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ABSTRACT

The effects of ginseng extracts on carbon dioxide generation, alcohol ferme-
ntation, and yeast cell production by Saccharomyces cerevisiae were investigated.
The results are as follows.

1) In the process of fermentation, CO. generation by yeast is faster in ginseng
extracts media of 0.3%, 0.1% than in control. As the concentration of the
extracts increases by 0.7% and 1.5%, CO, generation is decreased.
Among all these concentrations, CO; generation is fastest in 0.3% of the
extracts.

2) In the process of fermentation, the production of alcohol is larger in the
order of (.3%, 0.7% and 0.1% than in the control and least in 1.5%.

3) The number of yeast cell rapidly increased from 12 hours to 18 hours after

fag

cultivation and conspicuously increased in the order of 0.3%, 0.7%, 0.1%,
control and 1.5%.
4) Dried yeast cell weight increased more in all the above concentration than

control and among these it increased visibly in 0.3% of the extracts.
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Fig. 1. Comparison of carbondioxide evolution according to the incubation time and
concentration of ginseng extracts.
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Fig. 2. Decreasing amount of CO; in each treatment during fermentation.
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Fig. 3. Changes of alcohol content in each treatment during fermentation.
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Table 1. Sugar consumption rate and fermentation rate in each treatment.

“~._  Fermentation
~. time 24 18 G % 2

T - (hours)  “qpa” prex R FR SR FR SR FR SR FR
reatment —

control (0%) 32.03 26.71 37.91 27.78 52.94 26.32 54.58 42.74 52.29 44.87
0. 195%** 30.39 28.85 33.33 20.91 52.29 38.46 52.94 44.87 44.12 45.94
0.3% 31.05 34.19 32.03 44.87 52.94 47.01 54.58 51.28 50.65 56.62
0.7% 33.33 29.91 30.39 32.05 54.25 40.34 52.61 45.94 49.35 49.15
1.5% 23.20 23.50 26.80 25.64 49.02 34.19 45.75 35.26 49.02 35.68

*SR=Sugar consumption rate
**FR=Fermentation rate
***Ginseng extracts content in culture media
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Table 2. Changes of pH in each treatment durmg fcrmentatxon
\\fermentation time(hours)
\‘*\ 0 24 48 72 S6 120
Treatments® —
control (0%) 5.00 4.80 4.20 4.20 4.10 4.15
0.1% 5.00 4.80 4.20 4.20 4.10 4.15
0.3% 5.00 4.90 4.30 4.25 4.15 4.20
0.7% 5.00 4.90 4.35 4.30 4.25 4.25
1.5% 5.00 5.00 4.40 4.30 4.25 4.25

*Concentration of the extracts in culture media.
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Fig. 4 The effect of ginseng extract on number of yeast cell in each treatment
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