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P. N. Ravindrem and K. N irllla! Babll 

G inger is one of the most imporranc and most widely L1sed spices worldwide. Due [Q its 
uni versal appeal, g inger has spread to most tropical and subtropical countries from the 
Chi na- India reg ion , where g inger cultivation was p revalent probably frorn t he days of 
unrecorded history. In ancient times g inger was more valued for its medicinal properties 
and p layed an impona nr role in primary hea lth ca re in ancient Ind ia and Ch ina. In 
European medicine g inger was also among t he most highly valued of a ll mild ca rminat ives 
and it was a component of many pharmaceutical preparat ions. 

(G inger, botanically known as Zillgiber officiI/tile Rosc., belongs to the fami ly Z ing ibe r­
aceae and in rhe natural order Scitamineae (Z ing ibe rales of C ronquist , 198 0 . The Latin 
term ZiJlgiber was derived frofn the ancient Tami l roOt , illgiver, meani ng g inger rhizome) 
The term ingiver spread to anc ient Greece and Rome throug h the Arab traders, and from 
there ro Western Eu rope. T he present-day names for ginger in most of the Western 
lang uages were derived from th is. Examples are inge/aer (Danish) , GClllbcr (Dutch), g inger 
(E ng lish), Zil/gibl'o (Esperanto), bal'ilik il/gyel' (Eston ian), il/kiva" l'i (Finnish). gil/gel'b,. 
(French), and iJlgtJer (German) (Table 1.1). Some authors earl ier t hought that the term 
Zi1Jgiber was d erived from the Sanskrit term Ji1Jgavera (Ware, l872; Rosengarten, 1969; 
Purseglove et aI., 1982), meaning antl er- like or horn -shaped, indicating the shape of the 
rhizome. It is improbable because the Sanskrit lang uag e was not popula r in the region 
in those days. Ginger was exported from the anc ient Malabar Coas t on the southwest 
coas t of peninsu lar Indi a, and the Arab traders mig h t have used on ly the preva lent local 
Tamil name for trading the commodity. Mahindfll ( 982) was o( the opi nion that the 
orig inal word fo r g inger was in a ll probabili ty a pre-Dravidian one, and that it is fou nd 
with minor var iations in about 20 lang uages ex tend ing from Ch ina and the islands of 
the PacifIC Ocean to Eng land . In certa in languages there a re separate te rms for fresh g inger 
and dried g ing er, which indicate the importance of both com mod iti es as well as the fact 
t hat they are put to uses that are often dist iner and different (Table 1. 2). 

Pluck iger and Hanbury (1874) mentioned that, as early as the second century A.D ., in 
Rome g inger was one among the very few items on which duty was levied at Alexandria, 
the POrt of entry. In subsequent periods, including the Middle Ages, g inger was on the 
list of privileged g oods in the European trade and duty was levied for its trade. In Eng land 
it must have been well known even prior to the Norman Conquest , for it is frequentl y 
named in the Ang lo-Saxon beech-books of the eleventh century as well as in the Welsh 
"Physician of Myddvai " (Parry, 1969). During the th irteenth and fourteenth centu ries, 
next to pepper, g inger was the commonest and most precious of s p ices. cos ting nearly 
seven scrolling per pound, or about the price of a sheep. T he merchants of Italy du ring 
the thirteenth and fourteenth centuries knew three k ind s of g inger: belledi, c% ll/bino, and 
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'[able 1.1 Names of g inge r in variolls languages 

ulIIgllage 

Pharm . 

Arabic 

Assamese 

Bengali 

Brazilian 
Burmese 

Chinese 

Common name 

Rhizoma Zingiber is 

Z'1 njab il 

Ad, 

Ada 

Manga ratia . . 
Gin , Gyin se in , Khyen-se ing, G msl-kyaw .." , 
Jeung, Sang keong, San gcung, Chiang, Ji ang, Keong, Shen JIang, Gan )lnang, 

Sheng jiang 

Czech Zhvor 

Danish Ingefrer 

Dutch Gember, Djahe 

English Ginge r 

Esperanto Zingibro 

Estonian Harilik ingver 
Ewe N krawusa, Nkrama, Nkrabo, Agumetakui 

Fame Akakadur. Tsintsi mir, Tsintsimin 

Farsi Jam veel, Z'lnj abi l 

Finnish Inkivaari 

French Gingembre 

Ga-Dangme Kakaotshofa, Odzahui 

German lng wer 

Adhu (fresh) , Sunth , Shum ya (dried) Gujarati 
Hausa China, Afu 

Hebrew Zangv il 
Hindi Adi, Adrak (fresh). Sonth (dried) 

Hmong Kai 

Hungarian Gytimber 

Icelandic Engifer 

Indones ian J ahe, AUah, Jae. Lia 

Italian Zenzero, Zenzevero 
--=="-----:S::h-o-u~g~,"-., 'Myoga (L.mloga) , Kankyo, Shoukyo, Kinkyo 

Japanese 
Kannada Alia (fresh), Sumhi (dr ied) 

Kashmiri Sho-om 
Khmer Khnehey, Khnhei ph lung 

Laotian Khing 
Malay Halia. Atuja, Jahi , Keong phee, Kong Keung 

Malayalam Inchi (fresh), Chukku (d ri ed) 
Marathi Alha, Aale (fresh), Sunth, Shuntya (dried) 

