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Crystal Gingerol Produced and Identified from Ginger
Huang Xuesong Zhang Ning

(Department of Food Science and Engineering, Jinan University, Guangzhou, Guangdong, 510632, China)
ABSTRACT The ginger oleoresin was prepared by natural drying from dried ginger ( Zingber officinale Roscoe)
powder. After dried column, two times of prepared thin layer chromatogrphy of silica gel and Sephadex LH-20 col-
umn chromatography, crystal gingerol was successively isolated from the oleoresin. The crystal was detected by ul-
traviolet visible and infrared absorption spectrometry and mass spectrometry and was identified as gingerol. The
crystal may be used in gingerol determination and healthy food production.
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