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Changes of the Content of Arginine Derivatives of Red Ginseng at Different
Stages of Processing
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Abstracet Content of AFG AF and free Arg of red ginseng at different stages of processing were
determined. The results showed that AFG and AF did not form during steaming and cooling but
this stage provided basic materials for AFG and AF formation. AFG and AF were produced at the
first heat drying stage. The content of free Arg decreased gradually during processing of red gin-
seng.
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