Description G nseng Fresh-Keeping Method Technica
Field The present invention relates to preservation.
More specifically, the | mmmmw tes to the
nmet hod for the preservatl gi nseng by
refrigerating and succedent +«gdefksosting. Background
DesGripliodhg industry is one of China's traditionally
preponderant industries and the ginsengs were usually
sold as two Ki nd(ﬁBsg qdre@hoﬂé%g q\qgtl%@sengs and
white ginsengs. Fres gi nsengs re onl'y supplied once
a year for a very short tine around the harvest tine.
Techi¥ehl FjbRy devel opment of technol ogy and increasing
requi renent of health, custoners are |aying nore and
nore interest on fresh ginsengs. There are huge

The pggéeﬁgéigg%nﬂ?ﬁﬁﬁga\}ﬁg % érggea&taﬁ'oﬂs Mére g ééﬁﬁzgtl%gﬁéa@%%tlon relates

S "al ways
to th&ﬁ%tﬂbﬁof&eﬁﬁg%ﬁvéﬁbﬁ’oigwﬁ nRé %q{gy aﬁfrfgéératla/g and succedent
occurred at the end of last century a
defrostigigist ry. Exi sting methods for naking "preserved
gi nsengs" and their problens are seen below 1.
Al cohol imersion. Imersing the fresh ginsengs in
Backgmﬁnalgﬁ spirit. By. this neans, only a little
portion of active ingredients that is soluble in
al cohol could be wused, while the rest is fibrotic and
Ginseti@s igdust?y iSMelie nef @ﬁﬁ%'ﬁ"sqgrafdlhbnﬁll}/fﬁ antBYn@ﬁ‘étﬁes and the
nmeans, ingredients of ginsengs change and then
ginsenlgs hveera tisuddynsobtras' twedtind. ofdridd prodndtedréd ginsengs and white
forbidden by the state, though it has | ong been used
ginsengs.aFrashaginisenas aneomby sugpl lpge@&wat}feﬁé formevetyoshort time around

the haigEat fighe, Wit Ui AeuPloningi of IsMaoiony IdwiBrerasing frquirement of
he:al‘dfiif ?lgsrtgfrﬁ{rﬁaiﬂevﬁa)fﬁgllﬂ mﬁé‘f}ﬂw%&%‘ Ynté&% LD ?Vﬂg%efn% There are

e produ |'e "overuse © he” prése
huge 'potential markets for fresh ginsengs both internal and overseas. As known,

products always come for demands. And also because of this, ginseng preservation

occurred at the end of last century as a whole new industry.

-Existing methods for making “preserved ginsengs” and their problems are seen
below: |

1. Alcohol immersion. Immersing the fresh ginsengs in distilled spirit. By this
means, only a little portion of active ingredients that is soluble in alcohol could be
used, while the rest is fibrotic and wasted.

2. Smoking. Smoking with sulfur smoke. By this means, ingredients of ginsengs
would change and then do harm to consumers’ health. So this method is forbidden by
the state, though it has long been used as a traditional method.

3. Preservative immersion. Immersing the fresh ginsengs in preservative

“solution, such as sorbic acid solution. However, lack of preservative would
undoubtedly shorten the shelf life of the products while overuse of the preservative is

strictly forbidden by the state. Moreover, fresh ginsengs containing preservatives are
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strictly forbidden by the state. Mrreover, fresh

gi nsengs containing preservatives are 1 prohibited

for entry by nobst advanced countries and areas in the

worl d. 4. Canned gi nsengs. Such products had been sold

In Hong Kong in 1980's. However, fresh ginsengs were
prohl@ﬁ@éfoyeaﬁuagemq&ﬁ adhapecagunbies ang argaghin the world.

4te erature. ns n | ost

IERAT gél%bonwc{;?cgg Jiad hefacedld by Haae Rong in 1980's.
Howeéfi% ,Sgﬁg f ?iﬁlgﬂqgg ettgp%aépro&g%%rlgg %fl Pgﬁ‘@%ed apd, color by high

tempeglhﬂll%c'u tn%?fé‘g 1@%6&5@%‘6 g%r %gl#r;t g%gt'ltff:ﬁglté":?'ténﬂﬁ@s completely.

