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Abstract

A study was designed to study the sorption characteristics of powder-type products of red
ginseng such as red ginseng tea, red ginseng powder and spray dried powder of red ginseng
extract The sorption rates and equilibrium moisture contents on these productc were calcula-
ted at over a range of relative himidities and two different temperatures(25C and 38°C).4
Significant differences between these three products were found in water activities, sorption
rates and the relationship between the ratio of %H, 0/RH and moisture content The red gin-
seng tea required the most excessive drying to reach aw=0.4, followed by red ginseng power
and spray dried powder of red ginseng extract Attempt was made to obtain equations which
can predict sorption rate and moisture content of red ginseng products at given relative humi-

dity and temperature after certain period of storage.
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Table. 1. Various data calculated by sorption rate equations of red ginseng powder, red

ginseng ext. spray dried powder and red ginseng tea.

Relative Temp. 25C Temp. 38T
humidities _a b correlation b correlation
coeff. -r -8 i coeff. -r
RGP 0.8340 2.4349 0.9932 0. 8827 2. 0404 0.9727
11% RGESP 1.3107 1.8702 0.7897 0.7763 2.5474 0.9676
RGT 2.0393 2.1542 0.9296 2.0209 1. 4361 0. 7553
RGP 0.8474 3. 0466 0.9818
22% RGESP 0. 8406 2.9120 0. 9389
RGT 1.7582 2. 8284 0. 9896
RGP 0.7764 3.0771 0 9754
32% RGESP 0.7288 3.0146 0. 9281
RGT 1.3442 2.7865 0.9948
RGP 1. 3491 3.3827 0. 8386 0.7948 3.0181 0. 9924
44% RGESP 0. 8304 3.1942 0. 9533 1. 0018 "3. 1204 0.9972
RGT 1.3823 3.2389 0. 9985 1. 1078 2.6153 0.9995
RGP 1. 1455 3. 3663 0.7793 0. 8367 3. 1327 0.9895
52% RGESP 0.5571 3. 1497 0.9452 0. 9541 3. 0607 0.9943
RGT 1.2591 2.9630 0. 9956 1. 1996 2. 5022 0. 9977
RGP 0. 4585 3.0538 0. 9909 0. 8559 3.4296 0.9971
64% RGESP 0.2113 2.9247 0. 9209 0. 9464 3. 5356 0.9998
RGT 0. 9555 2.7353 0.9974 0.9803 2.8528 0.8992
RGP 0. 3896 3. 1396 0. 9939 0.6735 3.5049 0. 9765
75% RGESP 0. 1257 3. 0577 0. 9879 0.9603 3.7701 0. 9986
RGT 0. 6861 2.8126 0.9918 0. 6364 3. 1383 0. 9908
RGP 0. 3565 3.2573 0. 9822 1. 9024 4. 4078 0.7315
8% RGESP 0. 0225 3.0758 0.7315 0.7308 3.7623 0.9919
RGT 0.3977 2. 8879 0.9344 0.3182 3.2410 0.9911
RGP 0.2732 3.2210 0.9540 0.6135 3.7348 0.9944
92% RGESP 0. 1156 3. 1657 0. 9968 0.7097 4.0180 0.9972
RGT 0. 2086 2.9219 0.9734 0.2344 3. 4024 0.9716
RGP 0. 5098 3.6691 0.9951
97% RGESP 0.4832 3.8382 0.9951

RGT 0. 1362 3. 4592 0. 9457

*¥ RGP . Red ginseng powder RGESP . Red ginseng extract spray dried powder
RGT : Red ginseng Tea a . Slope b Intercept

r . Correlation coefficent value
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