installed and used to optimize the SCFE conditions for the effective extraction of active components from

leaves of Ginkgo biloba L..

Effects of six variables (pressure, temperature, extracting time, fluids ratio,

CO; ratio, and size of powdered leaves) on the yield and quality of product were studied. As a result, a light-

yellow product containing 28% flavonol glycosides and 7. 2% terpene lactones were obtained.

Key words Ginkgo biloba L.
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Determination of the Pungent Principles in Ginger Powder,

Ginger Skin and Baked Ginger

Huang Xuesong, Wang Jianhua and Zhang Xiaofan (Department of Food Science and Technology, Shan-

dong Agricultural University, Taian 271018)
Abstract

The pungent principles in ginger (Zingiber officinale Rosc. ) was measured by HPLC. The

contents of gingerol in ginger powder, ginger skin and baked ginger were 1. 022, 0. 28 and 0. 25 g/100 g, re-

spectively. The contents of gingerone were 0. 90, 0. 18 and 4. 8 g/kg, respectively. Baked ginger contained

0. 49 g/kg shogaol, but there were only traces of shogaol in ginger skin and powder.
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