Norwegian Ingefocr 

Nzema Sinziminli 

Oriya Ada, Adraka 

Persian Shangabir, Zangabi 

Polish Imbir 

Portuguese Gengibre 

Romanian Ghimbir 

/nlrorillcJion 3 

Im bir Russ ian 

Sanskrit 

Scandinavian 
Singhalese 

Spanish 

Swahili 

Swedish 

Taga log 

'Ia mil 

Telugu 

Adraka (fresh), Shunthi (d ried), Shringaveran, Sringaara n, Nagara 

Ingefaer 

Thai 

Tibetan 

Turkish 

Twi 

Urdu 

Vietnamese 

Jng uru 

Jcngibre 

Tangawizi 

Ingef.ira 

Luya 

Ingee, ing iver, chukku (dried) 

Allam 

Kinkh , Khing-daen 

Gam ug, Sga smug, Sman-sga 

Zcncelll 

Akakaduru , Kakad uru 

Adraka 

Gung, Sinh khuong 

Compi led from various sou rces 

Table 1. 2 Names of fresh and dried g inger in some languages 

u l lIgllrIge Plant Fresh 

Hindi Adrak Adrak , Adhruka 

Bengalese Ada Adrok 

Assamese Ada Adrak 

Punjabi Ada , Adrak Aunjbcl 

Marathi Adu , Aalc Alen, Alclll , Adrak 

Gujarati Adu, ad hu Adu , Adhu 

Tamil Inji Inji , Ingive r 

Malayalam Inchi 1nchi 

Telug u Allam Allam 

Kannada Sunrhi H asisumhi 

urmese Khyensei ng GInSiI1 
Singapore Ingru Ammuing ru 

Sanskrit Adraka , Sringavara Ardrakam 

Arabic Sanj zabile-ra ral 
Persian Zanj zabil-tar 

Compiled from various sources 

Dried 

South , Sai ndhi 

Sont 

Somh 

Sanj zabil , South 

Somh, Suma, Sum 

Sum 

Chuk ku 

Chukku 

Somhi 

Vana sumhi 

Ginsi-k haiv 

Velicha-i ngru 

Vi shva- bhishakam 
Nagara, Sumi 
Mahaushadha. 

Sanjzabi le-Yabis 

Zanj zab il -Khllshk 

micchi1Jo. Belledi is an Arabic word 111eaning "country" and was probably the common 
ginger. Colombi1Jo referred probably to Columbum, Kallam, or Quilon, an ancient port 
on the southern Malabar Coast, and micchiJJo denoted the g inger broug ht from Mecca 
(which again goes from the Malabar Coast only) (Waf[ , 1872, Mahindru, 1982). The 
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literature also indicates that g inger preserved in syrup (called g reen g inger) was also 
imported to the Westetn Wodd during the Middle Ages and was tegarded as a delicacy 
of the choicest kind. In Zanzibar on the east coast of Africa, g inger is regarded as 
auspicious, which is absolutely necessary to the Savaras tribe for theit religious and 

marriage functions. 
Ginger is mentioned in the Koran (76: L5-17): "Round amongst them (the righteous 

in paradise) is passed vessels of silver and goblets made of g lass ... a cup, the admixture 
of which is ginger. " In the Middle Ages g inger was considered to be so important a 
spice that the street in Basle where Swiss traders sold spices was named ImbergaJ1e, 
meaning "Ginger Alley" (Rosengarten, L969). In Henry VIlI's time, ginger was recom­
mended against plague. It was during that time that "gingerbread" became popular, 
and it became a favourite of Queen Elizabeth I and her court. The legend is that atound 
2400 B.C. a baker on the Isle of Rhodes near Greece prepated the first gingerbread . 
Shortly thereafter the recipe found its way to Egypt, where the Egyptians savored its 
excellent flavor and served it on ceremonial occasions. The Romans dist ributed ginger 

bread to all partS of the empire (Fatrell , 1985). 
During the Middle Ages and until the end of the nineteenth century English tavern 

keepers used to have ground ginger in constant supply for thi rsty customers to sprinkle 
on top of their beer or ale and then stir into the drink with a red-hot poker (Rosengarten , 
1969). The Western herbalists and naturalists knew the g reat qualities of g inger as 
confirmed by the well-known British herbalist John Geraci. He writes in his herbal 
(L577) that "ginger is right good with meat in sauces," and says that this spice is "of 
an eating and digesting qualiry, and is profitable for the stomach, and effectively opposeth 
itself against all datkness of the sight, answeri ng the qualities of pepper" (Parry, L969). 

Ginger in India 

In ancient India, ginger was not sig nificant as a spice, but it was 1JUlhabhesbaj, 1Iltlb(IOUSh­
adhi, literally meaning the great cure, rhe g reat medicine. For the ancient Indian, g inger 
was the god-g iven panacea for a number of ai lments. That may be the reason why ginger 
found a prime place in the anden :Ayurvedic textS of Charaka (Cbarak(1 s(llIlhilq) and 
Susruth (Smbrutha sfllI/hila). In Ash/tl1lgtlhr;dytlm of Vagbhatt (a very important ancient 
Ayurvedic text), g inger is tecommended along with other herbs for the cute of elephan­
tiasis, gout, extenuating the juices, and purifying the skin from all spots arising from 
scorbutiC acidities. Ginger is also recommended when exotic faculties were impaired 

due to indigest ion. 
T he earliest mention of gi nger cultivation is probably by Rabbi Benjamin Tudella, who 

