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Studies on the Preservation of Korean Ginseng by Irradiation

Part . Effect of Gamma Irradiation ion the Physicochemical
Properties of Ginseng Powder during the Storage
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Korea Ginseng and Tobacco Research Institute

Korea Advanced Energy Research Institute*, Seoul, Korea
Abstract

The effect of the physiochemical properties of red and white ginseng powder after
80Co-7 ray irra diationduring the storage for 4 months at 25°C was investigated.

The storage periods and the treatment of irradation at various doses on ginseng
powders had no significant effects on the proximate icomposition and coler density of
ginseng extract with 509 ethanol. No changes in the contents of saponin and its HPLC
patterns were found during the storage. However, a little increase was found in the
yield of 50% ethanol extract and Hunter’s color value of powder. But generally it was
found to be stable in the physicochemical properties of red and white ginseng powder

by irradiation of the intensity during the storage.
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Fig. 1. Changes of physicochemical properties of ginseng powder by %Co-7 ray
irradiation during the storage at 25°C.
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Fig. 2. Changes of HPLC chromatogram of
Saponin pattern of red ginseng powder
by irradiation at various intensity dur-
ing the storage at 25°C

4M: storage for 4 months,
2M: 2 months. OM: 0 month
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Fig. 3. Changes of HPLC chrematogram of
saponin patterns of white ginseng pow-
der by irradiation at various iintensity
during the storage at 25°C
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Fig. 4. Changes of optical density of 50%

ethanol extract on ginseng powder by
89Co-7 ray irradiation during the storage
at 25°C
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Fig. 5. Changes of Hunter’s color value of ginseng powder by %C-7 ray irradiation
during the storage at 25°C
k)
E 2. BN - ANDIBE - SO0k - T  MEASE
gk, 14(2) 1136 (1982)
L2 9 S2ERE e B Baig (°Co-1 #8) 3. PR - BRGE  HEEAZEESEE 3(2) : 113,
H\E\;H‘ g‘l ﬂﬁ%%ﬁ%# Eﬁﬁﬁ?‘;}%&ol ﬁ'ﬂ:?’a’ﬂﬁ q”%‘:ﬁ"’" (1979)
PRELGIT SR MRS G 50CNA ARy g v 94(2) 5 252, (1978)
AR a3 5 5. WA - B - R - GUNE : BEEE,
WHRE 24 BanEs Bl =2 23(2) : 181, (1979)
BIZE AR sl BALRM SR A K5 o 6 msemen « mEsm SUE p.936, (1976)
obn] :fBZ23%, buthanol extract, B S5} x}_\,_ 7. FETERE (L AR, 3(9) ¢ 36, (1965)
e Al e Kgdslet AEiR 2 8. AOAC 13th (1980)
el 50% ethanol extract o] iAol o2k iﬁmg 9. Tomoda G. and Matsuyama J.} BAR&RI
= Emg 2ok AEREY 79 50% ethanol sEErgraE, 24(6) ¢ 286, (1977)
extracts} R A= kgl e HRE e 10. Campbell J.D. Stothers S. and Vaisey M.:
B AL kel <7 =R 0193\1;} TR J. Food Sci., 33 : 540 (1968)
?5—4 39 LES affi: Wo=gd= = B 11. FEZT - FE - /508 :  Radioisotops,
Heol XMWk 51: Eime g ﬁ]ifﬂ%ﬁ%oﬂxﬁf 14(2) : 103, (1965)
LAEZE W= affish b el =e} i 19. Brownell L.E. and Gustafsom, F.G.: Food
Al FEHEAA S W BinE v EBiEe Technol., 11 : 306, (1957)
= @ﬁﬂ ot SRBITTHERR S R 13. Pedersen S.: Food Technol., 10 : 532, (1956)
4} AR RS A KRS ES ) pew e ik GrH REBLS
37 o) o
e R E aATH #5k, 10063, (1968)
B %2 v & 15. Eesei - ks - MNEEZH : HARMI
ZEE, 23(1) 13, (1976)

Lo e . ABEEEl, KOS, BITHAQest



