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Three kinds of microoganisms were isolated and identified from the ginseng and ginseng products to research the
properties of the molds which spoil the ginseng and ginseng products. The results obtained were as follows: (1) The
predominant strains on ginseng products were Aspergillus sp., Penicillium sp.-A and Penicilliurn sp.-B. These predom-
inant fungi deteriorated ginseng products exclusively. (2) Aspergillus sp. showed the greatest mycelial growth at 40°C
and its optimum pH was 5, meanwhile Pencillium sp. showed the greatest mycelial growth at 30°C and its optimum
pH was 3. (3) The growth of the isolated strains was stimulated with the increase in the concentration of saponin at the
lower concentration, meanwhile it was inhibited at 1.0% concentration of saponin.
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Table 1. The condition of HPLC for analysis of

of ginseng saponin

Model : Beckman gradient liquid chroma-
tograph model 334
Column : lichrosorb-NH, (4mm X 30mm)

Solvent system : acetonitrile:H,0: BuOH=80:20:15

Flow rate : 1. 5m{ /min.
Detector : RI
Sensitivity :8X

Chart speed : lem/min.
Injection vol. : 20 u!l
Recorder : model C-RIA
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Table 2. Morphological characteristrics of mold

isolated from ginseng products.

No.of strains

M-1 M-2 M-3
Morph
Charact.
Hyphae + + +
Colonial color | Black Blue Pearl Blue
Conidial heads | Black Blue Peal Blue
Vesicle shape | Flask Globose Globose
Sterigmata Single Mono Poly

verticillate | verticillate
Septa + + +
Perithecium + + +
Conidiphore Smooth Smooth Smooth
Identification Aspergillus| Penicillium | Penicillium
SPp. sp. - A sp.-B
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Fig. 2. Photomicrographs of Aspergillus sp.
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Fig. 3. Photolcrogrélphs of Pencillium sp.-A
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Fig. 4. Photomicrographs of Penicillium sp.-B
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Penicillum sp.-B on various pH and culture
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