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Research and application of the flavor compounds in ginger
FAN Su—qin', CHEN Xin-bing’
( 1. College of Food Engineering and Biotechnology , Shandong Institute of Light Industry, Jinan
250353, China; 2. Qingdao Bright Moon Seaweed Group Co., LTD., Qingdao 266400, China )

Abstract: The flavor compounds in ginger were introduced in this paper .The extracts of four kinds
of ginger ( ginger essential oil, gingerols, ginger oleresins, gingerol ) were described; finally simply
illustrated the healthy function and application of ginger essential oil and ginger oleresins. what said
above reflected the headway of the advances on the research flavor compounds in ginger and provide
some available date about the application of ginger.
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