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Abstract

Persimmon leaf tea, originated in Japan, it also has a long history of eating and is planted widely in
different provinces and cities in China. Persimmon leaf tea is rich in flavonoids, polyphenols,
quercetin and Vitamin C and other functional ingredients. It is distinguished from other teas by its
high content of vitamin C and flavonoids. In this paper, the history of edible and technological de-
velopment of persimmon leaf tea was introduced; the resource distribution of persimmon leaf tea
and the high quality varieties in different provinces and cities were summarized. Through litera-
ture research, we find that the best harvest time of persimmon leaves is different for different va-
rieties. Since the content of flavonoids in persimmon leaves is not affected by the harvest time, and
the high content of vitamin C is the characteristic of persimmon leaf tea, the harvest time should
be from May to August after comprehensive consideration of the content of functional ingredients
and processing technology.
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=R RL, mELHEEYE. WA RN b ERBRE, Wi AR AL . A
ORI VRS AERL, FREREL 120 Ji0; R EE WAL, =FE. TP LIZR. BRPGAINTL 6
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Fiii DLV A M o

S AR AARE, TR AR R A E -, i T Gt EdE, 2014 AET P AT
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SN 5.06%, FZHSEN 1.15%. FREL2WF T I A iR R SRS 2R, XA R 4 AR
R IR ATIRGL TR R AR U AT R AT, R BZA A BRI R 56 AR i (PCA) KRB, EF AT ILIX,
HA ARG S5 %8 N L X H A — 5. PR = TR P R i TR L . FF PH AL T 2204 75 B Ax ik AR
Al X, XS X A PR A AR RO, RIRSE RS, WIERAEA, JRUMRA L X AR B R )|
g B TR E 2. PRSI T I AT B A Sy SRR T R, K
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IR TAT F A AT G I sy R B R R R S P SAE J3 0  122.75 mglg. 81.09 mg/g 1 52.15 mg/g,
My EEP MG (E 103.87 mglg~144.25 mglg, HEHHS B4 2 A(E 54.39 mg/g~96.93 mg/g, A E
L 3 A {E 44.91 mg/g~60.55 mg/g. 1% Flit S & R R BT . SARAEN 10 LA E, Ay BT A L
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SR AR KT o AN SRR AR B U M [13], SR 6P 3 Al & BRI EIME, AL T RIE
AR, HA | Om SRR, BEETL . KA. REE. M. N0 14 YR 5B
IR GER R, B0 2. RIEE L. KM L mEE. TR0 &M, KL% 64 4 55
B R E RS, BRSO L TR ORI 2, BRI 1. /N RS 35 R A IV 3K
oS A, ARGk 10 B, N3 3. KEIFT 2 55 9 i BHUR. RSOREE[14]0 7Tl 1 Eg 410 Fi
VI Ve &5 R AR, RIAE 410 PP, Sl Ve S &, N 3147.83 mg/100 g, AR
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.
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SN T T 25— IR A
E&mHE

ERFPER “HARBLEETREREEESAHRE « T M= A A O @A
BB H “ RAE AV 2 E N G .07, TBiH% %5 : 201808010001,

DOI: 10.12677/hjas.2019.96067 453 Al L2


https://doi.org/10.12677/hjas.2019.96067

P
=
ot

farey
=¥

&E 3k

[1]
[2]
(3]
(4]
(5]
(6]

[7]
(8]

9]

[10]
[11]
[12]
[13]

(14]
[15]
[16]
[17]
[18]
[19]
[20]

[21]
[22]

[23]

R, AR, 77,2013 FHEF LR RIRE]. HERSE, 2014, 34(2): 10-13.

EEW, Wi, FAR. IR AR R HEI]. o E RLAE S, 2015, 32(10): 14-16.

RERE, B, kFER, F AR IERE S FEE ). T E LR 2525, 2015, 20(1): 74-85.
TEu, R3FEHE, G, & LFEEMRRE R & FERD]. LR SR, 2016, 28(12): 32-35.

