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Abstract : Zingiber officinale Roscoe was used as materials to extracting the essential oil by simultaneous-distil-

lation and solvent extraction. Single factor test and orthogonal test were carried out to obtain optimal condi-

tions. The composition of essential oils was analyzed by GC-MS, and antibacterial activity and antioxidant activ-

ity of the essential oil were further studied. Results showed that the optimal process conditions of Zingiber offi-

cinale Roscoe essential oil were 1 : 24 solid-liquid ration,2.5 h extraction time and 1.5 h soaking time, and

the yield of essential oil was 2. 70% . A total of 58 chemical components were detected in the essential oil of

Zingiber officinale Roscoe ,and there were 20 kinds of volatile chemical components with a relative percentage

of more than 0. 50% . Among them , the content of Zingiberene was the highest, which was 27. 14% ,followed by

B-sesquiphellandrene , a-faresene and B-phellandrene. Meanwhile , essential oil had significant scavenging effect
on ABTS radicals and DPPH radicals, the IC 50 were 0.450 5 mg/mL and 0. 703 7mg/mL, respectively. Com-

pared with the commercial ginger essential oil ,the Zingiber officinale Roscoe essential oil had stronger antibac-

terial effect,which had more advantages in inhibiting Escherichia coli( Gram-negative bacteria) .
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Table 1 Factors and levels of orthogonal experiment
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Fig. 1 Effect of the rate of the material to solvent on

Zingiber officinale Roscoe essential oil extraction rate
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Table 2 Results of orthogonal test Table 3 The chemical components and
. 2= —_— relative contents of Zingiber officinale
A B C Roscoe essential oil %
1 1 1 1 2.04

2 1 2 2 2.14 @ (eSS gﬁg f@ AR 21%
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22— 0.35 || 51 y — K 0.20
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Fig.4  Antioxidation activity of Zingiber officinale Roscoe essential oil
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Table 4 Diameter of inhibition cycle of two ginger

essential oils on tested bacteria mm
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