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Development of Functional Product and Physicochemical Properties from
Leaves and Roots of Mountain Cultivated Ginseng.
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Table 1. & HiE4d SI&E & (mg/g)

oa 28 Erld HIRSE e €8 5 HRSE

1.066 1.016 1.200 1.249

Table. 2. ¥& % HIZE0 o8 ginsenosidell &2 (mg/g)

Ginsenoside s 8 B4l A HES e ¥E il HIES
G-Rg1 2.6 3.1 12.9 12.9
G-Re 20.6 23.1 138.3 112.9
G-Rf 2.7 2.4 0.6 0.6
G-Rb1 2.3 2.5 41 3.6
G-Rc 10.4 10.6 37.3 31.9
G-Rb2 1.2 0.9 10.5 7.4
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