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Abstract : Comparison of the physico-chemical characteristics were investigated among white (WG), fermented (FG)
and red ginseng (RG) extracts. We observed maximum contents of extractable solids in FG, but viscosity was lower than
other ginseng extracts. The contents of ash and crude protein of FG were higher than those of other ginseng extracts. The
contents of carbohydrate were similar, but component Na and cruid lipids were maximum in RG. we extended our study
on comparison of the caories anong WG, FG and RG. We noticed that comparison of the calories anong WG FG and
RG showed insignificant difference.
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Fig. 1. Comparative analysis of distinct constituents of white ginseng extracts(WG), fermented ginseng extracts(FG) and red ginseng
extracts(RG). (A), soluble solid and moaisture; (B), ash; (C), crude lipids; (D), crude protein; (E), carbohydrate; (F), caorie.
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Fig. 2. Viscogty variation of white ginseng extracts (WG), fermented
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Fig. 3. Comparative analyss of sodium of white ginseng extractgWG),

fermented ginseng extracty(FG) and red ginseng extractRG).
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