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Abstract

Persimmon has been consumed for long times in Korea and used as a drug for a long time in Korea. It was
known to help alcohol intoxication. Ingested alcohol is metabolized by alcohol dehydrogenase and acetaldehyde
dehydrogenase in liver. Alcohol dehydrogenase activalor and acetaldehyde dehydrogenase activator (ALDHA)
was detected in persimmon. The concentration of ALDHA was determined and compared in different harvesting
time, species, and available processed foods. The level of ALDHA was highest in persimmon (Fuyu) harvested
in November. Lower ALDHA activities were found in its processed foods. Persimmon and its processed foods
are expected to be effeclive in decreasing the concentration of alcohol and acetaldehydce after alcohol intake.
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TFig. 1. A. Effect of sweet persimmon extracts on yeast alchol
dehydrogenase (ADH).

Each parts of the persimmon was extracted with water. The 100%
of activity was determined with used amount of water and en-
zyme. Symbols: A, persimmon core; [, persimmon pulp; O, per—
simmon peel.

B. Effect of sweet persimmon extracts on bovine liver ADH.
The pulp of the sweet persimmon was extracted with hexane,
and the core was extracted with methylene chloride. The aqueous
part was separated from each solvent part and the aqueous one
was used for the assay. The 100 % of activity was determined
with used amount of water and enzyme. Symbols: A, persimmon
core; O, persimmon pulp [mg solutel.

C. Effect of sweet persimmon extracts on bovine liver ALDH.
The pulp, peel, stem, seed, and core of sweet persimmon were
extracted with ethylacetate. The extracts were dried and dis-
solved with methanol. They were reacted with enzyme. The 100
% of activity was determined with used amount of methanol and
enzyme. P1, persimmon pulp; P2, persimmon core; P3, persimmon
peel; P4, persimmon stem: P5. persimmon seed.
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Fig. 2. HPLC profile of ALDH activator from Persimmon pulp.
Ethvl acetate-extracted fraction was dissolved in methnol and
loaded in C18 column. The ALDHA was eluted after gradient el-
ution of 0—~100% methanol for 15 min and following isocratic
elution of 100% methanol for 20 min.
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Fig. 3. Level of ALDHA in processed foods of persimmon.
I’11, persimmon harvested at November; I’I’1, dried persimmon
(Gokgam); PP2, persimimon vinegar; PP3, dried persimmon snackl;
PP4, dried persimmon snack?; PP5, dried persimmon snack3; PPG,
sweelened persimmon stick using persimmon powder: PP7, ster-
ilized persimmon gel pack; PP8, persimmon drink.
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Fig. 4. Level of ALDHA in persimmon harvested in different
periods.

P10, persimmon harvested at October; P11, persimmon harvested
at November: P12, persimmon harvested' at December; P2, per-
simmon harvested at November and stored until Febuary.
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Fig. 5. Level of ALDHA in different species of persinmon.
P1, Fuyw P2, Suhchonchosang; P3, Chungdobansi: P4, Kabju-
bhackmock.
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