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Abstract JThis study was carried out in order to utilize ginseng marc (GM), a byproduct produced
during the preperation of ginseng extract. For the utilization of GM as coffee-replacing beverage, GM
was roasted at 140~230C, for 10~30 min to generate coffee-like flavor and taste. The physicochemical
changes in GM induced by roasting process was measured. Weight and moisture contents of GM abrutly

decreased while roasting at various temperature and period of time, and the amount of water-extracted

solid substances decreased beyond 230°C. Among the proximate components, total and free sugar decrea-

sed remarkably, while crude fat content increased. Crude protein content did not change by the roasting
process. pH decreased to pH 4.9 after 30 min at 200C, but increased at higher temperatures. Hunter
color L value of the GM powder decreased, whereas a and b values, increased up to 10 times as
compared to that of the control. The brown color(O,D 490 nm) in 50% ethanol extract of the roasted
GM was 46 times higher than that of the control.

Key words[_Jginseng marc, roasting, weight, moisture. proximate composition, pH, cclor.
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Fig. 1. Changes in decrease ratio of according to roas-
ting ginseng marc at various temperature and
time.
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Fig. 2. Changes in moisture content of ginseng marc
roasted at various temperature and time.
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Fig. 3. Changes in water-soluble solid content of gin-
seng marc roasted at varius temperature and
time.

i
op -
rlo
=
of\
_L?,

i:

He
i

sl
H‘L
£
F
)(V
rlo
o
o o
o
2
°

Eigatabsia Fergerson""’ 100C 5} wh5he

#al7h

et 147

Al2kgiebal sk &), Pinto 5L cocoa bean 130

Coll 4] 4547 F&-Aelstal & o 22%2 F438) 7t
e WS olvlnaba zhAuwbgel Hhoisisls]

wjF-o)2} 819157, Rohan S92 140Cel| 4] 90%-7F co-
coa bean® &S wf 95% o] Ab9] 3l Fo] A AaE
ofu)i Ak} @A Strecker degradationol] ojgh of
nliAte] REH o2 ofakg Firh slgivh Wang
B0 250Toll A B0R7 HelE Boks o Faiw

opn)|AbEo] A 4vh Bgade] B xo] Ar)g

]H]"O’] o’l‘l_ 12.0

o2 oA S 3

il
e B A4 AbgH ?—%".AS J_‘.Tiol _g:u(u]
2hg 170~250C % 30%-7F ¥ Aelstad s u sty

G whilde] gakol 1o 100% AR e
amino carbonyl ¥H8-A] 4R ¥ 71 & B wslT 9o

7hed WA we} gheke) wstel] )7}

.
o=

WS o 7 2k wepa] qlAbube] Eomiae) A
Aasl gl cb A Ee 2hint-gof '{oqs}oq
A o) gulgadel gk QAR o] 8% ok

AlAbslal 9le-& oF 4 glrl Ethyl etheri 2%
zA|uk e 0.56—0.89% 2 FAr3e] «|ula] Fleak
ol 1.2% K0} & ke H-i-Ae) A 7ke) F7)5te|

Table 1. Contents of proximate components in ginseng marc roasted at vrious temperature and timelunit: %)

Roasting Total Reducing Crude Crude Ash
Temp.(C) Time.(min) sugar sugar protein fat

Control 38.36 1.64 10.84 0.56 343

140 10 36.62 152 12.22 0.57 3.60
20 33.26 143 12.93 0.60 3.63

30 30.31 1.23 12.05 0.63 3.75

170 10 32.73 0.96 11.95 0.60 3.99
20 28.45 0.78 12.20 0.65 4.08

30 26.17 0.70 12.17 0.66 4.14

200 10 29.88 0.62 11.97 0.63 347
20 26.15 0.50 12.58 0.69 3.60

30 21.52 0.32 12.65 0.75 4.01

230 10 20.44 0.30 12.43 0.67 3.64
20 18.93 0.24 13.16 0.72 4.22

30 15.58 0.21 13.73 0.89 5.13
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Table 2. Changes in pH of water-soluble solution gin-
seng marc roasted at various temperature

and time
Roasting Time (min)
Temp.(C) 0 10 20 30
Control 6.02
140 5.84 557 5.46
170 543 5.35 5.28
200 549 5.56 571
230 5.73 587  6.06
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