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Inhibitory Effects of Ginseng Seed Oil on a-Glucosidase and
o-Amylase Activity
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Abstract — This study was to evaluate the effect of ginseng (Panax ginseng) seed oil on the a-glucosidase and a-amylase. Each
ginseng seed oils (HE, SE, EE) exhibited a significant inhibitory effect (p<0.001) at all concentrations (10 and 20 mg/ml) on
o-glucosidase activity. HE is the highest inhibitory activity (86.92%) at a concentration of 20 mg/ml, SE and EE showed an
inhibitory effect of 77.13% and 65.83%, respectively. And also, Each ginseng seed oils (HE, SE, EE) exhibited a significant
inhibitory effect (p<0.001) at all concentrations (1 and 2 mg/ml) on a-amylase activity. HE is the highest inhibitory activity
(89.68%) at a concentration of 2 mg/ml, SE and EE showed an inhibitory effect of 76.99% and 65.70%, respectively.
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Fig. 1. Photos of ginseng seed and ginseng seed oil (EE).

Table 1. Supercritical extraction conditions and amounts
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Extraction amount of Cumulative extraction

Samples CO2 used per batch (1) Cumulative CO2 (1) batch (2) amount (g)
F1 537 537 10.686 10.686
F2 519 1056 9.32 20.006
F3 509 1565 9.522 29.528
F4 562 2127 9.105 38.633
F5 500 2627 3.135 41.768
F6 326 2953 0.835 42.603
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Table II. Composition of fatty acids in the ginseng seed oil
by various extracting conditions

(%o,W/w)
. Ginseng seed oil
Fatty acids
EE SE HE
Palmitic acid 2.01 2.1 3.0
(C16:0)
Palmitoleic acid 0.25 0.27 0.4
(Cl6:1)
Oleic acid 76.12 76.24 69.9
(C18:1 n-9, Cis)
Linoleic acid 17.33 18.12 26.7
(C18:2 n-6, Cis)
ESFA 2.01 2.1 3.0
YUFA 93.7 94.63 97.0

*EE: extruded ginseng seed oil, SE: supercritical extracted
ginseng seed oil, HE: hexene extracted ginseng seed oil,
¥SFA: total saturated fatty acid, XUFA: total unsaturated fatty
acid
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Fig. 2. GC chromatogram of fatty acids detected from the gin-
seng seed oil by various extracting conditions.
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*EE: extruded ginseng seed oil, SE; supercritical extracted
ginseng seed oil, HE: hexene extracted ginseng seed oil, 1)
Different alphabets depending on the concentration of the
same sample that is significantly different (p<0.05), 2) Differ-
ent alphabets between different samples of the same concen-
tration that is significantly different (p<0.05), There is a
significant difference between the concentration of the same
sample (***: p<0.001).
Fig. 3. Inhibition effect of ginseng seed oil (EE, SE, HE) on
o-glucosidase activity.
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*EE: extruded ginseng seed oil, SE; supercritical extracted
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Different alphabets depending on the concentration of the
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ent alphabets between different samples of the same concen-
tration that is significantly different (p<0.05), There is a
significant difference between the concentration of the same
sample (***: p<0.001).

Fig. 4. Inhibition effect of ginseng seed oil (EE, SE, HE) on
o-amylase activity.
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