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Abstract

In order to extract the soluble organic substances of Korean ginseng effectively,
the ginseng extract have been made by using amylase.

The investigation on the optimum condition of enzyme reaction was carried
out, and the amounts of gained extract and its saponin pattern were compared
among the ethanol extract, water extract and enzyme extract.

The results obtained are summerized as follows.

1. The gaining ratio or ginseng extract was the highest value when the raw
ginseng and dried ginseng were extracted in the concentration of 7.5% and
5% with 0.3%~0.6% enzyme for 25 hour.

2. The amounts of ethanol extract, water extract and enzyme extract were
9.14%, 17.23% and 23.73% in case of raw ginseng and 64.09%, 72.52%
and 74.36% in case of dried ginseng, respectively.

The amount of enzyme extract was increased as much as 6~14% in case
of raw ginseng, and 2~10% in case of dried ginseng compared with that of

ethanol and water extract.

[

The absolute content of saponin was nearly constant in spite of the different
extraction method and all of the ginseng saponin pattern of thin-layer

Chlomatoglams were ahnost same.
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Fig. 1. Ginseng extract preparation by enzyme treatment
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Fig. 2. Extraction procedure of crude saponin
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“Table 1. The approximate composition of raw ginseng, dried ginseng and white ginseng(unit %)

e N samp]e . . . . .
components Raw ginseng Dried ginseng White ginseng
Moisture 74.32(0) 14.62(0) 12.41{0)
Ash 1.82(7.09) 5.12(5.95) 5.46(6. 23)
Crude protein 5. 38(20.95) 15.87(18.58) 16. 06(18. 33)

n  fat 1.18(4.59) 4.56(5. 34) 3.22(3.68)

/#  fiber 2.42(9.42) 7.62(8.89) 4.78(5. 46)
Total sugar 14. 87(57.94) 52.21(60. 04) 58. 0966. 29)
Saponin 2~3 5~7 3~d

Ethanol #Hel 72, Ehhiel7]le 2 BEEM fbel7) (o8 B%s 2o —
RS table 29} ek,

Table 2. The approximate composition of alcohol extract, water extract ane Enzyme extract{unit %)

‘c\;;;)o\n‘érrﬂ's - 5@ Alcohol extract Water extract Enzyme extract

Moisture 39. 24(0) 40. 41€0) 58. 50(0)

Ash 4.37(7.19) 3.72(6.24) 3.66(11.23)

Crude protein 12.85(21.15) 13.26(22. 25) 8. 42(20. 30)
1 fat 1.08(1.78) 0.95(1.59) 0.2670.63)
1 fiber — - -~

Total sugar 42. 46(69. 88) 41.66(69.91) 29.16067.52)

Reducing sugar 6.12(10.07) 7.68(12.89) 17.87(43.10)

pH 6.0 5.8 6.4
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Fig. 3. Ginseng extract, saponin and sugar content
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Fig. 4. Ginseng extract and saponin content according to different amount of enzyme.
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Fig. 5. Ginseng extract and saponin content according to different reaction time

Table 3. Comparison of ginseng extract saponin and sugar content by extraction method(unit %)

E\\ T me& Alcohol Water Enzyme(optimal)
Raw ginseng
extract 9.14 17.23 23.73
saponin 5.87 3.28 3.22
sugar(r) 6.12 7.68 15. 88
Dried ginseng
extract 64. 09 72.52 74.36
saponin 15.32 13.85 16.75
sugar(r) 14.56 20.18 22.48
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