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Development of Functional Food that Uses Japanese persimmon
Harvested in Nara Prefecture

Polyphenol of Japanese persimmon

SHIMIZU Hiromi and MATSUZAWA K azuyuki"?

Japanese persimmon is the main agricultural product of Nara prefecture. It includes a lot of function
elements. We paid attention to polyphenol. We researched the content of the polyphenol included in the
Japanese persimmon harvested in Nara prefecture. There was a difference in the amount of polyphenol
included by the kind of the persimmon such as the sweet persimmon and the astringent persimmon.
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Table 1  Comparison of Polyphenol contents among
the kind of Japanese persimmon  (mg/100g)
HIRATANENASHI
FUYU TONE DRIED
FRUIT | COAT WASE Fruit
Soluble 410.9 52.6 87.7| 101.3| 116.5
polyphenol
Insoluble 687.6 | 2060.8 | 1058.7 | 1156.2 | 4633.5
polyphenol
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Fig.2  Polyphenol content
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