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Abstract

The six-year old fresh ginseng harvested at earlier October was stored for 10 weeks in the condition of 4C+1T and RH
87~92%, and the sugar content and the change of color was investigated in an interval of one week by taking sample of it
after processed it to red ginseng. The total sugar content was 62.71% before it was stored and was a little reduced to
54.58% after 10 weeks of storage. The reducing sugar content was 11.69% before it was stored and was a little reduced to
992% after 7 weeks of storage. For the free sugars, the content of fructose was 047% before storage and gradually
increased to 4.70% after 10 weeks of storage, and the contents of glucose and sucrose were gradually decreased after they
have their peak value of 2.31% and 25.89% at five and three weeks of storage. The content of maltose was 6.62% before
storage and it gradually reduced to 1.37% after 10 weeks of storage. The color intensity was generally increased with the
storage time, and the total color value(4E) has its peak value of 8.89 after 9 weeks of storage. For the browning pigment,
the absorbance of 420nm and 440nm was increased after 6 weeks of storage. The similar trend was observed at 285nm where
the precursor of browning pigment was investigated, however, the change was not observed for the freeze dryed ginseng.
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Table 1. Moisture contents(%) of red ginseng processed
from the fresh ginsengs stored at 4C+1T, RH 87~92%.

Storage time(weeks)
0o 1 2 3 4 5 6 7 8 9 10
Moisture 5.92 637 646 647 664 668 599 623 633 631 620
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Table 2. Total sugar and reducing sugar cotents of red
ginseng processed from the fresh ginsengs stored at 4T+
1T, RH 87~92%. (%. dry basis)

Storage time(weeks)
o t 2 3 4 5 6 7 8 9 10
Total

Sugar 6271 6120 6061 5800 5848 5655 5643 5662 5692 5650 54.58

Suga;rg 1169 119 1164 962 1071 976 1098 992 1068 1067 10.73

* Each value represents the mean of triplicates.
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Table 3. Free sugar cotents of red ginseng processed from
the fresh ginsengs stored at 4C+1T, RH 87~92%.

(%. dry basis)

Storage time(weeks)

0 1 2 3 4 5 6 71 8§ 9 10
Fwctse 047 08 167 172 226 243 304 361 357 326 470
Guoose 045 065 123 1% 16 231 157 169 167 148 127
Swrose 837 1258 1669 2055 1852 1938 1906 1837 1809 1899 1638
Mitose 662 606 38 228 274 16 151 149 141 1% 13
Taal 1591 1991 2345 2589 25.8 2574 2518 2516 %474 511 BN
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Table 4. Hunter color value of red ginseng processed from
the fresh ginsengs stored at 4C+1T, RH 87~92%.

Storage time(weeks)

o 1 2 3 4 5 6 7 8 9 10
L 2922 3245 30.69 31.81 31.07 31.35 30.33 27.30 2823 2749 2745
a 087 021 003 031 086 088 075 149 148 233 152
b 745 783 789 802 932 851 1224 1379 1323 1450 1353
AE - 070 19 334 303 604 752 832 78 889 79
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Fig. 1. Effects of storage times on the free sugars and total
color(4E) of processed red ginseng from the fresh ginseng
stored at 4C, RH 87-92%.
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Fig. 2. The browning pigment and its precursor of the red
ginseng processed from the fresh ginseng stored at 4C RH
87-92%.

(F) : Freeze dryed ginseng
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