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Research on stability and antioxidant activity of gingerols

L U Zheng-shi , L U Cheng-lun', Y IN Zhong-yf ,

YANG Hailn’, ZHANGY ng-zheng , CHENL n'
(1 College of Chamistry and Chamical Engineering, Chongging U niversity, Chongging 400044, Ching
2 Research Center of M edical Chamistry and Chamical B iology, Chongging Technology and B usinessU niversity,
Chongging 400067, China; 3 The Eleventh M iddle School of Chongging, Chongging 400061, Ching;
4, Coral Secondary School of Chongging, Chongging 400060, China)

Abstract: The gingerols fran ginger were extracted with supercritical GO, fluid extraction The gingerols is ex-
tremly unstable in strong acid, and can dehadrate © be shogeol, while shogeol can take the addition reaction with
glycine to fom the shogeol-glycine © as to enhance the stability of gingerols Shogeol-glycine was analysed by UV
pectrophotometric method and differential pulse wltammetry in thispgper The reaults showed that there were the
maximum abmption at 230 rm and 280 nm wavelengh (A230: A280 isabout 1 776) in theUV gectrophotome-
try.  The detemination of shogeol-glycine was perfomanced with differential pulse voltanmetry, It was found that
the electrochanistry activity was enhanced when pH was from 2 o 8 under the glassy carbonwork electrode Shog-
aol-glycine has higher scavenging activity The scavenging ratio was improved with the increasing of the shogeol-gly-
cine, the ratiowas8l 8% when the additionwasQ 125mg Itwasfound that the free radical scavenging capacities
of the the shogaol-glycine had higher than that of glycine

Key words gingerls shogaol-glycing differential pulse voltanmetry (DPV) ; supercritical GO, fluid extrac-

tion



