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Abstract
Antioxidant activity of gingerol, a component of ginger, was studied in 8 -carotene-linoleic acid-water
emulsion system. Crude gingerol extracted from ginger was separated and purified by thin:layer

chromatography (TLC) into two bands.

The two bands were identified as 6- and 10-gingerol by colpr

reactions on TLC plate, acid dehydration reaction, infrared and nuclear magnetic resonance

spectrometry. The antioxidant activity of gingerols (mixture of 6- and 10-gingerol) separated from ginger
was remarkable, but lower than that of BHA or BHT. ’
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Fig. 1. Thin-layer chromatogram of crude gingerol
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Table 1. Solvent systems andsprayreagents for the
isolation and identification of gingerol

" Solvent systems

7.

Hexane—Ether 1:4'V
Hexane—Ether 1:112
Benzene—Methanol 80:5'%
Benzene —Methanol 95:5'¢

Spray reagents

Diazotized sulfanilic acid'®
Spray reagent [ and then I
Reagent I :mix (a) and (b) 1:1 before use
(a):sulfanilic acid 1 gm in 8 m/ HCl, made
to 100 m! with water
(6):0.69% NaNO;
Reagent 11:10% NaxCOs;
3% Vanillin in conc —H280,""
0.4% 2, 4—Dinitropheny! hydrazine in 2 N—HCI!®-1®
conc—H>S0, '
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Fig. 2. UV absorption spectrum of band I and II
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Fig. 3. IR spectrum of band I and II
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Fig. 4. NMR spectrum of band I and II
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Fig. 6. Destruction of g-carotene in linoleic acid e-
mulsions containing gingerol, BHA and BHT
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