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ABSTRACT 1 8 7 7 0 3

In this study, gingers (Zingiber officinale Roscae.) were processed to two kinds of
product, i.e. ginger pickle from young ginger and ginger powder from mature ginger. The total
polyphenol content, the antiradical capacity as percentage of DPPH scavenging activity and the
antimicrobial activity of E.coli and Staph.aureus were examined in fresh gingers samples, during
processing and finished products. The commercial products of ginger pickle and ginger powder
were also examined and compared with the experimented products. The results revealed that the
total polyphenol content in mature ginger with and without peeling were 17.56 and 19.41 mg of
gallic acid / g dry basis, respectively and exhibiting a higher antiradical capacity than young
ginger. During being processed, the total polyphenol content and antiradical capacity (percentage
of DPPH scavenging activity) were found as follows: for ginger pickle, the total polyphenol
content decreased from 14.45 to 8.59 mg of gallic acid / g dry basis and the percentage of DPPH
scavenging activity decreased from 89.07 to 81.27%. For ginger powder, the total polyphenol
content increased from 17.56 to 45.41 mg of gallic acid / g dry basis, while the percentage of
DPPH scavenging activity was constant. It can be concluded that the process of ginger pickle
resulted in the higher losses of total polyphenol content and antiradical capacity than those of the
process of ginger powder. The examination was also carried out in the commercial products, the
three brands of ginger pickle contained the total polyphenol content in range of 8.59 - 24.59 mg
of gallic acid / g dry basis whereas the two brands of ginger powder contained 7.97 — 45.41 mg
of gallic acid / g dry basis. Moreover, the percentage of DPPH scavenging capacity in

commercial sample of ginger pickle was higher than that in ginger powder samples.

For antimicrobial activity, the agar well diffusion method was adopted with the 2 — fold
serial concentration : 200, 100, 50, 25, 12.5 and 6.25 mg/ml. It was revealed that the extracts
from fresh ginger showed higher inhibitory effect on Staph. aureus than on E.coli. The minimum
inhibitory concentration (MIC) for Staph. aureus was 25 mg/ml whereas for E.coli was 100
mg/ml. When young ginger was processed to pickle, the antimicrobial activity of the extracts
from ginger samples decreased in the both microorganism. For example, the MIC for
Staph. aureus was shifted to 200 mg/ml while no inhibition sign for E.coli was observed. The
process of ginger powder showed the antimicrobial activity of Staph. aureus and E.coli more
effective than in the process of pickle. However, it can be concluded that the extracts from
ginger and its products could have a stronger effect of inhibitory on Staph. aureus than on E.coli.
Moreover, the extracts from ginger powder exhibited the strongest effect of antimicrobial

properties. The similar results were also found in the commercial products for both of ginger

powder and ginger pickle.





