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A5 2 @9 (Materials and Methods)
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1. 9% 8 7=2E9 compound K A%
Milk(100ml) + Ginseng powder(1, 3, 6%) + sugar(7%)
+ starter(B. KK-1, B. KK-2 , B. KK-1 +B. KK-2)

\ Fermentation(24hr, 48hr, 72hr)

Compound K A (TLC scanner)

2. A8 F2ESY In vitro cytotoxicity assay
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A3dZ2 7 (Results)

1. QdeT2EE wReE EQ compound K9 %S A3 AR B minimum
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2. 3% A8 T EEY butanolFEEQ HETEAHEIAE A3 A IHP38S cello] el 48
AZE 2Ed AN TF2EZFEEL IC50 © 187ug/mL, 72A7F L& 3§ AAQFEE
=< 150ug/mLE UEsiTh Hela celld] diste] 4827t 2ad QA8 F2EFE
IC50< 176pg/mL, 72217+ & & A 141pg/mLE "]’E]"qu
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The cytotoxicity of butanol fraction of 3% ginseng yogurt with various fermentation
time against each tumor cell

ICs0(¢g/ml)
Fermentation time(hrs)

Cell Ohr 24hr 48hr 72hr
P388 >200 >200 187 150
HelLa >200 >200 176 141
Ab49 >200 >200 >200 >200

HepG2 >200 >200 >200 >200
% N =i

c RN

The cytotoxicity of butanol fraction of 3% ginseng yogurt with various fermentation
time against P388 cell

ation (m /m )

The cytotoxicity of butanol fraction of 3% ginseng yogurt with various fermentation
time against Hela cell
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