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Abstract

In order to establish effectiveness of CA storage and adequate CO. concentration, it was investigated the quality

changes of ginger during CA storage for 150 days at different CO; concentrations ranging from 3% to 12% and

3% fixed oxygen conentration. Weight loss tend to decrease with increase of CO- conentrations. Sprouting ratio and

the loss of gingerol was shown to be less as CO; concentration increase but to be more than control stored at 1

27T, 95% RH within the concentration less than 6% CO,.
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Fig. 1. Changes in weight loss of ginger during
CA storage at 3% fixed O, concentration
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Fig. 2. Changes in sprout length of ginger for CO,
Concentration at CA Storage(after 150days)
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Fig. 3. Changes in Hunter b-value of ginger
surface during CA storage at 3% fixed
Oz concentration
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Fig. 4. Changes in Hunter b-value of ginger fresh

durng CA storage at 3% fixed O: concent-
ration
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Fig. 5. Changes in firmness of ginger during CA
storage at 3% fixed O; concentration

Al

Gingerol

==
Gingerol& H|53 o] =1 BAE 4= o}, &
27t oJHE EFZ A retoaldol¥t-5-] 2)5] zingerone

7} aliphatic aldehyde® 23] % o] o] 9] 9gle] Hx
b, o]¥k&-2 oleoresingd 200T o)A ZFdA|HE Y
oJitky gk GHuhg Aol shogaolZ R E o] A
A7re] vl ko] AslEe A2 H1(B9,100HT
gl}. ©]% shogaol¥} zingerone-2 Yzj) AlXF W73
T EASA ¢gen A7 7hE 2 AFAY AA
He 57 A4ERAM 444 9 129 A4 B
8] whge] X5 7] WFd, o]se] A4 L gingerol
e fae A7 2 ARNEAEY $2839
BEARE @ 5 ke, ueb] A2 ofF B
Wk RN 150 B AR F gingerol F
€ sty FAGRAEES Hrislnzl siyen
O @I Fg 63 2tk

CA AFE &7 g2 tzFdx=s HF 1509
gingerol®] &48-0] 31.87% 24 vi$ #A el
H CA AAFAMNE dEF 2o ¥2 &48%
3l CO; 3%7TE AYslus Bil: FErb E71
$E gingerol?] £48% 27 uUehtz 9ok
5] A7t 12% 9 9% AT Bg Syt
3%} 6% ATl wdte] WHahgo] wi-¢ W*A e
B e QoA e FRY W SR Aes
gorE. gavks 12% A A4 O dghgo]
1524%2 Wz=T79] 31.87%¢) ulste “H‘-r w2 g
Bk o)y§ A= Fg 29 oo} @47 v|w3}

o o

S35 A A5d A2E(1998)

o By welrl go] @ £ 479 gingerols] W}
L 2 Res yehd A7 AR dol #4S |
HEog dAshe A el a7t 8 237t
g 7eg Alg¥ch

Gingerol loss(%}
a
s

Carbon dioxide(%)

Fig. 6. Changes in gingerol loss of ginger for CQ;
concentration at CA stotage(after 150days)
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