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CHEMICAL COMPOSITION AND MEDICINAL VALUES OF GINGER
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Abstract

Ginger is obtained from the underground stems or rhizomes of Zingiber officinale which is a trophical herbaceous perennial.
Belonging to the family of Zingiberricacae. In our country, Ginger is used for medicine as well as spices. Ginger contains
phytochemicals. Ginger is used as immune booster. Various health benefits of Ginger are relieving nausea, aids digestion, reduces
oxidative stress, reduces the risk of heart disease, Ginger mitigates obesity, reduces muscle pain, boosts bone health, cure cough.
Ginger is also effective against pancreatic cancer.
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In India, Ginger is used as a medicine as well as spices. Ginger is used to prevent nausea resulting from haemotherapy and
motion sickness. According to ayurvedic system in India it is also used for digestion of food. Ginger is also effective against
pancreatic cancer.

1.1 Spicy chemical in Ginger
ZINGIBERENE
30% of essential oil.

Ginger’ s flavour is influenced by a number of compounds. The pungency of fresh ginger comes from gingerol, whist flavour
also comes from Zingiberene.

Cooking Ginger breaks down gingerols into the compound zingerone, which is less pungent, and a significant contributor to
Ginger’s flavour. Another class of compound s formed during cooking are the shogaols, which also contribute to flavour and
pungency.
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1.2 Phytochemicals in Ginger

Ginger contains essential oils which gives aroma. Ginger contains 1-2 % volatile oil, 5-8 % resinous matter, starch and

mucilage the oil of Ginger is a mixture of over 24 constituents, consisting of monoterpensand sesquiterpenes etc., It contains the
secondary metabolites. It generally be divided into volatile compounds and nonvolatile phenolic compounds. The major ones of which
have pungent properties.

1.3 Ginger is an immune booster

Ginger is used to boost immune system because of its anti — bacterial nature.

Health benefits of Ginger

Ginger relieves nausea

Ginger aids digestion

Ginger reduces oxidative stress.

Ginger reduces the risk of heart disease.
Ginger mitigates obesity.

Ginger reduces muscle pain

Ginger boosts bone health

Ginger cure cough.

Conclusion

It can be concluded that ginger is a good source of antioxidant and most of the antioxidant components exhibit higher

activities in alcoholic media as determined by different assays. Hence, apart from its medicinal properties, ginger can also be used as
an antioxidant supplement. Ginger is used to boost immune system because of its anti — bacterial nature.
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