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Abstract

Sugars and nitrogen contents and physico-chemical properties of ethanol extracts of fresh,

dried, and tail ginsengs with different concentrations of the solvent were investigated,

The transmittance at 550nm of fresh, dried and tail ginseng extracts (1% D.Wsoln)

respectively, and all the extracts were slightly viscous-sticky, brown and pH of 4.8-6.2

Total sugars, sucrose and starch contents of the extracts were decreased with increasing of

-enthanol concentration as a solvent.

Total sugar content of the extracts were decreased in the order of dried, tail and fresh

ginseng and sucrose content were decreased in the order of fresh, driedcand tail ginsengs and

starch content were decreased in the order of tail, dried and fresh ginsengs.
The reducing sugar contents of the extracts were 4.9-3.8%, 8.6-12.8% and 7.6-9.1% in

fresh, dried and tail ginsengs, respectively.

Total nitrogen contents of the extracts were 2.3-4.6% in average and decreased in the

order of dried, fresh and tail ginsengs.
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Fig. 1. Flow sheet for the extraction of carbohydrate and total nitrogen from the ginseng materials:



Vol. 11 No. 1 (1982) Alcohol I 2 HhHElL AZeel 7] 29 szl fsHl Bt P

grh. AW 5mlE 25m/ mess flaske] # 3+ sodium
chloride-sulfuric acidiF#i (NaCl 200g& S5 20
=3l & conc-HoSO, 15m/ 2 30%-Brij 2m/E A& 7}st
= -:rlwkzl A S F 660nmel) A A.0.A.Cr2Vd
=2} BB bAaE st
R A ER
1. B8 4k

# R AZE-E alcohol REE =elsle] iy AE

(337>

o 7} 29 mMiLEE kS Table. 1% e},

% FEREA 2 KH5S 39.5~66.5%¢ EEE
HYow, BREE KFol 35.95%, HaFEe] 29.20%.,
BEe] 28.91% 24 £ AZYsA 5 FigfEe A
et ok, ¢EEEe] Bindel ek HREe =%
o}, ol s} & #ERE FEEW ethanol percentage FU
2 & AFE extractd] BRE BEER 2 #HFD,
{ﬂ?%le), %_"—‘_17)01 ﬁ:—l—g]' 7_16 o]; —o—]_ﬁ‘—/}_

FEEEL JKEE 3200cp, B#E 460Ccp 2 B 370Ccp®

Table 1. Physico-chemical properties of ginseng extracts

Fresh ginseng

_ Property

Dried ginseng Tail ginseng

Moisture (%) 36.5—54.0(43.1)
Transmittance (%) 28.9—49.1(35.9)
Viscosity (cp) 4300—2600(3200)
pH 4.8—5.7(5.2)

Ash (%) 2.15—4.36(3.45)
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28.4—43.5(29.2)
6500—1900(4600)
5.3—6.0(5.5)
4.03—5.64(4.46)
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Fig. 2. Total sugar contents of ginseng extracts
with different ethanol concentrations
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Fig. 3. Reducing sugar contents of ginseng extract

with different ethanol concentration
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Fig. 4. Sucrose contents of ginseng extracts with
different ethanol concentration
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