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[Z¥ 1] Chromatogram of tannin standard solution. (a) gallo—
catechin; (b) procyanidin Bi; (c)epigallocatechin; (d) catech—
Bs;
gallate; (h)epicatechin gallate; (i)catechin gallate.

in;  (e)procyanidin (f)epicatechin;  (g)epigallocatechin

[Z1™ 2] Chromatogram of samples analysed. (A) Grape; (B)
Persimmon; (C) Quince
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