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Abstract

Monolayer moisture contents of white ginseng and white ginseng powder were 6.68¢/100g and 7.81¢/100g
respectively, and the corresponding water activity at that moisture were 0.16 and 0.18 respectively. TBA
value increased with an increase in relative humidity and storage period, and the increase of TBA value was
the lowest at 23-32% R.H.. The variation of fat soluble and water soluble pigment in white ginseng was

similar to that of TBA value.
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Fig. 6. Variation of water soluble pigment during
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Fig. 7. Variation of fat soluble pigment during

storage of white ginseng
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