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Abstract

Major quality indices for deterioration of red ginseng including oxidation of lipids and change
of brown color intensity were periodically investicated during storage of Red Ginseng under
various water activity conditions at 30TC.

The results obtained were summarized as follows.

1. The monolayer moisture contents were 3.25% and 6.3% for red ginseng and red ginseng
powder, respectively, and the corresponding water activities were 0.14 and 0. 16, respectively.

2. Oxidation of lipids as measured by TBA value increased with an increase in relative hu-
midity and storage period.

3. Under storage conditions above 42% R.H., brown color intensity also increased in similar
fashion to that of oxidation of lipids as relative humidity and storage period increased.

4. It was concluded from above results that water activity of Red Ginseng should be kept

lessthan (.57 so that red ginseng could preserve stable quality.
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Table. 1. Relative humidity of saturated salt solutions.

Relative Humidity (%)

Salt

30tC
LiCl 11
CH,COOH 23
MgClL- 6 H,O 32
K.CO, 42
Mg(NO,).-6H,0 52
CaCl,-2H.0 67
NaCl 75
LiSo,- H,0 85
KNO, 92

3. TBA{K

Sidwell % 2] fji"ofl whel cbgb 2bo] @lwiskdch. %, &L % Willey cutting mill (%
mm sieve) &2 vk 8 H RLEH A 1gol 0.0IM-TBA( 2 -thiobarbituric acid) ## 10mg
= sk 65Tl A 2 WEEak A AR T A Felskbdoh, 2 4Bl 5mg - sk
100C oA A1 304501 824l %) cbg Kol 4 W@ 742 n-butyl acohol 5mg & fnsled 2
Rl 38 et % vhal sl A E-eldhed n-butyl alcohol % % Bausch & Lomb Spectronic 20
Spectrophotometer® AF-£3kod 535nmall 4 L F 3B S Yste] o] FuEo 1002 W
skol TBAME & vepul odr),
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Fig. 2 Modified B. E. T. moisture-sorption
Fig 1. Adsorption isotherm for red ginseng(body isotherm for red ginseng (body &

& powder)at 30TC. powder) at 30C.

Relative humidity (%)
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Fig.3. Variation of TBA value during storage of red ginseng at different humidity levels
(30C).
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Fig. 4. Change of brown color intensity during storage of red ginseng at
different humidity levels.
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1. W= rhde) KO- 1%l 3.52g/100g, RLZH K| 6.37g/100gel o 1

o) o] AP (water activity) 4= #% & 0. 14, 50 0. 16°] 2k
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