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IALEE(WG-PL, 83.77%)°] ascorbic acid(91.67%)} FAIE =& AL BRI 01
mg/mL FEIAMNE FHWRHETDE 23 2 84 YelA L™ SOD #AEA
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Table 1. Chemical composition of the fermented Korean ginseng with
mushroom mycelia by solid culture

Component . Crude Crude
Sample Moisture  Crude fat protein Crude ash Carbohydrate

WG 3.5+0.01 1.6£0.05 13.60.05 4.6+0.33 80.2+0.22

GL 3.7¢0.01 6.41+0.11 13.82+0.04 5.181£0.38 74.57+0.21

HE(x &3 o Al) 361001 0.18+001 26.5%0.10 3.46+0.24 69.86£0.19
PL 3.7£0.01  1.24+0.04 15.78+0.07 5.16%0.35 77.82+0.22

WG-GL 3.6+x0.01 12.02+0.23 1357+0.05 13.38+0.88 61.03£0.17
WG-HE 35001 8.79+0.13 7.6+0.01 9.86+0.45 73.74+0.20
WG-PL 35+0.01 466010 9.22+0.03 8.27+0.45 77.83+0.22
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Fig. 1. Electron donating abilities of 70% EtOH extracts from the fermented
Korean ginseng with mushroom mycelia by solid culture.
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Fig. 2. Inhibition of tyrosinase activity of 70% EtOH extracts from the
fermented Korean ginseng with mushroom mycelia by solid culture.
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