traveled between 1159 and t 173 A.D., and gave an account of spices grown on the west 
coast of India. TudeJla g ives a vivid description of the place and trade in spices as well 
as cultivation of spices in and around the anc ient port of Quilon in the State of Kerala 
(Mahindru, 1982). Marco Polo (A.D. 1298), in his famous travelogue, wtites: "good 
ginger also grows here and is known by rhe name of Quilon ginger. Pepper also grows 
in abundance throughollt the country" (translation by Menon, 1929). Another traveler, 
Friar Odoric (A.D. 1322), writes. "Quilon is at rhe extremi ty of pepper forests towards 
the south. Ginger is g rown here, better than anywhere else in the world and in huge 
quantities." In those days Calicut, Cochin, Aleppey and Qui lon were the portS through 
which all the spices were traded with the Western World. Nicolo Contai (A.D. 1430) 

lmrodllctioll 5 

describes Calicut as the "Spice Emporium of the East" H d .. .. 
of 8 miles in circumference a "otable . c· e escnbed It as a matJtllne city , empotlum ror the . I I f I d' b . 
pepper, aloe, g inger and a large k,', d f . W 10 eon Ia a oundmg in , 1 0 C1l1namon myrobal d d . 
(1596) g ives a very interesting account f l ' ' ' ans, an ze oary. LlOschotten 
parts of India but the best and tl1e 0 t le splCes'

l 
H e states that g inger g rew in I'nany 

. ' most exportec g te I f 
deSCribed the method of cl,lt,' at ' I . w on t le coast 0 Malabar. H e v Ion ane preparatIOn th t b . . 
present-day practices. Linschotte" al b .a appea r to e sundar to the · • so wrote a out the g og d d . 
g inger was mainly brought to Portl'g I IS ' c 1 er tea e an mentioned that 
c a ane palo lrom the We tId ' . d' 
raet that the Portuguese were Sl,cce 0 I . I '" s n les, In !Cating the . ssm 111 Cll n vaong gll1get . I . 
rhe adjoining West Indies Islands PI k' d 1-1 b extenSIve y 111 Jamaica and 

I
. . uc 'ger an an ury ( 1874) . " . [ . 

s lipped for commercial purposes from the Islands . wfltes: It g inger) was 
and ftOm Barbadoes in L654 Ren (1807) of St. Domrngo as early at least as 1585 

· . y mentions that rn 154 1 22053 f 
g inger was exported from West Ind,'es t S . " (W' , cwt 0 dry Th .. . 0 parn att, L872). 

e most Significant event In the histor of th . 
da Gama on the west coast of Incl ' D GY e spices trade. was the landing of Vasco 

M
. Ia. a ama starred from LlsbOl . I' I . 

at ozamblque in March 1498 a d f I I 1 III orruga , arnved 
The king of Mlinde ;dvised da'G' n tOm "I ere 1< reached Mli nde by the end of April. 

< ama to sal CO Ca llC I I 
help him. This Arab brought the Port < ut ane ~rrangee an Arab pilot co 
May 17, 1498, cia Gama anchored at ~gueselacross the Arabian Sea in 20 days, and on 
wave of expeditions arrived on the west appae r; h~m l et near Calicut . Following this, a 
Coast), and the trade with Europe flour'~~as ~ ~r1 ndl~ ~kI~own at that t ime as the Malabar 
the encl of the Arab rnonopoly on tIl lee: le aJ flva of the Portuguese also signaled 

. le spICes trade Da Ga' . 
commanding an armada of 15 sh' B ' . .ma again came co India 
entered into an alliance with the ~~s. {Cus\n? alldthe techniques of intimidation, he 
trade from him . Subse uenti in 11 19 0 oc lin an secu.red all the rights of the spices 

(known as Zamorin), ~nd in: the 5d:Ca~~~io~ tre~t~ was Signed with the king of Calicut 
Portugal got the license to trade spices free l gf I g t I between th ~ two. By this treaty 
of the Zamorin government H I y, a t lOUg 1 under the lIleffectual supervision 

· . owever t lere was no r ... . 
directly from the growers (Mahendru, i982). es tflctJOn III procunng ginger 

When the Portuguese starred exportin s ices d ' 
growers to cultivate almost every ,' nch of I

g 
PI . I Irectiy co Europe, they forced the aile Wit 1 pepl)er d ' ~ I . 

growers 10 a way as they were cree or I b d an g mger. r liS helped the 

I' 
, " rlom t1e on age of a fe b ' I 

ortuguese could not continue alon (; I 1'1 <.w Ig merc lantS. But the d . e or ong. 1e Dutch arnved 0 h d 
rove out the Porruguese practicall fl ' n t e scene an they 

the spices trade on the west coas~ :r I~~~: ~~~l e~tlre west coas~. The Dutch controlled 
more on East Indies. The power~ I T Y k

or 
a short whde, as they concentrated 

the spices trade ultimately passed
u 

on rt:v:~~o~e ... I~g .def~ated them. As time rolled on, 
When these developments . . litiS 1 III t le decades that followed. 

under the ru le of the Mog I were gOIlA,gkbon 
10 the west coast, the north of India was 

. h u empetOr at Under th M I I . 
111 t e north and western Ind,'a . d' . e ogu ru e spices cultivation 

d 
' ,mptOve conSIderably TI I f 

emanded a considerable quant ' t f' . ( . . le spreac ° Mog ul dishes also 

f
ly a vaflou s spICes G . 

