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Abstract : The ginseng extract was dried and added forming agents using lactose, glucose and arabic
gum to enhance convenience and consumer acceptability. As the addition of lactose increased, the
absorption of ginseng granule decreased and the solubility tended to increase as the amount of glucose
added decreased. The amount of solubilized saponin from the ginseng granules was affected more by the
addition amount of ginseng concentrate than by the kind and amount of the forming agents added.
Absorption and solubility tended to increase with increasing amount of arabic gum, and there was no
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significant difference in color change(p<0.05). The optimal mixing ratio of ginseng granules according to
addition of forming agents was 10% of ginseng concentrate, 80% of lactose, 5% of glucose and 5% of arabic

gum.
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Table 1. Formulas of ginseng granular tea by different amount of ginseng extract,
lactose, glucose and arabic gum.
(Unit : %)
Ginseng extract Lactose Glucose Arabic gum

5 95 - -

5 90 -

5 90 -

5 85 10 -

5 85 - 10

5 85 5 5

10 90 - -

10 85 5 -

10 85 - 5

10 80 10 -

10 80 - 10

10 80 5 5

15 85 - -

15 80 5

15 80 -

15 75 10 -

15 75 - 10

15 75 5
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Fig. 1. Rate of water absorption of ginseng
granule prepared by different amount
of lactose.
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Table 1. Effect of color change of ginseng granule prepared with different amount of lactose

L a b AE
Coffee 41.37+1.27Y¢?  11.19+0.38" 13.52+1.11° 56.62+2.10°
Granual 60.03+1.75 5.37+0.18 16.49+1.48% 37.48+1.04
5% Extract 66.47+1.01° 4.84+0.93 20.6+1.25° 29.93+0.28°
10% Extract 61.00 £0.09* 529 +1.09" 17.04+2.11° 36.36+0.89"
15% Extract 60.58+1.13° 6.85+0.48° 18.12+£1.97 36.56+1.28"

Y Values are expressed as mean+SD triplicates
2 Different superscripts within a column(a—c) indicate significant differences(p<0.05)
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Table 2. Effect of color change of ginseng granule prepared with different amount of glucose

(Unit : %)

Glucose  Ginseng extract L a b JANY
5 66.47+1.027?  4.84+0.83¢ 20.6+1.69% 29.9341.96¢
0 10 61.00+2.73¢ 5.29+0.12 17.04£1.67°  36.36+£2.57
15 60.58+1.10°  6.85+0.05°  18.12+£1.25"  36.56+1.51
5 62.92+0.14b¢  4.89+1.77¢ 15.15£1.95°  3543+1.25°
5 10 67.68+0.89 5.35+1.49¢ 20.214£2.89°  29.10+1.61¢
15 59.17+1.82¢ 7.34+1.13° 16.19+1.40  38.69+2.21°
5 65.36+£1.11% 4.72+0.64¢ 14.98+2.52°  33.34+1.38°
10 10 66.13+0.46 5.51+0.85¢ 19.06+1.62*  30.96+2.91¢
15 60.39+1.01* 7.55+1.72° 17.85+2.52  36.97+2.11°

Y Values are expressed as mean=SD triplicates

2 Different superscripts within a column(a—d) indicate significant differences(p<0.05)
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Table 3. Effect of color change of ginseng granule prepared with different amount of arabic gum

(Unit : %)
Arabic gum Ginseng extract L a b AE

5 66.47+2.867?  4.84+0.10 20.36+0.99° 29.93+1.76¢

0 10 61.00+1.68* 529+ 0.21° 17.04+0.53> 36.36+1.25°
15 60.58+2.87  6.85+0.44° 18.12+0.45" 36.56+1.51°

5 66.74+1.61° 5.44+0.19° 18.85+0.53" 32.89+1.64%

5 10 63.89+1.84° 5.14%0.21° 19.13+£0.72* 32.90+1.89
15 62.63+1.99" 6.95+0.99* 19.64+1.73*  34.4+157

5 63.87+2.80° 5.27+0.55¢ 19.22+1.13* 32.89+1.21<

10 10 62.38+2.16 6.02+0.47° 17.994+1.25% 34.84+2.17°
15 51.33+2.45¢ 7.39+0.43 12.11+0.73¢  47.40+1.58°

Y Values are expressed as mean#SD triplicates

? Different superscripts within a column(a—d) indicate significant differences(p<0.05)
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