Rejectd %thtdu@ﬁomerd Mtgrﬁzﬁk&tssﬁl@é @g@d@éﬁ’oﬁ bfiRahaed | 'gﬁ‘ﬂsen s finally had
6 Itlple preservation. Most ~ of t he exi sting methods

to be put optiki ng "preserved ginsengs" are nultiple
application of above nmet hods. For_ exanple, snokin
Qi Bac @dnandrstgrﬁakrbl@\rvrtgmgﬁraam Bybtuguaeans, products are difficult to

be tuqngflr , 2] ngh#@ﬁl{:gér ?l%g gg‘g%@g@ in q(’jr}&?:tgqn g&qu@ggra%tdutrrgnsferrmg
Q) R@Sﬁltpq% e n%ta'tl\éﬁs Mpg{ B[fqhgaé‘?h?{hq cﬂs F(?II ?Hakmg ‘preserved

preven gi nseng’p 2dg

NGraARgipleh 4 t % orE Rampl ing wi
Bk e b

sulfuladnajkesd'lrsﬂw podnssbsegicttly sterilidapnbygueigohotl imeerding and high
traffics. In another hand, nore advanced new net hods
tempetatureh ot severali minttas aespsictively,s hoally kddwg drppes epreservatlves
to splve the existing problenms such as fluctuation of
befora@gpfg{ryg damage to the ingredients, inadequacy of
preservation tinme and harmfor environnment and

eople's health n current .gi nseng preservation.
In or Fmtﬁryr%fenﬁh g m@aﬁtrbrpfn RANSANE: PHEYFTNAHPN ﬁ@%rm wrong, the

tradlt%}r}l\é frp'g@}pdg ngﬁgg% 'Eae Fq ﬁor%ﬁggldscﬁ@i e apphcatlon of

advarffRU' 8§hiptentdy dcdrtifid r}%cﬂﬁfq?&tssat?(ﬁ modern traffics. In another hand,
more advanced new methods with better environmental effect should be wildly used
to solve the existing problems such as fluctuation of quality, damage to the
ingredients, inadequacy of preservation time and harm for environment and people’s

health in current ginseng preservation.
Summary of the Invention

The disclosure of the present invention is to provide a method for the preservation of
fresh ginsengs by refrigerating and succedent defrosting. By this, the defects of
current methods such as fluctuation of quality, damage to the ingredients and harm
for environment and people’s health could be overcome. Accordingly, the goal of

long-term, environmental and healthy preservation could be realized.
See the techniques of the present invention below:

A ginseng fresh-keeping method, including preparation for production and ginseng

selection, and also characterized by the fact that the method comprises the processes
2



current nethods such as fluctuation of quality, damage
to the ingredients and harm for environnent and
peopl e's health coul d be overcone. Accordingly, the
goal of long-term environnental and healthy
preservation could be realized. See the techniques of
of pagkingprefsigerating.ciefirosting pod;sortigg s edglifiersh- keepi ng
nmet hod, including preparation for production and
gi.nseng selection, and also characterized by the fact
According theanmmaspeet ednfld sesentienprthe eprmess 20bpaskitkg npymprises the
refrigerating, defrosting and sorting in addition.
fOl]OWékgo?tﬁpﬁg to an aspect of the invention, the process
of-packi ng, conprises the, fall.ow.ng.steps: ,a. Encasin
2. Fetg 1 JEReE Bads miads, ofinlarkie il pn £, e cafioiinenOoden boxes
V‘D&dﬁlﬁsﬁe)b%%esor pl asti c boxes; b. Placing the fillers
cont'al ni ng proper noisture into said plastic bags
b.Wihelny thddlldrs| @riafiti bropes anisdine ftdNaidlastic bags wherein
earth and/or fine gravel; c. Putting in the fresh
githsdildersaa]d iblel savedust, planerash) eagh laadéss{inemcanel;
sure to  keep the taproots and tails of the ginsengs
c.1Putsingoimthefegshf gimsenge andnBHersaen piternating daydrsi making sure to
and fina ling the

t t ith, fillers se .
e T {APTan 4916 (xS thadioreneig 0 SoabmMBrawapeEem the inner

CIwAIE, L e, S 8RR, laf SR SEBAE At hfing the inner
r n@frg'sgeﬁ{@f}fgﬂoﬁés.ref” gerating equi pnent at | ow
te

erature raging from-8C to -10C for storage right
after packing. Under this condition, the ginsengs