o most of these dishes botl . . Illger was an IInportant constituent 

Abd I 
' 1 vegeranan and nonveget ' A ' . k . u - Fazl Akbat's ' ... anan. lI/- I - A bar! written by 

, ' pnme mInister IS a tr I f; I f' 
presents the details of various d' I '. < lit 1 U account ° the period, in which he 
he records the market' . flS 1es ,n vog ue among the Moguls (!lill 24). In Aill 27(1) 

I 
pnces 0 spICes Glnge . or ler spices-dried ginger C d" r was comparatively cheaper than many 

. was lOur lIlars ))er see dO L . 
mentIOned that pickled reen i < . r, an Ires 1 g mger was 2.5 dinars. He 
thus a common man's sp~ce u ~ . ~ge~l w~s available at 2.5 dinars per seer. G inger was 

, n, e ac pepper and saffron (Mahinclru, 1982). 
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Ginger was being grown on the west coast (the present-day Kerala) of India from time 
immemorial, and later on its cultivation spread to various other parts, mainl y to Bengal 
and northeastern India. Buchanan (1807), who journeyed through the heartlands of 
various kingdoms that existed in sou thern India, made many references on the cultivation 
of various spices, including gi nger, on rhe Malabar Coast. Ridley (L9L 2) g ives a detailed 
description of agricultural practices prevalent in nineteenth-century India . About gi nger 
and turmeric, he quoted from the work A Hand Book of Agrim/tllre written by N. 
Mukherjee: "The planting of ginger and turmeric was preferred under the shade of 
orchard trees .... The output of ginger was 2500 pounds per acre ... . G reen ginger 
was sold at rupees four for 25 pounds. The cost of cultivation worked om to abom rupees 
250 per acre." 

In othet words, the farmer got Rs.L66 per acre (66.4%) as profit fro m ginger. The 
quantity of rhizomes required for planting was estimated as 100 pounds per "big ha" 
(L600 sq. yards). Harvested g inger was processed before being sold in rhe market. 
Different methods were followed in the processing of g inger in different regions. In 
Maharashtra (Khandesh region), the processing was done as follows : 

The rhizomes were dug up, cleaned of dirt and roOtS and boiled in a wide mouthed 
vessel, and then dried. After drying for a few days, the rhizornes were steeped in a 
diluted limewater, sun dried and again steeped in a stronger limewater and buried 
for fermentation. Later the rhizomes were dried and marketed . This pcoduct was 
known as "Soneh ." (Watt, L872) 

The practice adopted in Bengal was: "Ginger was first brushed with a hand brush CO 

remove dirt and steeped overnight in lime water; subsequencly rinsed in clear water and 
dried slowly on a brick oven." The Bengal province in those days extended to the 
Himal ayan hills, and g inger cultivat ion was prevalent in these areas. Campbell, who 
wrote the Agr;mltlll"f1l alld RIIMI ECOIIOIilY of the Valley of Nepal, srares that g inger was 
carefu lly grown in Nepal and the produce "is reckoned by the people of the neighboring 
plains of Tirhoot and Sawn of very hig hest flavor and superior to the produce of their 
own cou ntry" (Watt, 1872). Watt also gives details of cu ltivation prevalent in these 
regiOhs. 

Sir Baden Powell, the legendary founder of the Boy Scout movement, reported the 
following praerice: 

The rhizomes were dried up by placing them in a basket suspended by a rope and 
shaking for two hours everyday for three days. Later on these were su n dried for 
eight days and again shaken in the basket and re-dried for 48 hours in rhe basker 
itself. This removed the scales and skins, making the produce suitable for marketing 
(Watt, L882). 

In the nineteenth century in Bombay province, g inger was processed by peeling the 
rhizome with a piece of metal or tile and later drying it in the sun . 

The Cochin g inger (ginger that came fCOITI the Cochin principality and exported from 
Cochin) was processed similarly to the Bombay g inger. Harvested rhizomes were heaped 
for a few days and then washed thoroug hly to remove dust and soil. The ourer skin was 
peeled off using a bamboo splinter, washed agai n, and dried in the sun. Sornetimes the 
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dried g inger was heaped in limewater (or a fe 
appea rance. < w hours and redried to improve the 

_ A b;gha of g inger crop yielded to mounds fir for sale ar 
fhe prevai ling rate for ginger during the end f I '. < the rate of Rs. 6 per mound. 
10.6 per cwt· Bombay Its 99 S' 0 t 1e nineteenth century was: Bengal Rs 
. . ' , . . per cwt; rnd Rs LL 6 J . . 

(mclucling the Cochin region) g illger .1 bl' . I~e r cwt. n Madras Province 
was aval a eat 20 1)31Se k· 1 quored by Ridley, L9L 2). ' 'per I ograrn (Mukherjee, 

It is also of historical importanc I J fi . 
by).O. Thresh (Year Book of Pha~:~c rect;;9t '~8~r:t de~all ed chem ica l studies on ginger 
Cochin ginger that was found to y'. (: ,an 1882): He <malyzed a sample of 

. contam 111 percent): volatde '1 1 350 
resrn- 1.205; neutral resin- O 950· a al I f3.. 0 6 .' 01 - . ,r,,, (wax) 

. . . , ,lC leSIllS- 8 5· g rn I 06 b 
clpltated by acids- 5.35; ITIucilage- 1 45' ind'ffi . , gero - '. ; Sll stance pre-
nins-6.B; extraction soluble in sl)irits of ' .' I. erelnt substance preCipitated by tan-

b· Wille, not III et ler or water 028 Ik I . I merara In- 8. 12· starch- L5 79· b· 4 ' - . ;a a OIC - trace' " " parara In- l 4· 0 r 'd 04 ' 
alburninoides_ 5.57; vasculose etc - L4 4630. ..' xa IC aCI - . 27; cellulose--3.75; 

. . , mOlstllre- 13.53; and ash--4.8. 

