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Abstract: Ginger essential oil is the main deep-processed product of ginger. Ginger oil has functional
properties, such as anti-oxidation and anti-inflammatory, because of the upgrade of extraction technology.
Ginger is widely used in the pharmaceutical and cosmetic industries because of its rich in phenols. Ginger oil
not only inherits the function of removing fishy smell, but also retains the health benefits of ginger. With
consumers' attention to health, the application of ginger oil in cooking is also concerned. This article
compared the advantages and disadvantages of various ginger oil extraction methods, summarized the
benefits of ginger oil, and prospected the application of ginger oil based on internal and external R & D and
market situation.
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