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Changes in Quality of Fresh Ginseng Packed Individually
with a Soft Film during Storage
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Abstract

The fresh ginseng was packed individually with a soft film bag, ONY/LDPE/L-LDPE (20 X
30 cm, 93 /m) and stored at 25T for twenty days. The quality-related appearance parameters
and the sensory characteristics of the fresh ginseng were evaluated. The quality of the fresh
ginseng was lowered mainly due to hardness decrease with increasing storage time, while the
occurrence of mould was rarely observed. The normal ginseng had strong fresh ginseng odor
and strong bitter taste and its hardness was well maintained during twenty days. The softened
ginseng had pungent and sour odor, sweet and sour taste and sticky texture.
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Table 1. The standards for the evaluation of quality of fresh ginseng packed with soft

film bag during storage at 25C

Observation Typical phenomenon Evaluan.on
of quality
Hard or rather hard (hardnessl) ) 600 g/cr) Good
Hardness
Soft or very soft (hardnessl) { 600 g/cr) Poor
No observation of any bubble or turbid liquid Good
Soft rot
Observation of bubble or turbid liquid of white color Poor
No observaion of hyphae of mould Good
Mould
Observation of hyphae of mould Poor
White-yellow or pale yellow Good
Color
Yellow-brown Poor

1) The hardness was measured as the force necessary for punching the main body of each fresh ginseng root 3 mm in
depth with a pin-type adapter (¢ 1 mm) using a rheometer (Rheo Meter Fudo RT-2010 D.D., Rheotech Co.)
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Table 2. The changes in quality of fresh ginseng' packed with soft film bag during

storage at 25°C for twenty days

Storage time (days)

Quality adulteration rate® (%)

0
3
6
10
15
20

0
0
0
6
21
75

1} Number of samples of zero time was fifteen and each number of samples by the storage time was twelve,

2) Quality adulteration rate (%) was calculated as follows :

No. of poor fresh ginseng

X100

No. of total fresh ginseng
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Soft rot
17%

Fig. 1.

Normal
25%

Mardness
decrease
41%

Quality adulteration factors'

)

of fresh ginseng?

stored at 25C for twenty days

1) Quality adulteration factors were evaluated by observation of the
hardness decrease, soft rot, mould or color change and calculated

as follow :

No, of adulterated ginseng x 100
No. of total fresh ginseng by the storage time

2) Total number of samples were sixty.
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Table 3. Score of sensory evaluation on odor,

taste and texture of normal fresh

ginseng, mouldy ginseng and softened ginseng
Item Normal Mouldy Softened
Texture Hardness 5.0£0.0" 46%05° 26%05°
Stickiness 1.0x0.0° 1.8+04° 40%0.7°
Odor Ginseng 5.0%0.0° 3.2%0.8° 1.8+0.8°
Fresh 48%05° 1.0+04° 1.0£16"
Sweet 24+04° 2.8%0.0° 38%0.0°
Earthy 2.8%04" 4.8+04° 32%04°
Pungent 1.0£0.0° 3.6%05" 50%0.0"
Sour 1.0x0.0° 4.2+04° 5.0%0.0
Taste Bitter 50%0.0° 50%0.0° 38104°
Sweet 20%0.0° 1.8+04° 3.0%0.0°
Sour L0x0.0 1.0£0.0° 3.0x0.7°
Astringent 3.0x0.0° 3.0t00° 2.0£0.0°
1) Mean*S.D.
a booc .

Duncan’s multiple range test.
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