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To find the bases for the preservation of red ginseng extract, the o- mophilic yeast was isolated from the spoiled red

ginseng extract. The isolated yeast was identified as a strain of Candida parapsilosis.
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Table 1. Composition of medium for isolating

microorganism from spoiled red ginseng extract.

Ingredient Content % (w/v)
Dextrose 1.0
Peptone 0.5
KH,PO, 0.1
MgS0O,-7H,0 0.05
. Agar 1.2
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Table 2. Proximate composition of RGE extra-

cted with water at 75T
Unit; % in dry weight basis
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Table 4. Morphological Characteristics of

isolated yeast

Candida

parapsilosis’

Classification Isolated yeast

18,

Shape of cell short-long ovoid short-long ovoid

Cell size 2.5—-3.9x% 2.5-4.0x
Cruhde C;-ude Cruc'ie Reducing Total Others 2.7~9.3u 2.5-9.0u
as at protemn sugar sugar Reproduction by budding by budding
3.85 1.48 15.3 12. 4 45.6 21.37 Ascospore absent absent
Pseudomycelium present present
RGE; Red ginseng extract
Table 3. Ginsenosides content of the RGE extracted with H,O at 75°C
(Unit : mg/g)
Ro Ra Rb, Rb, Rec Rd Re Rg, Rg, PS TS PD/PT
6.7 4.3 34.9 14.4 16.9 7.5 12.5 10.1 18.0 9.4 15.5 150.2 1. 56

PS ! Prosapogenine TS : Total saponin

PD : Panaxadiol saponin

PT : Panaxatriol saponin
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Table 5. Fermentation of carbohydrates

Carbohydrates Isolated yeast C.parapsilosis''®

Glucose —+ +
+ (weak) or —

Sucrose — —

Galactose -

Maltose - —
Cellobiose - —
Trehalose — -
Lactose - -
Melibiose - —
Melezitose - -
Inulin — _
L-Sorbose —

Rhamnose

Ribose

Stachyose hydrate —

Fructose -

Glycerol —

Table 6. Assimilation of carbon compounds.

Carbon Isolated C. para- Carbon Isolated C.para-
Compounds yeast psilosis Compounds yeast psilosis''?
Glucose + + D-ribose — + or weak—
Galactose + + L-rhamnose — —
L-Sorbose +{weak)+or weakE thanol + +
Sucrose + + Glycerol + +
Maltose + + Erythritol - -
Cellobiose - - Ribitol + +
Trehalose + + Galactitol - —
Lactose - - D-mannitol  + +
Melibiose — -~ D-glucitol + +
Raltinose — - a -methylglu-
coside + +

Melezitose + +
Inulin - — Salicin - —
Soluble - —  DL-lactic — + or —
starch acid
D-xylose + + Succinic acid — 4 or

weak —
L-arabinose +  + or — Citric acid — + or

weak —

D-arabinose — Inositol
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Table 7. Cultural characteristics of the isolated

yeast

Formation of sediment -
Formation of pellicle, ring and islet -
Splitting of arbutin —
Assimilation of KNO, -
Assimilation of asparagine

Assimilation of sodium nitrate

_}.
+
Assimilation of urea +
Assimilation of aimmonium sulfate +

_}.

Growth in vitamin free medium (weak)
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