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Table 1. Saponin content (%) in red ginseng and white ginseng (3)

T2 3 4 W 4t =285
Ginsenoside Rhy 0.001 - HagAg =L dAE BIAFEFHAAMNES) FE
Ginsenoside Rhi 0.006 0.0015 o HolddA) @ BAHSF AL
Ginsenoside Rg 0.024 0.0140 HAASHYA € HEZ AEFH JA e
Ginsenoside Rgs 0.014 0.0003 Agd 33 A & 24848 FL

Table 2. Change in saponin content during steaming time (3)

Residual ratio (%)

Saponins Main root Lateral root

4 1 2 3 0 1 2 3
Malonyl-ginsenoside-Rb; 100 42 31 12 100 49 35 12
Malonyl-ginsenoside-Rbz 100 20 49 27 100 53 50 26
Malonyl-ginsenoside-Rc 100 41 31 8 100 46 35 11
Malonyl-ginsenoside-Rd 100 49 36 17 100 - 49 36 13
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Table 3. Physicochemical difference between red ginseng and white ginseng
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Table 4. Medical action of saponins
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