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Abs tract 

.' i orty one ginger aCGessioils y;ere evaiL!,ated fo r oil, oleoresin, gingero ls and shogaols. (6), (8) 
and (10) gingerols and (6), (8) and ( 10) - shogaols are the pungent principles present in ginger 
oleoresin. Wide variability was noticed in the ginger gennplasm. Accessions with high oleoresin, 
gingerol and shogaol are 2,22, 42,60, 86, 141 and 197 . 

Introduction 

Ginger, Zil/giber officiI/ale Roscoe, is a spice widely used in South East Asian countries, It is 
used both in culina1Y as well as pharl11aceutical producls. There are about 50 cultivars available 
in gi nger. These cultivars have evolved over til11e. Significant va riat ion for yield, dlY recovelY, 
vo latile oil, extracti ve and fiber content is observed al1long the ginger cultivars grown in the 
countlY. (Govindn~ an 1982, Nybe el al 1980 Shal11ina el a/ 1997), These variations are genetical 
and also influenced by agroclil11atic conditions. The cultivars are generally known by the name 
of the region or area where they are regularly grown, 

Ginger is traded as whole dried ginger, powdered ginger, fresh ginger products, crystallized 
ginger, ginger oil , ginger oleoresin etc. The oil and oleoresin aga in vary based on the flavor 
co nstituents and pungent principles. SOl11e of the constituents of the essential oil are citral, 

) citronellyl acetate, zi ngiberene, 13- sesquiphellandrene and ar - curcu l1Iene. 

The nature of the pungency stil11uli of ginger as phenyl ketones has been known for a long time. 
The pungency stil11ulating components, gingerols and shogaols do not have specific absorption 
l11axil1la. Gingerols and shogaols have now been shown as cO l11ponent s in cOl11mercial ginger and 
ginger extracts. It has generally been reported that pungency decrease in the order gingerol > 
shogaol> zingerone. Zachariah el a/ (199j) have reported that good variability exists in the ginger 
gerl11plas l11 with regard to oleoresin and total gingerols. However reports regarding the variability 
in the hOl11ologues of the dominant cO l11pounds like (6) - gingerol,(8)- gingerol and (6) - shogaol 
is scanty. An attempt has been made in the present paper to evaluate about 40 ginger germplasm 
accessions co llected ii'om dillerent parts of the country and maintained at the National repository 
of ginger gennplasm at l~ l~li a n I iistitute of Spices Research, Ca licut to understand the extent of 
variabi lity which may be exploited in the future breeding/selection programmes. 
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