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Abstract

A study was designed to produce a self-stable and clear Red Ginseng wine using

ethanol solution for Red Ginseng extraction and low temperature treatment on the

extract before packaging. Extraction of Red Ginseng at high temperature using low

ethanol concentration caused an increase in the amount of crude Red Ginseng ex-

tract and a decrease of purified Red Ginseng extract. Extraction with 759 ethanol

at 50~70°C, followed by dilution of the extract to the ethanol concentration of

final product, resulted minimum precipitation in the Red Ginseng wine. Low

temperature treatment at 4°C retained all of the saponin content in crude extract

while —20°C treatment caused a significant loss of saponin along with precipitation

during purification.
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Fig. 1. Effect ot extraction temperature and
solvent concentration on the yield of
crude red ginseng extract
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Table. 1. Amounts of precipitates formed
when purifed red ginseng extract was
added into various ethanol solution and
stored at 37°C for 30 days.
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Fig. 6. HPLC chromatograms of saponin in red ginseng extract before and after
purification at 4°C
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Fig. 7. HPLC chromatograms of saponin in precipitates resulted from 2nd purificat-
ion at 4°C using 35% and 50% ethanol solution.
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Fig. 9. HPLC chromatograms of saponin in final extract purified at 4°C during
storage at 37°C for (0~6 months.
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