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Comparison of Sensory Characteristics of Korean Red Ginseng Beverages
Prepared for School Meals
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ABSTRACT

This study was conducted to supply red ginseng beverages for school meals to elementary, middle and high school students.
As a result of performing a sensory test on the three products developed by Chungbuk Ginseng Agricultural Cooperatives for
elementary, middle and high school students, it was found that the ‘apple high’ product had the highest preference for color,
smell, taste and overall preference. Among the three products, the number of panelists selected as the most excellent was
confirmed in the order of 15 AH, 9 AM, and 6 GH. Based on the results of this study, it is expected that the best results will
be obtained if AH products would provided to elementary, middle and high schools.
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Table 1. Formulations of red ginseng beverage
(unit: %)

Ingredients AM AH GH

Red ginseng concentrate (6 mg/g) 1.0 1.0 1.0

Fructooligosaccharide 15.0 20.0 20.0
Apple concentrate 8.0 8.0 -
Red grape concentrate - - 8.7
Apple flavor 0.3 0.3 -
Grape flavor - - 0.3

Plant extract mixed base 60.0 60.0 60.0

Others 15.7 10.7 10.7

Total 100 100 100

AM; apple middle, AH; apple high, GH; grape high.
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Figure 1. Gender, age distribution and frequency of red ginseng intake among sensory test participants. A;
gender distribution, B; age distribution, C; frequency of red ginseng intake.
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Figure 2. Sensory test results of red ginseng beverages for prepared with school meals. A; color, B; aroma, C;
taste, D; overall acceptance, AM; apple middle, AH; apple high, GH; grape high.
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Figure 3. Number of panels selected as the product
(red ginseng beverages) with the best sensory
characteristics. AM; apple middle, AH; apple high,
GH; grape high.
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