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Evaluation of Quality of Ginger Oleoresin by Thermal Analysis

Ae-Ja Shin
Korea Advanced Food Research Institute
Abstract

The thermal analysis method has been proposed for the evaluation of the relative qualities of
different ginger oleoresin samples and discussed to demonstrate its simple applicability. TGA
measurement to compare characteristics of ginger oleoresins give more sensitive indication on the
thermal decomposition than that of DSC. The results show that the quality of oleoresin obtained
from sliced sun dried ginger is better than that from hot air dried whole ginger.
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Fig. 1. Mechanical agitated extractor
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Fig. 2. Typical DSC thermograms of different oleo-
resin
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Table 1. Recovery efficiency of oleoresins from different dried ginger

Seosan

Bondong

Whole ginger

Dryi iti . >
rying conditions (Hot air drying)

Soliced ginger
(Sun drying)

Sliced ginger
(Sun drying)

Whole ginger
(Hot air drying)

Recovery (%) 6.30 6.21 6.48 5.86
Table 2. Loss percentage in weight
o leoresin Seosan(s)® Bondong(s) Seosan(w)<! Bondong{w) Imported
temp(°)

T.T (°C)? 191 188 186 170 186.7
20°C-T.T 30.46 26.35 28.84 24.33 25.10
T.T-250°C 18.12 18.48 17.88 19.44 19.21

total (%) 48.52 44.83 46.72 43.77 44.31

20-100°C (0.0676) (0.0654) (0.1013) (0.1831) (0.0812)
125-150°C (0.3897) (0.3098) (0.3096) (0.1910) (0.2662)
200-250°C (0.3281) (0.3136) (0.2954) (0.2858) (0.3259)

a) T.T: Transition temperature

b} s: sliced dried ginger (sun drying)

¢) w: dried whole ginger (hot air drying)
d) ( ): weight loss (%/ °C)
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Fig. 3. Typical TGA thermograms of different
oleoresins
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Fig. 4. Typical TGA thermograms of different oleo-
resins at 60 °C isothermal condition
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