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Development of a Process for Manufacturing the Best
Quality Red Ginseng
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Fig. 1 Number of the Heaven and Earth Fig. 2 Number of red ginseng having
Grade(H&EG) red ginseng manufactured Internal check manufactured by

by different relative humidity. different relative humidity.
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Fig. 3 Number of red ginseng Fig. 4 Number of red ginseng having
having intend white spot white rind manufactured by different
manufactured by different relative relative humidity.
humidity.
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Fig. 5 Number of Heaven and Earth Grade(H&EG) red ginseng manufactured using the
fresh ginseng having different ultrasonic velocities.
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Fig. 6 Number of red ginseng having internal check manufactured using the fresh
ginseng having different ultrasonic velocities.
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Fig. 7 Number of red ginseng having intend white spot manufactured using the fresh
ginseng having different ultrasonic velocities.
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Fig. 8 Number of red ginseng having white rind manufactured using the fresh ginseng
having different ultrasonic velocities.
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Fig. 9 Number of the Heaven and Earth Grade(H&EG) red ginseng manufactured by
different storage periods.
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Table 1 Results of grading red ginseng manufactured by the processes developed

Grade Yield of the

Heaven Earth Good Under Heaven and
Grade Grade Grade Grade Total Earth

red ginseng|red ginseng|red ginseng|red ginseng Grade red
Test ginseng
expelr?rtnent 2(6,6%) 3(10.09%) 8(26.6%) | 17(56.6%) | 30(100.0%) 16 6%
expggfnem 1(33%) | 5(166%) | 9(233%) | 15(50.0%) |30(100.0%) | 20.0%
exogﬁgnent 26.6%) | 4(13.3%) | 8(26.7%) | 16(53.3%) | 30(100.0%) |  20.0%
Total 5(5.5%) 12(13.3%) | 25(27.7%) | 48(53.3%) | 90(100.0%) 18.8%
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