Centers of Cultivation 

Ginger. is not known to OCcur in the trul w'Id '. 
in Southeast Asia but was under Cliit ' ~ If state. It IS believed to have originated 
CI . ' IvatlOll rom ancient t imes' 1 d· 

11l1a. There is no definite informat'o I .' III n la as well as in 
f I < I n on t le pnmary center of do . . B 

o t le easiness wirh which gi nger h ·. b meStlCanOll. ecause 
I r Izomes can e rransJ)orred I d· spreac throughout the tropical and b . I .' ong lStances, it has 

. d I su tropl ca reg ions in both I . I G· 
III eec the most widely cul rivare I . (L lemlsp leres. Inger is 

TI '. < C spice awrence, 1984) 
. le. main g lllger growing coun tries are: India CI ' '. . . 

Nlgefla, Fiji, Mauritius Indonesia B -'1 C ' R~lI1a, J amaICa, Thl\van, Sierra Leone, 
I I I ". ' < , raZI, Osta lCa Ghana Jap MI· 
3C es 1, Phll1l' plnes Sri· Lallka Sol I I d ' , , an, a aysla, Bang-, " , omon s an S TI ·1 d T· . d d 

Hawaii, G uatemala, and many Pacifilc 0' .' I la
l
l an , nil! a and Tobago, Uganda, 

ccan IS anc s. 

bu/in aud Otber Soutb Asian Countries 

Ind ia is the largest producer of i . I 
from an area of about 77 6 tO heg.J]ger, fle ~nnu.a1 production is about 263, 170 tons 
world production. The P'rodllcti~it;re~, ~ontflbllt~ng approximately 30 to 40% of the 
produerion, LO ro 15% is ex orced ~Ol: ow, ar a out 5,428 kg/ha. Out of rhe roral 
occupies the largest atea in th~ stat bout 50 countnes . around the world . The crop 
laya (12%) Wesr l3engal (12 %)' e ~f :erala?9%), followed by Orissa (17 %) Megha­
together ac~ollnt for ne~rly 40"%' al

f
' I flIn ac lal Pradesh (6%). Kerala and Meghalaya 

, " 0 t le counrry's pd· Cr: bl 
rOduCtivity, Arunachal Paradesh srands first with 7 ~06~I~tt~i' !;a

ll 
e 1.3). In terms of 

5, L39 kg/hal, Mizoram (5000 kg/hal d K I ' 4 g la, 0 owed by Meghalaya 
India eXI,orced 8 773 r 'f· ' , an era a (3, 28 kg/hal. During L999- 2000 

. ,ons 0 g rnger valued at It 306 ·11" . 
conrrtbuted Rs. 199.2 million. s. ml lon, out of which dry g inger 

Nigeria 

In. ~igeria large-scale cultivation of g in er be' . _ . 
wlthtnJemma's federated districts as weir a . 8

1
an 

Ill. 1?~7 III sOllthern Zafla, especially 
has tried to widen the genet' b f I s in r le ad]Ollllllg parts of the plateau. Nigeria 

IC ase 0 t le crop throug h introduction of ginger cul tivars, 
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Table 1.3 
Area under g inger cultivat ion in the world 

)'tar 

Ginger (lI'ta 2000 200 1 

/}(lI'I.JcsJed (IHI) 1999 

6,879 7,290 

Bang ladesh 
6,879 

350 
350 350 

Bhutan 1,370 1,370 
1,370 

Cameroon 19. 170 20,700 
17,750 

China 361 36 1 
110 

Costa Rica 45 45 

Domin ica 
45 

400 400 
Dominican Republic 400 

150 150 
Eth iopia 

150 
65 

65 65 
Fiji Islands 80,000 80,000 

80,000 
Ind ia 10,600 10,600 

10,200 
Indonesia 180 180 

J amaica 
180 

55 
65 55 

Kenya 4,255 4,255 

Korea, Republ ic of 
4,255 

8 
8 8 

Madagascar 1,000 1,000 
\ ,000 

Malaysia 170 170 
50 

Maurit ius 1,400 1,400 
1,400 

Nepal 
166,800 174,000 174.000 

Niger ia 78 78 
78 

Pakistan 5,000 5,000 
4,700 

Phil ippines 30 30 
30 

Reunion 25 25 

Saint Lucia 
25 

2,000 2,000 
Sri L'lnka 

2,000 
12,000 12,000 

Thailand 
12,000 

50 
50 50 

Uganda 110 150 

Uni ted States of Ameri ca 140 
319,75 1 32 1,732 

\'(forld 
310,100 

Source: FAOSTAT Database 

N ' .' s one of the largest producers and exporcers of 
mainly from lndia. Currently, Igcn a, l . d 90 000 metric tons from an area of 
split-dried g inger. The annual production IS aroun , 

17,400 ha. 

jtt-JJJtlictt- . f M h rer and 
. . \ hills of the South Central Parish 0 anc es 

In J amaica, g inger IS g rown 10 t le . TI . re is also some production in the border 
in the Christiana Area Land AuthO;'~. E;'~ beth-as well as in the hills of St. J ames, 
parishes of Clarendon, Trelawny, anc \ Iza TI <rea under g inger was about 65,000 
Hanover, and \Xles tmoreland in tl?e n~~;;~es~~lt ~:\: tl~e area has dwindled considerably 

70 000 acres in the past (Prentice, ' 
~~d tile current production is below l ,OOO cons. 
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Fiji 

In Fiji , the ea rly European settlements introduced ginger as an export crop in 1890. 
The Indian migrants sta rted large-scale cul t ivat ion larer. T he major production areas are 
Suva peninsula, especially in Tamarua. Colo-Suva, and Tac inua districts. Ginger has also 
spread to Sawa ni, Wai bu Nabukaluka, and Vi ria di stri cts . T he area under cu lt ivation is 
around 1,000 hectares. 

