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QUALITY EVALUATION IN GINGER (ZINGlBER OFFlClNALE 

ROSe.) IN RELATION TO MATURITY ' 

M. J. RATNAMBAL. A. GOPALAM and M. K. NAIR 
Nationa l Resea rch Centre for Spices, Ga liClit 673012, Keraia, India 

ABSTRAC'l' 

Yield of rhizomes (fresh and dry weight) as well as quality parameters like essential 
oils, oleoresin, gingerol, starch, protein and fibre were determined for 14 popular 
cuJtivars of ginger (Zingiber officinale Rose.) at 150, 180, 210 and 240 days (Cull maturity) 
afler planting. The maximum yield of fresh and dry weight of rhizome was obtained 
in cultivars 'Nadia' and 'Maran', Though the" percentage of essential oils and oleoresin 
decreases with increasing maturity t the final yield per hectare of these two quality 
components were maximum at full maturity. Cultivars 'Maran' , 'Ernad Chernad' and 
'Nadia' are recommended for fresh rhizomes and 'Maran', 'Ernad Chernad', 'Karakkal' 
and 'Nadia' are recommended for the production of dry ginger. Correlation matrix 
involving maturity and percentage dry recovery, essential oils, oleoresin, g ingerol and 
crude fibre are described. 

INTRODUCTION 

India produces an average of 80.000 
tonnes of dry ginger annually out of 
which about 15.000 tonnes are exported. 
While ihe consumption within the 
country is either in the form of fresh or 
dry ginger. the end use in the importing 
countries is in the form of oleoresin or 
essential oils of ginger, 

While dry ginger appearance is 
important to fetch a premium price. 
essential oi ls. oleoresin and gingerol 
imparting flavour. aroma and pungency 
respectively and starch. protein and crude 
fibre making the bulk of the dry matter 
and body of the ginger are importanl 
quality attributes (Govindarajan. 1982). 
The yield at present is assessed based on 

the dry rhizom es obtained. The quality of 
the,final product depends upon a number 
of factors. the most important among 
them being the cultivar. There is an 
incrQasing tendency at present to export 
the end products like ginger oils and 
oleoresin and in view of this. a need 
arises to estimate the maximum yield of 
quality components in ginger at different 
stages of maturity. 

The changes in crude fibre. fat and 
protein contents in 13 cultivars of 
ginger at different maturity periods 
were reported by Jogi et aL (1972). 
Natarajan et aL ( 1972) reported increase 
in contents of quality parameters during 
September-December of the cropping 
season. Jayachandran. Vijayagopal and 
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