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Different Parts According to Extract Conditions
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Abstract

This study was conducted to investigate extracting solution effect on the chemical compositions in different parts
of Korean mountain Ginseng. Water, 80% EtOH and 80% MeOH are used as extraction solutions, and extracting
conditions were 2 hr at 85°C in water bath. The Brix(%) of the extracts were ranged from 0.42~22.58%, 80%
EtOH extract for leaf is the highest level as 22.58%. The pH ranges of the extracts were 4.43~7.41 and brown
color of the extracts was the highest with 1.803 in 80% FtOH extract for leaf, respectively. In case of hunter's
color value of the extracts, L value is the highest with 24.35 in 80% EtOH extract of seed, a and b value were
-the highest with 0.41 in 100% water extract of leaf and 3.69 in 80% MeOH extract of stem. Sucrose is the major
free sugar of the extract, its highest content with 3673 mg% in 80% MeOH extract of root, and fructose is the
highest with 1897 mg% in 80% MeOH extract of leaf. Major organic acids are identified as malic, tartaric and
citric acid, and total organic acid content is the highest with 5,254 mg% in 80% MeOH extract of leaf and 1,527
mg% in 80% EtOH extract of leaf. The extracted major minerals are P and K, P content highest with 15,563
ppm in 100% water extract of stem, K is 4,952 ppm in 80% MeOH extract of leaf, and Ca is the highest with
3,052 ppm in 100% water extract of leaf. These results suggest that extracting solvent (80% MeOH) is concemed
with the extract preparation of Korean Mountain Ginseng.
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Fig. 1. Comparison of Brix(%), pH and brown color in extracts
of Korean Mountain Ginseng different parts.

Each value represents mean+SD of triplicates.
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Fig. 2. Comparison of hunter’s color value in extracts of Korean
Mountain Ginseng different parts.

Bach value represents mean+SD of - triplicates.
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Fig. 3. Comparison of free sugar content in extracts of Korean
Mountain Ginseng different parts.

Each value represents meantSD of triplicates.
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Fig. 4. Comparison of organic acid content in extracts of Korean
Mountain Ginseng different parts.

Each value represents meantSD of triplicates.
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Table 1. Comparison of minerals in extracts of Korean Mountain
Ginseng different parts

(Unit: ppm)
Minerals
Sample
Ca K Mg P Na Zn
Seed-H,0 7677 1706 649 13560 1,797 14
Leaf-H,0 3052 1964 950 13506 1437 7
Stem-H,0 1,851 190 198 15563 994 47
Root-H:0 287 280 663 5325 840 45

Seed-80% EtOH 254 22714 467 9585 LIS 10
Leaf-80% EtOH 406 355 324 1632 665 7
Stem-80% EtOH 31 3175 189 3394 1,786 27
Root-80% EtOH 389 716 73 8385 1647 11
Seed-80% MeOH 196 184 265 6730 1,120 4
Leaf-80% MeOH 613 4952 453 2507 1870 12
Stem-80% MeOH 706 9 63 3021 491 4
Root-80% MeOH 667 518 LI57 1225 1340 17

Sanple Minerals

Cu Cr Mn Co Fe Se
Seed-H,0 6187 1163 45 028 125 LI9
Leaf-H,0 280 085 734 025 1359
Stem-H,0 083 141 370 028 1351
Root-H,0 1206 339 323 o016 2

Seed-80% EtOH 52 145 477 074 1275 097
Leaf-80% EtOH 146 222 186 041 578 084
Stem-80% EtOH 1162 240 333 027 2014 103
Root-80% EtOH 530 317 408 016

Seed-80% MeOH 262 096 524 079 1337 115
Leaf-80% MeOH - 708 276 278 023 3378 077
Stem-80% MeOH  1.00 225 38 033 1455 132
Root-80% MeOH 505 280 368 022

“Bach value represents mean of triplicates.
Not detected.
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