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THE EFFECTS OF DRYING AND THERMAL AGING ON
THE PHYSICOCHEMICAL PROPERTIES AND

ACTIVITIES OF GINGER POWDER AND AGED GINGER

Survey nutritional composition
of different ginger varieties
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INTRODUCTION

Ginger powder

Tran Thi Cam Nhung, Dr. Nguyen Hong Khoi Nguyen

The study investigated the nutritional composition of three ginger
cultivars (Trau, Se Lai) and compared ginger powder with thermally
aged ginger. The results showed that drying and thermal aging
significantly affected the physicochemical properties, bioactive
compounds and antioxidant activity of ginger. Among them,
thermally aged ginger exhibited more pronounced changes,
particularly in phenolic compounds and antioxidant activity.

High moisture → prone to spoilage

Trâu, Sẻ, Lai

The study revealed differences in the nutritional composition of Trau, Se, and Lai ginger varieties. Drying and
thermal aging markedly affected the physicochemical properties, bioactive compounds, and antioxidant
activities, resulting in distinct characteristics between ginger powder and thermally aged ginger.

Drying and thermal aging→ affect 
physicochemical properties and
bioactivities
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