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Changes in the Physicochemical Properties of Ginseng by Roasting
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Abstract JPhysicochemical properties of ginseng roasted at 170 to 250C were investigated. Soluble
solid contents in roast ginseng increased until 200C, but decreased at higher temperature than 200C .
Contents of reducing sugar and protein were decreased and pH values were dropped, while optical
density, acidic polysaccharide contents, precursor of brown pigments and hydrogen donating activities
by DPPH were increased according to increasing in roast temperatures. The color distribution of roast
ginseng expressed as Hunter L, a and b values demonstrated that lower L values and higher a values
were observed according to higher temperature, but b values were almost not changed.
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Fig. 1. Outline of roaster for experiment,
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Table 1. Changes in soluble solid, reducing sugar and
protein contents of ginseng by roasting at va-
rious temperatures (%)

Temp. (C) Soluble solid Reducing sugar Protein

Control 34.64 9.71 14.79
170 3852 8.54 12.37
200 39.23 7.96 11.88
230 33.09 5.63 10.69
250 32.75 421 752
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Fig. 2. Changes in color intensity and precursor of
brown pigment by ginseng roasting at various
temperature.
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Fig. 3. Distribution of L, a, b values by ginseng roas-
ting at various temperature. L : lightness, a:
red color value, b :yellow color value.
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Fig. 4. Changes in content of acidic polysaccharides
and hydrogen donating activities by a,a’-diphe-
nyl-B-picrylhydrazyl treated with ginseng roas-
ting at various temperature.
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