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Resear ch Progress on the Effects of Processing on the Main Components,
Efficacy and Application of Ginger
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Abstract: Ginger is not only a condiment for daily cooking, but also a plant crop with high medicinal value.
Its medicinal effect and various processed products are recorded in Chinese medical books. By introducing
the main components of ginger and different processing methods, according to the different processing
methods, this paper explained the influence of processing on the main components and cell structure of
ginger, discussed the reasons for the change of main components, compared the differences in the efficacy of
different ginger products, and summarized the influence of different processing methods on the functional
characteristics and application of ginger.
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Tablel Traditional primary processing method of ginger
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Table2 Extraction methods of main componentsin ginger
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Table3 Contents of main componentsin
different ginger products
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1 A, B: &£Z%, TEVRERRR; C: HZREFALEYIE; D: TERZFAL[EYIME;
E: ZERARTERZALEBYE; F: ZERASGHZREA[ETE
Fig.1 A and B:micrographs of ginger and dried ginger slices; C: cross section of fresh ginger rhizome tissue;
D: transver se section of rhizometissue of dried ginger; E: cross section of rhizome tissue of dried
ginger soaked in ethanol; F: cross section of fresh ginger rhizome tissue after ethanol immersion
o E A3 A
Note: all pictures are from reference®!
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Table4 Antioxidant activity of ginger and its products
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