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Abstract

A circular-type dryer was designed for automatizing red ginseng manufacturing and developing of a pro-
cess for manufacturing the best quality red ginseng. The drying system was designed that it can measure
temperature and humidity, connected with computer, and control temperature, humidity and air flow rate
as desired. The operating capacity of drying system was designed for 30 roots of green ginseng per
batch. The experiment of red ginseng manufacturing was accomplished by the circular-type dryer for
automatized red ginseng manufacturing developed. The average yield of Heaven and Earth Grade red

ginseng manufactured was 18.9%.
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Fig. 1. Number of the Heaven and Earth Grade(H&EG)
red ginseng manufactured by different relative humidity.
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Fig. 2. Number of red ginseng having internal check
manufactured by different relative humidity.
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Fig. 3. Number of red ginseng having internal white spot
manufactured by different relative humidity.
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Fig. 4. Number of red ginseng having white rind manu-
factured by different relative humidity.
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Fig. 5. Number of Heaven and Earth Grade (H&EG) red
ginseng manufactured using the fresh ginseng having
different ultrasonic velocities.
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Fig. 6. Number of red ginseng having internal check ma-
nufactured using the fresh ginseng having different
ultrasonic velocities.
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Fig. 7. Number of red ginseng having intend white spot
manufactured using the fresh ginseng having different
ultrasonic velocities.
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Fig. 8. Number of red ginseng having white rind manu-
factured wusing the fresh ginseng having different
ultrasonic velocities.
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Table 1. Results of grading red ginseng manufactured by the processes developed

Grade Heaven Gradered Earth Grade red Good Grade red Under Grade red Total H Yield Ozﬂée h
inseng ginseng ginseng ginseng ota eaven and Eart
Test g Grade red ginseng
1st experiment 2(6.7%) 3(10.0%) 8(26.7%) 17(56.6%) 30(100.0%) 16.7%
2nd experiment 1(3.3%) 5(16.7%) 9(30.0%) 15(50.0%) 30(100.0%) 20.0%
3rd experiment 2(6.7%) 4(13.3%) 8(26.7%) 16(53.3%) 30(100.0%) 20.0%
Total 5(5.6%) 12(13.3%) 25(27.8%) 48(53.3%) 90(100.0%) 18.9%
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