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Abstract

In order to improve the storage stability of spray and freeze dried red ginseng extract

powder packed in a bottle,

the water vapor permeability of Al-foil laminate paper used for cap

closure and shelf life of those products on various storage temperatures and relative humidities

were investigated.

The thickness of the laminate paper was 93+3

em and its physical properties were equal to

standard of ASTM (B-377-66). The absorption rate of the freeze dried powder was 2~6 times

greater than that of the spray dried powder at 37°C. Therefore it was

considered that the

laminate could be used for cap closures for the spray dried powder but unsuitable for the freeze

dried powder

The shelf life of the spras dried powder was longer than that of the freeze-dried powder at 37°C.
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Fig. 1. Schematic representation of Al-foil
laminate paper
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Fig. 2. Stress-strain curve of the aluminum
foil laminate paper
a. yield value; b. breaking point
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Fig. 5. Water vapor permeability of Al-foil

laminate paper at 37°C
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Table 1. Shelf life and absorption rate of red ginseng extract powder at three different

relative humidity

Spray dr1ed powder

Preeze dried powder

l
|

Relative . } . -
humidity 37°C 30°C i 37°C 50°C
Absorptio Shelt |Absorption! Shelf ‘Absorptxon Shelf |Absorption shelf
n rate life rate life | rate life rate . life
(%/day) |(days) | (%/day) | (days) (%day) | (days) | (%/day) | (days)
75% 0.054 203 0. 164 67 0.298 37 0. 381 29
85% 0.080 138 0. 296 37 P 0.394 28 0. 557 19
91% 0.356 31 [ 0.746 15
(95%) 0.374 29 0.757 14
( ): Change in 919, RH at 50°C
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