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Change of Phenols in Persmmon Dur ing Autumn andW inter

L eng Ping Zhang Guojun W u Xisoyun Qi Jianxun
(College of Horticultural Science, CAU )

Abstract Experimentsw ere conducted to investigate the phenols content and cold resistance
of D iopyros kaki distributed in Japan and D. taitoensis distributed in subtropical Taw an

The results show ed that lethal temperature to D. kaki was (- 25+ Q 7) , and the lethal
temperature to D. taitoensiswas (- 18+ Q 6) . The content of total phenols increased from
September and reached its peak level in mid-November (Q 7 times and Q 8 times increased
regectively inD. kaki andD. taitoensis) and then decreased from mid-February. The content
of flavonoids increased 4 times and 1 time regectively in D. kaki and D. taitoensis from
m id-September to mid-Novanber, and then decreased from mid-February. The contents of
total phenols in cortexeswere 4 times higher than that in xylen. The largest anount of
phenolsw as condensed tannins, and its changesw ere the sane as changes in total phenols

The content of smple phenols and hydrolyzable tanninsw ere very low and their variations
w ere not significant duringautumn andw inter. T he rate of simple phenols to total phenols in
D. taitoensis was higher than that in D. kaki, but the rate of condensed tainnins to total
phenols in D. taitoensisw as low er than that in D. kaki.
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