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Ginger (Zingiber officinale) is widely used as a dietary condiment throughout the world. its major constituent, 6-gingerol,
exhibits diverse pharmacological activities including anti-oxidant and anti-tumor. Ginger were extracted by 0% to 95% ethanol.
Maximum yield of 6-gingerol was obtained with 80% ethanol as extracting solvent at 30°C. We obtained increased yield
(7%) of extraction by pretreatment with ultrasonication. Gingerols in the crude ginger extract was isolated by Sepacore
preparative liquid chromatography on silica gel. We got the 6-gingerol which weight is 0.53 mg/mL, from fraction F9.
Antioxidant effect of 6-gingerol were detected by DPPH method. Its radical scavenging activity was 95~99% which compared

with ascorbic acid.
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Table 1. Experimental design for test of antioxidative activity

Experiment Amount of methanol Sample DPPH
number
0 800 1f methanol : DPPH 200 (4
1 700 xf methanol FL 100 pl DPPH 200 u¢
2 700 u0 methanol F2 100 /4 DPPH 200 4
3 700 40 methanol F3 100 4¢  DPPH 200 4l
4 700 10 methanol F4 100 b DPPH 200 14
5 700 ¢ methanol F5 100 pf DPPH 200 u{
6 700 1 methanol F6 100 pf DPPH 200
7 700 48 methanol F7 100 44  DPPH 200 ut
8 700 ¢ methanol F8 100 (0 DPPH 200 x4
9 700 14 methanol Fo 100 put DPPH 200
10 700 ¢ methanol F10 100 4 DPPH 200 0
1 700 4t methanol , FOC &c)‘dﬂz DPPH 200 1t

6-Gingerol?| §tAtS &HM

FHE ARy st €4S vwdhy] A8 s
84 (radical scavenging activity)§S o] &3}th ekl
2,2-diphenyl-1-picrylhydrazyl (DPPH, 1898-66-4, Sigma-Aldrich,
Inc., USA) 59.145 mg& 99.99% w&hE 1,000 mio] = 150
UM DPPH -8-99& A %3t} DPPH 200 MQ} AR 100 x,
) WekS 800 ulE Eppendorf tubed] 21 30°Co)A 30
27F wheAzl 3, 12,000 pmo® 287 YARE s
A5 A-S B335 A (spectrophotometer, mini-1240, Shimadzu,
Japan)E o[-8-3 517 nmolA FREZ ZAIAt. Fiks)
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A8 ulusly] Yal 23 mM okAF =M 2 (ascorbic acid,
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a3l 444 g 48990 AT Table 13 2t

A Y 1@
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Figure 1. Chromatograms of samples which are extracted by ethanol
(0~95%); water exiract {A), 20% ethanol extract (B), 40% ethanol
extract (C), 60% ethanol extract (D), 80% ethanol extract (E), 95%
ethanol extract (F).
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Table 2. Contents of 6-gingerol in each fractions

Sample Content of 6-gingerol (mg/mé)
Fl ND’
F2 ND
F3 N.D
F4 N.D
F5 0.003799
F6 0.005497
F7 0.016077
F8 0.201884
F9 0.528873
F10 0201415

*N.D : not detected

/kFB £7
GTA
T e
/ \F SI/ \ F2
F10 \1/ x,/‘i\HL

Retention time

Figure 2. Chromatogram of preparative liquid chromatography and
point of preparation (F1~F10).
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(Table 3). F2siAl) o8t =jjZo] AA=HW DPPH=
AZdg oA FHAZTH 7Y FE L o~
J_EHJJ B ZAAG Y vustd FA439oy, o}
2 HAe AL 10002 3o HEgE AR
o}ﬁiq 283 7k ARE w53d E8E AAT F 1
mg B 2.5 me WEEsE AU =9 & FASA
A3l = 6-gingerol®] ¥EFo] H& F8~FI02 olAFHEH
Az Hlwsle] 99%0] EilE = A SEL Bl
Eol3t L& 6-gingerolo] AL fle F5u F6g e A%
T2 Ylaed s B AAdAe 6-gingerol fjdx
Fdsl A48 e Bdo] Ex3v, Y% Jd AS
FHe PUFEHE AT A0R Bt

o°"

6-gingerol

Table 3. Absorbance of samples at 517 nm

Sample number Absorbance Sample number Absorbance
Blank DPPH 0276 F6 0.027
Fl 0.264 F7 0.015
F2 0.247 F8 0.013
F3 0.119 F9 0.013
F4 0.031 F10 0.021
F5 0.022 ascorbic acid 0.011
010 4
009 4
008 4
0.07 4
005
0.05 4
= 004 4
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-001 T T T T T T T T T T T T T T 1
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Figure 3. Chromatogram of 6-gingerol standard (A) and fraction of
F9 (B).
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