Gballtt-

In G hana rhe early an em pts at growing g inger were not successful , but wit h t he 
launching of the Economic Recovery Prog ramme in 1983, g inger cult ivation was pro­
moted by the government. Large-sca le production was taken up in the Kadzebi distr ict. 
The production touched 80,000 tons in 1990. However, prod uct ion decl ined in subse­
quent years. The current product ion is very meager- below 1,000 tons. 

Allst"'(1/itt 

Gi nger became a commercial crop in Q ueensland (Australia) duri ng the Second World 
War. 1n .1920 a farm er in t roduced g inger to Budel'im , a small town north of Brisbane 
in Queensland , which has been the center of g inger production ever since. The growers 
are concentrated in Buderim, Nambour, North Arm, and Eumundi. The production was 
over 6,200 tons in 1974. The production figure has increased since, and the ent ire 
production is processed into preserved g inger and other g inger products. H owever, 
g inger production decl ined later, and currently g inger occupies very li t tle area, and the 
production is processed mainly by the famous Buderim G inger Co. into more than 100 
products. 

Sierra Leolle 

Sierra Leone remained a g inger producer for over 100 years. G inger is g rown along t he 
railway lines arollnd Freetown, Bola, Kennama, Pendemba, and Njala, as well as in the 
Mayamba district and parts of East Kano. Sierra Leone g inger was traditionall y known 
as Aftican g inger. It is less aromat ic but is more pungent than other commercial g ingers 
(Lawrence, 1984). 

Mau,.itillS, Tt'inidfld, and Tobago 

n auritius g inger is g rown in all dist ricts on the is land , althollg h most of the 
production comes from Pamplemollsses and Flacqdisbiets. Guajana has a srnall -scale 
ginger production in the northern- western reg ion. The current production is around 
500 metric tons in Mauri t ius. 

In Trinidad and Tobago g inger is a traditional spice that is g rown mixed with other 
crops. 

SOu,thefl.S1 Asia 

Southeast Asia is a major g inger production region. Ginger product ion in chis reg ion 
comes mainly from China, Thailand , Taiwan, Korea and Vi etnam . China is the largest 
producer, followed by Thailand , Korea, and VietnanL China cultivates g inger in an area 
ranging from SO,OOO to 80 ,000 hectares. Ginger is cul t ivated in the provi nces of 
Shandong , Guangdong, Zhejiang , Anhui , Jiagxi, and Hubai. The larges t va riabil ity III 
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g inger is seen in China, where man y d isti nctly different morphotypes have been iden ­
tified . Available figures indicate a producrion of 2,40,000 rons. China consumes inter­
nally the major share of g inger produced, with many g inger products being avail able 
in the markets. 

Taiwan has only 3,000 to 4,000 hecrares under g inger, and the produce is marketed 
main ly as vegetable ginger. It is grow n as an intercrop with tea or as a pure crop on hill 
slopes , 

Thailand and Korea also produce ginger for internal consumption, Thai land produces 
about 30,000 rons of ginger from a 12,000-hecra re area. The Repub lic of Korea has a 
g inger area of around 4 ,200 hectares and produces about 8,000 metric tons of g inger. 

ludonesia 

Indones ia is another irnporrant producer, hav ing a gi nger area of over 10,000 hecrares 
and production around 77,000 metric tons. Ginger cu ltivation here is concentrated in 
the Java-Sumatra is lands. 

Sri uwka 

In Sri L'lnka g inger is g rown as a mixed crop with turmeric, cocoa, coffee, jack, areca nut, 
coconut, or g reen vegetables mostly in a haphazard way. It is cu ltivated mostly in the 
centra l eastern provinces in Yatinurwara, Harispatta, Siambolagoda and Girijama, Ginger 
production is mostly used up by local consumers, mainly for the manufacture of g inger 
beer and g inger ale. 

Pbilippiucs 

In the Phi lippi nes g inger is produced in Las Banos, Laguna, Tanavan, Bantagas, Silag, 
and Carite. The cu rrent area under cultivation is about 5,000 hecrares and production 
is around 29,000 metric rons. 

Many other countries, such as Nepal, Bang ladesh, Bhutan , Cameroon, Costa Rica, 
Kenya, Reunion Islands, and the United States, produce small quantities of g inger for 
home consumption (Table 1.3 and Table 1.4). 

According to the Food and Agriculture Organ ization, g inger production is looking 
bright because harvestIng areas and production have increased, and are est imated to 

enlarge in the coming years (Anon , 2003). 

