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Effect of Harvest Maturity of Ginger (Zingiber officinale) Rhizomes
on 6-gingerol Content and Antioxidant Capacity
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Abstract

Effect of harvest maturity of ginger (Zingiber officinale) rhizomes on 6-gingerol content and antioxidant
capacity was investigated. Fresh gingers were harvested at 4, 6, 8, 10, 12 and14 months (mn) after transplanting.
6-Gingerol content was identified using high performance thin layer chromatography (HPTLC). Antioxidant
capacity was evaluated using total phenols and 2, 2-diphenly-1-picrylhydrazyl (DPPH) radical scavenging
assays. The results showed that 6-gingerol and antioxidant capacity of ginger rhizomes increased as maturity
increased. However, there was no significant difference in 6-gingerol content or antioxidant capacity between
the rhizomes harvested at 12 and 14 months (P>0.05). The 6-gingerol content of 12-to-14-month-old rhizomes
was 17.1 to 17.5 mg/ g dry weight while the total phenolic content and DPPH radical scavenging capacity were
30.9 to 31.2 mg gallic acid equivalent/ g dry weight and 27.9 to 28.3 mg ascorbic acid equivalent/ g dried weight,
respectively. There was a positive correlation between 6-gingerol and antioxidant capacity (r>0.87).
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Fig.1 6-Gingerol content (A), total phenolic content (B) and DPPH radical scavenging capacity (C) of 4-to-14-
month-old ginger rhizomes.

a-e Different letters show significant difference at p<0.05.
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Fig. 2 Correlations between 6-Gingerol content and total phenols content (A) and between 6-gingerol content

and DPPH radical scavenging capacity (B)
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