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Abstract

Contents of moisture, sugar and saponin, and color intensity of red ginseng tea (RGT)

prepared at various drying conditions were investigated for quality evaluation.

1. The sorption isotherm of RGT showed step-wise isotherm.

2. The moisture content of RGT dried at 8), 90 and 105°C reached at nearly constant values
below 1.59% after 3 hours.

3. The HPLC patterns of sugar and saponin at various drying temperatures were quality
same but different in quantity.

4, The color intensity of RGT was changed little below 80°C, but significantly above 90°C.

5. A significant relationship was found between decrease of sugar content and increase of

color intensity above 80°C.
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Fig. 4. Effect of drying time on the developm-
ent of browning pigments
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Table 1. Comparision of pyrazin content of
ginseng tea dried at different te
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Time \ Pyrazm conent

(hr) | 60°C | 80°C | 90°C | 108°C
0 0.46* 0. 46* 0.46* 0.6*
1 0.46 0.67 0.47 0.56
2 0. 46 ¢.67 0.51 0.61
3 0.46 0.68 0.52 0.64
4 0.46 0.69 0.54 0.74
5 0.47 0.64 0.57 0.79
6 0.47 0.62 0.59 0.89
7 0.47 0.62 0.60 0.85%
8 0.49 0.63 0.61 0.85

Absorbance at 278 nm

Table 2. Comparison of ginsenoside in saponin
extracted from ginseng tea dried at
different temperature
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¢C) Rg: | Re {Rd { Rec (sz Rb,
0 4.9] 6.5| 6.8| 55| 52! 9.3
80 $.5| 7.6| 6.5| 7.2] 7 |18
105 2 | 5.2160.2] 5.1 4.5‘ 9.7
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(Unit: mg/g)
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(°C) 1G1uccose ‘ Surose lMaltose ‘ Lactose

0 i 472.2¢| T 70| 7.01 255.85

80 | 502.0¢ 7.78 9.1 261.94

105 | 423.79 7.07! 7.015] 220.44
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Table 4. Comparision of color of some ginseng tea products

Products Moiogture ] Wavelen8th (nm) Ecm%

(%) 278 \ 285 | 400 | 460 ] 100/460 | 285/400 ] 400460
RGE 3 | s5.08 2. 48 5.127 2.139 2.39 J 6.93 7.27
RGT-60 1.4 | 0.48 0.46 0.89 0.036 2,47 | 5.17 0.125
RGT-80 0.98 0.59 0.571 0.113 0.044 2.57 | 5.05 0.157
RGT-90 0.44 0.62 0.605 0.145 0.0683 2.8 | 417 0.208
RGT-105 0 0.85 0.920 0.304 i 0.184 2.27 l 3.03 0.438
WGE 38.5 19.83 18.66 2.18 | 0.87 2.51 | 8.5 .05
WGT-A 5.9 0.39 0.37 0.235 0.12 1.958 | 1.57 0.855
WGT-B 5.4 0.24 0.28 0.080 0.039 2.43 | 2.875 0.119
Coffee 3.5 0.667 0.667 0.219 0.090 2.73 | 3.07 0. 309
Cold 0 0.072 0.072 0.038 0.042 1.97 ] 0.58 0.125

RGE, redw;;;éeng extract; RGT, red ginseng tea, —60, dried at 60°C. —80, dried at 80°C, —105,
dried at 105°C; WGE, white ginseng extract; WGT, white ginseng tea, — A, product A, —B,product B
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