AccoﬁﬁH%dtobﬁnéﬂl%e%g%%% | AGheath 0% ,%’tﬁg [Qﬁ)%gﬁgg’d?grfetfﬂgerating refers to

anot’her aspect he 1 nvention, ces _
removigle 8 boges Wil igifSen® idt6ra RERERSAtdryOdr kéfrigdrBting equipment at
process | , the boxes with ginsengs are renmoved from _
low tempdratued ragjegafromy/8°€t to gbO At foysegagemaht afergpacking. Under this
thernostable room 3C and kept there for 72 h, and
Condlélgﬁsggﬁgmﬂe?gﬁ @%@&et%or@dt Halanggay 36hdaysconst ant

tenperature of 8C
According to another aspect of the invention, the process of defrosting comprises
either process [ or II: in process I, the boxes with ginsengs are removed from said
refrigeratory/refrigerating equipment to a thermostable room at 3°C and kept there for
72 h, and subsequently removed to a thawing room at constant temperature of 8°C
and kept there for 144 to 150 h; in process II, the boxes with ginsengs are directly

removed into a thawing room at constant temperature of 8°C and kept there for 168 h.

According to still another aspect of the invention, the process of sorting refers to
getting rid of the packing materials, separating the ginsengs from the fillers, wiping
off the impurities, and picking out the frozen and damaged ginsengs, all in low

temperature.
Compared with existing technologies, the present invention has many advantages:

1. By this method, the quality, shape, color and effective ingredients of the ginsengs
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and kept there for 144 to 150 h; in process Il , the
boxes with ginsengs are directly renpbved into a
thawi ng room at constant tenperature of 8C and kept
there for 168 h. According to still another aspect of
the jnvention, the process of sorting refers to o
argevelldegenti o thattthe %aﬂk ginpemgsaxaudd he prasaread asg théwe originally had
i nsengs fromthe fillers, wiping off the inmpurities,
b pi cking out the frozen and damaged gi nsengs, al
in low tenperature. Conpared with existing
2. Dusimgndleogihede produdtienetiere iy eifheR dbitamifdtion to the products, nor
advantages: 1. By this nethod, the quality, shape,
palbiteon smthethevonmeritngr edi ents of the ginsengs 3 are
wel | kept, so that the fresh ginsengs coul d be

3. Tl\?\ﬁg?@éﬂﬁ%ﬁ 5 Jifk e? 4@ Hdhkid dé?egﬂ{re?lt dgﬂ%{lghgnd could be

DTOdUCtIO ) ere 1s nelther contam natl

opdiatdd Byldkilfed MTkeRCHdeébeABehQy! hfaddi¥ionO MiRhethdd is cheap.
This method is sinple and operabl e under current

4. TESoplisaban b Tiler rakes g3 3%%&3&1%&%5%% e eAnd Breatly increases
' ' f il e h t )
R ARBENES R Y PeRlod 2 CREER e iR 4B 4 Futdsp increase of

tehfjerRflReWrireniv4Mer genci es such as a sudden increase
off tenperature or renoval. 5. The problemon traffic

has been overc so that the product advantages coul d
5. The NPAIEIR GhEaTHE s beehaveECeme dio ﬁg@é.thmerogma @elventages could
coul | -terned ,preserved soLas to ensure
b St e d 0B BB RE AfaRed 1 BR: RIS Du1d e long-termed
o6/ resent invention.
prll%éscri ;St({%%%?fi%ygc@%i%ﬂ@%odi ments Exanple A ginseng
. fresh-keepi nfg nmet hod,, as shown in fig.1l, conprises the
Brief dﬁgﬁgg&g@gn& -the Drawings

Fig.1 is a process flow chart of the present invention.
Description of Specific Embodiments
Example

A ginseng fresh-keeping method, as shown in fig.1, comprises the processes of:
preparing for production — selecting ginsengs — packing — refrigerating — defrosting —

sorting — packing — obtaining the products, in which:

(1) The process of preparing for production comprises:

