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Abstract

We sought to improve the methods for washing fresh raw ginseng. The quality of ginseng surface-washed by different
methods was evaluatedduring storage at 10C and 20°C. The raw ginseng surface-washing method was a full-cone
spray-type procedure using water and air. The water for decontamination had an electrolysis value of 80 ppm,
also known as electrolysis water 2 Cwater and water containing 5 ppm chlorine dioxide, were also used for
decontamination. The Hunter color (AE) of ginseng washed with water withan electrolysis value of 80 ppm, or
water with 5 ppm chlorine dioxide, was greater than that seen after other washing methods were used. The weight
loss after washing with 5 ppm chlorine dioxide water was similar to that seen after washing with 2°C water or
80 ppm electrolysis water. Reductions in total microorganism levels, and counts of yeasts and molds, assayed 10
days after washing with 5 ppm chlorine dioxide water were greater than seen after use of other sterilization methods.
Quality maintenance on storage, at both 10C and 20C, after washing with 80 ppm electrolysis water, was better
than that noted after other sterilization methods. The moisture content of washed ginseng was similar under all

storage conditions tested.
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Table 1. Treatment conditions of washed ginseng

Treamen ey Ty Pucagng o
CT-10 10
CT20 ' . ' 20
W-10 10

2°C water 120

W-20 Pulverulent Front phase: 20

Coated PCM
EW80-10 bﬁtﬁggay Electrolyzed Rear phase: 10
water 120 PP film
EW80-20 (80 ppm) 2
C5-10 wakine (102 10
3 mi ng) water .
520 (5 ppm) 2

"CT-10: storage at 107C; CT-20: storage at 20C; W-10: 2°C water washing +
storage at 10°C; W-20: 2°C water washing + storage at 20°C; EW80-10: electrolyzed
water + storage at 10°C; EW80-20: electrolyzed water + storage at 20°C; C5-10:
ClO, water + storage at 10°C; C5-20: ClO, water + storage at 20C.
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Fig. 1. Changes in hardness of washed ginseng by different
treatments condition during storage at 10 (top) and 20°C (bottom).

"CT-10: storage at 10°C; CT-20: storage at 20°C; W-10: 2°C water washing + storage
at 10°C; W-20: 2°C water washing + storage at 20°C; EW80-10: electrolyzed water
+ storage at 10°C; EW80-20: electrolyzed water + storage at 20°C; C5-10: ClO,
water + storage at 10C; C5-20: ClO, water + storage at 20°C.
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Fig. 2. Changes in AE values of washed ginseng by different
treatments condition during storage at 10 (top) and 20°C (bottom).
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Fig. 3. Changes in weight loss rate of washed ginseng by different
treatments condition during storage at 10 (top) and 20°C (bottom).
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Fig. 4. Changes in total microorganism of washed ginseng by
different treatments condition and sterilization methods during
storage at 10 (top) and 20°C (bottom).
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Fig. 5. Changes in yest and mold of washed ginseng by different
treatments condition and sterilization methods during storage at 10
(top) and 20°C (bottom).
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Fig. 6. Changes of moisture contents of washed ginseng by different
condition during storage at 10 (top) and 20°C (bottom).
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