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Analysis of Gingerol Compounds of Raw Ginger (Zingiber officinale Roscoe)
and lts Paste by High Performance
Liquid Chromatography -Mass Spectrometry (LC/MS)

Kil-5uk Jo

Dept. of Food Science, Wonju Nafional College, Worpu 220-711, Korea

Abstract

This study was carried out to improve the analysis method of gingerol compounds {rom ginger
(Zingiber officinale Roscoe). Pungenl componenis of ginger were exiracled by acetope and isclaled by
thin layer chromatography (TLC) and high performance liguid chromatography (HPLC} with LiChrosorb
RP-18 column. Three homologues of gingerols were identified by HPLC-mass specirometry {(LC/MS)
and nuclear magnetic resonance (NMR). The contents of [6]-, [8]- and 710]-gingerols in three homo—
logues identified were 635.3 mg%, 206.6 mg% and [45.7 mg% In raw ginger, and were 418.2 mg?, 1426

mg% and 103.3 mg% in ginger pasle, respeclively.
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Fig 1. Thin layer chromatogram of crude gingerol (I),
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Fig. 2. HPLC chromatogram of crude gingcrol and ginger

paste,

No.l, 2 and 3 could be forecasted as gingerol compounds
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Fig. 3. HPLC chromatogram of B and C groups in Fig. 1.
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Fig. 4. Liquid chromatogram/mass spectra of No.l, 2 and
3 peaks in Tig. 2.
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Fig. 5. 11 NMR spectra of No.1, 2 and 3 peaks in Fig, 2.
a, 0.88 ppm (£,3H); b, 133 ppm (s, 8H in Na.l, Hlin
No 2 and 16H in No 3); ¢, 255 ppm (£,2h) d, 277 ppm
(mAH); e, 347 ppm (bs, LHY, £, 386 ppm (5,30}, g, 663
ppm (d.1H); b, 6,77 ppm {(s.LH); i, 693 ppm (d,1H), Ab-
breviations . s, singlet; d, doublet, t, triplet, m, multi—
plet; bs, broad singlet
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Table 1. Gingerol contenis in raw ginger and ils paste
(Unit : mg%/dry hasis)

Gangerol product

Gingerol content

Raw ginger Ginger paste

[8]-gingerol G353 418.2
[Bl-gingerol 206.6 1425
[10]-gingeral 1457 103.3
Total gingerol 987.6 663.7
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