First, preparing the packing materials: getting cartons, wooden boxes or plastic
boxes ready whose sizes should be 66*33*24mm, and making some airtight inner
bags from normal plastic film. Secondly, preparing the fillers. Any material that is
thermal insulative, water retainable and air permeable could be used as fillers. For
example, clear sawdust, plant ash, earth and/or fine gravel. Among these, the sawdust
is preferred for it’s light, cheap, obtainable, easy to store and transport and especially

thermal insulative. Finally, choosing proper refrigeratory and thawing room. A
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preparing for production - selecting ginsengs -
packing - refrigerating - defrosting - sorting -
packing - obtaining the products, in which: (1) The
process of preparing for production conprises: First,
preparing the packing materials: getting cartons,
thermastadde strcbouse ap84t iis prefexess a@ml‘ylgmamysambmat of 3°C or 8°C is
ki ng sone alrtlght |nne

| d. be .66*33*24 and
preferg §§annhafwﬁsrrﬁ&mpﬁ[g%tqreafq?%e QBRAS Petgmapgd by theoutput. Also
' A% [i is thermal insulative,
there 5\%&%@ ]i?ae‘fa %wgé?%ﬁ@e g{qre 8P¥eabl e coul d be used as

fillers. For exanple, clear sawdust, plant ash, earth

(2) Hrﬁj/pnocbsmeoﬁrmled:ﬂng&ngngselnlgssencbkimgapmhng bat the high-quality
preferred for it's light, cheap, obtainable, easy to
ginseugy,Maigh @re suaeplent, Iaﬁht uspelarapng oftnerusis, scabs wounds, sickness,

molds {5, pRplABiRoR omcihtode %81\/25@?%4%?@2& Riingergs Subsequently
gradillt @122 L AaAGhRABRD FHAREL e e Tooms 1 €

determined by the output. Also there should have
(3) T preeessrof packingr eompsises efepsingethsr guegsbags made of plastic film

o T g
(Gen i) BByl SRR S0 OO, ISR ane ugcfrom the the

ﬁngergbf'saeﬁ t hé‘lt_:;?%‘?l‘ﬁluﬁ{kt Aw EPﬁdbfz%deFﬁ@ ?Mesﬂoz‘éoﬁgﬁ)bate after the grip

pac In uplrmelate € process O

looselmahkad@ltmimhd: seaghitasd _Rewdist shogld baabldrasidisplerse when dropped
plastic film into the packing boxes and adjusting th

from viatfeet dugighty); stibséguertiyluputtinyg 4600thé Gitesh ngirsengs and fillers in
handf ul of sawdust, there should be no water |eaking
alterngfipgslayprs; H&akmg S'fllfen&brkeép thet lagreotsrany saids pﬁéhga&msengs 10mm

away 145 RO Rl el OSHERE e BhS oo et B sealing the
mnergag@ahaﬁ&@ﬁg%g)tt%% Oﬁ}ﬁﬂ eiffyom 2 feet height.);

ubsequently, ting 1n gi nsengs and
fillers.in alternatln | ayers, making sure to keep
(4) R#@&e&ﬁ'ﬂﬁgt Rempyingi t|h§ Xashe/1tgi giaeAes 1ena refiegerataspat constant
tempesrg '82?0 < {Zl r.f&r{ Iﬁg e}lratl?)tnUfrflgl?tg a#gr rggékmgonbonstancy of the
temperature is a must for that the fluctuation of the temperature would disturb the
dormancy status of the fresh ginsengs and accordingly reduce the preservation time.
In another hand, the vtemperature of the refrigeratory should not be less than -10°C.
The ginsengs would be frozen by a temperature lower than -13°C and could not be
recovered. Any condition with low temperature could do good to fresh ginseng
preservation to a certain degree. During the refrigeration, the ginsengs could be

transferred by refrigerating container at temperature raging from -5°C to -10°C.

