0.16
Control 6.361+0.16 196.87+15.44 Control 4431+0.15
P-1 6.801£0.19* 22526+ 1491 P-1 3.10£0.20%*
P-2 7.21£0.19%* 248.76+15.25% pP-2 2.03x0.17**

"Values are mean = S.D.(n =4)
*and ** : significantly different from the control group at p<0.05 and
p<0.01 by student's t-test, respectively.

'"Values are mean £ S.D.(n=4)
*and ** : significantly different from the control group at p<0.05 and
p<0.01 by student's t-test, respectively.
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Reduction of Cadmium Poisoning by Polyphenol Compounds Prepared from Persimmon Leaves (Diospyros
kaki folium)

Guk-Young Jo, Hee-Jin Choi, Jun-Ho Son, Du-Kyung Bae, He-Sob Woo, Bong-Jeon An', Man-Jong Bae' and
Cheong Choi*(Dept. of Food Science & Technology, Yeungnam University, Kyungsan, 712-749, Korea; ‘Faculty of
Life Resources & Engineering, Kyungsan University, Kyungsan, 712-240, Korea.)

Abstract : In order to inspect safety and function regarding the reduction of cadmium poisoning by polyphenol
compounds prepared from persimmon leaves (Diospyros kaki folium), animal test was done. Rats, group P-1 and P-
2, were treated with cadmium and polyphenols of persimmon leaves. A control was just treated with cadmium. GOT
activities in P-1 and in P-2 were lower than that of the control without considerable difference, whereas GPT
activities decreased in P-1 and ‘P-2. The SOD activity of liver tissue increased in P-1 and P-2 compared with that
of the control. GST activity was higher than that of the control without considerable difference in P-1; however, it
increased in P-2. Lipid peroxide value considerably increased in both P-1 and P-2.

Key words : persimmon leaves, polyphenol, cadmium, GOT, GPT, SOD, GST, lipid peroxide
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