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Penicillium sp. Isolated from Korean Ginseng

Yi-Seong Kwak*, Chae Kyu Park, Na Mi Kim, Byeong Seon Jeon,
Jae Won Yang and Kwang Seong Lee

Korea Ginseng & Tobacco Research Institute, Taejon 305-345, Korea
(Received June 13, 1993)

Abstract jOne kind of microorganism was isolated and identified from Korean fresh, white and red
ginseng, and the effect of a preservative, sodium benzoate on the microorganism and its thermal resis-
tant properties were studied. The results obtained were as follows. The predominant strain on ginseng
and ginseng products was identified as Penicillium sp. The strain showed perithecium structure produ-
cing ascospores. The growth of the strain was slightly inhibited at 0.05% concentration of sodium ben-
zoate. The minimal inhibitory concentration (MIC) of sodium benzoate against the strain was 0.26%.
The D value of the strain at 56, 59, 62C were 9.9, 50 and 4.5 min, respectively.

Key words[JPanax ginseng C.A. Meyer, Penicillium sp., minimal inhibitory concentration (MIC), thermal
resistance, D value.
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Fig. 1. Stereoscopic micrograph of isolated fungi (X
100).

Fig. 2. Photomicrograph of isolated fungi (X400).
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Fig. 3. Photomicrograph of perithecium (X400). Arrow
indicates perithecium structure.

Table 1. The morphological characteristics of isolated
fungi from ginseng and ginseng products

Morphological Charact. Isolated Fungi

Hyphae Present

Septa Present

Colony color(on czapek) Yellow olive brown
Vesicle Absent

Sterigmata Poly

Asymmetrica

Conidiophore Smooth
Perithecium Present

Ascospore Present

Conidia Globose
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QoF 1 o} 48] HaKTable 1)ZXE] o] Penicil-

lium sp. FAFFZ A7 Ixlch & 522 alkel
A Aspergillus, Penicillium % Mucors2] &5 &
a3t o™ Aspergillus % PenicilliumZro] iiF %
2 AFe A 7 A Asgola Flgled ole B
Age] Ayteln ot

2. Sodium benzoate ETH MFAx Fzf

PO R AFAE vIAES AN A

7l 22& e vkl RESE v el ASS
A A Al7]= AFAE-S gohal el A giek? EAY
s AtgdHde R FHHsA o)SHAAY e
HEE, P FEAEE(Sodium bezoate) T =S 0%

ol 4 0.40%7}=] wejsle] Felqt Penicillium sp.2]

S

okl 2] -

Na -Benzoate 0.025%

g

R

No-Benzoate 00%%

Fig. 4. The inhibitory effects of various sodium ben-
zoate concentrations isolated Penictllium sp.

No-Benzoate 267

Table 2. The effects of various sodium benzoate con-
centrations on the colony size of isolated Pe-
nicillium sp. (diameter: mm)

Sodium benzoate Conc. (%) Colony size

0.0 61
0.025 43
0.05 21
0.26 0
0.40 0
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Fig. 5. The effect of heating time against conidia num-
ber heated at 56C . The D value was obtained
by deriving the time for curve to pass through
one log cycle.
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Fig. 6. The effect of heating time against conidia num-
ber heated at 59C.
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Fig. 7. The effect of heating time against conidia num-
ber heated at 62T.
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