(5) Defrosting. Removing the boxes with ginsengs from the refrigeratory to a
thawing room at constant temperature of 3°C and keeping the ginsengs there for 72 h,
afterwards, removing them into another thawing room at constant temperature of §°C

and keeping there overl44 h. The ginsengs of less size require less time in thawing
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i nner bags and packing up the boxes conpletely. (4)
Refrigerating. Renoving the boxes with ginsengs into a
refrigeratory at constant tenperature of -8C for
refrigeration right after packing. Constancy of the
temperature is a nmust for that the fluctuation of the
than thahpéihe largenones, and the smabler htesaequirstlessitimg thamelarger boxes.
fresp i nsengs an%‘l accordi ngly .reduce thg ﬁ)reservati on
Becaysengl thy gxgrteneFiicghan t papkeioneobthe jsawdust, a step by step
ref.ri oul d_.not_be.l ess an -0 The . .
thawif {5 dHEREBHG W o safausii bR (o Pkt Sithyginsengs could
be re By e AR HOL the PEREARRNS €50 HIRE R B bt temperature
of 8°(Paad«eprithere for BERItain degree. During the
refrigeration, the ginsengs could be transferred by
refrigerating container at tenperature raging from-5C
The packedGredlb) giREALSt Wwindh {HEERVicBald Nse ervéd or one year at a
ginsengs fromthe refrigeratory to a thaw ng room at
circumstasicartemmrparetranging fBGna8ICkaepl O .t The preservgd ginsengs were
there for 72 h, afterwards, renoving theminto
almosiribensame Hilkeg tlae frshy anes onsappearanem ethaper eobor, &8 well as quality,

and, keepi n ere overl144 h. The gi.nsengs of |ess size .
Smellr%‘&ﬁhi‘l@tggs &re 1Snat pitlG Agss @t%ﬁ‘??tl%tcoéﬁemﬁe he total yield of

sinsh 18 081 0R S BB S T P iseraon
decre%@wﬁgl 1 2‘%3,;’ﬁlrﬁf {1g v%{lué BeasSR08Y5 bift et vﬁg{iag’)sé r?lﬁ:ﬁg%rrasti_on, decreased

g I's di spensable when using sa .

by 3.I%e Niorsseti the gingespd se feipdratedaoula i @efreste@cddwime.
fromthe refrigeratory to a thawi ng room at constant
tenperature of 8C and kept there for 168 h. The

(6) Fwtined ThisheBirgsangsetihbhrid Idfefife Grdkingemai@sakY @parating the
for one(ti/lear at a circunstance tenperature ranging

tcawdiGt, Fhping effethecianpuntsesngmdwpickingl oatsthe frozen and
the sane like the fresh ones i n appearance, shape, )

damaged ginsengsyehll thesgdivier {0 besdene under Josntemperatiee sircumstance.

i little.loss in effective ntents. The total
And iﬁ%ﬁaabfthegﬁl%g}&%??@g %Ea‘ﬁkeﬂgg@rb%éfﬁ)r e refrigerating,
and 4.11 % after 240 day's refrigeration, decreased

. 20 [ I 4.03% af t 60 day's .
The Igl}él:,s%péé/opggﬁtgﬂrtl hﬁrg)a\éggaggmggw prosﬁ)e%t feorr t%e apgillcgtlon of preserved

ginseng: they could be used as producing materials in many fields such as

ginsengs frorg

pharmaceutics, chemical industry and health care to develop new products, so as to

make better use of the special effects of ginsengs on skin care, beauty and hair care.

The application of the present method would change the tradition of taking dried
products and avoiding boiling and decocting. The preserved ginsengs could be made
into tastes favored by people which would both enrich the diets and populize the

health care.

At the same time, the present invention would undoubted promote the ginseng
industry, help to make better use of the resources, and contribute to the realization of

a dual target: both to increase the income of the ginseng growers and benefit the

6



by 3.1 % Moreover, the ginsengs refrigerated could be
defrosted anytine. (6) Sorting. This refers to getting
rid of the packing materials, separating the ginsengs
fromthe sawdust, wi ping off the inmpurities, and
pi cking out the frozen and damaged gi nsengs. Al
customesse Avnongt ihese arinevemdots, |the lasgplyr anencased export would be the
circunstance. And after that, the ginsengs could be
most GUISIARINGORG| | . The present invention proposed a new
prospect for the application of preserved ginseng:
they could be used as producing materials in

