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Abstract

The swelling and hydration properties of Korean red ginseng tails and yield of total solids in extract were

studied during extraction with ethanol solution having a concentration of 0-90% at 60-100°C. Extraction was

carried out 5 times which was taken 8 hours per each time of extraction. The swelling, hydration and total

solids yield were increased as the ethanol concentration decreased and as the extraction temperature raised.

The cumulative value of solids yield suggested that three times of extractions with water or 70% ethanol were

effective to recover more than 84%. Linear regression analysis on the properties investigated and extraction

conditions showed a linear logarithmic relationship.
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Fig. 1. Changes in swelling rate and equation of linear regression of Korean red ginseng tail soaked in
various ethanol concentrations and temperatures
* Significant at p=0.05, ** Significant at p=0.01
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Fig. 2. Changes in hydration rate and equation of linear regression of Korean red ginseng tail soaked
in various ethanol concentrations and temperatures
* Singificant at p=0.05 ** Significant at p=0.01
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Table 1. Effect of extraction conditions on yields of solids in red ginseng extract (% d.b.)

Condition

Extraction temp. (°C) with water

Ethanol conc.(%) at 80°C

70 80 90

0 30 50 70 90

Yield of solids 46.69 47.32 48.29

47.32 43.95 42.71 41.46 36.80

Condition

No. of extraction with 70% ethanol

No. of extraction with water

1 2 3 4 5

Total 1 2 3 4 5 Total

Yield of 19.77 1098 447  3.87

solids 46.16 73.35 84.01 93.23 100

2.84 4193 2543 1425 446 242 1.45 48.01

52.97 82.66 91.94 96.98 100

a Total solids recovered in extract after 40 hours of extraction.

b Extraction was carried out at 80°C.
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Fig. 3. Changes in cumulative yield of RG-EXT as af-
fected by number of extraction with 0% and 70%
ethanol

** Significant at p=0.01

) are cumulative solids yield in percent.
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