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Study on Contents and Component Proportion of Different Ginseng
and Different Ginseng Parts

Yu Hongshan Chen Qi Jin Fengxie

Department of Food Science & Biotechnology Dalian Institute of Light Industry Dalian 116001

ABSTRACT The contents and component proportion of different ginseng and different parts of
ginsengs were studied. The total ginsenosides test ending in notoginsengs root was 14.2% the
Panax quinguefolius fiber was 10.1% the ginseng root was 4.4% the ginseng phizome was
8.6% the ginseng epidermis was 6.7% the ginseng leaves was 7.7% the ginseng fiber was
9.9% . The ginsenoside contents and different ginsenoside component proportion of above samples
were examined by the method of TLC scanner. The results showed that the content of Rgl in no-
toginseng root was the most high the content of Rbl in Panax quinguefolius fiber was the most
high there being barely Rd in ginseng root and there was special ginsenoside F2 in ginseng
leaves. The Rbl Rgl proportion of different samples was known too the Rbl Rgl of Panax
quinguefolius fiber was 22.2 the notoginseng root was 0.6 the ginseng phizome was 4.3 the
ginseng epidermis was 6.7 the ginseng leaves was 0.2 the ginseng root was 2.4 the ginseng
fiber was 11.9.
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