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Assessment of weight lossin stored ginger (Zingiber officinale Rose.) 
under different storage materials 
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Studies were carried out at Experimental Farm of ICAR - Indian Institute of Spices Research, 
Peruvannamuzhi, Kozhikode to find out the influence of green leaves and inert storage materials 
on physiological weight loss of seed ginger rhizomes stored in wooden storage units kept in semi­
permanent shed. The storage unit with a capacity of 100 kg has wooden base of size Ix 1 x 0.1 m, 
above which side walls made of welded mild steel mesb is provided to a height of 30 cm in 27 
different storage units. Ginger rhizomes treated with fungicide Mancozeb (0.3%) were kept in the 
storage unit and stored with green leaves such as Glycosmis pentaphylla, Strychnos nuxvomica 
and inert materials such as sawdust, sand and granite powder. Pre-treated rhizomes alone and 
untreated rhizomes served as control. Maximum percentage of bold healthy rhizomes with less 
moisture loss was obtained when rhizomes were stored with granite powder and sawdust (76.4%) 
and was on par with sand (74.2%). Influence of various storage materials on germination percent­
age of ginger rhizome showed that all the treatments except control was effective in maintaining 
the germinability (100%) of seed rhizomes. Studies on microbial infestation of stored rhizomes 
indicated that, storing ginger with Strichnos nuxvomica leaves showed pest/pathogen free seed 
rhizomes. 

Introduction 

Ginger (Zingiber officinale Roscoe.) is an economically valued spice crop used as vegetable and 
medicine. Owing to its warm pungent taste and pleasant odour, it is used widely as a flavouring 
agent in numerous food preparations, beverages, baked foods, confectionary, breads, soups, pickles 
and many popular soft drinks in common. Ginger is propagated vegetatively by the seed rhi­
zomes and among inputs, seed materials alone accounts for about 40 % of total cost of produc­
tion. The storage period of the seed rhizome for 3-4 months from harvest to next planting season 
is faced with many problems such as rotting, shrinking, sprouting and rooting resulting in huge 
losses. In order to avoid spoilage and to obtain good germination, proper storage of seed rhizome 
is essential. The ambient conditions during storage period is 22-25° C make the growing buds fat 
and strong and temperature higher than 28°C in the long run make the buds thin and weak. If the 
storage humidity is too low, rhizome will wrinkle and sprouting speed and bud quality get af­
fected (Xizhen et al. 2005). Spreading layers of Glycosmis pentaphylla (Paannal) leaves along 
with ginger rhizome is one of the methods practiced for reducing storage loss (Nybe & Miniraj 
2005). Zero energy cool chamber (ZECC), is found ideal for storing fresh ginger. The loss in 
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