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Study on optimization of processing technique of ginger powder
ZHU En-jun

(School of Food Science and Engineering, Nanjing University of Finance & Economics, Nanjing 210003, China)

Abstract: The active ingredient of gingerol can be utilized more effectively when the ginger is processed to ginger
powder. Therefore, the composition of gingerol should be preserved as much as possible during the processing
of ginger powder. The processing technique of ginger powder was studied and optimized. Based on the
mensuration of moisture in samples, the determination of gingerol content in samples by using ultraviolet
spectrophotometry, and sensory evaluation of samples, the optimized processing technology of ginger powder
were as follows; the fresh ginger was sliced by 2mm thickness, followed by being marinated for 10min with 0.5%
solution of starch paste and being dried for 5.5h at the temperature of 73°C.
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