LRk, RS, TG, & L7 AR SR S AL [I]. AR AR B AE 4R, 2017, 53(11): 1979-1987.

BEAE, 2N, ZEAeR, . NE ()RR AR S SR S B ART AE[]. H EROR AR, 2016,
21(2): 31-40.

oAk, FSLLL, ZERSYI. AN R 4R R C R SRY) IR 0 R [I]. Mk RHEERT L, 2004(5): 616-622.

TREURT, ZREK, BRUGHD, S5, ASIE P HRD G RO R e SR IR AN SRR IR I S B e [J]. BB E R E 2, 2015,
26(1): 33-35.

FIYEAE, PRIFZS, PRI, BT B8 F2 8 A S5 PN (0], B S & f LA, 2009, 27(1): 26-28.
JATLKE, B/, BOREE, S5 TP B E T A [0]. R ZiA, 2012, 35(1): 47-49.

BT, MWEN. Wi ZRE IR T[], & Dlk, 2013, 34(1): 189-192.

PRI WA BRI 2 R A [D]: [ LA ] Jba A E OB SR, 2015.

PRI BEPE, tkaEEE, 25 WEE R RN AR . SRR T S B E R[], PR MR R
SR (E SREFERR), 2016, 44(1): 139-148+154,

BEOOR, HEK, RAREL RS 410 FREYIM Ve SRR A RUED]. R AR BE SR, 2000(1): 61-64.
MRz, 208, X, % a0 =M RS (A AR 2R), 2017, 26(4): 274-277.
MIFIE. B & 2R IR IR AR S FIBE FE[D]: [t 220018 3C]. AR FE R MK K2, 2005.

KA, RIEAE, MIE, % AR R EAI T T 20 355 & SLE, 2006, 24(4): 48-50.

e, WE, 2, 5 AFERKEFGOS T S ZEIEM R0 BUR 25T 75 5k, 2014, 28(3): 13-15.
RS, XA, A AR S s R A 2% ) S e (3], E 2L, 2007, 16(9): 22-23.

STAR, ZEnan, BESR, S OMERSSA A R R R T S R R EAR]. B MOl R R (B AR ),
2015, 39(6): 61-66.

WAz, Hidte, AR, S5 SRUCUD Sl 2% f s R[], R, 2015, 40(3): 57-60.

REM, MRS, MR, S SRSOYIXT 2B A AR AL AR B S B RSN, AR S R AL, 2007, 25(6):
19-22.

FI5PE. AR L LA A 28 BRI R s2ma (3], BARAR L, 2014(2): 14.

Hans iXlth

PR PR T

1. FTIFHEIM T http://kns.cnki.net/kns/brief/result.aspx?dbPrefix=WWJD
FHARHEEPE: [ISSN], H AT ISSN: 2164-5507, R[IH] £ i)
2. FTFFSNM T http://cnki.net/
fofl bR SCEREE” BEN, FINSCERRE, BIATE )

¥efgiE b hitp://www.hanspub.org/Submission.aspx
HATIME4E: hjas@hanspub.org

DOI: 10.12677/hjas.2019.96067 454 Al L2


https://doi.org/10.12677/hjas.2019.96067
http://kns.cnki.net/kns/brief/result.aspx?dbPrefix=WWJD
http://cnki.net/
http://www.hanspub.org/Submission.aspx
mailto:hjas@hanspub.org

	History of Eating and Technological Developing of Persimmon Leaf Tea and Quality Status of Different Varieties
	Abstract
	Keywords
	柿叶茶食用及开发历史与不同品种质量现状
	摘  要
	关键词
	1. 引言
	2. 柿叶茶的食用和开发历史
	3. 柿叶茶资源分布
	4. 柿叶茶品种与质量
	5. 柿叶茶的采收期与质量
	6. 结论与展望
	基金项目
	参考文献

