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Abstract —

Experiments for a control method that enhances the yield to produce high quality red ginsengs have been

performed. In the first steaming process of a series of processes to produce red ginsengs from raw ginsengs, there occur
several undesirable defects on ginsengs such as cracks of ginseng body, inside cavity and inside white. These defects
lead to deterioration in product qualities. Therefore an improved control method that minimizes these undesirable
defects is needed in order to increase the yield of high quality red ginsengs. Until these days, the steaming process con-
trol methods such as controlling the steaming temperature and/or pressure have been studied. However, such control
methods are not adequate enough to minimize the undesirable defects in steamed ginsengs. On the other hand, in this
experiment, we suggest a control method that minimizes the undesirable defects through a weight control of steamed
ginsengs, keeping the steaming temperature at 96~99 °C as usual. Experiments with the weight control show that
amount of cracks on the steamed ginseng body can be reduced.
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Fig. 1. Schematic diagram of steam absorption of ginseng during the
steaming process.
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(A): initial weight of ginseng
(B): absorption amounts of water
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Fig. 2. Experimental weight control system for the ginseng steaming
process.
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Fig. 4. Response of the ginseng weight for the step steam flow (a) and the steamed ginseng (b).
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Fig. 5. Response of the ginseng weight under On/off weight control (a) and the steamed ginseng (b).
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