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Abstract
The effect of sugars, mixing ratio between a sugar and ginseng extract, and moisture content

on the physical propertises of ginseng tea granules such as water sorption and coagulation pha-

se were investigated.

The physical properties of granule were significantly affected by the moisture cotent,a kind
of sugars and amount of ginseng extract used in the preparation. The granules contained less
than 1. 0%moisture and 14. 0% of ginseng extract were not affected on the properties, however,
it was significantly affected when the moisture content was 1.5 % 0. 2%and the ginseng extract

‘was more than 18%.

In the preparation with simple sugar,it was significantly decreased water sorption and coagu-
lation phase when lactose used instead of anhydrous glucose. It was also observed that the pro-
perties were decreased as the amount of lactose increased in the preparation of granules with

mixing Sugars.
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Table 1. Formula of granules
{(Unit %)

3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19

Sample No.

Materials

Ginseng Ext8 8 8 8 8 10 10 10 10 12 12 14 14 16 16 18 18 20 20

Anhydrous

90 70 40 20 0 90 70 40 0 90 70 90 70 90 70 90 70 90 70
glucose

Lactose 10 30 60 80100 10 30 60 100 10 30 10 30 10 30 10 30 10 30

*The % of anhydrous glucose and lactose in above formula is mixed rate for total amount except ginseng
extract amount.
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Fig 1. Comparision to mobile phase at various formula of granules

during storage at 40C, RH 80% (Moiswre content of granule: 1.0%)
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Fig. 2. Comparison to mobile phase at various formula of granules

during storage at 4()°C, RH 80% (Moistre content of granule:1.5+0.2%)
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Fig. 3. Effect of the various formula on Fig. 4. Effect of the various formula on
sorption rate of granules at 25T sorption rate of granules at 20C
(with 8% ginseng extracts) (with 10% ginseng extracts)
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