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( ATTRACT ) <

The study mvestlgated 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.
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Trau, Sé, Lai
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Rich in bioactive compounds

High moisture = prone to spoilage

Survey nutritional composition
of different ginger varieties

—, Drying and thermal aging- affect

physicochemical properties and
bioactivities
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[ MATERIAL AND METHODS ]

Content (%0) Trau ginger Se ginger Lai ginger
Moisture 78 84+3 40~ 82 46+3 034 79 07+£3 48~
Water activity 0.84=0.04+ 0.86=0.02~ 0.83=0.02~
Limd 0.32+0.024 0.35+0.034 0.36=0014
Ash 1.70=0.08% 166007 1.68=0.05*
Fiber 1.82=0.06* 2 38+0.09% 1.86=0.06%
Protein 1.47+0.124 1 460094 1.52+0.124
Carbohvdrate 04 690 258 04 150 154 04 58+0 11AE
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! 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

‘ aet|V|t|es resultmg In distinct characteristics between ginger powder and thermally aged glnger
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