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Abstract

This study was basic research to improve the existing method for distributing just harvested and soil-clad fresh

ginseng. The quality of surface-washed fresh ginseng was compared to that of muddy fresh ginseng during storage at 0,
5, 10, and 20°C. After 45 days of storage, there was no difference in weight loss between the washed ginseng and the
control at 0°C, but the loss was 46% and 37% lower in the washed than the control at 5°C and 10°C, respectively. The
ginseng stored at 20°C after washing had less deterioration than the control stored at 10°C for the same period. The
sensory characteristics of the washed ginseng showed better quality scores ranging from 6.8 to 8.2, while the control
ranged from 5.7 to 6.9 after 45 days of storage at 10°C. The washed ginseng had less viable cells, mold and yeast, and
coliforms at 0.87, 1.55, and 0.95 log units, respectively, compared to the control, and this trend was maintained in the

washed ginseng throughout storage.
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Table 1. Description of quality characteristics and scales for
sensory evaluation of fresh ginseng

Scale
Characteristic

9-7 6-4 3-1
Firmness of thisome head firm normal soft
Firmness of main root firm normal soft
Freshness of lateral roots fresh normal wilt
Chewiness crispy normal soft
Fresh odor fresh normal rotten
Ginseng flavor strong normal light
Overall acceptability fresh  marketable inedible

mocult agar (CM, Merck Co., Darmstadt, Germany)®] S4H-&
bz} A2 v, 355 1°Co0A 48-72217F WA E colony
£ 2Astd colony forming unit(CFU/ea)2.2 EAISIATE. XS
Tl 2 guE A3 AlE AL Potato dextrose agar(PDA,
Difco Lab)ol BF3 thd, 25+ 1°ColA 3dolA] 5U 2 wigA
7 % colony 45 £33 CFUeaZ FAIBIATH®).
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Fig. 1. Changes in weight loss of soil-clad and washed fresh
ginseng during storage at different temperature.
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Fig. 2. Changes in deterioration rate of soil-clad and washed
fresh ginseng during storage at different temperature.
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Fig. 3. Changes in sensory characteristics of soil-clad and
washed fresh ginseng during storage at different temperature.
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Fig. 4. Changes in respiration rate of soil-clad and washed fresh
ginseng during storage at different temperature.
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Fig. 5. Changes in firmness of soil-clad and washed fresh ginseng
during storage at different temperature.
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Fig. 6. Changes in viable cell population of soil-clad and washed
fresh ginseng during storage at different temperature.
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Fig. 7. Changes in mold and yeast population of soil-clad and
washed fresh ginseng during storage at different temperature,
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Fig. 8. Changes in coliform group population of soil-clad and
washed fresh ginseng during storage at different temperature.
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