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Abstract

Starch was isolated from 4 -year-old and 6 -year-old ginseng roots and its physical and
chemical characteristics were studied.

The results obtained were summarized as follows.

1. The shape of ginseng starch granules was polygonal and rounded with its granule size
ranging from 2.0 to 7.5 4.

2. The swelling power of 4 -year-old ginseng starch was much greater than that of 6-
year old ginseng starch. Gelatinization pattern showed that 6-year-old ginseng starch gelatiniz-
ed rapidly at 65C, whereas 4 -year-old starch continued to gelatinize, without having a de-
finite gelatinization temperature as temperature increased.

3. Amylogram of ginseng starch showed that gelatinization initiated at 61T and was
completed at 88 with its viscosity reaching at 810 B. U.

4. The amylose contents were 32% and 9% for 4-year-old and 6 -year-old ginseng
starch, respectively.

5. X-ray diffraction analyses indicated that there were some structural differences be-

tween 4 -year-old and 6 -year-old ginseng starch.
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Fig. 1. Method for separation of ginseng starch.
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Fig. 2. Photomicrograph of fresh ginseng starch Fig. 3. Size frepuency distribution of
granules (6 year-old, 1500 X ). ginseng starch,
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Fig. 4. Swelling power of ginseng starch. Fig. 5. Change in transmittance of (. 2% isolated

ginseng starch suspension during heating in water.
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Fig. 6. Amylogram of ginseng starch (6 -yr),

Table 1. Amylogram data on ginseng starch(6 —yr),

Concentration(dry basis) 8%
Initial Pasting Temperature 61C
Peak Viscosity 810 B. U.
Peak Temperature 88C
Viscosity at 92.5C 780 B. U.
15— min Height 540 B. U.

Height at 50C 780 B.U.
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Table 2. Physical and chemical characteristics of raw starches*®

Kind of starch Granule Temp, of ** Content of
size ( () glatinization (T} amylose (%)
Potato 33 63.9 22
Corn 15 80. 0 28
Tapioca 20 62. 8 18
Amioca 15 73.9 0-4
Arrowroot 30~ 45 75.0 20
Wheat 21 76.7 25
Rice 5 811 17
Sago 31 73.9 27
Ginseng
4 years 32
2-7.5 ok
6 year 61 9

* Waldt, I.. M. and Kehoe,D.. Faod Technol.13, 1, 1959
* % used. 5% starch solution
% % % used. 8 % starch solution

6. X#2 CHFsh#R

KB el kel A4 AZERBHel TE2E il ¥ A5 42 6 FHE KB BY
2 2 PR leiA 2kzbe] EEIE U Fig. 7oA & 7 ok

BRI SRR = MEMER o =hel "ebd Katz” v X REFHR 2 He A, B
¥, CEBle® Hch T # BIF" & BEEE-S AR, BRI o KiRE B
2, W=ivk EEER BB Col Fdbw Ao wrelir v uylc),



120 HM— ZF0RE SES SEE #ER a2 ql4hehE] =)

Intensity

25 20 15 10 6
26 ()

Fig. 7. X-Ray diffraction patterns of ginseng starch.
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