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Abstract

As an attempt to develop new functional health beverage by using medicinal herb, green
gingerlZingiber officinale Roscoe), we investigated the effect of Zingiber officinale on blood pressure
and regional cerzbral blood flow (rCBF) of rats with Zingibe: officinale extracts. Zingiber officinale
extract increase rCBF significantly. The drink produced consisted of Zingiber officinale extract 1.825%,
maltitol syrup 17.0%, citric aicd 0.06%, ascorbic acid 0.02%, stevioside 0.001%, ginger flavor 0.11%
and water. Brix, pH and acidity nf product were 13.7, 4.4 and 0.09, respectively. This drink had good
score by the sensory evaluation. The above results showed that development of such functional
beverage using Zingiber officinale can used as a functional material improving blood circulation in
beverage industry. ’
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(Table 1) Effect of green ginger extract on the mean
arterial blood pressure(BP)

Change in BP

(%)
101.66+3.42 100.00+0.03
100424333 98.7910.03
97971323 96.371+0.03
100451272 98.814+0.03
102.88+1.93 101.20+0.02

Values are mean+S.E.

(Table 2) Effect of green ginger extract on the
regional cerebral blood fiow(rCBP)

cerebral . Change in rCBF

@ blood fow(AU) %)
Control 326+0.10 100.00+0.03
001 3.27+0.13 100.25+0.04
0.1 345+0.16 105.75+0.03
1.0 39540.17* 121.15+0.04*
10.0 4.121+028** 126.25+0.07**
Values are mean+S.E.

Significantly different compared with control group by t-test.
(* : p<0.05, ** p<0.01)
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<Table 3> Bix ratios, sensory evaluation of ginger liquid

Bixmafioof T ier
ginger juice(%) hot  bitter

Juice 3.65 - 1 1 1
Extraction  0.35 9.58 1 3 3
Concentration  60.0 1,643 3 3 3
3.65 - 3 3 4
Dilution 1.09 30 5 5 5
073 20 5 4 4
0.36 10 4 4 4
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<Table 4> Composition of ginger beverage

sfon. - = - Content(%)
Concentration liquid 1.825
maltitol syrup 170

citric acid 0.06
ascorbic acid 0.02

stevioside 0.001
ginger flavor 0.1

Water 80.984
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(Table 5) Score of sensory evaluation of ginger beverage

Overall
Hot  Bitter . Odor o
palatability
Ginger beverage 4.2+0449+035.0+02 47106

Values are mean £ S.E.
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