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Abstract

To analyse components of fresh ginseng and some white ginsengs with different processing conditions, ap-
proximate composition, extraction yield, total saponin content and composition and free sugar composition of
fresh ginseng, white ginseng, Taeguksam A and Taeguksam B were examined. Yield of hot water extraction
was two times higher than that of 80% methanol extraction. Hot water extraction yields of fresh ginseng,
white ginseng, Taeguksam A and Taeguksam B were 56.4, 39.9, 42.9 and 46.6%, respectively, while the 80%
methanol extraction yields ranged from 15.8% to 21.9%. Total saponin contents of the above were 2.40, 1.73,
1.45 and 1.79%, respectively, with hot water extraction and were 2.15, 2.99, 2.81 and 2.35%, respectively,
with 80% methanol extraction. Ginsenoside compositions of the above varied with processing conditions and
extraction solvents. Hot water and 80% methanol extracts of fresh and white ginseng composed of fructose,
glucose, sucrose and maltose. Rhamnose was detected only in the extract of Taeguksam A and B.
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Table 1. Approximate composition of fresh ginseng

and some white ginsengs

(%, dry basis)

Fresh White  Taeguksam Taeguksam

ginseng  ginseng A B
Crude protein  15.04 12.59 15.33 1334
Crude lipid 2.05 1.08 1.04 1.15
Crude ash 525 3.13 3.42 327
TDF 9.79 9.72 15.46 13.36
Carbohydrate ~ 67.87 73.48 64.75 68.88

Table 2. Extraction yield of fresh ginseng and some
white ginsengs by het water and 80% methanol ex-

traction (%)
Fresh White Taeguksam Taeguksam
ginseng  ginseng A B
Water 56.4 39.9 429 46.6
80% methanol 15.8 20.5 20.0 21.9

Table 3. Total saponin content of fresh ginseng and
some white ginsengs by hot water and 80% methanol

extraction (%)
Fresh White Taeguksam Taeguksam
ginseng  ginseng A B
Water 2.40 1.73 1.45 1.79
80% methanol ~ 2.15 2.99 2.81 2.35
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Table 4. Ginsenoside composition of hot water and 80% methanol extracts of fresh ginseng and some white ginsengs

(%)

Hot water extract

801% methanol extract

Fresh White Taeguksam Taeguksam Fresh White Taeguksam Taeguksam
ginseng ginseng A B ginseng ginseng A B
Ginsenoside-Rg, 36.52 55.15 68.66 67.89 35.51 40.22 39.19 43.18
Ginsenoside-Re 1517 10.29 8.96 9.17 29.16 13.93 14.58 17.10
Ginsenoside-Rd 1.69 110 1.00 1.38 11.40 2.97 2.51 1.90
Ginsenoside-Rc 10.67 5.88 2.99 4.13 6.08 9.08 9.40 8.81
Ginsenoside-Rb, 35.96 27.57 18.41 17.43 17.85 33.80 34.33 29.02

Table 5. Free sugar composition of hot water and 80% methanol extracts of fresh ginseng and some white ginsengs

(%)

Hot water extract

80% methanol extract

Fresh White Taeguksam Taeguksam Fresh White Taeguksam Taeguksam
ginseng ginseng A B ginseng ginseng A B
Rhamnose " 2.56 4.01 : 204
Fructose 0.73 3.55 1.65 4.28 2.39 2.42 1.37 0.85
Glucose 2.15 11.20 3.98 7.48 2.61 5.56 371 1.24
Sucrose 36.18 26.61 31.69 50.88 91.11 37.36 39.60 59.92
Maltose 60.94 58.64 60.11 33.35 3.80 54.67 55.32 35.95

"not detected
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