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Abstract

The contents of ginseng saponins in white ginseng, particularly ginsenoside -Rby, -Rc, -Re, and -Rg, were
greatly decreased during the storage at high relative humidities. The contents of glucose and fructose were
initially increased and thereafter decreased during the storage at 75-96% R.H., but successively increased
during the storage at relative humidities below 67%. The content of sucrose was decreased during storage of
white ginseng and the rate of change was accelerated at the relative humidities higher than 75% R.H..
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Fig. 1. Schematic diagram for determination of

free sugars and saponins in white ginseng
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Table 1. Conditions of HPLC for analysis of
saponins and free sugars in white gin-

seng

Model . Waters Associate Model 244

Column . #-Bondapak carbohydrate analysis
(4 mmx30cm)

Solvent . Acetonitril : H,O : BuOH(80: 20 : 15)*
Acetonitril : H,O (85 : 15) **

Detector . Differential Refractometer (RI)

Sensitivity . 8x

D 1.5ml /min* 2.0ml/min**
Chart speed . 1 cm/min

Inj. Vol. D15 ¥, 25

Flow rate

* for saponin detection

** for free sugar detection
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Fig. 2. Variation of ginsenoside-Rb, and-Rb: du-
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Fig. 4. Variation of ginsenoside-Re and-Rf during

storage of white ginseng.
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Fig.5. Variation of ginsenoside-Rg, and-Rg: du-
ring storage of white ginseng
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Fig. 6. Variation of glucose during storage of
white ginseng
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Fig. 7. Variation of fructose during storage of
White ginseng
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Fig. 8. Variation of sucrose during storage of
white ginseng
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