Research and Development Efforts 

Although a spice crop of g lobal use, the research and development (R&D) efforts on 
gi nger have not been commensurate with its importance. Research on ginger was 
initiated only in the second half of the last century, but only in a rudimentary rnanner. 
In India the first research project was started in 1953 at (our centers: Kandaghat (in the 
former Punjab, now in Himachal Pradesh), Targaon (Maharashtra), T hodllpllzha. and 
Ambalavayal (both in Kerala), However, these programs ended with the term ination of 
the respective projects. later, spice research was taken over by the Indian Council of 
Agricult ura l Research (ICAR) and g inger was brought under the purview of the All 
India Coordinated Spices and Cashew Improvement Project, which was starred in 1971. 
However, the research programs were mainly adaptive trials, In 1975 leAR set lip the 
Regional Station of Central Plantat ion Crops Research lnstitllte (CPCRI) at Cal icllt in 

I "'rod"r/ i Oll 

Table J.4 World g inger producrion (Mt) 

Yf(//' 

1999 2000 2001 China 

Bang ladesh 
20 1,128 228,056 240,000 

Bhutan 
38,000 38,000 42,000 

Cameroon 
3, 100 3, 100 3, 100 

Costa Ri ca 
7,430 7,500 7,500 

Dominica 
1,225 4.37 5 4,400 

Dominican Republic 
100 100 

1,500 
100 

Ethiopia 1,500 1,500 
Fiji Islands 

450 400 400 
Ghana 

2,500 2,500 2,500 
India 

60 65 65 
Indonesia 

270,000 275,000 27 5,000 
J amaica 

70, 100 71,900 77,500 
Kenya 

620 620 620 
Korea, Republic or 200 150 

7,950 
150 

Madagasca r 7,950 7,950 
Malaysia 

30 30 30 
Mauritius 

2,500 2,500 2,500 
Nepal 

116 498 500 
Nigeria 

4,200 4,200 4,200 
Pakistan 

90,000 90,000 90,000 
Philippines 

28 28 28 
Reunion 

28,000 29,000 29,000 
Saim Lucia 

900 500 500 
Sri L.1Ilka 

60 60 60 
Thai land 

8,000 8,000 8,000 
Uganda 

30,000 30,000 30,000 
United States of America 

120 120 120 
Z'1m\),-a-- 7,300 6, 120 7.350 
World 

100 100 100 
775,7 17 812,372 835, 173 

Source: PAOS'fAT Database 

Kerala to do I . 
T researc 1 on sp'ces, and g i nger became a J . 

he research programs were fiurt l h ' ~ naJor ma ndate crop in this center 
All I I' ler strengt ened wlt l h . . 

nc la, Coordinated Research Pro 'ec t on " . 1 ( e settll1g up of an independent 
Under thiS project researcll . J S~)lces WIth headquarters at CaliCllt in 1986 
f H " on glllger was gOlllg a . I I . 

o ortJclIlture and Forestry at N' n mam y at t le Y.S. Parmar University 
Altitude Reseatch Station p' aunl, Solan (Himachal Pradesh) and at the Hig h 

Technology. Some multiloc:~io~~lt:~l~: :~~(~:: the .~ri ssa Universit.y of Agriculture and 
centers. The Upgradatin of the re . I . ve tna s were also gOll1g on in a few other 
for Spices in 1986 and T.'lter to T~~o;la l .statlon ~t Cali Clit 1'.0 a National Research Centre 
led to fUrth er strengtheni ng f I Rntan Instltute of SpICes Research (IISR) in 1995 

o t l C & prog rams, At the IlSR, research programs on 

1/ 
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g inger are going on in areas such as: (1) genetic resources collection , conservation , 
characterization and documentation; (2) crop improvement; (3) disease and insect pest 
management; (4) agronom ic management; (5) postharvest technology and quality eval­
ua tion; and (6) biotechnology. The research activi t ies in India led to the development 
and release of seven hig h-yielding cuitivars of g inger, es tablishment of a germplasm of 
about 650 accessions, development of management practices for diseases and insect pests, 
evolution of various ag ronom ic and nu trient management schedules, evolution of post­
harvest technology and stotage aspects, development of biotechnolog ical tOols for 
improvement of ginger, and establishment of an in vitro gene bank . Apart from these 
applied aspects, basic studies on taxonomy, anatOmy, cytology, and stcrility, ctc., have 
also been conducted. 

In Nigeria ginger research is being carried out at t he National Root Crops Research 
Institute, where the programs are mainly centered on developing agronomic and ferti lizer 
schedules, storage of seed g inger, and management of diseases . A crop improvement 
prog ram has not progressed much, probably due to the narrow genetic base. 

In Chi na g inger research prog rams are mainl y concentrated in universit ies such as 
Shandong University, where basic physiological studies on g inger have been carried out. 
Many universities in southern China (where g inger cultivation is located) have research 
programs on g inger. However, the language barrier is affecting the spread of the research 
results to other parts of the world . 

Earlier some research programs existed in Queensland , Australia, when g inger culti ­
vation was prevalent in that area. However, with the decline of cult ivation the research 
programs also came to an end. Both in China and Austral ia (and also in Thailand and 
Taiwan), a large number of g inger-based products are popular in the market. Many 
stud ies musr have been done for the development of these products. Occasional research 
papers on ginger also appear from many other countries around the world. 

