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농림수산식품부 장관 귀하

이 보고서를 “세계 특허 기술을 활용한 발효인삼 홍삼 요구르트 음료와 츄어블 타입제품( )

의 산업적 생산기술 개발 및 산업화 과제의 보고서로 제출합니다” .
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ginsenosidecompoundK함량mggC x

A x B x V

Solvent
Mol
Wt.

Density 
 (20oC)

Viscosity
(cP)

Eluent
Strength
(NP)

Solvent
Polarity

UV Cut-off
(nm)

Miscibility
Number

D<15=Misc

Dipole 
Moment

Water 18.02 0.9982 1.00 High 10.2 <190   1.85

Dimethylsulfoxide 78.13 1.1004 2.00 0.75 7.2 275 9 3.96

N-Methyl
Pyrollidone     1.67 0.7 6.7 285  

Dimethylformamide  73.09 0.9487 0.80 0.64 6.4 275 12 3.82

Acetic Acid     1.10  6 235  

Nitromethane     0.67 0.64 6 380  

Acetonitrile  41.05 0.7822 0.34 0.65 5.8 210 11,17 3.92

Pyridine 79.10 0.9832 0.88 0.71 5.3 305 16 2.21

Acetone  58.08 0.7900 0.32 0.56 5.1 330 15, 17 2.88

Methanol  32.04 0.7910 0.54 0.95 5.1 210 12 1.7

Methyl ethyl ketone 72.11 0.8049 0.38 0.51 4.7 330 17 2.78
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Ethyl acetate  88.11 0.9006 0.45 0.58 4.4 260 19 1.78

Ethanol  46.07 0.7892 1.08 0.88 4.3 220 12 1.69

Chloroform 119.38 1.4891 0.57 0.4 4.1 245 19 1.04

n-Butyl Acetate     0.73 0.4 4 254 22

Propan-1-ol 60.10 0.8036 1.90 0.8 4.0 240   1.55

Tetrahydrofuran,
THF

72.11 0.8892 0.46 0.6 4.0 215 17 1.75

Propan-2-ol
(=IPA) 60.10 0.7855 1.90 0.82 3.9 210 15 1.56

1,2-Dichloroethane 98.96 1.2521 0.78 0.44 3.5 230   -

Dichloromethane 84.93 1.3256 0.41 0.42 3.1 240 20 1.60

Diethyl ether 74.12 0.7136 0.24 0.38 2.8 220 23 1.15

Chlorobenzene     0.80 0.3 2.7   21  

m-Xylene 106.17 0.8644 0.62 0.26 2.5 290   -

Toluene  92.14 0.8668 0.55 0.29 2.4 285 23 0.37

n-Butyl Ether     0.64 0.25 2.1 220    

Triethylamine     0.36 0.54 1.9 275  

Carbon
Tetrachloride     0.90 0.18 1.6 265  

Carbon Disulphide     0.34 0.15 0.3 380  

Heptane 100.20 0.6838 0.40 0.01 0.2 195 29 0

Petroleum Ether     0.30 0.01 0.1 210 29

iso octane 114.23 0.6919 0.47 0.01 0.1 200 29 -

Hexane 86.18 0.6593 0.29 0.01 0.1 190 29 -

Pentane 72.15 0.6262 0.22 0 0 195   -

Dioxan        

Cyclopentane     0.42 0.05 -0.2 200    

Cyclohexane  84.16 0.7786 0.90 0.04 -0.2 200 28 -

Fluoroalkanes     -0.25 <-2  
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