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Fig.1 The standard curve of protein level
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Fig. 2 Condition of the biomass and content of

ginsenoside in hairy roots by time
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Fig. 3 The content of ginsenoside in different positions of

ginseng and ginseng hairy roots
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Fig. 4 The content of soluble protein in different positions of

ginseng and ginseng hairy roots
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Fig. 5 Content of free animo acid in different positions of

ginseng and ginseng hairy roots
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Fig. 6 The change of soluble sugar in different positions of
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Fig. 7 The change of POD activity in different positions of

ginseng and ginseng hairy roots
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Fig. 8 The content of MDA in different positions of

ginseng and ginseng hairy roots
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Study on Comparison of Physiological and Biochemical Composition Between
Hair Root of Ginseng and Cultivated Ginseng

GAI Yu-hong' , WANG Wen-hui' , WANG Li-hao' , WEI Jian®
(1. Jilin Agricultural University,Changchun,Jilin 130118;2. College of Life and Sciences,Jilin Changchun Teachers University,Changchun,Jilin

130118)

Abstract: To study the association between ginseng and specific organ hairy root of ginseng which is different from

ginseng , the protein contents in every part of ginseng were determined by coomassie brilliant blue method,and the saponin

content, free amino acid content,soluble sugar content, peroxidase and malondialdehyde content in ginseng root and other

hairy parts were determined using the standard curve method;the saponin content in hair root of ginseng and other

physiological and biochemical indexes were determined and compared with every part in cultivated ginseng. The results

showed that the saponin content in hairy roots of ginseng was higher than in liquid culture,and the saponin contents in

rhizoma and fibrous roots were the highest. It indicated that in liquid and solid culture, the saponin content in hair root

was as same as or more higher than in root, especially the saponin content in liquid culture reached the highest, up to

3.05% ,and the MDA content in hair root of ginseng was lower than in rhizome and fibrous roots.

Key words: hairy roots of ginseng;solid culture;liquid culture;ginsenoside
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