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Abstract: 12.82% 6-gingerol of ginger oil was extracted by supercritical CO, as materials, 52% 6-gingerol
was isolated with silica gel column of atmospheric pressure, during separation by increased and reduced
the pressure silica gel column, 98% 6-gingerol was obtained. The antioxidant capacities of ginger oil
(include 12.82% 6-gingerol), 52% 6-gingerol isolate and 98% 6-gingerol were studied and compared
by ABTS and FRAP methods. The results shown both for ABTS and FRAP methods, total antioxidant
capacities enhanced with the increased of 6-gingerol contents, and had signification differences both in
different 6-gingerol content(P<0.01) and different concentration(P<0.05). This meant that 6-gingerol was
the most important antioxidant compound in ginger oil. With the increasing of 6-gingerol content, especially
for high purity 6-gingerol, the increasing of antioxidant capacity started to tail off (FRAP method) even the
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antioxidant capacity gradually reduced (ABTS method). These phenomenon could be explained as some
complicated mechanization such as synergistic antioxidant and self-oxidation of 6-gingerol.
Key words: supercritical CO, extraction; ginger oil; 6-gingerol; column separation; antioxidant capacity;

ABTS; FRAP
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