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Summary

We can find the vegetation fo Diphylleia Grayi along the conta 900m of Mt. Chokai,
Mt. Gassan and Mts. Asahi, which are the main system of mountains in Yamagata
prefecture. They grow preferably in humid places near the brooklets; usually under
the bush consisting of Eagus Sieboldi and Vilis Kzempheri.

Their flowering time is May to June ; after that they bear 3-15 fruits and ripen
from the middle of July to the beginning of August.

" Fruits are the berry, waxy and dark violet, just like the grapes (Black Queen.)
Vid. Map 1. Sketch 2

We have had some interests in the study of their chemical constituents and the
isolation of yeasts.

We got the berry, 5 kg. ca. at 29th July last year from the nelghbourhood of the
Lake Otori (Vid. Map 1.)

This is the preliminary report of the study.

1) Their ordinary constiuents are referred to Table 1. 2. 3. 4. 5. We have now
studied the accurate qualitive identification of sugars and organic acids by the paper
chromatography which will be reported in the following volumes. The isolation and
ident ification of alkaloid and glycosides also will be tried afterwasds.

2) We have tried to isolate yeasts from the berry. Some fresh berries were put in
the Hyduck’s solution and kept in thermostat 25°C. :

After 40-50 hours, they begin to ferment very slowly, and in the solution we can
find the yeasts, of which we will try their systematic survey afterwards.
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3) Experiments on the acceleration or hindorance of microbes vitality in culture
solution by the addition of the berry Ex. For the purpose, we made two Ex:
Ex. 1. cold water extract for 24 hours at roomtemperature.
Ex. 2. Hot water extract for 1 hour at 100°C on the waterbath.
Note. 1. Airdried materials 2.5gr. are extracted with 100cc of water.
Note. 2. Recipes: one drop to 16 drops of Ex. are added to 50cc of culture solution,
Czapek’s or Hyduck’s. * 3 drops=0.1cc.
Note. 3. Microbes used.
Moulds.———Asp. oryzee. Pen. glaucum.
Yeasts. Rasse 2. Sacch. ellipsoideus.
Both Ex. have almost the same consequence.
They rather accelerate the growth and fermentation without any hinderance. (Vid.
Table 6. 7. 8.9).

188



	img215
	img216
	img217
	img218
	img219
	img220
	img221
	img222

