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Jeong-Ho Lim, Bum-Keun Kim*, Chan-Eun Park, Kee-Jai Park, Jong-Chan Kim,
Jin-Woong Jeong and Seung-Won Jeong

Korea Food Research Institute, Sungnam 463-746, Korea

Abstract

In this study, the antioxidative and antimicrobial activities of persimmon leaf tea and green tea were assessed. The total
polyphenol contents of green tea (0.5875 mg/mL) were slightly higher than those of persimmon leaf tea (0.3938 mg/mL).
The electron-donating abilities (EDA) of persimmon leaf tea and green tea toward @, a-diphenyl- 3-picyryl hydrazyl
(DPPH) radical were 65.7£3.7% and 68.4+0.3%, respectively, as compared to 68.6x1.1% for L-ascorbic acid (1%). The
SOD-like activity of persimmon leaf tea (29.7+0.9%) was higher than that of green tea (28.1£1.0%). The mitrite scavenging
ability was pH-dependent, highest at pH 1.2, and lowest at pH 6.0, in and persimmon leaf tea was found to exhibit more
effective nitrite scavenging ability than green tea. The inhibitory effects of persimmon leaf tea and green tea against
angiotensin I converting enzyme were 56.7+1.9% and 67.1%1.7%, respectively. Persimmon leaf tea evidenced profound
antimicrobial activities against Listeria monocytogenes, Staphylococcus aureus, Escherichia coil, and Salmonella typhimu-
rium. These results clearly established the antioxidative and antimicrobial potency of persimmon leaf tea.
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Table 1. Proximate composition of persimmon leaf tea

and green tea extract (unit: %)
Persimmon leaf tea Green tea

Moisture 4.5240.10 3.40+0.05

Ash 8.63+0.30 3.1740.13

Total nitrogen 2.29+0.05 2.12+0.10

Values represent the meantstandard deviation for triplicate experi-
ments.
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Table 2. Chlorophyll content of persimmon leaf tea and
green tea extract (unit: mg/L)

Content
Tea Chlorophyll  Chlorophyll Total
a b chlorophyll
Persimmon leaf tea  0.22+0.03 0.52+0.19 0.74+0.17
Green tea 0.36+0.06 0.51£0.06 0.87+£0.02

Values represent the meantstandard deviation for triplicate expe-
riments.
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Fig. 1. Total phenolic compounds of persimmon leaf tea and
green tea extract. Values represent the meantstandard devia-
tion for triplicate experiments.
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present the meantstandard deviation for triplicate experiments.
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Fig. 4. SOD-like activities of persimmon leaf tea and green
tea extract, and ascorbic acid(1%). Values represent the mean+
standard deviation for triplicate experiments.
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Table 3. Antimicrobial activity of persimmon leaf tea
and green tea extract (unit: mm)

Clear zone on platel)

Strain

Persimmon Green
leaf tea tea
Gram L. monocytogenes 2.740.1 2.0+£0.2
™) S aureus 25403 3.0+0.4
Gram E- coli 2.0+0.1 1.0+£0.1
() S typhimurium 1.0+0.2 -2

Values represent the meantstandard deviation for triplicate expe-
riments.
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