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Abstract J The changes in free sugar composition were investigated with respect to the kinds of dried
ginseng for extraction, the various ethanol concentrations used for ginseng extract manufacture and the
conditions of heating temperature and time under which the ginseng extract was stored.

The results are as follows: 1) The free sugar content of dried ginseng was 6.02-8.02% and the sucrose
and maltose content in the free sugar was 70-80%. 2) The free sugar content was 13.82-26.29% in the
Sanggunsam (dried ginseng of whole root) extract and it had a tendency to increase with increase in etha-
nol concentration. In addition, when a higher ethanol concentration was used, the sucrose content was in-
creased but the maltose content was decreased. 3) The glucose, sucrose and maltose content in ginseng
extract decreased, in that order, as heating temperature and time were increased. On the other hand the
opposite results were neted for xylose and fructose.
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Table 1. Changes in free sugar content of extract with

various ethanol concentration (unit : %)
Sugars X f
Ethanol (% vlose |Fructose G]ucoseisucrose Maltose| Total
0 1.19 | 1.04 2.39 { 3.741 546 |13.82
30 1.34 | 0.96 2.43 6.09 | 6.24 |17.06
50 149 | 1.20 2.38 6.87 | 4.33 [16.27
70 1.62 | 1.06 2.82 9.18 | 4.21 [18.89
90 3.81 1.85 4.73 112.04 | 3.86 |26.29
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Fig. 1. Changes in glucose contents of Sanggunsam ex-
tract during heat treatment at various tempera-
ture. (A,B,C,D,E: Samples extracted at 70°C,
80°C, 85°C, 90°C and 95°C, respectively).
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Fig. 2. Changes in fructose contents of Sanggunsam ex-
tract during heat treatment at various tempera-
ture. (A,B,C,D,E: Samples extracted at 95°C,
90°C, 85°C, 80°C and 70°C, respectively).
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Fig. 3. Change in sucrose contents of Sanggusam extract
during heat treatment at various temperature.
(A,B,C,D,E: Samples extracted at 70°C, 80°C,
85°C, 90°C and 95°C, respectively).
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Fig. 4. Change in maltose contents of Sanggunsam ex-
tract during heat treatment at various tempera-
ture. (A,B,C.N,E: Samples extracted at 70°C,
80°C, 85°C, 40°C and 95°C, respectively.
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Fig. 5. Change in xylose contents of Sanggunsam extract
during heat treatment at various temperature.
(A,B,C.D.E: Samples extracted at 95°C, 90°C,
85°C, 80°C and 70°C, respectively.
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