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Abstract

The effects of CA storage on the fresh ginseng roots were investigated. The quality of red
‘ginseng prepared from the rcots of CA storages were also evaluated and following results were
:abtained.

1. Fresh ginseng roots stored at controlled atmosphere showed normal appearances for as long
:as 6 months, while they were contaminated with fungi in 3 months when stored in the refriéerator.

2. The weights of fresh ginseng roots were reduced for 180 days to 9% and 4~5% in cold
storage and CA storage, respectively. Those of CA storage were higher than cold storage in their
“hardness.

3. Bitterness of the fresh ginseng root was generally decreased as it was stored long. The
-decrease in bitterness of CA group was less than cold-storage group.

4. Respiration of CA group was lower than that of cold-storage group for whole storage periods.

5. Red ginseng perpared from the fresh roots stored for 180 days “was incomplete in gelation
-and its husk was easily detached.

6. Total sapenins of the red ginseng made from the fresh ginseng of CA storage was greatly
reduced as compared to that prepared commonly.
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Table 1. Experimental condition of CA storage:
Temp. [Humidity' Gas composition Nur:fber&
¢C) (%)[amyu 0:(%) | sarertes

CA-1|  0~1] 90~100 ‘ 3 401

CA-2 0~1: 90~100 3 3 40+

CA-3 0~1; 90~100 3 6 40

Cold-

stora- 0~1| 90~100 0 20; 40
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Table 2. Numbers of ginsengs infected by mold.
during cold storage

days | 20406080 [100]120{140] 160|180

No. of G.
molded 60 o 0
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Table 3 Bltterness changes during CA storage
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