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Abstract

To compare the keeping quality of freeze and spray dried red ginseng extract powders(RGEPs)
and commercial dehydrated tea products, particle sizes and initial moisture contents of these
products were measured, and the relationships between crude fat contents and moisture contents
and/or densities were studied.

Particle sizes of RGEPs and commercial dehydrated tea products were below 100 mesh, and
particle sizes of freeze dried products were higher than those of spray dried products. Initial moisture
contents of freeze and spray dried RGEPs were 3.58% and 4.56%, and those of freeze and spray
dried coffees were 2.17% and 3.52%, respectively.  Crude fat contents of tang and ssanghwa tea
were 4.12% and 0.62%, and densities of tang and ssanghwa tea were 0.89 g/ml and 0. 59 g/ml,
respectively. Absorption rates of tang and ssanghwa tea were the lowest among these products,
it was considered because of crude fat contents of tang and ssanghwa tea were higher than these of
the other products, and densities of tang and ssanghwa tea were higher than these of the other
products. Notwithstanding absorption rates of RGEPs were lower than those of coffees, to main-
tain lower keeping quality of RGEPs than that of coffees, it was considered that RGEPs are not
only lower to coffees in crude fat contents but also in densities. A sinificant relationships were
found between keeping quality and crude fat content and/or density.
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Table 1. Distribution of particle size in red ginseng extract powders(RGEPs) and com-

mercial dehydrated tea products

Particle size(mesh)/ %

Products

below 20 20 25 60 100 Total
SD*-RGEP — — 82.72+0.62°9 16.50+0.24 0.6240. 02 99. 89
FD»-RGEP 48.30+0.58 2.80%0.06 29.28+0. 45 10.14+0.16 9.37+0.32 99. 84
SD-coffee — —_ 27.3240. 40 52.86+0.72 19.76+0.54 99. 94
FD-coffee 94.36+0.92 2,0210.02 3.52+0.06 — — 99. 86
Ginger tea 1.62+0.04 0.62+0.02 14.2540.24 63.52+0.62 19.8240.42 99. 83
Black tea — — 10.28%0.42 66.42+0.50 23.16%0.64 99. 86
Tang - 0.42+40.02 65.46+0. 96 31.26+0.41 2.76+0.05 99. 90
Ssanghwa tea 35.6240.52 2.40+0.03 50.20+0.75 8.724+0. 24 3.00+0.03 99. 94
a) SD : spray dried  b) FD: freeze dried c¢) Mean+SD



Vol. 13, No.2(1984)

0] &

ol & MREY KER 5%S 24 o ¥4 100 mesh
ol3t= Hel SIS ¢ F Joivh = HEEREMS
o] BMERBME vol FEs god MEMNEE K
R, REEAS] 9 AskAle R 29 & 25
mesh o|sle] ZrE kst B EEEA G}
99.90%, HEEEEm) 80.38 %, Aslxlst 88.229 =
At L9+

T BHEEBESE AR HTFY 2t F
gl ol BRI EEY ERJFoR gruw
BEAS 2 BEER) Y- 25mesho]dolw #L
o BE A e AFgE vebia ol

2. kS EED BREE

B LA vl 3RHET e
HiEo = st MEH PHATEES
=] Table 2 &} 7o},

TG ER] A AL AL Y 0.08%
7B e AL AR 8.73% vl ddbdes
RS PHASERY) A 2 Aoz ¢F
A gk wA BRdEe-E ZEd MR W
ADEES B3 Ao TAR} Fo38lvh. 1890
Reckland®7} gl A9 #H5&E BRI A

KO B RS
Heggrste] 2.

Table 2. Initial moisture contents of red gin-
seng extract powders (RGEPs) and
commercial dehydrated tea products

Products Initial moisture content (%)
SD*-RGEP 4,56
FD»-RGEP 3.85
SD-coffee 3.52
FD-coffee 2.17
Ginger tea 2.12
Black tea 3.75
Tang 0. 08
Ssanghwa tea 8.73

' a) SD : spray dried b) FD : freeze dried
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Fig. 1. Changes in moisture Contents increa-
sed of red ginseng extract powders
(RGEPs) and commerical dehydrated
tea products at 37°C, 75% RH
* 8D : spray dried, FD : freeze dried,
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Table 3. Slope and intercept of red ginseng extract powders(RGEPs) and commerical

dehydrated tea products

Products Slope Intercept S&?{?}iﬁ?n
SD%-RGEP 0.382 0. 830 0.997
FD»-RGEP 0. 409 0.835 0.984
SD-coffee 0. 283 0. 906 0.994
FD-coffee 0. 326 0. 992 0. 998
Ginger tea 0. 292 0. 800 0.978
Black tea 0. 375 0.740 0.972
Tang 0. 830 0. 091 0. 997
Ssanghwa tea 0. 680 0.021 0.981

a) SD : spray dried
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Fig. 2. Effect on keeping quality of crude fat
content and moisture contents in red
ginseng extract powders(RGEPs) and
commereial dehydrated tea products

*SD : spray dried, FD: freeze dried
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Fig. 3. Effect on keeping quality of crude
fat content and density in red ginseng
extract powders (RGEPs) and commer-
cial dehydrated tea products
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