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Table 1. Antioxidant effect of ground spices on the peroxide value of lard

Peroxide value(meq/kg)
Ground Spices Storage time(days)
0 4 8 12 16 20 24
Control 34 6.67 8.72 10.24 154 2841 68.71
Gingerol 34 4.67 6.02 6.85 9.1 18.58 28.53
Red pepper 34 5.34 6.74 9.62 1342 22.15 40.00
Garlic 34 5.04 6.27 8.15 12.12 20.67 3359
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Fig. 1. Thin-layer chromatogram of crude gingerol.
Developing solvent, ; Hexane : Ether(1 : 4), Spray reagent : conc-H;
H:S0.. G : gingerone, S : crude gingerol.
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Fig. 2. Antioxidant effect of crude gingerol on the per-
oxide value of lard during storage.

o — o : Control,

0 — 0 : Crude gingerol 0.08%,
u — o : Crude gingerol 0.20%.
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Fig. 3. Antioxidant effect of crude gingerol and citric
acid on the peroxide value of lard during storage at 50°C.

® — @ : Control, A— A : Crude gingerol 0.2% +citric acid 0.02%,
0 —0 :Crude gingerol 0.2% -citric acid 01%, A& — & :Crude
gingerol 0.2% +citric acid 0.08%, C-O : Crude gingerol 0.2% ~ citric
acid 0.06% and & — & : Crude gingerol 0.2% -citric acid 0.04%.
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Fig. 4. Changes in peroxide value of lard with natural or
artificial antioxidant during storage at 50°C.

® — @ : Control, 0 -— o : Tocopherols 0.02%,

0 —© : Crude gingerol 0.2%,+citric acid 0.04%,

A—A :BHA 002%, A — A : Crude gingerol 0.2% and ¢ — @
BHT 0.02%.
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Crude gingerol extraction and its antioxidant effect
Jeng-Hee Hong, Tae-Kyung Lee and Han-Chul Yang*(Institute of Biotechnology, Korea Univer-
sity, *Department of Food Technology, Korea University, Seoul, Korea)

Abstract : Yellowish and oily crude gingerol extract was obtained from ginger(Zingiber officinale
rose)by ether, ether and hexane extraction. The major component was identified by TLC analysis
to be gingerol. The crude gingerol extract thus obtained was found to have antioxidant activity.
The crude gingerol extract showed a synergistic antioxidant activity when combined with citric
acid. The maximum synergistic effect was observed at 0.04% citric acid. The activity of the an-
tioxidants used was found to increase in the order of BHT, crude gingerol plus 0.04% citric acid,

crude gingerol, BHA and tocopherols.



