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ABSTRACT

In order to survey the distribution of molds in Korean Ginseng and its products, molds were

isolated from their sample to obtain 22 strains.

Among them, 3 strains were found to produce aflatoxm and identified as Aspergillus flavus,

Aspergillus paraciticus and Penicillium puberulum.

The type of aflatoxin produce was identified as B, , B; and G,.
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Table 1. Composition of malt extract

agar medium

Malt extract 30g
Mycological peptone 5g
Agar— agar 15¢
Distilled water 11
pH 6.8

Table 2. Composition of potato—dextrose
agar medium

Potato infusion 4g
(from 200g of potatoes)
Dextrose 20g
Agar—-agar 15g
Distilled water 11
pH 6.8

Table 3. Composition of Korean Ginseng
extract agar medium

Korean Ginseng extract 100g
Distilled water 11
Agar—agar 20g
pH 68

Table 4. Composition of Adye and

Mateles medium

Glucose 50.00g
(NH,),50, 3.00g
KH, PO, 10.00g
MgSO, - 7H,0 2.00g
Na,B,0, - 10H,0 0.70 mg
(NHp¢ Mo,0,,-4H,0 0.50 mg
Fe(50,); - 6H,0 10.00 mg
CuS O, 5H,0 0.30mg
MnSO, - H,0O 0.11mg
ZnS0, - H,0 17.60mg
Distilled water 1.001
pH 6.8
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Table 5. The number of isolated molds
from Korean Ginseng and
Ginseng products

Products Number of molds
Korean Ginseng 10
Dried Ginseng 7
Honeyed Ginseng 2
Ginseng Powder 2
Ginseng Tea 1
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Table 6. Contents of aflatoxin in culture
media by molds

Aflatoxin (ppb)

Molds B, B, G, G,
KG - 1 2 1 TR ND
KG - 2 1 1 ND ND
WG~ 1 1 TR ND ND

ND; not detected
TR trace
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Table 7. Aflatoxin producing mold and the
type of aflatoxin

Molds

Type of aflatoxin

Aspergillus  flavus B,. B, G;. G,
paracit icus B, B,.G,. G;. My,
oryzae B, B,
niger B,
ruber B,
wentii B,
ochraceus B,
ostianus G,
Penicillium puberulum By G;
citrinum B,
frequentans B,
variabile B,
Rhizopus sp. B.. B, G. G,
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