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Abstract

This study analyzed the extraction condition for large-scale extraction process to be used industrially. The
total sugar content of S-year Red ginseng in viewpoint of the ginseng materials was highest by 32% and it of
S-year Keumsan ginseng was 31%. Therefore 5-year Keumsan ginseng was used by test sample. The next extraction
condition, that is the total sugar content of the intemal white among the parts of ginseng, the extraction efficiency
under the condition of optimal temperature 80 C and optimal extract time 6hrs, was highest. And the amount of
total sugar extracted from ginseng treated with protease, a-amylase and cellulase was increased about 20%. Total
sugar recovery in methods of alcohol concentration 70% and freezer-dry method was highest.
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Table 1. Amount of total sugar in various ginsengs

(Unit %, dry base)

Geumsan  Jman Red White

Syear Syear Syear Syear R PN

Total

sugar 32 28 33 31 18 15

*Extraction was carried out at 80°C lhr
*PQ  Panax Quinquefolius
*PN  Panax Notoginseng
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Fig. 1. Contents of total sugar from ginseng.

*Extraction was carned out at 80°C 1hr
*Unit %, dry wt

oMEES] 2xol BE SYaEEAl
At 92E nlAF F 22} 50, 60, 70, 80 90, 1007Tol|A]
2z3te] Z90) YPL 2AF A}E Fg 29 2ok
AN Sxo] WE 239 FFL AAE AR 50-
BOTANE L5/t ¥85% 3% Fo] Frtdtgom
80°C o] FHElE 257 Frlsitieks 99 Hgo] 27}
97 @itk ol e dte] DAL e5rt R E4% B
225 xolEAo] an) debgyel Avke AL
Ws) Zok 28 80T o] Foi= Aake] 184 Y
253 329 ¥ 7igast Aol vieht $30]
A4E vehls AoR Aade meba 80T
oz wegh

H

t

oY O it o
10H

2B

Ly

A

S
s

o3
(e}

N
(@

Total sugar(%)
8 8

o

50 60 70 80 90 100
Temperature(C)

Fig. 2. Total sugar according to temperature of ginseng extraction.
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Fig. 3. Total sugar according to time of ginseng extraction.
* Extraction was carred out at 80°C
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Table 2. Effects of enzyme treatment on the amount of total sugar
from ginseng

(Unit %dry wt.)
Exzymes Tota sugar
Untreatment ginseng extraction 55
protease 57
Treatment amylase 61
cellulase 60
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Fig. 4. Total sugar by alcohol treatment of ginseng extraction
liquid.

*Total sugar density of ginseng extraction liquid - 61%(Unit: %dry wt)
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Fig. 5. Total sugar by drying methods of ginseng extraction liquid.
*Total sugar density of gimseng extraction liquid 61%(Umt %dry wt)
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