B % 3 A
Kor. J. Pharmacogn.
33(4): 291 ~ 295 (2002)

xlof we 2

?:!i”*

o
hal

ts]—%

aze

| 6-Gingerol

- Zedof - el -
FoI5A T A

Srat _E_)k_-ll

M
H
n

Quantitative Analysis of 6-Gingerol in the Zingiberis Rhizoma
By Processing methods

Ho Kyoung Kim*, Young A Kim, Seong Won Hwang, and Byoung Seob Ko
Quality Control of Herbal Medicine Department, Korea Institute of Oriental Medicine, Seoul 135-100, Korea

Abstract — On the quality control of commercial Zingiberis Rhizoma and its processed product, quantitative determination of
6-gingerol using HPLC method has been conducted. Quantitative analysis of 6-gingerol in Zingiberis Rhizoma showed average
0.359% in 14 samples collected throughout the regions of Korea. The contents of 6-gingerol in Zingiberis Rhizoma were

decreased during the processing procedure (0.306%).
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Table I. Contents of 6-gingerol, loss on drying, residue on
ignition and residue on acid insoluble ignition from Zingt
beris Rhizoma

6-Gingerol Loss on Residue on Residue on

Sample Amounts Drying  Ignition Acid Insoluble
(%) (%) (%) Ignition (%)
Korea
ZR 1 0.273 9.464 6.089 0.415
ZR 2 0.555 7.550 14.283 1.868
ZR 3 0.255 6.828 6.747 0.755
7R 4 0.489 6.330 7.405 0.482
ZR 5 0411 9.806 5.426 0.724
ZR 6 0.299 7.733 7.337 1.075
ZR 7 0.392 10.554 8.012 1.284
China
ZR 1 0.364 10.657 3.456 0.207
ZR 2 0.326 10.718 2.609 0.225
ZR 3 0.366 8.871 2918 0.168
ZR 4 0.452 9.638 3.258 0.203
ZR 5 0.275 9.663 2.959 0.221
ZR 6 0210 5.885 3.008 0.316
ZR 7 0.353 7.581 2.808 0.214
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Table II. Contents of 6-gingerol, loss on drying, residue on
ignition and residue on acid insoluble ignition from Zingi
beris Rhizoma by processed I method
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Table IIL. Contents of 6-gingerol, loss on drying, residue on
ignition and residue on acid insoluble ignition from Zingt
beris Rhizoma by processed II method

6-Gingerol Loss on Residue on  Residue on 6-Gingerol Loss on Residue on Residue on
Sample Amounts Drying  Ignition Acid Insoluble Sample Amounts Drying  Ignition Acid Insoluble
(%) (%) (%) Ignition (%) (%) (%) (%) Ignition (%)

Korea Korea

ZR 1 0.362 3.902 4.859 0.656 ZR 1 0.323 2.089 6.740 0.898
ZR 2 0.513 1.513 11.489 1.743 ZR 2 0.564 2.556 16.190 2.576
ZR 3 0.214 1.737 7.141 0.601 ZR 3 0.132 2.468 9.206 1.827
ZR 4 0.386 2.250 5.311 1.121 7R 4 0.333 1.665 7314 1.351
ZR 5 0.364 2.994 7.391 1.315 ZR 5 0.450 2177 7.978 0.838
ZR 6 0.390 3.897 8.556 1.696 ZR 6 0.330 3.099 6.497 1.242
ZR 7 0.260 0.682 6.762 1.156 ZR 7 0.222 2.375 7.128 0.995
China China

ZR 1 0.233 3.662 2.856 0.270 ZR 1 0.236 2.297 3.322 0.337
ZR 2 0.342 4.796 3.061 0.275 ZR 2 0.214 1.807 4.566 0.424
ZR 3 0.238 1.090 3.382 0.224 ZR 3 0.155 2.899 3.613 0.316
7R 4 0.433 3.124 5.096 0.391 ZR 4 0.422 2.265 4217 0.428
ZR 5 0.203 3.980 3.510 0.378 ZR 5 0.253 1.955 3.755 0.558
ZR 6 0.190 3.218 3.357 0.274 ZR 6 0.117 2.427 4.002 0.438
ZR 7 0.362 4.169 3.556 0.306 ZR 7 0.317 2.234 3.903 0.385

Table IV. Average amounts of 6-gingerol, loss on drying, residue on ignition and residue on acid insoluble ignition

Zingiberis Rhizoma and its processed products (%)

from

Region Raw Processed Processed
Korea 0.38210.113 0.35610.097 0.33610.141
6-Gingerol China 0.335+0.077 0.28610.093 0.24510.102
Total 0.35910.096 0.32110.098 0.291%0.127
Korea 8.324+1.614 2.425+1.228 2.34710.444
Loss on drying China 9.002+1.745 3.434%1.182 2.269+0.350
Total 8.6631+1.653 2.930£1.271 2.308+0.387
Korea 7.900+2.945 7.358+£2.211 8.72243.415
Residue on ignition China 3.002+0.281 3.54510.728 3.911+0.406
Total 5.451+3.240 5.45242.533 6.31713.419
Korea 0.94310.511 1.18410.450 1.390+0.622
Residue on acid insoluble iginition China 0.22240.045 0.30310.061 0.41210.080
Total 0.583+0.511 0.743%0.552 0.9011+0.662
AL e HRiel o) 31 wHE A Esle] dL Ht 5 A HEF g FAATE 0.9999=2A4 19
AE Table I, I0, 11, Ivell Y] alic}. gte o]& o] &3] 2} AlmEe] i HEEde]
HPLCS) B4 3742 2= Phenomenex C18 columns ©] & 3T
8317 acetonitrile : H,0=55 : 45 (V/V)—‘ 2> 1.0 ml/min®. A7F32] 6-gingerol 2] -2 0.359+0.096%(n=14)
2 4EAZOZM retention time F 7- STHMW 6-gingerol 2 A8 wet 0.210%~0.555%2 R3S thgtepdo]
9] peaks F3sA wlE + ATk Fig. 2 2 Fig. 3& A3IaL U 04% oS TR AEE 4 BT
27 2 3] A7 HPLCO #4381 4 chromatogram YA F-F £ AS AAHZ 6-gingerole] TS
o|3L ol2|gt A AFAZHE] Fig. 19} 72 calibration curve W ZFE A FUAH0.382%)°] F2H0.335%)H et B
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Fig. 1. Calibration curve of 6-gingerol.
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Fig.2.HPLC chromatogram of extract from Zingiberis
Rhizoma.
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Fig.3. HPLC chromatogram of extract from Zingiberis
Rhizoma by processed I method.
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