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Abstract

In order to promote the utilization of persimmon leaf as food, chemical components in freeze dried Persimmon

leaves were analyzed. The proximate composition was composed of moisture(79.65%), crude protein(17.97%), crude
fat(1.33%), ash(2.37%), crude fiber(2.01%). During growth, moisture content was decreased and crude fat, crude
fiber and ash were increased, respectively. Free sugar was composed of glucose, fructose, sucrose, raffinose.
Nonvolatile organic acid contents were composed of oxalic acid, levulenic acid, malic acid and citric acid in the
order. 18 amino acids of total amino acid in persimmon leaves were detected and major amino acid were glutamic
acid, aspartic acid, leucine, phenylalanine, arginine and valine. The soluble tannin and vitamin C of persimmon
leaves were 6859.37 mg% and 1487.12 mg%. During growth, its contents increased and then decreased after 20th

June.
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Table 1. Changes of proximate composition of Sangju Dungsi

persimmon leaves during growth (unit: %)
Constiuent

icki d Leaf

Picking Moisture Crud.e Crude Crude Ash e

date protein  fat  fiber length

5/5 79.65 1797 133 201 237 3.50*
Persim- 5720 7604 1442 155 3.13 315 895
mon 6/5 71.84 1486 168 397 485 1280
Leaf 620 6959 1361 169 423 529 1355
75 6765 1458 170 541 580 15.80

* The unit of leaf length is cm
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Fig, 1. Changes of free sugar in persimmon leaves during
growth.
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Fig. 2. Changes of nonvolatile organic acid in persimmon leaves
during growth.
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Table 2, Changes of total amino acid in persimmon leaves
during growth (unit : mg%)
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Table 3. Changes of soluble tannin and vitamin C in persimmon
leaves during growth (unit: mg%)

Picking date

Amino acid
5/5 5/20 6/5 6/20 75

Picking date

5/5 520 6/5 6/20 7/5

Aspartic acid 135 441 662 810 1750
Threonine 027 230 336 401 42
Serine 0.60 1.51 355 453 44
Glutamic acid 3.31 4.65 881 107 8.59
Proline 0.22 123 230 233 1.14
Glycine 025 08 231 236 219
Alanine 0.47 152 260 375 222
Valine 136 070 387 505 558
Cystine 0.86 1.21 1.96 137 101
Methionine 1.18 1.30 1.33 145 1.26
Isoleucine 148 203 235 341 420
Leucine 154 252 564 780 748
Tyrosine 032 238 253 27 227
Phenylalanine 1.35 141 446 662 630
Lysine 142 250 363 484 552
Histidine 0.20 1.75° 233 246 224
Arginine 1.46 184 4.05 5.26 4.81

Total 16.64 3412 6170 7675 7094
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