
SECTION E 
that fresh ginger usually contains 75-80% moisture and hence requires long distillation periods to completely 
expel all oil). The rates of distillation of oil, the effect of cohobation and variations in percentage of oil on (a) dry­
ing ginger under varying conditions, (b) grinding by different methods and (c) grinding to varying particle sizes-
will be discussed. 

Quantitative estimations of some of the more important monoterpene sesquiterpene and sesquiterpene 
alcohol constituents present in the oil (extracted under different conditions) and their variations determined by 
gas chromatography will be presented. 
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The pungent principles of Ginger (Zingiber officinale) are present in the oleoresin. The oleoresin is used 
in substantial quantities in the food industry. In Sri Lanka the environmental and soil conditions are well suited 
for the cultivation of this rhizome, but the crop is yet to be commercially exploited probably due to the little 
attention that has been paid to the study of the more important constituents of the locally grown varieties. 

Investigations were directed towards determining the optimum conditions for obtaining the oleoresin from 
ginger grown in Sri Lanka and studying the variations in the major pungent principles (gingerol and shogaol) 
under varying processing conditions. 

The oleoresin was obtained from freshly ground dried rhizomes using ethyl alcohol (80% and 95%) 
and acetone by cold percolation and hot extraction. The optimum conditions have been determined. The yield 
of oleoresin varied between 5% and 11 % (on a &ry weight basis) depending on (a) variety (local or Chinese), (b) 
processing conditions (sun dried, oven dried osmotically dehydrated), (c) state of drying (whale, sliced, peeled, 
unpeeled, bleached) and (d) solvent used. 

The gingerol and shogaol content of all samples of oleoresin obtained were estimated using a TLC/UV 
technique The variations in percentages of gingerol and shogaol in relation to conditions of processing, etc., will 
be presented. 
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A large number of species of the genus Cymbopogon contain aromatic volatile oils. The best known 
species are the two citronella grasses C. nardus (lenabatu) and C. winterianus (mahapangiri) and lemon grass C. 
citratus. A number of cultivars of the citronella grasses have been investigated and the chemical composition of 
the oils have been reported. The present study reports the chemical composition of the oil from another species, 
C. polyneuros (Steud) Stapf, which was collected from the Serpentine area of Udawalawe. 

Steam distillation gave a pale golden yellow oil in 0.7-0.8% yield, density 0.914-0.918 g/cm» at 30OG, 
refractive index 1.486 at 31OC- Among the compounds detected by gas chromatography and identified by 
retention data and peak enrichment on 2 liquid phases of different polarity were, limonene (9%), and terpinene 
(+), citronellal (0.2%), linalool and linalyl acetate (3%), menthol (20%), 4-terpinen-i-or (2%), caryophyl-
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