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Fig 1. Effect of Korea red ginsseng extract granules according to additives.
(A) hydrous dextrose (B) anhydrous dextrose (C) lactose
(A) B)

Fig 2. Gerneral Korea red ginseng extract granule tea and nutritional Korea red ginseng
extract granule, developed for promoting consumption of ginseng root. (A) gerneral Korea
red ginseng extract granule (B) nutritional Korea red ginseng extract granule
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(A)

Fig 3. Appearance of deep frying and vacuum frying of Korea ginseng root chips.

B)

(A) deep frying (B) vacuum frying of Korea ginseng root chips

Table 1. The result of sensory evaluation of quality for frying chip of Korea ginseng root at

different frying process.

Frying (C) whiteness Crispness Mouth feel Taste
Deep frying
140 + + + + + + + + +
160 + + + + + + + + + + + +
180 + + + + + + + + +
Vacuum frying
120 + + + + + + + + + + + + + + + +
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