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Study on the antoxidant and monosaccharide
canpositon of zing iber offcina ke roscoe

MA Lihuag QIN W eidong
( Food Engineerng Colkge of Xuzhou Instiutge Xuzhou 221008)

Abstract The antbxidant and m onosaccharide can positbn of Zingber officinale Roscoew as stud ed using hin— hyer
chrom atography The anti- oxdative activity of the OH and the DPPH of Z ngiber officnale Roscoe were discussed
and the nfluence of differenthydmwlysis cond itons mobilk phases and coloratbns on thin— layer chrom atography were
also mvestigated The result shoved that the polysacchardes of Zingber offichak Roscoe had higher anti- oxidative
actwity te anti- oxidative activily of the* OH and DPPH were L5, 0. 503m g/mL and IC5,0. 0272mg /mL respectively
the strongest hydmwlysis— acid was H, S0, and the m ostmobik systan was ' butanof ethl— acetate’ lsopi acetic— aci
and H,0 n the ratio of 71 202 121 71 6 The coloring reagentwas am ked solutbn containing anilne- diphenyt
am ine— phosphore acid The monosaccharide compositbn of Zingber offcinale Roswe were glhicose galactose

mannose and frucbse
Key words polysaccharide anti- oxidative actiity monosaccharide compositiox thin— hyer chromatography
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5 Rf ,
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Tah 2 Them onosaccharide cam position analyzed

RE 0.570 RE 0. 470 Rf= 0.691 Rf= 0 584 Rf= 0. 691 Rf= 0. 557
+ + - + - +
RE 0. 558 RE 0. 512 Rf= 0.724 Rf= 0 577 Rf= 0. 647 R = 0. 545
+ - - + - +
RE 0.558 RE 0. 356 Rf= 0.755 Rf= 0 559 Rf= 0. 702 Rf=0. 424
“ Lo el ( )
6 1 7 2 8 3 9 4 10 5

Fig 6 unfold systanl Fig 7 unfol systan2 Fig 8 unfold systim3 Fig 9 unfold systan4 Fig 10 unfold systan5

3
Tab. 3 Them onosaccharide canposition analyzed by using different unfold systen

| RE 0. 297 RE 0. 258 Rf= 0.577 Ri= 0 324 Ri= 0. 484 R{=0. 280
+ + - + - +

) RE 0. 697 RE 0. 645 Rf= 0.796 Ri= 0297 Ri= 0. 743 Rf{=0. 678
+ + - + - +

3 RE 0. 593 RE 0. 516 Ri= 0.673 Ri= 0 562 Ri= 0. 654 Rf=0. 542
+ + - + - +

4 RE 0. 364 RE 0. 339 Rf= 0.612 Ri= 0 463 Ri= 0. 553 R{= 0. 446
+ + - + - -

s RE 0.543 RE 0. 309 Rf= 0.689 Rf= 0 589 Ri= 0. 682 R{=0. 570
+ + - - - -
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