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Differences in Phenolic Compounds between Korean Ginseng
and Mountain Ginseng
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Differences in phenolic compounds were observed between cultured and mountain ginsengs. Cinnamic acid and p-hydroxy-
benzoic acid in Korean mountain ginseng and Chinese mountain ginseng were much higher than those in Korean ginseng.
Contents of the esculetin in Korean cultured ginseng and Korean mountain ginseng were higher than that in Chinese
mountain ginseng. The highest contents of esculetin in Korean mountain ginseng was 47.2 yg/g. Contents of the ferulic acid
and caffeic acid in red colored Korean mountain ginseng were higher than any other ginseng.
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Figure 1. Appearance of 15-year-old Korean mountain-ginseng and
Chinese mountain-ginseng(KM : Korean mountain ginseng, CM : Chinese

mountain ginseng).
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Figure 2. Schematic diagram for the extraction and separation of the free
and esterified phenolics in ginseng.
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Figure 3. Contents of total phenolics in various ginsengs(H: cultured
Panax ginseng in Hongchun, U: cultured Panax ginseng in Umseong,
KM-1 and KM-2: Korean mountain ginseng in Injae, CM-1 and CM-2:
Chinese mountain ginseng in Yunbyun.
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Figure 4. Contents of cinnamic acid and p-hydroxybenzoic acid contents
in various ginsengs(H: cultured Panax ginseng in Hongchun, U: cultured
Panax ginseng in Umseong, KM-1 and KM-2: Korean mountain ginseng
in Injae, CM-1 and CM-2: Chinese mountain ginseng in Yunbyun.
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Figure 5. Contents of esculetin in various ginsengs(H: cultured Panax
ginseng in Hongchun, U: cultured Panax ginseng in Umseong, KM-1 and
KM-2: Korean mountain ginseng in Injae, CM-1 and CM-2: Chinese
mountain ginseng in Yunbyun.
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Figure 6. Contents of ferulic acid and caffeic acid in various ginsengs(H:
cultured Panax ginseng in Hongchun, U: cultured Panax ginseng in
Umseong, KM-1 and KM-2: Korean mountain ginseng in Injae, CM-1
and CM-2: Chinese mountain ginseng in Yunbyun.
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Figure 7. Ratio of free-form phenolics contents to ester-form phenolics
contents in various ginsengs(H: cultured Panax ginseng in Hongchun, U:
cultured Panax ginseng in Umseong, KM-1 and KM-2: Korean mountain
ginseng in Injae, CM-1 and CM-2: Chinese mountain ginseng in Yunbyun.
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