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Abstract

In order to study the effect of honey concentration on the quality of honeyed ginseng
in the process of manufacturing honeyed ginseng, honeyed ginseng was manufactured
under the various condition of honey concentration, 40 brix, 50 brix, 60 brix and 70
brix and the approximate composition, the yield and organoleptic test of them were
investigated.

The results obtained were as follows.

1. The higher honey concentration was used, the yield of honeyed ginseng was in-
creased.

2. The higher honey concentration was used, the amount of total sugar was increas-
ed while the amount of crude saponin, crude protein, crude fat, crude fiber and crude
ash was decreased.

3. Free sugars of honeyed ginseng consist of rhamnose, xylose, fructose, glucose,
sucrose and maltose.

4. The amount of saponin lost in the process of manufacturing honeyed ginseng was
2.5%-5.0%, therefore honey concentration was not so effective on the loss of saponin.

5. According to organoleptic test, H-3 and H-2 treating honey concentration at 60
brix and 50 brix was the best and better of all.
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I Raw ginseng 1

[Washing and cutting tails |

[ Peeling and boring ‘

[Steaming at 117°C for 30min]

l Permeating honey ]

[ Drying at 55°C T

!

l Vacuum package ]

Fig. 1. Preparation of honeyed ginseng.
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Table 1. Operating condition of H.P.L.C for saponin analysis

Instrument :  Beckman model 110 A

Column :  Lichrosorb—NH,(4mm x 30cm)
Mobile phase :  Acetonitrile:H,O:BuOH =80:20:15
Flow rate ;1.5 ml/min.

Chart speed ;1 cm/min.

Detector :  Shodex RI-11

Attenuator o 8X

Iniector : o 20ud
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Table 2. Operating condition of H.P.L.C for free sugar analysis

Instrument :  Beckman model 110 A
Column ; Lichrosorb-NH,(4mm x 30cm)
Mobile phase :  Acetonitrile:H,0 =8:20
Flow rate ;1.2 ml/min.
Chart speed 1 2 cm/min.
Detector :  Shodex RI-11
Attenuator o 4X
Injector T 20ul
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Table 3. Yield of honeyed ginseng with various honey concentration

Treatment(concentration of honey) H-1 H-2 H-3 H-4
Item (40brix) (50brix) (60brix) (70brix)
Material ginseng weight(g) 532 560 569 525
Honeyed ginseng weight(g) 327 434 502 557
Yield of honeyed ginseng(%) 61.5 77.5 88.2 106.1

Table 4. Crude saponin content of honeyed ginseng and loss weight of crude saponin in the process of honeyed

ginseng

Treatment(concentration of honey) H-1 H-2 H-3 H-4
Item (40brix) (50brix) {60brix) (70brix)
Saponin content of honeyed ginseng(%) 1.28 0.95 0.88 0.74
Saponin content extracted from 100g of

. 0.8 0.80 0.80 0.80
raw girseng(g)
Saponin content of honeyed ginsen

P e & £ 0.78 0.77 0.76 0.76

made by 100g of raw ginseng(g)
Loss weight(%) 2.5 3.9 5.0 5.0
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Table 5. The approximate composition of honeyed ginseng

wunit %)
Treatment(Conc. of honey) Raw- H-1 H-2 H-3 H-4
Composition ginseng (40brix) (50brix) (60brix) (70brix)
Total sugar 15.2 57.29 57.22 59.5 64.30
Crude protein 5.14 7.14 6.92 5.81 8.95
Crude fat 0.21 0.32 0.36 0.23 0.21
Crude fiber 1.90 2.78 2.53 2.18 2.55
Crude ash 2.04 2.75 2.84 2.39 1.98
Moisture 73.49 19.7 23.55 19.9 20.10
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Table 6. The amount of honey permeated in honeyed ginseng

Treatment(Conc. of honey) H-1 H-2 H-3 H-4
Item (40brix) (50brix) (60brix) (70brix)
Total sugar in 100g of raw

. 17.2 17.2 17.2 17.2
ginseng(g)
Total sugar in honeyed ginsen
£ yed ginseng 34.9 44.3 53.8 68.2
made by 100g of raw ginseng(g)
Increase rate(%) 17.7 27.1 36.6 51.0

Table 7. Free sugar of honeyed ginseng with various honey concentration

(unit: %)
free
Concentration of honey sugar Rhamnose Xylose Fructose Glucose Sucrose Maltose
Raw ginseng 0.05 0.08 0.17 0.15 0.53 0.15
H-1(40 Brix) 0.37 0.05 20.72 12.25 4.55 4.10
H-2(50 Brix) 0.55 0.12 20.17 15.00 4.57 5.32
H-3(60 Brix) 0.56 0.12 20.09 15.03 4.57 5.48
H-4(70 Brix) 0.58 0.13 21.02 15.80 4,95 5.80

Table 8. Organoleptic test of honeyed ginseng in each treatment

Item Taste Color Texture Total
Treatment(Concentration of honey) ABCDS ABCUDZS ABCD S score
H-1 {40 brix) 014516 000 1010 0019 11 37
H-2 (50 brix) 4 51 033 35 2 03 5430 30 94
H-3 (60 brix) 54 0 133 73 0 037 4510 33 103
H-4 (70 brix) 1 05 418 02 8 022 3151 26 66

(Ax4)+(Bx3)+(Cx2)+(Dx1)=S S+S8'xS"Total score
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