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Antioxidative Effect of Ginger Extracts
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Abstract

To investigate the antioxidant effects of different concentration of ginger extracts during incubating
and heating, ginger extracts were added into soybean oil, cottonseed oil at 1, 3, 5 percent level and
BHT, tocophereol at 0.02% level. Also practical antioxidant effects of dried ginger slices for soybean
oil were determined. In case of incubating oil, ginger extracts showed antioxidant effects at all concent-
ration, and the antioxidant effects were similar to those of BHT but considerably higher than those
of the tocopherol. In case of heating oil, the antioxidant effects of ginger extracts were almost equal
to all concentration and higher than those of BHT and tocopherol. And the rate of oxidation was
retarded considerably by heating with the dried ginger slices added into flying oil at 5, 10% level,
but the best antioxidant effects was shown in 5% dried ginger slices added into soybean oil
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Table 1. Some physicochemical properties of soybean
oil (SBO) and cottonseed oil (CSO)

Baxic properties SBO CSO
Acid value 0.055+ 0.004 0.057% 0.007
Peroxide value (megq/kg) 21+ 034 2.6+ 041
Conjugated diene value 040+ 0.01 046+ 0.02
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Fig. 1. Changes of peroxide value of control and sam-
ples added ginger extract into soybean oil incubated
at 45+ 2°C for 28 days.

@—®; control, [1—0; ginger extract 1%, A—A; ginger
extract 3%, O—O; ginger extract 5%
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Fig. 2. Changes of peroxide value of control, samples
added ginger extract 3%, BHT and tocopherol into soy-
bean oil incubated at 45+ 2°C for 28 days.

®—@®; control, A—A; ginger extract 3%, B—M; BHT
0.02%, a—aA; tocopherol 0.02%
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Fig. 3. Changes of peroxide value of control, samples
added ginger extract into cottonseed oil incubated at
45+ 2°C for 28 days.

@—@; control, O—[J; ginger extract 1%, A—2A; ginger
extract 3%, O—Q; ginger extract 5%
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Fig. 4. Changes of peroxide value of control, samples
added ginger extract 3%, BHT and tocopherol into cot-

tonseed oil incubated at 45+ 2°C for 28 days.
®—®; control, A—~; ginger extract 3%, H—®; BHT
0.02%, a—a; tocoperol 0.02%
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Fig. 5. Changes of conjugated diene value of control,
samples added ginger extract 3%, BHT and tocopherol
into soybean oil incubated at 45+ 2°C for 28 days.
@—®; control, A—A; ginger extract 3%, B—M; BHT
0.02%, A—aA; tocoperol 0.02%
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Fig. 6. Changes of conjugated diene value of control,

samples added ginger extract 3%, BHT, tocopherol into

cottonseed oil incubated at 45+ 2°C for 28 days.
@—@; control, A—A; ginger extract 3%, B—m; BHT
0.02%, A—a; tocopherol 0.02%
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Fig. 7. Changes of acid value of control, samples ad-
ded ginger extract 3%, BHT, tocopherol into soybean
oil heated at 185+ 2°C for 56 hours.

@—®; control, A—nA; ginger extract 3%, B—M; BHT
0.02%, A—A; tocopherol 0.02%
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Fig. 8. Changes of acid value of control, samples ad-
ded ginger extract 3%, BHT, tocopherol into cottonseed
oil heated at 185+ 2°C for 56 hours.

@—@®; control, A—nA; ginger extract 3%, m—m; BHT
0.02%, a—a; tocopherol 0.02%
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Fig. 9. Changes of conjugated diene value of control,
samples added ginger extract 3%, BHT, tocophero! into
soybean oil heated at 185* 2°C for 56 hours.
@—@; control, A—A; ginger extract 3%, B—M; BHT
0.02%, a—A; tocopherol 0.02%
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Fig. 10. Changes of conjugated diene value of control,

samples added ginger extract 3%, BHT, tocopherol into

cottonseed oil heated at 185+ 2°C for 56 hours.
®—@®; control, A—»; ginger extract 3%, B—M; BHT
0.02%, a—a; tocopherol 0.02%

] 1 1 1 !

0 8 16 24 32 40 48

1. S2XZA| M2 FES9| Fitatga

(1) SAskE7ke) Wsh
LEEOELEE

250

2.00t

—
4]
=

T

acid value

1.00}-

050

{ ! | | | { .
0 1 2 3 4 5 6 7(numbers)

Fig. 11. Changes of acid value of frying oil at 185+ 2°
C for 7 times after frying dried ginger slice.
®—@; control, A—a; ginger slice 5%, B—M; ginger
slice 10%
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Fig. 12. Changes of conjugated diene value of frying
oil at 185+ 2°C for 7 times after frying dried ginger
slice.

®—@; control, A—A; ginger slice 5%, B—M; ginger
slice 10%
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