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Table 1 Resltsdf the orthogond experiments

on the amount of gnger extraction

A B C
/ /MPa /min g (509 !
1 1(60) 1(24) 1(140) 5.24
2 1 1 2(60) 4.93
3 1 2(12) 1 1.08
4 1 2 2 2.77
5 2(40) 1 1 1.64
6 2 1 2 2.18
7 2 2 1 2.48
8 2 2 2 1.93
2
Table 2 Variance andyssdof gnger extraction
amount through orthogond experiments
F
A 4.19 1 4.19 2.34
B 4.11 1 4.11 2.30
A *B 5.97 1 5.97 3.3 FRux(14) =181
c 0.24 1 1.79
A *C 0.24 1
B *C 0.11 1
1.20 1
3.3
, POV ,
20,V
POV
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o0, [9]
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Table 3 Reaults o the orthogond experiments 10 % ' 60 24
on antioxidant dfect of gnger extraction MPa 140 min
A B C
/ / MPa /mn v [ ]
[1] Kkuzaki H, Nakatani N. Antioxidant efects of some gnger corr
1 1(60) 1(24) 1(140) 3.2 dituerts[J]. J FOOD SCI ,1993(4) :1407.
2 1 1 2(60) 38.7 [2]
1 2(12 1 ' ' o
3 (12 0.8 [9]. 1999 ,(3) :94.
4 1 2 2 42.9 3 J
5 2(40) 1 1 38.7 [ ] 1992' @) 74 [ ]
6 2 1 2 40.1 ! ! o
7 2 2 1 44.0 (4] ' ' ' -
8 5 ) 5 51 [3]. 2000, (8) :6.
[5] , , .
4 [J]. ,2000 , (4) :76.
Table 4 Variance andyssd the orthogond experiments [6] ! ’ ’
on antioxidant efect of gnger extraction [J1. 1994.,(3) :100.
- [71 - [J1.
1997 ,(8) :2.
A 6.66 1 6. 66 10.09 [8] ) [J]
B 36.55 1 36.55 55.38 1998 (1) :113
A *B 1.53 1 1.53 2.2 Fon(1,3) =5.5 (9] ' ' @,
C 3.25 1 3.25 4.9 ' 9] ' ' 2001 (1) :21
A*C 0 1 0.66 ' ' e
B +C o 1 [10] Qeorge A S, Hao C, SevenJ S. Supercriticd OO, extraction of
0'45 1 [-carotene form sweet potaioes[J]. J FOOD SCI,1993,(4) :

817.
[11] Chen C C. Gas chromatogrgphic andyss of wolatile cormponents
o dgnger oil extracted with liquid carbon[J]. J AGRI FOOD
CHEM ,1988 ,(36) :322.
[12] : [J1.
1999, (3) :9.

Technalogy for SC-CO, extraction o antioxidant

components from ginger

Zhang Min, Han Jianchun, Ren Yunhong
( Food College, Northeast Agricultural University, Harbin 150030, China)

Abstract : With the increase of demand of natural antioxidant , research on antioxi detive acitivity substancesfrom g nger was done
throughly. A new ssparation technique —Supercritica Carbon Dioxide extraction was adopted to enrich antioxidant conponents
from ginger in the sudy. The noigure and particle Sze of gnger were dudied as sndefactor , and termperature , pressure and
time of extracting which irfluenced abgracted techrology were researched regectively through orthogona experiments, and ex
tracting quantity , change of POV added into fat were sudied as an index. The irfluence of al technicd parameterson extracting

efect was corfirmed. The results showed that the technica parameters(60

, 24 MPa, 140 min) were adopted and the ginger

(noigture : below 10 %) was used to obtain nmore extract with higher antioxidative acitivity.

Key words: gnger; SCQO, extraction ; antioxi dant
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