Uses of G inger 

G inger is a unique plant- a spice that is used universall y. The ancient Indians considered 
g inger as the lllclhao1lshadha (the great medicine), and it is the raw material for certain 
soft drinks and a variety of sweetmeats. T he plant thus possesses a combi nation of many 
arcributes and propeui inger contains volati le oil , fixed oil , pungent compounds, 
resins, starch, protein, and minerals. The characteristic organoleptic properties are con­
tributed by the volatile oil and nonvolat ile solvent-extractable pungent compounds. 
Among the many components, alpha Z ingiberene is the predominating component of 
the oi l. Gi ngerol and shogaol are the pungency-contributing components. The refreshi ng 
aroma and the pungent taste makes g inger an essential ingredient of mOSt world cuisine 
and of the food processing industry. The solvent-extracted oleoresin is available in 
convenient consumer packs. Ginger powder is also an ingredient in many masala mi xes. 
In Western countries g inger is used, for example, in g ingerbread, biscuits, cakes , pud­
dings, soups, and pickles. Ginger ale, g inger beer, and gi nger wine are widely used soft 
drinks. Ginger is one of the most widely used medicinal p lants in the traditional Indian, 
Chinese, and Japanese systems of medici ne. Accord ing to the Indian system (Ayurveda), 
g inger is carminative and digestive. It is believed to be usefu l in anorexia, in dyspepsia, 
and for the suppression of inflammation . Dry g inger is usefu l in dropsy, otalgia, ceph­
alg ia, asthma, coug h, colic, diarrhea, fl atulence, nausea, and vomiting . Pharmacolog ical 

!mrodllClioll J 3 

studies have indicated the usefulness of·' . 
associated with chemotherul'Y I,ceg g lnge

l 
r 10 prev.entlng nausea and vom iting 

" nancy, crave and seaSICk G' I 
platelet accivity hypol ipidemic acc' . I '.'. ness. IIlger a so has anti -, • IVlty, ane an anxlOlyt lC eff4 I ' . . 
many Ayufvedic preparations and is a 60lk . c . I' ~ct. t IS an Ing reelJen t in 
'1 CUl e lor IIle Igest/on 6 . I' I al ment associated with the d,'gesc' , ever, co IC, ane an y '. . Ive system. 
Ginger IS also an important drug in tI CI· 

In the Chinese Materia Medic . ~ e . dl~nese and J apa nese systems of medicines. 
. . a, g lllger IS III !Cated for exan I f4 I 

vomiti ng, diarrhea lig ht-heaeleel" e bl d. " lp e, or t le treatment of , • ss , urre VISIOn dyspe . I ' 
body temperature and hig l' bloo I I I ' pSJa, tremors, e ecrease In . . ' e pressure. n t le Chin I ) 
medIClIle rile dry and fresh g ,"' ge . . ese ane apa nese systems of 

. rs constItute two d lffere t I I 
different purposes (Benskey and Gamble, 1986). 11 e rugs t lat are used for 

Future Outlook 

In spite of t he research efforts productivit f ' . . 
and Nigeria. The gap ex isting' betwee 1 cl y a ~ JI1gelr remaln ~ I.ow JI1 countries like India 
h i le natlOna ProdUCtiVity Ie I f I d' r at of the productivity reported in CI . . ve 0 , say n la , and 

M . llna 's vasc-3.8 c/ha and 70 II . 
any COnstralll ts are limiting cl,e pcocl ' d od t la, respectIvely. uctlon an pr uct·· f' . 

them being the d iseases caused b Ii . db ' IVlty 0 g lllger, chI ef among 
< y ung l an actena and vat' . 

the produd ng countries have no product I I IOUS Insect peSts. Many of 
the other hand, countries like Australia TJ e ~ve ;J~ment progran~ s based on g inger. On 
of g inger-based I)roduers The B d .' 'Gal. an , Capan, and Ch ll1a have a large number 

. u enm Inger ompan . Q I d produces more than lOO . d • Y 111 ueens all , Australia 
• g lllger pro Ucts A dynamic I , . I ' 

essential for any producing CQun tr t fli ' I fi proe tIer c eve opment agenda is 
gi nger. Moreover a network of snY, 1

0
1 a slet ~ lde re~lIel~t price f.1 1l of the raw and dri ed 

, a -sca e 111 uStCles III I d ' J 
gi nger products will ensure a goo I f:' C I vo ve In t le manuf.1cture of 

. e arm pnce lor tle prod d I I . of g inger product ion. Uct an le p III the g rowth 

Ginger will continue to be L1sed world wide in a vast vari f ' .. 
as the onl y spi ce used widely fa I . ety 0 dIshes, and wd' remaIn 
also the only sl)ice widely lIseerl t.le Plreparatl0f:n of an array of sweetmeats. G inger is 
. III t le manu acnlfe of soft d . k N d 
Imporrance of g inger can harell y ele I' . I Ii fill ~s. a oubt the • c me In t le ·ut ure Ho . I 
or underproduction the ma"kec p . tJ : wevel, e lie to overprod uction 
b . " fl ces can 1I11ctuare wldel . J I . 

cll1g felt in the prod uction and ea" fi • f y, WIt 1 t le consequent Impact 
It is also . < I nlllg 19 ures 0 the producing countri es 

< necessary that the producing and consllmin '. . . . 
the serious constraints [; . . g countnes JOlll hands In alleviating 
beneficial fallout ;n man

aclllg 
g Jl17cr. production. ~ ll c h a g lobal effort wi ll have mllch 

eventually in the gro,:tI: .~reas ~ SI.nger prod ll c .t l ~ ll and utiliza rion , thereby helping 
healthy l)rOSI:>erolis g lob Ill . proe UctlOll , productIVIty, and urili za tion and fina lly to a 

, a g lllger econom y. 
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