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Abstract

I assessed the B(a)P content from the Ginseng extract, Red ginseng extract, and Ssangwha extract which have high

viscosities. It wasn't easy to extract oil from these samples, consequently measuring of B(a)P was difficult. In order to know

the exact detecting contents, I injected standard material of B(a)P to the above extractions and pre-treated for measurement

but it was also difficult to measure of contents exactly. To improve of detecting method, I removed mucinous materials

using a 85% phosphoric acid solution or 10% citric acid solution and then processed continuously with 60°C hot water.

The analysis revealed that extracting the samples contained B(a)P determined the rate of each 70%, 55%, 67% could
increase. As a result the detecting method of B(a)P contents could be improved.
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Table 1. Yield obtained of oil components from extraction-concentrates (%)
Ginseng ext. Red ginseng ext. Ssangwa ext.
Recovery amount of oil component 0.030.01" 0.02+0.01 0.0140.01

Y Values are Mean+S.D.
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Tabie 2. Relationship between temperature of water as extraction solvent and B(a)P content detected in 3 kinds extracts

after adding to B(a)P standard material

Treating amount of

B(a)P standard (ppb) Ginseng ext. Red ginseng ext. Ssangwa ext.
0 0.34+0.28" 0.61+0.42 0.35+0.19
1 0.9540.31 1.36+0.39 0.86+0.23
2 1.3020.45 1.57+0.29 1.08+0.21
3 1.93+0.36 2.0440.53 1.74+0.40
" Values are Mean+S.D.
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| Acid treatment |

|<Cutting of bottom layer
|<—Add to water(60C) and diethyl ether 500 g, respectively

| Upper layer |

|<— Evaporating at 50C

| Oil componet |
|

| Pre-treatment |

| Determination of B(a)P |

Fig. 1. Shematic diagram for determination of B(a)P from
extraction concentrate.

9] £70] 30T Y2 LrofA i%ﬂl*é‘}ﬂbk NCY 52 &
oA A7t Aol HIste] 60T 22 2|3 4% Table
3o urehdl upe Zo] 7H =2 B@)P TS e sich
Z, GE, RE, SE9|A 2E& 02 30T, 90T XHzZEc} 60T
A2 ZolA 7HE =2 0.86, 1.03, 0.75 ppb7t AZE ULt o]
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4ES AAsHs 8 23 AA 2=71 60T (Lee 5 1998)

Table 3. Relationship between temperature of water as extraction solvent and B(a)P content detected in 3 kinds extracts

Temperature of water(C) Ginseng ext. Red ginseng ext. Ssanghwa ext.
3042 0.31+0.23" 0.68+0.45 0.37+0.11
60+2 0.86+0.11 1.03+0.09 0.75+0.06
90+2 0.78+0.31 0.87+0.31 0.62+0.25

Y Values of Mean+S.D.
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Table 4. Chang of B(a)P content according to acid treatment in 3 kind extracts

Acid Ginseng ext. Red ginseng ext. Ssangwha ext.
Phosphoric acid, 85% 0.91+0.14" 1.03+0.18 0.80+0.10
Citric acid, 10% 0.84:+0.22 0.81+0.24 0.64+0.27
Y Values are MeantS.D.
A& T-EH £ o, o] =84 A &Y a4 AA7 QOF gl AH=
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