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A study for the antioxidative of Ginger
(Zingiber officinale)
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Only a few basic studies have been performed to date on the antioxidative properties of ginger. (Zingiber
officinale) In the present study, we processed ginger roots from a commercial source into outer skin,
squeezed juice, and a residue, and compared their antioxidative properties by analyzing lyophilized and
pulverized preparations. Furthermore, we attempted to store ginger roots either with or without the skin
peeled in a refrigeration condition at 5C or a frozen condition at -30C for 4 months. The squeezed juice,
which had the highest antioxidative component per weight, was found to contain the largest amount of
total polyphenols among the ginger root preparations tested. Meanwhile, the residue was found to exhibit
the highest radical-scavenging activity despite its low weight ratio. In the storage test, both components
decreased to about 1/2 after one-month storage in the skinned samples, but no major changes were
noted thereafter. In contrast, when ginger roots were stored with the skin on, no decreases were
observed, and the total polyphenol content slightly increased. Since there were no significant differences
in monthly changes, we conjectured that storage conditions such as temperature had no appreciable
effects. The results suggested that, when cooking ginger roots, using all the parts combined is effective in
consuming antioxidative components, and that low-temperature storage with the skin on is effective in
maintaining quality.
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