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Activity of Ginger Polysaccharide
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Abstract: Ginger, as a rich herb resource in China, has played an important role in food and medicine since ancient times. It
is also known as a medicinal and edible homologous plant that possesses unique medical and nutritional values. Ginger
polysaccharide is considered one of the most important bio-active components in ginger, which have attracted many
attentions for various of bioactivities. In this review, the methods of extraction and purification of polysaccharide, as well as
structural characteristics are discussed, what’s more, functional properties including antioxidant, immunity regulatory, anti-
tumor and their influencing factors are reviewed. It is expected to provide valuable reference for further research and
industrial application of ginger polysaccharide.
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Table 1 Comparison of advantages and disadvantages of different extraction methods of ginger polysaccharides
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Table 2 Structural characterization of ginger and its by-product polysaccharides
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Who R, A= 22 Z2T LGB R e R AN M AT R E
J71 . AR R T AR RS, S 5T HURR R IE
R FIGIZE SN, 35 BT G2 AV FH

4.3  HBREEME

Z I IE oS, AR 22 2208 AT LU S8 i i eg 2
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Fig.1 Mechanism of action of the functional activity of ginger polysaccharide
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