The preseat mathoddasprakvedc alk itb%,te@h@iﬁaéapmblamnﬁlggtah‘cpuld probably
influgify i 305 Sondee e BRtefpeanekiie JPraengScmdasnby export is
widelg e e N R R o e RS AL B G of el ved einsemgs i

thus 18fd.ed products and avoi di ng boiling and decocti ng.
The preserved ginsengs could be made into tastes
favored by people which would both enrich the diets
and populize the health care. At the sane tine, the
present invention would undoubted pronote the gi nseng
i ndustry, help to nmake better use of the resources,
and contribute to the realization of a dual target:
both to increase the incone of the ginseng growers and
benefit the 6 custoners. Anobng these achi evenents,
the largely increased export would be the nost
out st andi ng one. The present nethod has solved all the
techni cal problenms that woul d probably influence the
export so that the gate for making foreign exchanges
by export is wdely opened. A solid foundation for
expensi ve application of preserved ginsengs is thus
laid. 7 Cainms: 1. A nethod for the preservation of
fresh ginseng, including preparation for



producti on and gi nseng sel ection, and al so
characterized by the fact that the nmethod conprises
the processes of packing, refrigerating, defrosting
and sorting in addition. 2. A nmethod according to
claim 1, wherein the process of packing conprises the
ClalfmSowi ng steps: a. Encasing the inner bags nade of
plastic filminto the cartons, wooden boxes or

1. APhREhdE Rs<ahe Bre@r@&ﬂiﬁg E)Feﬁfeish' g‘iﬁ’se‘ﬁ%t ﬁi&h&g}ge preparation for

proper noisture Into sal astic bags erern

produlctidnessd @itsshgoselearidts tndpdlas tchagdotefized byt 4ctfthae the method
gravel; c. Putting in the fresh ginsengs and fillers

compriseathepretdssgs bApackingrakfmgerating, defroktiag andesorting in addition.
taproots and tails of the ginsengs 10 to 20 nm away
fromthe inner walls, then stuffing the rest room

2. Awnethoidi hteorslingrtd Elamml lly wheddimghehgrdceserofbpaskingnomprises the
t he boxes. 3. A nethod according to claim1, wherern

followg giepsess of refrigerating refers to renoving the

a. B ERy B AR g hR BhEde-o PIasiic ApdPES cargnngvooden boxes or

f ‘= .-10C for storage right after packing.
L}gl%gfrlciﬁx;eg, condi tion, the ginsengs could be stored as

b. PREi tl?’@@ill‘é@é’%onf‘ainﬁigggﬁw AGFRLA ﬁﬂotsgicfg?%{i‘grlbags wherein the

wherelh the process of rosting conprises

pfilesssoulddse $awdust) pdamcasds ehrth ddiob@xessraven
I nsengs are renoved fromsaid

c.rRattinge imttbe \fresdt gimsengsi and dgldrsnmnaltemasing layers, moallking sure to
thernmpstabl e room at . 3C and kept there for 72 h, an )
Sk Hire PP ote apd dails pfathen giiseg s déhta20consaway from the inner

o7 a0 gx 0 Stufling The FES 0P vtRddlige. ane fialbobeafing the inner bags

I S j a thawi ng room at constant tenperature of
8C aﬁ??ggégt here for 168 h. 5. A nethod according to

claim11, wherein the process of sorting refers to

3. A 9RbiHod anf‘SlrdiH% httgh?,lfﬁffg rl'é ,n\g'hg%iﬁr {% ?)’r?%g’sgag)fitrieﬁgg%@gi,ng refers to

gi nsengs from W pi ng I hpuri

removing HheCkbReEs ith tg‘iﬁsérfgg%*zﬁftoa@%ﬂ?g‘@ﬁﬁﬁ'y%f@@ﬂ%%raﬁhé equipment at
inlow tenperature.
low temperature raging from -8°C to -10°C for storage right after packing. Under this

condition, the ginsengs could be stored as long as 360 days.

4. A method according to claim 1, wherein the process of defrosting comprises either
process I or Il: in process I, the boxes with ginsengs are removed from said
refrigeratory/refrigerating equipme'nt to a thermostable room at 3°C and kept there for
72 h, and subsequently removed to a thawing room at constant temperature of §°C
and kept there for 144 to 150 h; in process II, the boxes with ginsengs are directly

removed into a thawing room at constant temperature of 8°C and kept there for 168 h.

5. A method according to claim 1, wherein the process of sorting refers to getting rid
of the packing materials, separating the ginsengs from the fillers, wiping off the

impurities, and picking out the frozen and damaged ginsengs, all in low temperature.



