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실험목적 (Objectives)

The aim of this study was to investigate the change of ginsenosides contents

and anti-diabetic effects in Streptozotocin-induced diabetic rats (DC) of ginseng

fermented with A. oryzae (FGA) and S. cerevisiae (FGS).

재료 및 방법 (Materials and Methods)

◦ Materials: Four year-old cultivated ginseng (Panax ginseng C. A. Meyer) were

purchased from local market in Geumsan.

◦ Methods: Ginsenoside contents were analyzed by HPLC system. For the

assessment of the anti-diabetic effect, fasting blood glucose level, body weight, serum

insulin, HbA1c, triglyceride, total cholesterol, and HDL-cholesterol were measured

from experimental animals orally treated with not fermented or fermented ginseng

with FGA and FGS for 4 weeks.

실험결과 (Results)

The contents of ginsenoside Re, Rf, Rc, and Rd were increased the highest in

fermented ginseng with AO for 3 days and gradually decreased by extension of the

period. The contents of ginsenoside Rg1 was main components in fermented ginseng

by AO for 3 or 7 days. While the contents of ginsenosides Rd and compound K

were increased in fermented ginseng by SC. The inhibition effects of increase rate of

blood glucose levels showed the first week of oral administration of FGA and FGS,

and the third week of oral administration of NFG. The level of serum insulin was

increased in most group treated with NFG, FGA, and FGA compared to the DC. The

level of HBA1c of all groups treated with NFG, FGA, and FGS was decreased

compared to that of DC. Orally administrated FGA-300 showed the most inhibitory

effects to serum triglyceride levels. The total cholesterol of the NFG-300, FGA-300

and FGS-300 were significantly decreased compared to the DC by 28%, 29% and 28%

respectively. The HDL-cholesterol levels in NFG, FGA, and FGS were higher than

those of DC. These results suggest that the ginseng extract fermented with FGA and

FGS could be developed as a functional food with anti-diabetic effect.
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Figure 1. Ginsenoside analysis of ginseng fermented with Aspergillus oryzae (FGA). 

Figure 2. Serum glucose level of STZ-induced rat fed with fermented ginseng for 4 weeks




