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Abstract

In the production of organic Panax ginseng, the morphological changes were confirmed by
providing general water and microbubble water, respectively. Analysis of seedling ginseng treated
with general water and bubbles water revealed that many seedlings were formed in the seedling
treated with bubble water, and about 15% weight increase occurred in the growing period. The
growth rate of stem, leaf, and root was about 15% higher than that of all. Taken together, the
growth of seedling cultivation using bubble water was about 15% overall.

In order to process ginseng, the dried ginseng was higher in dry weight than the general water
seedling seedlings grown in bubble water. This suggests that more processed products will be
produced per unit weight at the time of producing the processed products at the farm, which can
directly increase the farm income.
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Fig. 1. Mechanism of microbubble
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Table 1. Types and characteristics of micro bubble generator
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Fig. 2. Experimental packaging provided by Organic Cooperative

Fig. 3. Investigation of growth characteristics of seedling
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Fig. 4. Differences in Growth of Seedlings(A : 33 20%, B : 78 20%)
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Fig. 5. Weight growth rate of seedling
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Fig. 6. Amount of water evaporation during drying
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